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Introduction to Gastronomy and Culinary Arts 3o 4 EN Turkish Cuisine 1]1al s EN
Principles of Nutrition 3]0 4 EN Advanced Pastry 1|4 5 EN
Cutting and Cooking Techniques 1|4 5 EN Hygiene and Sanitation 212 5 EN
Pastry and Baking 1|4 4 EN Food Science and Technology 212 5 EN
Service Tecniques and Etiquette 1|2 3 EN History of Turkish Republic-II 210 2 TR
History of Turkish Republic-I 210 2 TR Turkish Language-Il 210 2 TR
Turkish Language-| 2|0 2 TR English for Specific Purposes-II 212 3 EN
English for Specific Purposes-| 212 3 EN Beverages and Mixology 211 3 EN
Gastronomy Tourism 3]0 3 EN Food Legislation and Occupational Ethic 2|0 3 EN
Occupational Health and Safety 2|0 2 EN TOTAL| 14| 15| 30
TOTAL| 18| 12| 30

EN
Regional Cuisine 1|4 5 Garde Manger 1|4 5 EN
International Cuisine-| 1|4 6 EN International Cuisine-II 1]4 6 EN
Food History and Geography 3]0 5 EN Restaurant Management 3[{0f 5 EN
Menu Planning and Menu Engineering 2|2 5 EN Food Trends 212 5 EN
Food Styling and Photography 212 5 EN Spices and Herbs 3lo| s EN
Manifest of Istinye-I 1({0 1 EN Manifest of Istinye-Il 1|10 1 EN
English for Specific Purposes-Iil 2|2 3 EN English for Specific Purposes-IV 212 3 EN
Tourism Industry 3]0 3 EN Prepare for a Vertical Transfer Examination 310 5 EN
TOTAL| 15| 14| 30 TOTAL| 13| 12| 30

DESCRIPTION

T: Theoric

P: Practice

ECTS: European Credit Transfer System




