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Food and Culture

Course Description: 

Food is necessary to stay alive, yet it is never consumed without being transformed by social meaning and setting. Food is the backbone of society and the foundation of every economy. Food marks social differences, boundaries, bonds and contradictions. Eating is a continually evolving enactment of gender, family, community, and society.   This seminar focuses on cultural food studies, examining food taboos and rituals, food and cultural identity, health and nutrition, alcohol and drug use, social feasting, and the global politics of food production and consumption.  We will think about how food-sharing creates solidarity and how food scarcity damages the human community and the human spirit.  Through a series of class discussions, lectures, readings, movies, and projects we will explore the important, yet perhaps overlooked, place of food in shaping our place in the world.
Course Objectives:

By the end of this course, you should be able to:

· Integrate historical, sociological, and anthropological theoretical perspectives into your understanding of how food impacts daily life in the United States and abroad.

· Incorporate library and internet resources on culinary history and contemporary food-ways into a research project or service learning project that deals in some way with food and culture.
· Address the ways that culture influences food practices, preferences, taboos and traditions.

· Understand how food is used to maintain and challenge social, political and economic relationships.

· Explore the impact of world view, religion and health on dietary practices.

Required Texts:

1. Food and Culture: A Reader (Paperback)

Editor(s) - Carole Counihan, Penny Van Esterik
Publisher: Routledge, 1997 

ISBN: 0415917107

2. Good to Eat: Riddles of Food and Culture (Paperback) 
Author:  Marvin Harris 

Publisher: Waveland Press, 1998 

ISBN: 1577660153 

3. The Omnivore’s Dilemma:  A Natural History of Four Meals (Paperback) 
Author: Michael Pollan

Publisher: Penguin Books, 2006 

ISBN: 9780143038580
4. What to Eat (Paperback)

Author:  Marion Nestle

Publisher: North Point Press, 2006

ISBN: 0865477388

5. Additional articles will be put on Electronic Reserve (abbreviated E-res in the schedule of readings).

Academic Integrity: 

Scholastic dishonesty will not be tolerated and will be prosecuted to the fullest extent. You are expected to have read and understood the current issue of the student handbook (published by Student Services) regarding student responsibilities and rights, and the intellectual property policy, for information about procedures and about what constitutes acceptable on-campus behavior.

ADA Statement: 

Students with medical, psychological, learning or other disabilities desiring academic adjustments, accommodations or auxiliary aids will need to contact the Southern Utah University Coordinator of Services for Students with Disabilities (SSD), in Room 206F of the Sharwan Smith Center or phone (435) 865-8022. SSD determines eligibility for and authorizes the provision of services.
Course Requirements:
Grade Point Distribution (see below for assignment descriptions):

1)
Food Memory Exercise...........................................................
5 points

2)
Restaurant/Meal Review Assignment......................................
5 points

3)
PLU label /Global Food Economy Assignment....................... 
5 points
4)
Participation in Potluck............................................................ 
5 points
5)
“Your Choice” Assignment (see below).................................. 
10 points

6)
Research Paper or Service Learning Project ...........................
25 points

7)
Oral Presentation on Research (grade includes your attendance 

at presentations of your classmates)...........................................
5 points

8)
Midterm Exam ...........................................................................
20 points

9)
Reading Journal Entries………………………………    (4 x 5 pts) 20 points

Total ........................................................................................... 
100 points

GRADE PERCENTAGE SCALE

94+%  = A

73-76
= C
90-93
= A-

70-72
= C-
87-89 
= B+

67-69
= D+
83-88 
= B

63-66 
= D
80-82 
= B-

60-62
= D-
77-78 
= C+
   
  0-59
= F

DESCRIPTION OF COURSE REQUIREMENTS
1) Food Memory Exercise

For this exercise I want you to write down a strong childhood memory you have that is somehow associated with food.  Your description should be as detailed as possible and should be at least ½ page, double-spaced.

2) Restaurant / Meal Review Assignment:

This assignment is not intended to be a critical review of a restaurant as you might find in a newspaper, but rather a chance for you to experience a cuisine (and hopefully, a cultural experience) different than your own.  If you get the opportunity to eat a traditional meal with a person or persons of a different culture in their home, this is an acceptable substitute for dining out.  Choose a cuisine you have never tried or are at least moderately unfamiliar with.

Before eating the meal, you will need to do a bit of research and determine what constitutes the typical foods, dishes, ingredients, cooking methods, etc, for the cuisine you chose.  You should go the library and/or search the Web and research the cuisine you are going to eat.  You need a minimum of two resources.  After your dining experience you will write a short paper describing your experience and drawing in information from your research.  Your paper should be typed or word processed in a font no larger than 12, double spaced, and be at least a full page in length.  Attach a separate “Works Cited” page listing your bibliographic resources. 
Some of the issues you address in your paper should include:

1) 
Identify the culture/cuisine you experienced.

2) 
What dishes did you try? Did you like them or dislike them? Why? Was it flavor, texture, color?

3) 
What eating utensils were offered / used?

4) 
What ingredients were used? Can you determine what cooking methods were used? (After eating your meal reference the research you did before eating the cuisine you chose and see if anything that was served was not typical dishes or ingredients. Do the ingredients used in traditional dishes reflect geographical/climatic factors of the region/country? Also see if there were reasons that certain cooking methods are typical of the cuisine that you chose.)

5) 
Were there any unusual serving styles, serving vessels, utensils, etc?

6) 
Was the food served individually or family style? According to your research, does this seem typical of the cuisine?
3)
PLU Label / Global Food Economy Assignment:

For this assignment wander the produce aisles of a grocery store and write down the PLU codes (found on those annoying little stickers slapped on produce) of 5-6 different fruits/vegetables.  Write down the common name (i.e. Avocado) of each item and its associated code number.  Next, go online (Here are two useful URLs for looking up PLU codes:  http://www.innvista.com/health/foods/organics/labeling.htm and 

http://www.grist.org/cgi-bin/printthis.pl?uri=/advice/ask/2004/10/11/umbra-plu/) to research where these particular fruits/vegetables may have been grown.  Finally, you will discuss the ‘significance’ of all of this.  What percentage of the fruits and vegetables in your local grocery store do you think are actually grown locally these days?  What are the implications of this for the way we eat and the practice of agriculture around the world?  This assignment should be about 1 ½ to 2 typed, double-spaced pages long.  
4)
Class Potluck:
At a time to be announced later in the semester, we will have a potluck dinner.  (Please note this replaces the regular class session this day).  For this class you will bring a dish that has some kind of cultural importance to your immediate/extended family.  It can be an ethnic dish that reflects your heritage or place of origin, or maybe a dish that is made every holiday by a certain family member that reflects a family tradition.  It might be a dish that is made only for special occasions, but may not be associated with any particular holiday.  Prepare the food and bring it to the potluck.  Be prepared to spend 3 to 5 minutes talking about the dish, why it is important in your family tradition, who made it, when it is served, etc. After hearing about each dish we will eat and share our traditions with our new “class family”. I will hand out maps with directions to the potluck prior to the dinner.  If you do not have access to a kitchen, you may borrow mine.  Bring a copy of the recipe to share with your classmates!
5)
“Your Choice” Assignment (you have four options for this assignment; choose only one): 
Option One: Book Review

Your first choice is to pick one of the books on the attached list (see pgs. 9-10 of this syllabus) and write a book review.  The book review assignment is intended to get you reading about food from the perspective of academic disciplines represented in this class. As you can see from the list there are many, many books written about food from the liberal-arts perspectives.  A fair percentage of the titles on the list are available at the SUU Library, others may be available at the Public Library or through Interlibrary Loan, most are also available from various booksellers both locally and on-line.
I am looking here for some reaction from you regarding how what the author says illustrates some relationship between food and society.  I will be looking for your thoughts and opinions more than a synopsis of what was in the book.  In many of these books, food is either used as a metaphor for some relationship issue or is used a device or touchstone to illustrate some larger concept.  The idea of the book review is not to synopsize the book, though some of that will be inevitable, but rather to get at some greater meaning and purpose.  Part of the book review is to get up in front of the class and tell us what you discovered.  You will be expected to take no more than 5 minutes, yet give us the gist of what will probably be a fairly in-depth book.  On the day you present, you will give us an overview of the ideas presented in the book, your reaction to them and a recommendation as to whether reading this book would be a good use of our time.  You will also write a two page review of the book, including your reactions to the text.  It is acceptable to review a book that could prove useful in your semester research project.

Option Two: Movie Review

Select a video from the attached list (see pgs 8-9 of this syllabus), watch it, and write a short review of it to share with the class.  For this assignment you will be looking at the movie not in the Ebert & Roeper thumbs up/thumbs down perspective, but rather how the film uses food as a metaphor or carries along the plot or is a critical element itself. Movies use food to express love, hope, ambition, sexuality and any number of other human emotions, foibles, desires, etc. What you will do is relate to us how this film uses food in a context to express issues that we have discussed in class (or issues that would be appropriate to discuss in this class.)

For this option you will prepare a two-page double spaced overview of the movie focusing on the food elements and how they relate to the study of food, society and culture. While a very brief one-paragraph synopsis may help us understand your commentary, the paper is about reaction and understanding, not a re-hash of the plot. To get a good grade here, you will focus on the critical issues.  You will present your film to the class by showing us a brief (no more than 5 minute) clip from it and either before or after showing the clip, talk about the issues you raise in the paper you will turn into me. Your talk and clip together should take no more than 10 minutes, but should give us an idea of the issues at heart in the film you select.

Option Three: Write an Article

Write a 600 to 750 word article directed at the mainstream trade press/local newspaper(s) regarding a topic in the food service industry or a topic that we have covered in class.   For this option, you will make copies of your article for the class and give a brief talk (3 to 5 mins.) on your subject.
Option Four: Cook a ‘Home Grown’ Meal

For this assignment your mission is to prepare a meal composed only of ingredients grown/farmed/ hunted/gathered/produced within the state of Utah. You will write down your menu and the ingredients and list where each ingredient comes from.  Next, in the course of 1 to 2 pages (typed, double-spaced) you will discuss the challenges you experienced in locating ‘locally’ produced ingredients.  What things could you absolutely not get a hold of and why?  How did this affect the sort of meal you were able to produce?   Be prepared to discuss your home grown meal with the rest of the class (3-5 minute presentation).
6)
The Semester Project:
The semester project is intended to be an exploration of any topic related to what we have/will discuss in class.  The idea of the project is to research a topic, write a paper using the resources you have gleaned during your research, and present your findings to the rest of us.
The finished project will have two components - 1) a written paper and 2) a power point (or otherwise ‘illustrated’) presentation to the rest of the class.  Some topics that might be interesting to investigate include:

· Gender and Body Image

· Factory Farming

· GMOs

· Vegetarianism

· Food and Religion

· Food and Ethnic Identity

· Environmental Impact of Food Production

· Effects of Globalization of Food Production

· Aquaculture

· Food Avoidance and Aversion

· Gender and Food Choices

· In-depth examination of a specific food product - history, social impact, etc.

· Foods and Food Sharing Habits of a particular culture group
· Food Security Issues

· Assimilating in America - Food and Its role in becoming an American and retaining an ethnic identity

· The “Slow Food” movement

· Fast Food issues

· Organic vs. Conventional Agriculture

· Functional Foods and Nutraceuticals

· World Hunger

· The Green Revolution

· The American Health food movement of the late 19th and early 20th century

· Agricultural Workers -- Rights/Health Issues

These are just suggestions. There are many other topics that would be appropriate for the project.  You may work on the semester project in pairs if you so desire.   I am looking for 8 to 10 pages, double spaced, font no larger than 12 point, with approximately 6 to 10 bibliographic resources.  We will discuss this project more in class and you may see me in my office as needed to clarify issues.

Service Learning alternative to the Semester Project:

If you’d rather not write a research paper and have an interest in pursuing a volunteer opportunity, you may instead opt to volunteer at a local food bank (or other appropriate venue) throughout the semester.  You will agree to work a certain number of hours per week at a food bank and will keep a journal chronicling your experiences there (journal entries can be casual in tone and needn’t be very long; however you will need at least one entry per week).  At the end of the semester you will be required to give a presentation on your volunteer activities to the class.  If you’re interested in this option, see me as soon as possible in order to firm up arrangements.  See the attached list (page 11 of the syllabus) of local food banks for volunteer opportunities.
7)
Oral Presentation/Attendance at other Oral Presentations:

As mentioned above, you are required to present the findings of your Semester Project to your classmates.   You should plan on speaking for 10-20 minutes and illustrating your talk with multi-media (music, video, PowerPoint, etc.), hard-copy images, or food.  You are required to attend the presentations of your classmates and to ask at least two questions about their research. 
8)
Midterm Exam:

There will be a take home midterm exam, covering materials from the first part of the course, due on 2/28.    It will consist of identification questions and a short essay.
9)
Reading Journal Responses:

At four points in the semester (see list of Scheduled Readings and Assignments) I will ask you to turn in short (1 – 3 pages, typed, double-spaced) responses to the week’s readings.  These responses should be thoughtful and analytical discussions of the readings, not just summaries. 
--------------------------------------------------------------------------------------------
Expectations for all assignments/presentations:

· Grammar, spelling, construction, legibility and neatness are all important.

· While writing your assignments, ask yourself questions such as:  Why? How? What is the relationship of A to B?  
· Be prepared to discuss both the positive and negative aspects of your topic.
· Your talk should be well organized, and just that, a talk. Don’t read your paper to us; be familiar enough with your material that you can tell us about it.

· Try and think of a question or two to put out to the class for discussion.
________________________________________________________________________
TENTATIVE SCHEDULE OF ASSIGNMENTS AND ACTIVITIES
	
	LECTURE & DISCUSSION TOPICS
	READINGS
	ASSIGNMENTS

	1
	1. Introduction to the Course

2. Approaches to Food Studies; 
3. No Class – I’m at the Institute of Andean Studies Meetings.
	1/5 No Readings
1/7  C & V:  Intro.; Harris:  Ch. 1
1/9 No Readings
	

	2
	1. Approaches to Food Studies 
2. Food, Meaning, and voice
3. Food, Meaning, and voice
	1/12  E-Res:  “Food, self and identity”

1/14  E-Res:  “Food, memory and meaning”
1/16 C & V:  ch. 2, ch. 4
	Reading Journal 1 due Friday

	3
	1. No Class -- MLK Jr. Day
2. Food and Religious meaning
3. Commensality and Fasting
	1/19  No Readings
1/21  C & V:  chs. 5 and 6 

1/23 C & V:  chs. 8 and 10
	Food and memory exercise due Friday


	4


	1. Commensality and Fasting
2. Food and Gender Relations 
3. Food and Gender Relations cont.
	1/296  C & V:  chs. 12 and 13
1/28  E-Res:  “Food, Gender, and Poverty”
1/30 C & V:  ch. 14
	Topic for Semester long project due Friday

	5
	1. Food, Body, and Culture – body image disorders
2. Video:  Killing Us Softly
3. Food, Body, and Culture – big is beautiful
	2/2   C & V:  chs. 15 & 16 
2/4   C & V:  chs. 17 & 18
2/6 C& V: chs. 19 & 20 

	Restaurant/ Meal Review Assignment due Friday

	6
	1. The Political Economy of Food; Video:  Burt Wolf:  What we Eat (DVD TX645.W6 S7 2003)
2. The Political Economy of Food
3. The Political Economy of Food
	2/9  C & V:  chs. 21 & 22
2/11 C & V: chs. 23 & 24

2/13 C & V: ch. 25
	Reading Journal 2 due Friday

	7


	1. No Class – President’s Day 

2. Hunger in the U.S. Video: World Agriculture and population (DVD HD9000.5.W92.2005)
3. Meat Hunger and Sacred Cows; Take Home Midterm Exam passed out.
	2/16  No Readings

2/18 C & V:  chs. 27 and 28
2/20   Harris: ch. 2 and 3
	PLU Label / Global Food Economy Assignment due Friday

	8
	1. Hippophagy
2. Holy Beef 
3. Lactophiles and Lactophobes
	2/23  Harris: ch. 5
2/25  Harris: ch. 6
2/27 Harris: ch. 7
	Take-home Midterm Exam Due Friday

	9
	1. Small Things and Pets
2. People Eating 
3. Better to Eat
	3/2  Harris: ch. 8-9
3/4 Harris: ch. 10
3/6 Harris: ch. 11
	Research paper thesis statement and bibliography due Friday

	10


	1. Industrial: Corn
2. Industrial: Corn 
3. Video:  The Future of Food
	3/9 Pollan:  Intro – Ch. 3
3/11  Pollan:  Ch. 4-7
3/13 Pollan:  Ch. 8-11
	

	11
	Spring Break
	3/16 -- 3/20 (get caught up with reading)
	

	12
	1. Pastoral: Grass
2. Personal:  The Forest; Research Paper meetings
3. Personal:  The Forest; Research Paper meetings
	3/23  Pollan:  Ch. 12-14
3/25  Pollan:  Ch. 15-17
3/27 Pollan:  Ch 18-20
	Reading Journal 3 due Friday

	13
	1. Fast Food Nation; Film:  Supersize Me
2. Fast Food Nation: Supersize Me, cont.
3. Fast Food Nation concluded
	3/30    E-Res: “Schlosser Intro.”, “Behind the Counter”
4/1    E-Res: “Cogs in the Great Machine” 
4/3 E-Res: “The Most Dangerous Job”
	“Your Choice” Assignment due Friday

	14
	1. What To Eat – The Produce Section
2. What to Eat – The Fish Counter
3. No Class – Good Friday Holiday
	4/6  Nestle:  pgs. 3-66
4/8  Nestle:  pgs. 181-247
4/10  No Readings
	Reading Journal 4  due Wednesday


	15
	1. No Class – Easter Holiday
2. What to Eat—The Beverage Aisles; Student Research Presentations
3. Class Potluck Dinner at 6 pm 
	4/13 No Readings

4/15  Nestle:  pgs. 401-450
4/17  CLASS POTLUCK DINNER at 6 pm! 
	Class Potluck at 6 pm, Friday

	16
	1. What to Eat – Taking Action; Student Research Presentations 
2. Student Research Presentations
3. No Class – I’m at the SAA meetings.
	4/20 Nestle:  pgs. 510-524
4/22  No Readings
4/24  No Readings
	Research Paper Due Wednesday by 5 pm (both a hard copy and emailed to me)


Viewing List - Some suggestions for movies to review for the “Your Choice Project”:
If you have an idea that isn’t on this list, please bring it to me for approval.

· Like Water for Chocolate

· La Grande Boufee

· Tampopo

· Babette’s Feast

· Big Night

· Soul Food

· Eat Drink Man Woman

· 301, 302

· Eating

· The Last Supper

· A Chef in Love

· The Wedding Banquet

· What’s Cooking

· God’s Comedy

· My Dinner with Andre

· The Baker’s Wife

· Chocolate

· Consuming Passions

· Delicatessen

· Dim Sum, A little bit of heart

· Eat a Bowl of Tea

· A Feast at Midnight

· Fried Green Tomatoes

· Garlic is as good as 10 mothers

· How Tasty was My Little Frenchman

· Jamon, Jamon

· Life is Sweet
· Over the Hedge

· No Reservations (or the original German version, Mostly Martha)
· A Private Function
· Ratatouille
· Road to Wellville

· The Story of Boys and Girls

· Tom Jones

· Tortilla Soup

· The Van

· Woman on Top

· Yum, yum, yum

· Fast Food, Fast Women

· Eating Raoul

· Red Sorghum

· Scent of Green Papaya

· The Dinner Game

· Dinner at Eight

· Who is Killing the Great Chefs of Europe?

· The God of Cookery

· Dinner Rush
--------------------------------------------------------------------------------------------
Reading Suggestions for the Book Review:

This list is just some of the acceptable titles. It is in no way comprehensive or exhaustive.

If you find something else you would like to read, run it by me.

· The True History of Chocolate -- Sophie D. Coe, Michael D. Coe 
· Food, Gender, and Poverty in the Ecuadorian Andes – Mary Weismantel
· Food Politics: How the Food Industry Influences Nutrition or Safe Food: Bacteria, Biotechnology, and Bioterrorism all by Marion Nestle
· The Best Thing I Ever Tasted - Sallie Tisdale
· Kitchen Confidential or Cooks Tour or Bone in the Throat - all by Anthony Bourdain
· Drink, A Social History of America - Andrew Barr
· Anything written by MFK Fisher

· Eating Our Hearts Out - Leslea Newman
· Rituals of Dinner or Much Depends on Dinner both by Margaret Visser
· The Sociology of the Meal - Roy C. Wood
· Eating Culture - Scapp and Seitz, Eds
· Guns, Germs and Steel - Jared Diamond
· Becoming a Chef - Dornenburg and Page
· The Making of a Chef or The Soul of a Chef - Michael Ruhlman
· American Fried or Alice, Let’s Eat or Third Helpings - all by Calvin Trillin
· My Kitchen Wars or The Story of Corn or I Hear America Cooking - all by Betty Fussell
· The Culture of Food - Massimo Montinari
· The Anthropology of Food and Body - Carole Counihan
· Consuming Geographies - Bell and Valentine, Eds.
· Eating in America, a history - Waverly Root and Richard du Richemont
· The Hungry Soul - Leon Kass
· The Primal Feast by Susan Allport
· Carnal Appetites - Elspeth Probyn
· My Year of Meats - Ruth Oseki
· Mad Cowboy - Howard Lyman
· A Woman’s Place is in the Kitchen or Bitter Harvest - Ann Cooper
· Perfection Salad - Laura Shapiro
· Down and Out in London and Paris - George Orwell
· High Bonnet - Idwal Jones
· Katish, Our Russian Cook - Wanda Frolov
· Life a la Henri - Henri Charpentier
· Tender at the Bone or Comfort Me with Apples - Ruth Reichl
· The Last Days of Haute Cuisine - Patrick Kuh
· Olives or Goose in Toulouse - Mort Rosenblum

· Cod, the biography of a fish that changed the world - Mark Kurlansky
· Pickled, Potted and Canned - Sue Shepard
· A History of Cooks and Cooking - Symons
· Fast Food - Jakle and Sculle
· The Garden of Eating - Jeremy Iggers
· A Mediterranean Feast - Clifford Wright
· The Raw and the Cooked - Jim Harrison
· The Bialy Eaters - Mimi Sheraton
· Bread of Three Rivers - Sara Mansfield Taber
· How to Read a French Fry - Russ Parsons
· Best Food Writing of 2001 - Ed by Holly Hughes
· Slow Food - Carlo Petrini
· Culture of the Fork - Giovanni Rebora
· Serious Pig - John Thorn
· Eat Not This Flesh - Frederick Simmons
· Near a Thousand Tables - Felipe Fernandez-Armesto
· A Bite off Mama’s Plate, Mothers and Daughters Connect Through Food - Miriam Myers
--------------------------------------------------------------------------------------------

List of Local Food Banks:

· Utahns Against Hunger:  www.uah.org
· Meals on Wheels:  489 E. 200 S., 586-0832
· Iron Co. Care and Share Pantry and Shelter:  140 E. 400 S., 867-1818 / 586-5142

· Loaves and Fishes:  324 W. 200 N., 586-6994

· Bishop’s Storehouse, Cedar City

· H.O.P.E. Pantry, SUU’s student run pantry (Service & Learning Center; contact Jo Kremin)

· Parowan Food Pantry: County Bldng. 68 S. 100 E., 477-3558 / 477-8274
DISCLAIMER STATEMENT

Information contained in this syllabus, other than the grading, late assignments, makeup work, and attendance policies, may be subject to change with advance notice, as deemed appropriate by the instructor.
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