OASC269 - Introduction to Pastry and Bakery / Introduction to Pastry and Bakery

GENEL TANIM / GENERAL DESCRIPTION

Ders Adi / Course Name

Introduction to Pastry and Bakery / Introduction to Pastry and Bakery

Ders Kodu / Course Code

OASC269

Ders Tirii / Course Type

Ders Seviyesi / Course Level

Associate / Associate

Ders Akts Kredi / ECTS 6.00
Haftalik Ders Saati (Kuramsal) / 1.00
Course Hours For Week

(Theoretical)

Haftalik Uygulama Saati / Course 4.00
Hours For Week (Objected)

Haftalik Laboratuar Saati / Course 0.00
Hours For Week (Laboratory)

Dersin Verildigi Yl / Year 2

Ogretim Sistemi / Teaching System

Daytime Class / Daytime Class

Egitim Dili / Education Language

Turkish / Turkish

On Kosulu Olan Ders(ler) /
Precondition Courses

Amaci / Purpose

Bu ders 6grencilere otellerin veya restoranlarin pastane veya firinlarinda giris
seviyesindeki bir is icin temel yetenekleri saglayacaktir. Bu yetenekler: glivenli ve temiz
yoéntemlerle galisma, bir takimin parcasi olarak ¢alisma, bir tarifi okuma ve eksiksiz olarak
takip etme, uygun karistirma, kurabiyeler, kekler, turtalar, tartlar ve lamine hamurlar,
firnlanma, sikma torbasi kullanarak basit dekorasyon teknikleri, hamur karistirma ve
yogurma tekniklerini, mayali hamur isleme ve pisirme tekniklerini uygulamak, farkli maya
cesitlerini bilmek ve mayali hamurlarin hatalan ve bu hatalarin sebeplerini 6gretmek ve
tabak servis tekniklerini icermektedir.

This course will provide students with basic skills for entry-level work in hotel or
restaurant bakeries or pastry shops. These skills include: working with safe and clean
methods, working as part of a team, reading and following a recipe completely, proper
mixing, cookies, cakes, pies, tarts and laminated doughs, baking, simple decoration
techniques using a piping bag, dough mixing and kneading techniques, applying yeast
dough handling and baking techniques, knowing different types of yeast and teaching
yeast dough problems and their causes, and plate service techniques.

igerigi / Content

Onerilen Diger Hususlar /
Recommended Other
Considerations

Staj Durumu / Internship Status

Kitabi / Malzemesi / Onerilen
Kaynaklar / Books / Materials /
Recommended Reading

The Professional Pastry Chef: Fundamentals of Baking and Pastry, Bo Friberg.
Bir Lokma Ekmek Bir Yudum Cay, Zehra Dilistan Shipman

The Professional Pastry Chef: Fundamentals of Baking and Pastry, Bo Friberg.
Bir Lokma Ekmek Bir Yudum Cay, Zehra Dilistan Shipman

Ogretim Uyesi (Uyeleri) / Faculty
Member (Members)

Yusuf Onur Meniktan

Yusuf Onur Meniktan




OGRENME GIKTILARI / LEARNING OUTCOMES

Pastaciligin temel prensiplerini 6greneceklerdir.

Pastaciligin temel prensiplerini 6greneceklerdir.

Verilen isi tamamlamak Uzere takim arkadaslari ile birlikte uyumlu ve ilerleyici bir sekilde ¢alisma
becerisi kazanacaklardir.

They will gain the ability to work harmoniously and progressively with their teammates to complete the
given task.

Ogrenciler kek, temel pasta yapimi, kurabiye ve tatli alanindaki yeterliliklerini gésterebilecek beceriyi
kazanacaklardir.

Students will gain the skills to demonstrate their competencies in cake, basic pastry making, cookies
and desserts.

Ogrenciler bilimin pastacilikla olan iliskisini kavrayacaklardir.

Students will understand the relationship between science and pastry making.

Farkl geleneksel ekmekleri 6grenmek.

Learning different traditional breads.

Farkl ekmeklerin icerigini 6grenmek.

Learning the content/ingredients of different breads.

Farkl ekmek yapim tekniklerini 6grenmek kazanimlarini edinmeleri.

Learning to acquire the skills of different bread making techniques.

Farkli malzemelerin kullanimini belirlemek.

Determining the use of different ingredients.

HAFTALIK DERS iGERIGi / DETAILED COURSE OUTLINE
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Hafta / Week

Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
Pastaciliga Girig R
Mufredat hakkinda genel bilgilendirme Teorik anlatim ve uygulama ?:r;al E;nr:ggaslf Peafé?(!:zlr(onular
1 Pastacilik ekipmanlari kullanimi ve pratikleri. Uklggecektir ¢
Pastacilik Terminolojisi, Malzeme Bilgisi y )
Introduction to Pastry . .
General information about the curriculum Theoretical instruction and mele:g;gg gsvﬁlr; %éelf'?s:dtg dbt?)
Use of pastry equipment and practical applications. thé)VirtuaI Campus p
Pastry Terminology, Material Knowledge pus.
. . Ogretim Yont - .
Teorik Dersler / Theoretical Uygulama Lab Tglzﬁ"'('griﬁr;:gﬂ\éz Methods On Hazirlik / Preliminary
Techniques
Chiffon Kek ) Sanal Kamplse haftalik konular
2 Pandispanya ve Kek gesitleri, Kek Karistirma metodlari Genoise Kek T;c;irll(lre?inlatlm ve uygulama ve uygulanacak recgeteler
Portakal Glaze p ) yuklenecektir.
Chiffon Cake Theoretical instruction and Weekly topics and recipes to be
Sponge cake and Cake varieties, Cake Mixing methods Genoise Cake . o implemented will be uploaded to
practical applications. h
Orange Glaze the Virtual Campus.
. . gretim Yont .. o
Teorik Dersler / Theoretical Uygulama Lab '?e?l:ﬁi;(?;ri/?l'g:&i\rgz Methods On Hazirlik / Preliminary
Techniques
Ekler ve Profiterol .
. I Pastaci Kremasi Teorik anlatim ve uygulama Sanal Kampuse haftalik konular
Pate Choux Hamurun Kullanim Yeri ve Teknikleri S ve uygulanacak recgeteler
3 Krema Dolgu pratikleri. {iklenecektir
Cikolata Sosu y )
Eclairs and Profiteroles . .
. S Pastry Cream Theoretical instruction and Weekly topics a.”d recipes 1o be
Pate Choux Hamurun Kullanim Yeri ve Teknikleri L : s implemented will be uploaded to
Cream Filling practical applications. the Virtual Camous
Chocolate Sauce pus.
. . gretim Yont .. -
Teorik Dersler / Theoretical Uygulama Lab '?eglzﬁill(rreri/(?l'r;aeg;i\r/\z Methods On Hazirlik / Preliminary
Techniques
Hashas ve Limonlu Muffin .
Kekler,Biskiviler ve Krema Cesitleri, Stkma Torbasi kullanarak Biskuvi Teorik anlatim ve uygulama s::m P:g:gg;ﬁ rheaf:g:(elr(onular
4 Sisleme teknikleri Cupcake pratikleri. Uklggecektir ¢
Cikolata frosting y )
Poppy seed and Lemon Muffin . .
Cakes, Biscuits and Cream Varieties, Decoration techniques using Biscuit Theoretical instruction and me?;(;}n,etgfel gs\;ﬂ] %éelf'ﬁ’gas(}g dbt%
Piping Bag Cupcake practical applications. thepVirtuaI Campus P
Chocolate frosting pus.
gretim Yont "
Teorik Dersler / Theoretical Uygulama Lab '?glzﬁill(rreri/(')l'r;:;:i\r/lz Methods On Hazirlik / Preliminary
Technigues
Swiss Roll Sanal Kamplse haftalik konular

5 Yas Pasta Yapim Teknikleri, Mereng Cesitleri, Yapim Teknikleri

Chocolate Swiss Roll
Cream Patisserie

Teorik anlatim ve uygulama
pratikleri.

ve uygulanacak regeteler
yuklenecekiir.

Cake Making Techniques, Meringue Types, Making Techniques

Swiss Roll
Chocolate Swiss Roll
Pastry Cream

Theoretical instruction and
practical applications.

Weekly topics and recipes to be
implemented will be uploaded to
the Virtual Campus.
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
French Macaroons .
S - Chocolate Ganache Filling Teorik Anlatim ve uygulama Sanal Kampuse haftalik konular
Makaron Yapim Teknikleri ve Ara Dolgu Cesitleri . - S ve uygulanacak recgeteler
6 Whipped Salted Caramel Filling pratikleri. - .
o . yuklenecektir.
Dilly's Acibadem Cookies
French Macarons Weekly topics and recipes to be
. . - . Chocolate Ganache Filling Theoretical instruction and : Y topics a P
Macaron Making Techniques and Filling Varieties . - . o implemented will be uploaded to
Whipped Salted Caramel Filling practical applications. the Virtual Campus
Dilly's Almond Cookies pus.
. . Ogretim Yont .. .
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(rllqerils)rg:&i\rgz Methods On Hazirlik / Preliminary
Techniques
Madeleines Teorik anlatim ve uvqulama Sanal Kamplse haftalik konular
7 Kurabiye Yapim Teknikleri Ginger Bread Man ratikleri Yo ve uygulanacak regeteler
Royal Icing p ) yuklenecektir.
Madeleines Theoretical instruction and Weekly topics and recipes to be
Cookie Making Techniques Ginger Bread Man ractical applications implemented will be uploaded to
Royal Icing P PP ' the Virtual Campus.
Teorik Dersler / Theoretical Uygulama Lab ?ggﬁ;g{;:{ﬁgggg?@ Methods On Hazirlik / Preliminary
Technigues
8 Vize Sinavi
Midterm Exam
. . Ogretim Yoéntem ve . "
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
9 Unlar, finnci formiil, mayalar , mayalama teknikleri, yogurma Basit ekmek ve tam bugday Teorik anlatim ve uygulama \?::al Izgr:gg:lf ;aféet\g:;lr(onular
uygulamalari, firinlar ve pisirme. ekmegi pratikleri. yi]klggecektir ¢
Flours, baker's formula, yeasts, fermentation techniques, kneading Simple bread and whole wheat Theoretical instruction and Weekly topics qnd recipes to be
applications, ovens and baking bread practical applications implemented will be uploaded to
’ i ’ the Virtual Campus.
gretim YO .
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁgll(rlneri/(')rgt:cr:?]i\r?; Methods On Hazirlik / Preliminary
Technigues
. ) _— . Patates ve Anasonlu Ekmek . Sanal Kamplse haftalik konular
Hamura sekil verme, Farkl malzemeleri hamur ile birlestirme - Teorik anlatim ve uygulama
10 éntemleri Domatesli Ekmek ratikleri ve uygulanacak recgeteler
Y ) Cevizli Ekmek P ) yuklenecektir.
Shaping the dough, Methods of combining different ingredients with _ll?_‘otato agd Aglse Bread Theoretical instruction and _VVe<|ekIy toP'gs "’.Irl‘f) recml)esdtodbe
dough omato Brea practical applications implemented will be uploaded to
) Walnut Bread ) the Virtual Campus.
. . Ogretim Yont: - L
Teorik Dersler / Theoretical Uygulama Lab Tgl?:ill(?:eri/s)l'gsgiﬁz Methods On Hazirlik / Preliminary
Techniques
Brioche bun . Sanal Kamplse haftalik konular
11 Zenginlestiriimis ekmekler. Pain de mie T;c;irll(lfea;inlatlm ve uygulama ve uygulanacak regeteler
Challah p ) yuklenecektir.
Brioche bun Theoretical instruction and Weekly topics and recipes to be
Enriched breads. Pain de mie ractical applications implemented will be uploaded to
Challah p pp : the Virtual Campus.
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Ogretim Yontem ve

Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
12 Yilbagi Tatili
Christmas Holiday
. . Ogretim Yontem ve = .
Teorik Dersler / Theoretical Uygulama Lab Teknikleri/Teaching Methods On Hazirlik / Preliminary
Techniques
Hamura sekil verme , ikili yéntemler ile pisime, tekstir farkini Bagel Teorik anlatim ve uygulama Sanal Kampuse haftalik konular
13 o Fogas S ve uygulanacak recgeteler
o6grenme e pratikleri. = .
Simit yuklenecektir.
Learning to shape dough, cooking with dual methods, learning texture Eagel | Theoretical instruction and .We?kly top|<c:|s E?IT% reC|p|>esdtodbe
differences _ret_ze practical applications imp e_mente will be uploaded to
Simit ' the Virtual Campus.
. . Ogretim Yont - .
Teorik Dersler / Theoretical Uygulama Lab Tgl:ﬁill(l?;ri/s)rgsgiﬁz Methods On Hazirlik / Preliminary
Techniques
) Baget Teorik anlatim ve uyqulama Sanal Kamplse haftalik konular
14 On mayali/Hamurlu ekmekler, 6n mayalar /hamurlar . Foccacia ratikleri va ve uygulanacak regeteler
Ciabatta p ) yuklenecektir.
Baget Theoretical instruction and Weekly topics and recipes to be
Pre-fermented/Poolish breads, pre-ferments/poolish. Foccacia ractical applications implemented will be uploaded to
Ciabatta p pp ) the Virtual Campus.
gretim YO "
Teorik Dersler / Theoretical Uygulama Lab 'Cl')glzﬁmqeri/(')l'gt:cr:?\i\r,lz Methods On Hazirlik / Preliminary
Technigues
15 Final Sinavi
Final Exam
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DEGERLENDIRME / EVALUATION

. Savi/ Katki Yuzdesi /
Yanyil (Yil) Ii Etkinlikleri / Term (or Year) Learning Activities Nun}llber Percentage of
Contribution (%)
Ara Sinav / Midterm Examination 1 40
Derse Katilim / Attending Lectures 1 60
Toplam / Total: 2 100
Basari Notuna Katki Yiizdesi / Contribution to Success Grade(%): 50
Savi/ Katki Yuzdesi /
Yanyil (Yil) Sonu Etkinlikleri / End Of Term (or Year) Learning Activities Nurr¥ber Percentage of
Contribution (%)
Final Sinavi / Final Examination 1 100
Toplam / Total: 1 100
Basari Notuna Katki Y{izdesi / Contribution to Success Grade(%): 50
Etkinliklerinin Basari Notuna Katki Ylizdesi(%) Toplami / Total Percentage of Contribution (%) to Success Grade: 100
Degerlendirme Tipi / Evaluation Type:
iS YUKU / WORKLOADS
Siiresi | Toplam Is Yiikii
- Sayi/ (Saat) / (Saat) / Total
S e et eEes Number | Duration Work Load
(Hours) (Hour)
Ara Sinav / Midterm Examination 1 2.00 2.00
Final Sinavi / Final Examination 1 2.00 2.00
Uygulama/Pratik / Practice 14 5.00 70.00
Derse Katilim / Attending Lectures 14 5.00 70.00
Ev Odevi / Homework 1 5.00 5.00
Soru-Yanit / Question-Answer 1 1.00 1.00
Toplam / Total: 32 20.00 150.00
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Dersin AKTS Kredisi = Toplam Is Yiikii (Saat) / 25.00 (Saat/AKTS) = 150.00/25.00 = 6.00 ~ 6.00 / Course ECTS Credit = Total Workload (Hour) / 25.00 (Hour / ECTS) = 150.00 / 25.00 = 6.00 ~ 6.00

PROGRAM VE OGRENME CIKTISI / PROGRAM LEARNING OUTCOMES

Ogrenme Ciktilari /
Learning Outcomes

Program Ciktilar / Program Outcomes

1.1.2

1.1.3

114 [ 115|116 |1.1.7 118 | 1.1.9 (1.1.10({1.1.11]1.1.12|1.1.13|1.1.14

1.Pastaciligin temel
prensiplerini 6greneceklerdir. /
Pastaciligin temel prensiplerini
ogreneceklerdir.

2.Verilen isi tamamlamak lizere
takim arkadaslari ile birlikte
uyumlu ve ilerleyici bir sekilde
calisma becerisi
kazanacaklardir. / They will
gain the ability to work
harmoniously and
progressively with their
teammates to complete the
given task.

3.Ogrenciler kek, temel pasta
yapimi, kurabiye ve tatl
alanindaki yeterliliklerini
gOsterebilecek beceriyi
kazanacaklardir. / Students will
gain the skills to demonstrate
their competencies in cake,
basic pastry making, cookies
and desserts.

4.0grenciler bilimin pastacilikla
olan iligkisini kavrayacaklardir. /
Students will understand the
relationship between science
and pastry making.

5.Farkl geleneksel ekmekleri
o6grenmek. / Learning different
traditional breads.

6.Farkli ekmeklerin icerigini
o6grenmek. / Learning the
content/ingredients of different
breads.
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7.Farkh ekmek yapim
tekniklerini 6grenmek
kazanimlarini edinmeleri. /

Learning to acquire the skills of 5 5 5
different bread making

techniques.

8.Farklh malzemelerin

kullanimini belirlemek. / 4 3 5

Determining the use of different
ingredients.

Katki Dlzeyi / Contribution Level : 1-Cok Diisuk / Very low, 2-Diistk / Low, 3-Orta / Moderate, 4-Yuksek / High, 5-Cok Yiiksek / Very high
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