VOCATIONAL SCHOOL
CULINARY ARTS PROGRAMME

ASC101 Introduction to Gastronomy 3|lo| 4 EN ASC102 Turkish Cuisine 1|4 4 TR
ASC103 Principles of Nutrition 3]0 4 EN ASC104 Advanced Pastry 114 4 EN
ASC105 Cutting and Cooking Techniques 1|4 5 EN ASC106 Hygiene and Sanitation 3|0 4 EN
ASC107 Pastry and Baking 1|a]| s EN TCT102 History of Turkish Republic-II 210 2 TR
TCT101 History of Turkish Republic-I 2o 2 TR TURK 102 Turkish Language-Il 2o 2 TR
TURK 101 Turkish Language-| 2|0 2 TR BLT102 Computer Technologies-II 0|2 2 TR
BLT101 Computer Technologies-I 0|2 2 TR iNG 102 Foreign Language-Il 2|2 3 EN
iNG 101 Foreign Language-| 2|2 3 EN ASC108 Internship-| 0|0 6 TR
MYO101 Social Development-| 111 2 TR MYO101 Social Development-Il 111] 2 TR
iSG113 Occupational Health and Safety 2|0 3 TR ASC110 Food Science and Technology 310 4 EN
ASC111 Gastronomy Tourism 2|0 3 EN ASC112 Food Legislation and Occupational Ethic 3]0 4 EN

TOTAL{19]13] 32 MYO104 Disaster Culture 2[(0] 4 TR

TOTAL| 18 (13| 33

ASC201 Regional Cuisine 114 s TR ASC202 Garde Manger 114 5 TR

ASC203 World Cuisine-I 1|4 5 TR ASC204 World Cuisine-Il 114 5 TR

ASC205 Food History and Geography 3(o] s EN ASC206 Restaurant Management 2(0] 4 EN

ASC207 Food Trends 212 5 EN ASC208 Menu Planning and Menu Engineering 310 5 EN

iING201 Vocational English-| 2(1] 3 EN ASC210 Internship-Il oo 2 TR

MY0201 Manifest of Istinye-I 111 2 TR iNG202 Vocational English-Il 211 3 EN

ASC209 Food Styling and Photography 3]0 5 TR MY0202 Manifest of Istinye-Il 111 2 TR

. TR .

IKY215 Human Resources Management 3|0 5 1SG212 Prepare for a Vertical Transfer Examination 2|10 4 TR

MY0203 Emotional Intelligence 210 4 TR isG214 Entrepreneurships 210 4 TR
TOTAL| 13| 12| 30 MYO204 Knowledge Reneawal 2|0 4 TR

TOTAL| 12 (10| 30

DESCRIPTION

T: Theoric

P: Practice

ECTS: European Credit Transfer System




