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Makale Gecmisi Oz

Gonderim Tarihi:27.08.2021 Bir tilkenin mutfagini anlamak i¢in o bélgede yasamis uygarliklari, savaglari, gocleri, ticaret
iligkilerini ve cografi kesifleri grenmek gerekir. Bugiinkii Tirk Mutfagim anlamak i¢in

Kabul Tarihi:04.11.2021 Mezopotamya, Antik Anadolu, Antik Helen, Dogu Roma Imparatorlugu ve Orta Asya’daki

(Tiirkistan) mirasin incelenmesi ve 6grenilmesi biiyiik nem arz etmektedir. Bu arastirma,
Yiiksekogretim Kurulu’na bagli olan devlet ve vakif iiniversitelerinin Gastronomi ve
Mutfak Sanatlari (GMS) bdliimlerinde uygulanan Tiirk Mutfagina yonelik dersler ile Tiirk
Tiirk mutfagt Mutfak Kiiltiirii ve Uygulamalari dersi ders programinin sektor ihtiyaglarini karsilamadaki
basarisin1 uzman Kkisilerin goriislerine dayanarak tartigmak ve elde edilen bulgularn
yorumlayarak GMS lisans egitimine yonelik sektor ihtiyacini karsilayacak Tiirk Mutfak

Anahtar Kelimeler

Gastronomi ve mutfak sanatlar1

Ogretim programi Kiiltiri ve Uygulamalar1 dersi ders izlencesini Onermek amactyla hazirlanmistir.
) ) Arastirmada, Tiirk Mutfagina yonelik derslerde ve Tiirk Mutfak Kiiltiirii ve Uygulamalari
Ders izlencesi derslerinin igeriklerinde bir birlik olmadig1; uygulama derslerine teorik derslerden daha az

vakit ayirildigi, yeterli sayida 6gretim elemant yetismedigi, 6gretim elemanlarinin gogunun
sektor tecriibesi olmadigi, GMS boéliimlerinin ve 6zel egitim kurumlarinin ¢ogunun yeterli
teknik donanim ve malzemeye sahip olmadiklar1 sonucuna ulastlmistir.

Keywords Abstract

Turkish cuisine In order to understand the culinary culture of a country, it is necessary to learn about the
wars, migrations, trade relations, geographical discoveries and civilizations lived in that
region. In order to understand today's Turkish cuisine, it is of great importance to examine
Curriculum and learn about our heritage in Mesopotamia, Ancient Anatolia, Ancient Greek, Eastern
Roman Empire and Central Asia (Turkistan). This research aims to discuss the success of
the Turkish Cuisine courses and Turkish Culinary Culture and Practices course program in
the Gastronomy and Culinary Arts (GCA) departments of state and foundation universities
affiliated to YOK, based on the opinions of experts, and interpret the findings of the GCA
undergraduate program. Turkish Culinary Culture and Practices course, which will meet
I the sector's needs for education, has been prepared in order to propose the syllabus. In the
Makalenin Tirit research, it is evaluated that there is no unity in the courses for Turkish Cuisine and in the
content of Turkish Culinary Culture and Practices course, less time is allocated to practice
lessons than theoretical lessons, there is not enough teaching staff, most of the instructors
do not have sector experience, and most of the GCA departments and private education
institutions do not have sufficient technical equipment and materials.

Gastronomy and culinary arts
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