AYDIN ADNAN MENDERES UNIVERSITY
COURSE INFORMATION FORM

Course Title Kitchen Management

Course Code REM206 Couse Level First Cycle (Bachelor's Degree)

ECTS Credit 4 Workload 100 (Hours) Theory 3 Practice 0 Laboratory 0
Objectives of the Course Yiyecek Igecek isletmelerinde Mutfak Departmaninin énemini ve islevini 6gretmek ve mutfak becerisi kazandirmak
Course Content Yiyecek Igecek Isletmelerinde Mutfak Departmaninin nemini ve islevini dgretmek ve mutfak becerisi kazandirmak
Work Placement N/A

Planned Learning Activities and Teaching Methods Explanation (Presentation)

Name of Lecturer(s)

Assessment Methods and Criteria

Method Quantity Percentage (%)
Midterm Examination 1 40
Final Examination 1 70

Recommended or Required Reading
1 Otel Isletmelerinde Mutfak Y&netimi Ahmet Aktas, Bahattin Ozdemir

Week Weekly Detailed Course Contents & Teaching Methods

1 Theoretical Mutfak Tanimi, Cesitleri ve Tarihsel Geligimi
2 Theoretical Tiirk ve Diinya Mutfaklarinin Genel Ozellikleri, Mutfak Hizmetlerinin Yénetimi, Organizasyonu, Gérev
Tanimlari ve Verim,
Theoretical Mutfak Hizmetlerinde Gérev Alan Personelin Siniflandirmasi ve Ozellikleri,
Theoretical Otel isletmelerinde Mutfak Planlama, Mutfagin Konumu ve Fiziksel Ozellikleri, Otel isletmeleri Mutfaklarinda
Kullanilan Sabit Arag Geregler, Otel Isletmeleri Mutfaklarinda Kullanilan Sabit Olmayan Arag Geregler,
b Theoretical Mutfakta Hijyen ve Sanitasyon Uygulamalari, Mutfakta Alinmasi Gerekli Olan Givenlik Onlemleri, Mutfakta
HACCP Uygulamalari ve Onemi,
6 Theoretical Beslenmenin Onemi, Besin Ogeleri ve Gruplari,
Theoretical Beslenme ve Meni Planlama, Uluslararasi Mutfaklarda Kullanilan Temel Pisirme Yontemleri ve
Uygulamalari
Theoretical Otel Isletmelerinde Mutfaklarinda Denetim, Uygulama Oteli Mutfaginda inceleme,
Intermediate Exam ara sinav
10 Theoretical Cesitli Otel ve Toplu Beslenme Hizmeti Veren Firmalarin Mutfaklarini Yerinde inceleme
11 Theoretical Sebzeler
12 Theoretical Etler, Sakatatlar,
13 Theoretical Kanatlilar, Baliklar
14 Theoretical Otel isletmelerinde Mutfaklarinda Denetim, Uygulama Oteli Mutfaginda inceleme
15 Theoretical Otel Isletmelerinde Mutfaklarinda Denetim, Uygulama Oteli Mutfaginda Inceleme
16 Final Exam final

Workload Calculation

Activity Quantity Preparation Duration Total Workload
Lecture - Theory 14 3 3 84
Midterm Examination 1 4 1 5
Final Examination 1 10 1 11
Total Workload (Hours) 100
[Total Workload (Hours) / 25*] = ECTS 4

*25 hour workload is accepted as 1 ECTS
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Learning Outcomes
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Genel olarak yiyecek icecek isletmelerinin Yiyecek-icecek departmani hakkinda bilgi sahibi olur

Mutfak bolimunin yiyecek icecek isletmesi icerisindeki yeri ve 6nemini ifade eder

Mutfak departmaninin, isletmenin diger bolimleri ile iliskileri, hiyerarsik yapisi, gérev tanimlari ve rutin isleyisini yorumlar
Mutfakta kullanilan temel malzemeleri tanir, uygun kullanma yéntemlerini 6grenir.

Dunya mutfaklarini temel 6zellikleri itibari ile tanir

Programme Outcomes (Food and Beverage Management)
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Having scientific and professional ethic values

To gain the ability of critical and analytical thinking

Having the consciousness of necessity of obtaining new abilities and life-long learning

To know the principle concepts related to tourism industry

Having the consciousness of tourism and natural, cultural and social environment relations

Having the knowledge of higher level of a foreign language to communicate and to follow the new researches and daily subjects at his/her own
field

Being able to use another foreign language at middle leve

Having the ability of doing teamwork

Being competent about information technologies

Having the ability of administrative knowledge buildup at his field

Being competent about the human behaviours and relations of tourism industry
Being able to follow the trends at his/her field

Being competent about the subjects of establishment procedures of an enterprise and entrepreneurship on the food and beverage
management fields

Having the ability and knowledge about the subjects that are necessary at his occupation
Being able to use and having knowledge about the equipments and hardware systems used at food and beverage establishments

Having the ability of problem diagnosis, and to make decission toward problems at food and beverage establishments

Contribution of Learning Outcomes to Programme Outcomes 1:Very Low, 2:Low, 3:Medium, 4:High, 5:Very High
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