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	Course Name
	Code
	Semester
	T+U
	Credit
	ECTS

	Cold Kitchen
	
	II
	4+0
	4
	4

	Prerequisite Courses
	

	Language of the Course
	Turkish

	Type of Course
	Compulsory

	Course Coordinator
		

	Instructor
	

	Course Assistants
	

	The aim of lesson


	In this course, it is aimed to prepare the food made in the cold kitchen and manage the relevant units.

	Course Learning Outcomes

	At the end of this course, the student;
1. Prepares salads and salad dressings.
2. Prepares hors d'oeuvres, appetizers and sandwiches.
3. Prepares cold soups and dishes with olive oil.
4. Prepares cold plates, decor and cold buffet meals.

	Course Content

	Features of cold kitchen decoration and presentation in cold kitchen, preparation of cold sauces and marinades, preparation of salads, preparation and presentation of appetizers, preparation and presentation of hors d'oeuvres, preparation of cold and hot toasts and sandwiches, preparation of cold soups, preparation of canapes, preparation of dishes with olive oil, hors d'oeuvres, plates and preparing buffet decorations, preparing sweat pate, preparing cold buffet meals

	Weeks
	Topics

	one
	Features of Cold Kitchen

	2
	Decoration and Presentation in the Cold Kitchen

	3
	Preparing Cold Sauces and Marinades

	4
	Preparing Salads

	5
	Preparation and Presentation of Appetizers

	6
	Preparation and Presentation of Horticultural Types

	7
	Cold -Hot Toast and Sandwich Preparation

	8
	Preparation of Cold Soups,

	9
	Sofa Preparation

	10
	Preparation of Olive Oil Dishes,

	11th
	Preparing the hors d'oeuvre plate and buffet decorations

	12
	Terin Pate Preparation

	13
	Preparing Cold Buffet Meals

	14
	Preparing Cold Buffet Meals




	General Competencies

	
Students are expected to understand the main topics of this course and use it in their fields and applications.


	resources

	
Telli, F. (1997). Cold Kitchen / Open Buffet And Decoration Art Service Technique and Management,
Istanbul: Dönence Publishing House.
Nephew, EM (2010). Vegetable Dishes, Istanbul: Revolution Bookstore


	Evaluation System

	
It is stated in the syllabus at the beginning of the semester.



	WITH PROGRAM LEARNING OUTCOMES
COURSE LEARNING OUTCOMES RELATIONSHIP TABLE

	
	PO1
	PO2
	PO3
	PO4
	PO5
	PO6
	PO7
	PO8
	PO9
	PO10

	LO1
	5
	4
	4
	-
	-
	one
	4
	4
	one
	-

	LO2
	5
	4
	4
	-
	-
	one
	4
	4
	one
	-

	LO3
	5
	4
	4
	-
	-
	[bookmark: _GoBack]one
	4
	4
	one
	-

	LO4
	5
	4
	4
	-
	-
	one
	4
	4
	one
	-

	REVENGE: Learning Outputs 	OP: Program Outputs

	Contribution
level
	1 Very Low
	2 Low
	3 Medium
	4 High
	5 Very High



Relation of Program Outcomes and Related Course

	lesson
	PO1
	PO2
	PO3
	PO4
	PO5
	PO6
	PO7
	PO8
	PO9
	PO10

	Cold Kitchen
	5
	4
	4
	-
	-
	one
	4
	4
	one
	-
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