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I. YARIYIL / SEMESTER |

Ders Kodu Dersin Adi K AKTS

Course Code Course Name C ECTS
Yiyecek Hazirlama Teknikleri ve Uygulamalari |

ASC101 . . . 4 5
Food Preparation Techniques and Practices |
Temel Mutfak Bilgileri ve Organizasyonu

ASC103 L ) - 3 >
Basic Kitchen Information and Organization
Gastronomi Tarihi ve Terminolojisi

ASC105 . . 2 3
Gastronomy History and Terminology
Gida Glvenligi ve Hijyeni

ASC107 . 2 3
Food Safety & Hygiene
Beslenmenin Temel ilkeleri

ASC109 o » 2 3
Basic Principles of The Nutrition
Temel Bilgi Teknolojileri

TB109 . . . 2 3
Basic Information Technologies
Universite Kiiltari

TB111 . . 2 2
University Culture
Turk Dili |

TRD101 , 2 2
Turkish Language |
ingilizce |

YBD101 , 2 2
English |

. Atatiirk ilkeleri ve inkilap Tarihi |

AIT101 L . . 2 2

Ataturk’s Principles and Turkish Renovation |
Toplam 30




Il. YARIYIL / SEMESTER Il

Ders Kodu Dersin Adi K AKTS
Course Code Course Name C ECTS
Yiyecek Hazirlama Teknikleri ve Uygulamalari Il
ASC102 . . . 4 5
Food Preparation Techniques and Practices Il
Turk Mutfagi Kiltiri ve Uygulamalari
ASC104 . . . 2 2
Culture and Practices of Turkish Cuisine
Meni Planlama
ASC106 . 2 2
Menu Planning
Yiyecek icecek Yonetimi ve Maliyet Kontrolii
ASC108 2 2
Food and Beverage Management and Cost Control
is Saghgi ve Giivenligi
TB102 3 2agle! &l 2 3
Occupational Health and Safety
Tirk Dili Il
TRD102 . 2 2
Turkish Language I
ingilizce Il
YBD102 . 2 2
English 1l
) Atatiirk ilkeleri ve inkilap Tarihi Il
AIT102 o . . 2 2
Ataturk’s Principles and Turkish Renovation Il
Meslek Se¢meli | 3
Elective |
Meslek Se¢meli | 3
Elective |
Staj
YZ25102 . 5
Internship
Toplam 31
MESLEK SECMELI | / ELECTIVE |
Ders Kodu Dersin Adi K AKTS
Course Code Course Name C ECTS
Gida Teknolojisi
ASC110 2 3
Food Technology
Otel ve Restoran isletmeciligi
ASC112 2 3
Hotel and Restaurant Management
Corba ve Soslar
ASC114 2 3
Soups and Sauces
Aromatik Otlar, Baharatlar ve Karisimlari
ASC116 . . . 2 3
Aromatic Herbs, Spices and Mixtures




Il. YARIYIL / SEMESTER Il

Ders Kodu Dersin Adi D K AKTS
Course Code Course Name T C ECTS
ASC201 Yiyecek Hazwlayma Teknl!derl ve Uygulamalarl 1 5 4 5
Food Preparation Techniques and Practices Il
A La Carte Mutfak
ASC203 A La Carte Kitchen ! 2 3
Yiyecek icecek Servisi
ASC205 Food & Beverage Service ! 2 3
Soguk Mutfak
ASC207 Cold Kitchen 1 3 4
Temizlik Uriinlerinin Giivenli Kullanimi
ASC209 Safe Use of Cleaning Products 2 2 3
TB201 Kallt? Yonetim Sistemleri 5 5 3
Quality Management Systems
Meslek Secmeli Il
. 3
Elective Il
Meslek Secmeli Il
. 3
Elective Il
Sosyal ve Kiilturel Se¢meli | 3
Social and Cultural Elective |
Toplam 30
MESLEK SECMELI Il / ELECTIVE Il
Ders Kodu Dersin Adi D K AKTS
Course Code Course Name T c ECTS
ASC211 l\{lutfakt? Gu.zel Sanatlar 1 ) 3
Fine Art in Kitchen
ASC213 Ziyafet Mutfagi ve. Servis Yonetimi 1 ) 3
Banquet and Service Management
Yenilebilir Endemik Bitkiler
ASC215 Edible Native Plants 2 2 3
Et ve Et Uriinleri
ASC217 Meat and Meat Products 2 2 3
SOSYAL VE KULTUREL SECMELI |
SOCIAL AND CULTURAL ELECTIVE |
Ders Kodu Dersin Adi D K AKTS
Course Code Course Name T C ECTS
5KS201 Rusca | 2 3 3
Russian |
$KS203 Okuma ve Yorumlama ' 5 ) 3
Reading and Interpretation
internet ve Sosyal Medya Kullanimi
SKS205 Internet & Social Media Usage 1 2 3
5KS207 Isaret Dil 2 2 3
Sign Language
SKS209 Musteri II|§k|Ier! ve Yonetimi 5 ) 3
Customer Relations and Management

3




IV. YARIYIL / SEMESTER IV

Ders Kodu Dersin Adi D K
Course Code Course Name T C AKTS ECTS
Pasta Yapimi Teknikleri ve Uygulamalari
ASC202 Cake Baking Tips & Techniques ! 3 4
Diinya Mutfaklari
ASC204 World Cuisine Recipes ! 3 4
ASC206 Vejetaryen Mutfag 1 3 4
Vegetarian Cuisine
Ekmek Uretim Teknikleri
ASC208 The Technology of Bread Production ! 2 3
Meslek Se¢meli llI
. 3
Elective Il
Meslek Se¢meli llI
. 3
Elective lll
Meslek Se¢meli llI
) 3
Elective Ill
Sosyal ve Klturel Segmeli Il 3
Social and Cultural Elective Il
Sosyal ve Kiiltiirel Segmeli Il 3
Social and Cultural Elective Il
Toplam 30
MESLEK SECMELI 11l / ELECTIVE I
Ders Kodu Dersin Adi D K AKTS
Course Code Course Name T C ECTS
ASC210 Yiyecek Icecek Hizmetleri C.)tomasy_onu 1 ) 3
Food & Beverage Automation Services
Protokol ve Sosyal Davranis Kurallari
ASC212 Protocol and Code of Conduct ! 2 3
Su Uriinleri
ASC214 Seafood 2 2 3
ASC216 Yaratl.C| Mytfak Uygula!malarl 1 ) 3
Creative Kitchen Practices
ASC218 Yoresel M.utfaklar 1 ) 3
Local Cuisines
SOSYAL VE KULTUREL SECMELI Il
SOCIAL AND CULTURAL ELECTIVE I
Ders Kodu Dersin Adi D K AKTS
Course Code Course Name T C ECTS
5KS202 Rusga Il 2 3 3
Russian Il
SKS204 Resim 2 2 3
Art
SKS206 lletisim B.ece.rllerl . 5 5 3
Communication Skills
SKS208 Calgi Egitimi 2 2 3




Musical Instrument Training

SKS210

Topluma Hizmet Uygulamalari
Community Service Learning

SKS212

Girisimcilik
Entrepreneurship




