
Course Description 
Food is a basic human need; however, beyond biological functions, food 
also has rich cultural significance. Taste, preference, ritual, tradition, 
gender, social class, and nationality all influence food choices and 
behaviors. In addition, economic and environmental factors, 
globalization, localization, and social movements all affect our access 
and attitudes toward food. In this course, we will examine how food 
behaviors are shaped by culture, and what anthropology can offer to the 
study of food and nutrition. Prerequisites: SOA 1020 or 1010.  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Course Information 
Dr. Chelsea Wentworth   

Office: 224 Phillips   
Email: is This the best 
way to contact me 
cwentwor@highpoint.edu  
Drop In Office Hours:   
Tues 11:15-1:15        
Thurs 1-3; & Coffee Hour 
with Soc/Anth professors 
Wed 10:30-11:30 Slane 
Starbucks,                     
and by appointment                           
Class Meetings:             
W 3:30-6:30              
(PHIL 207)
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Food and Culture

Peer Learning Contacts 
Learning from and offering instruction to your peers is very helpful to your development as a student and 
to your success in this course. If you are absent from class or have questions, please reach out to your peers 
first for clarification. If you have further questions, please don’t hesitate to contact your professor, but you 
are required to contact your peers first. To help facilitate this process, write the name and contact 
information of two students in this class in the space below: 

Name: __________________________________ Email: ______________________________ Cell: _______________  

Name: __________________________________ Email: ______________________________ Cell: _______________  

mailto:cwentwor@highpoint.edu
mailto:cwentwor@highpoint.edu


Course Materials 
The following texts are required for this course:  
1. Counihan, Carole and Penny Van Estrik eds. 

2012. Food and Culture: A Reader, 3rd 
Edition. New York: Routledge. (FAC) 

2. Wilk, Richard, ed. 2006. Fast Food/Slow 
Food: The Cultural Economy of the Global 
Food System. Latham: AltaMira Press (FFSF) 

You will also read ONE of the following two 
ethnographies. Book assignments will be made 
before our 3rd class.  
3. Errington, Frederick, Tatsuro Fujikura and 

Deborah Gewertz. 2013. The Noodle 
Narratives: The Global Rise of an Industrial 
Food into the Twenty-First Century. Berkeley: 
University of California Press.  

4. Probyn Elspeth. 2016. Eating the Ocean. 
Durham: Duke University Press.  

In addition, we will read several articles and 
book chapters. These will be made available to 
you in PDF format on Blackboard, and are listed 
on the Course Schedule as (Bb). You are 
responsible for bringing hard copies of the 
readings with you to class. Be prepared to 
reference the texts during class discussions 
as we will be closely analyzing and discussing 
the readings during each class period. 

Active Learning & Growth Mindset 
Learning is not a spectator sport! This class will 
challenge you to look at cultural patterns with a 
new perspective. If you are prepared for class, 
openminded, and take an active role in our 
course, this process of active learning can 
enhance your experience at HPU and beyond! If 
you need help, your professor is available, but 
you must take action. Concerns about grades 
must be discussed well before the end of term.  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COURSE LEARNING OBJECTIVES  
By the end of the course you should achieve the 
following:  
✤ Demonstrate cross-cultural understanding and awareness, and critique ethnocentrism by learning 

to think critically about your own culture as well as others.  
✤ Develop reading, writing, and communication skills through effective synthesis of research data, 

and subsequently, the ability to convey course concepts in a concise and clear manner to peers. 
✤ Demonstrate knowledge of the field of anthropology and how anthropologist approach the study 

of food.  
✤ Apply anthropological methods of inquiry to critically reflect on the role of food in cultural 

practice. 
✤ Integrate and apply perspectives, epistemologies, and methods from the natural sciences, social 

sciences, and humanities in the context of complex environmental problems through the lens of 
food systems. 

✤ Critiques the social, economic and environmental aspects of our global food system, and analyze 
the various was in which individuals and societies interact with and experience food. 

ADDITIONAL RESOURCES 
There are several blogs on the 
anthropology of food that you might 
look into for up-to-date reporting on the 
field.  
★ What FoodAnthro is Reading Now:           

https://foodanthro.com  
★ The Salt from NPR:                   

http://www.npr.org/sections/thesalt/  
★ The Southern Food Alliance:                         

http://www.southernfoodways.org  

https://foodanthro.com
http://www.npr.org/sections/thesalt/
http://www.southernfoodways.org
https://foodanthro.com
http://www.npr.org/sections/thesalt/
http://www.southernfoodways.org


 
Technology and Cell Phones 
While the use of technology can open new 
avenues for learning, pedagogical research 
shows that the use of laptops in the classroom 
can actually result in lower test scores and 
lower retention of course concepts (see 
Blackboard for research on this). Because this is 
a small, discussion based 
class, laptop computers will 
NOT be permitted. Students 
are required to have the 
assigned texts available for 
reference in hard copy. Cell 
phones must not be visible! Texting is strictly 
prohibited as is accessing your phone at any 
point during class. Disruptions caused by cell 
phones and laptops, including times when your 
professor has to ask you to put these materials 
away, will result in a decrease in your course 
participation grade. 

Email and Recording Policy 
You are responsible for checking your High 
Point University email. Failure to check 
university communications does not absolve 
students from knowing and complying with the 
content of the communications. I aim to 
respond to all email within 24 hours: 
cwentwor@highpoint.edu To ensure free and 
open discussion of ideas, students may not 
record classroom discussion/activities without 
advance written permission of the instructor. 

Academic Integrity 
Plagiarism or cheating of any kind will not be 
tolerated in this course. Plagiarism includes 
copying someone else’s work and claiming it as 
your own, having someone else do your work 
(this includes tutors and friends), paraphrasing 
without proper citation. You are responsible for 
knowing what constitutes cheating and 
plagiarism, and for avoiding it in your work. If 
you have any questions, please do not hesitate 
to ask your professor for clarification!  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DISABILITY SERVICES  
If you have a disability for which you are or may be 
requesting an accommodation, you must notify 
your instructor within the first two weeks of class. 
You must also provide appropriate documentation 
to Disability Support in the Office of Academic 
Development, 4th Floor Smith Library. 
Accommodations are not retroactive. 

GENDER INCLUSIVE LANGUAGE 
Language is gender-inclusive and non-sexist 
when we use words that affirm and respect how 
people describe, express, and experience their 
gender. Gender-inclusive/non-sexist language 
acknowledges people of any gender (for 
example, chair versus chairman, humankind 
versus mankind etc.), affirms non-binary gender 
identification, and recognizes a difference 
between biological sex and gender expression. 
Gender inclusivity is honored in this classroom. 
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Course Policies

REQUIREMENTS AND OUT-OF-CLASS WORK 
In addition to attending class, students at HPU are 
expected to spend at least 2 hours each week 
engaged in out-of-class work for every hour of credit 
earned in the course. This translates to a minimum of 
8 hours outside of class each week for this course. 
The ethnographic activities and the final research 
poster must be completed for the student to pass this 
course. Students who miss 6 or more class meetings 
will not pass the course. 

mailto:cwentwor@highpoint.edu


 
Grading Scale 
The grading scale to 
the right will be used 
to evaluate your work 
and determine final 
grades. It is your 
responsibility to keep 
track of your progress 
throughout the 
semester and see 
your professor early 
in term if you have 
questions about 
grading.  Grades are 
a reflection of your 
work in this course, 
not of you as a 
person! Remember, I 
don’t give you grades; 
you earn your grades.  
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Grade Percentage

A 100-94

A- 93-90

B+ 89-87

B 86-84

B- 83-80

C+ 79-77

C 76-74

C- 73-70

D+ 69-67

D 66-64

D- 63-60

F 59 or Below

Writing, Reading, Grading, and Student Support 

The Writing Center staff will 
help you at any stage of the 
writing process! Go to 
highpoint.mywconline.com to 
make an appointment or 
contact Dr. Leah Schweitzer at 
lschweit@highpoint.edu 

Reading is critical to your success in 
this course. We will discuss the 
readings every class period, and it 
will be evident if you are not 
prepared. For tips on reading in 
college visit: http://
blogs.swarthmore.edu/burke/
permanent-features-advice-on-
academia/houw-to-read-in-college 

Counseling Services provides 
confidential support to promote 
emotional/mental health. Staff are 
also trained to help with sexual 
assault. Visit 3rd Floor Slane Center. 

Title IX: Title IX makes it clear that violence and 
harassment based on sex and gender are civil 
rights offenses. If you our someone yo know has 
been harassed or assaulted, contact Jerry Trew, 
HPU Director of Title IX (Slane 333, or 841-9457 or 
jtrew@highpoint.edu   

Smith Library provides students 
with access to books, journals, 
and films online, on campus, and 
through inter-library loan. Visit 
the library for research help, and 
check out the research and 
citation guides online. 
highpoint.edu/library

Your final course grade will be posted on MyStuff. Grades 
will NOT be posted on Blackboard. Instead you will get 
assignments back from your professor with written 
comments. I don’t give you grades; you earn your grades. 
See me early in the semester if you have concerns about 
your grades. Final grades are non-negotiable. 

Important 
Points

http://highpoint.mywconline.com
mailto:lschweit@highpoint.edu
mailto:jtrew@highpoint.edu
http://highpoint.edu/library
http://highpoint.mywconline.com
mailto:lschweit@highpoint.edu
http://blogs.swarthmore.edu/burke/permanent-features-advice-on-academia/houw-to-read-in-college
http://blogs.swarthmore.edu/burke/permanent-features-advice-on-academia/houw-to-read-in-college
mailto:jtrew@highpoint.edu
http://highpoint.edu/library
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Course Requirements and Assignments
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SEMESTER REFLEXIVE PHOTOGRAPHY PROJECT: 175 POINTS 
Topic and Summary Sheet: 10 points Due 2/15 
Partial Draft 1: 15 points Draft Due: 3/29 
Draft 2: 25 points and Peer Review: 15 points  Both Assignments Due: 4/19 
Final Paper and Set of Photographs: 100 points  Due: 5/1 
Final Presentation: 10 points  Due: 5/1 

A detailed assignment sheet with complete information on all of these assignments will be distributed 
on the first day of class, and is posted on Blackboard. You will collect photo documentation throughout 
the semester as your research data from at least five different locations. Each location will contribute to 
your knowledge on the one topic you have chosen for this assignment (all the photos from all 5 
locations should support your research into a single topic/theme). You will then write a 7-8-page paper 
on what these photographic data illustrate about your topic/theme. You will turn in your selection of 
photographs (printed with at least 5 from each location), with brief captions for each photograph, as 
well as your 7-8-page paper on the topic. We will have time in-class for peer review, and you will 
receive feedback with plenty of time for revision, and with time to incorporate instructor feedback into 
the further development of your project. During the last week of class you will also present your photos 
and discuss your project with the class.

PREPARATION AND PARTICIPATION: 80 POINTS  
These points are based on your active participation 
in discussions. Being present is not enough to earn 
an A. You will be expected to contribute 
meaningful reflections and questions on the 
reading assigned in every class. Everyone is 
expected to be respectful. You are allowed (2) free 
absences for any reason (illness, travel, etc.), but 
every additional absence you will receive a 0 for 
participation that day. Students who miss (5) or 
more class meetings will not pass the class. Please 
be respectful of both our time and yours, and be 
punctual to class. Excessive tardiness will result in a 
reduction of points. You are responsible for all the 
class content you miss due to an absence. If you 
are absent, it is your responsibility to obtain any 
information regarding the missed class from your 
classmates. I will be available for questions after 
you have conferred with your peers. 

ETHNOGRAPHY DISCUSSION REPORT: 50 PTS 
Students will be split into 2 groups and will each 
read one of the two ethnographies. You will 
present information about your ethnography to 
your classmates who did not read that text. Each 
student will bring an extended reading response 
to class to help you prepare for your group work, 
however, there is no formal paper component to 
this project. A detailed description of this 
assignment and a grading rubric will be handed 
out on 1/25. 

READING RESPONSES: 125 POINTS 
You are responsible for reading the assigned readings listed in the Course Schedule BEFORE you come 
to class. In addition, you will submit 6 reading responses (RR). You may choose which 6 dates you turn 
in a RR; however, you may hand in ONLY ONE RR per class. You must turn in 3 RRs before spring break. 
Reading responses should cover the material discussed in class the day you turn them in, and you must 
be present in class to turn in a RR. Reading responses can be NO LONGER than 1-page single-spaced. 
This assignment will be very helpful in studying for exams. Each RR should include the following three 
components: 1) an explanation of key concepts from each of the assigned readings, 2) at least two 
questions for class discussion, and 3) a one-paragraph analysis of how one concept from the week links 
to another course concept/ reading, film, or activity from a different week.

FOOD AND NUTRITION ACTIVITY: 70 POINTS 
You will choose to complete one 1 Food and 
Nutrition Activity from three options described in 
a separate handout. Each activity asks you to go 
out into the community and conduct participant 
observation or interviews to learn more about 
how people interact with and value food as a 
cultural experience.



This schedule is subject to change. In the event of any changes you will receive advance notice.  You 
are expected to complete the readings listed on the syllabus BEFORE you come to class. Preparation 
is critical to successful discussion and your participation grade in this course. 

1. Week 1—January 11, 2017—Introduction: Why Study the Anthropology of Food? 
What is anthropology, and how do anthropologists study food? Discussion of course topics and 
assignments.  Introducing yourself to your peers. 

Film: “The Meaning of Food: Episode 1 Food and Life, and Episode 2 Food and Culture” PBS 
Documentary

2. Week 2—January 18, 2017—Theoretical Background: A framework for moving forward in this 
course
This week we look back at some early anthropological writings on food. What are some of the 
different approaches and models these authors take? How do these early works frame our thinking 
of food studies today? 

Readings: 
Pelto, G., A. Goodman and D. Dufour. 2012. “The Biocultural Perspective 
in Nutritional Anthropology.” In Nuturtional Anthropology, A. Goodman 
et al (Eds.) Oxford: Oxford University Press. 

Barthes, Roland. “Toward a Psychosociology of Contemporary Food 
Consumption.” (FAC)

Levi-Strauss, Claude. “The Culinary Triangle” (FAC).

Douglas, Mary. “The Abominations of Leviticus.” (FAC) 

Mintz, Sidney. “Time, Sugar, and Sweetness” (FAC)

    Optional Additional Readings: 
Mintz, Sidney. 2002 “Food and Eating: Some Persisting Questions.” In Food Nations, W. Belasco 
and P. Scranton (Eds.) New York: Routeledge. 

Bourdieu, Pierre. “Distinction: A social critique of the judgment of Taste.” (FAC) 

3. Week 3—January 25, 2017—Food and Nutrition: Hunger in a Time of Plenty
Food serves a basic human need, yet malnutrition and famine are persistent global problems. This 
week we will begin to explore why.

Readings: 
Weismantel, Mary. 2012 “The Children Cry for Bread: Hegemony and the transformation of 
consumption.” In Nutritional Anthropology, A. Goodman et al (Eds.) Oxford: Oxford University 
Press. 

Hamelin, A et al. 2002 Characterization of household food insecurity in Quebec: food and 
feelings. Social Science and Medicine 54: 119-132.

Poppendieck, Janet. “Want Amid Plenty: From Hunger to Inequality.” (FAC)

Albritton, Robert. “Between Obesity and Hunger: The Capitalist Food Industry.” (FAC)
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Course Schedule and Framing Questions



 Optional Additional Readings: 

Nestle, Marion.  
2002 “Appendix: Issues in Nutrition and Nutrition Research.” In Food Politics: How the Food 
Industry Influences Nutrition and Health.” Pp. 375-385. Berkeley: University of California Press.

Elliott, C.D. 2005 Childhood Obesity and our “Toxic Environment”: Suggestions for Future 
Research. Journal of Family and Consumer Sciences Education 23: 47-51.

Film: “Food Stamped” 

Due: Ethnography choices must be emailed to me BEFORE class. Final list will be 
shared in class. We will discuss the ethnography assignment. 

4. Week 4—February 1, 2017—Food, Identity and Gender: Defining self, community and social 
status 
How do we use food to help define our ideas of self? How is food used to identify communities and 
community boundaries? What gender stereotypes are reinforced through food preparation and 
consumption? How do individuals and communities use food to convey status in society? What is 
the role of food sharing and reciprocity in shaping community identity and social status? Do these 
food patterns help identify us as human? 

Readings: 
Counihan, Carole. “Mexicans’ 
Food Voice and Differential 
Consciousness in the San Luis 
Valley of Colorado.” (FAC)

Williams-Forson, Psyche. 
“More than Just the ‘Big Piece 
of Chicken’: The power of race, 
class, and food in American 
Consciousness.” (FAC)

Long, Lucy M.  2004 Culinary 
Tourism: A Folkloristic 
Perspective on Eating and 
Otherness. In Culinary 
Tourism, edited by Lucy Long. 
Lexington: University of 
Kentucky Press, pp. 20-50.

Caldwell, Melissa. “Tasting the Worlds of Yesterday and Today: Culinary Tourism and Nostalgia 
Foods in Post-Soviet Russia.” (FFSF)

  Optional Additional Readings: 
Holden, T.J.M. “The Overcooked and the Underdone: Masculinities in Japanese food 
programming.” (FAC)

Fran Osseo-Asare. 2002 “We Eat First with Our Eyes”: On Ghanaian Cuisine. Gastronomica 49-57.

5. Week 5—February 8, 2017—Food and Gender Continued—NO IN-CLASS MEETING
How is gender identity reinforced through food? What gender stereotypes are reinforced through 
food preparation and consumption? How does food preparation and consumption influence gender 
roles within families?

VISIT TO SEACREST ART GALLERY—Handout Due on February 15th 
Reading Responses can be emailed to me by 3:30pm on 2/8 
Blackboard discussion questions will be available on 2/3, and will close at midnight on 2/8

Readings: 

 7



Parasecoli, Fabio.  “Feeding Hard Bodies: Food and Masculinities in Men’s 
Fitness Magazines.” (FAC)

Swenson, Rebecca. “Domestic Divo? Televised treatments of masculinity, 
femininity and food.” (FAC)

Srinivas, Tulasi. ‘”As Mother Made It:’ The Cosmopolitan Indian Family, 
“Authentic” Food and the Construction of Cultural Utopia.” (FAC)

     Optional Additional Readings: 
      Carrington, Christopher. “Feeding Lesbigay Families.” (FAC)

Due: 3 Reading Responses are due before the midterm. You may turn in  
only one Reading Response per week.

6. Week 6—February 15, 2017—Food and the Social Body
Food is both a source of comfort and joy as well as a source of pain and illness. This week we will 
discuss eating disorders, overeating and under-eating, and how food becomes a reflection of self. 

Readings: 
Mead, Margaret. Why Do We Overeat? (FAC)

Richard O’ Connor. “Demedicalizing Anorexia: Opening a New Dialogue.” (FAC)

Susan Bordo. “Not just 'a white girl's thing': The changing face of food and body image 
problems.” (FAC)

Brewis, Alexandra A. 2011. Introduction: The Problem of Obesity, and Big-Body Symbolism, 
Meanings, and Norms. In Obesity: Cultural and Biocultural Perspectives. Pp. 1-10 and 99-124. 
New Brunswick: Rutgers University Press. 

  Optional Additional Readings: 
Brownell, Kelly D. 2002 The Environment and Obesity. In Eating Disorders and Obesity: A 
Comprehensive Handbook, second edition. Christopher G. Fairburn and Kelly D. Brownell, eds. 
Pp. 433-438. New York: Guilford Press.

Due: Reflexive Photography Project—Topic Sheet

7. Week 7—February 22, 2017—Food and Social Class
How can food reflect social class? How can shopping for food reflect social status, and how do 
individuals demonstrate social status through the foods they purchase and eat?

Readings: 
Pilcher, Jeffrey M. “Taco Bell, Maseca, and Slow Food: A postmodern apocalypse for Mexico’s 
Peasant Cuisine?” (FFSF)

Paxson, Heather. “Artisianal Cheese and the Economics of Sentiment in New England.” (FFSF)

Roseberry, William. 1996 The Rise of Yuppie Coffees and the Reimagination of Class in the United 
States. American Anthropologist 98(4):762-775.

Guthman, Julie. “Fast Food/Organic Food: Reflexive tastes and the making of ‘yuppie 
chow’.” (FAC)

Optional Additional Readings: 
Yasmeen, Gisèle. “Not ‘from Scratch’: Thai food systems and public eating.” (FAC)

Koenig, Dolores. “Food for the Malian Middle Class: An Invisible Cuisine” (FFSF)

Due: Food and Nutrition Activity Draft for Peer Review
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8. Week 8—March 1, 2017—Food and non-Food: Other things we eat
How do we define what is food and what isn’t food? What types of non-food do we eat? Can you 
take a food and modify it to the extent that it is no longer a food? What changes a food from an 
editable product to an inedible product? How do we define food cross-culturally? To what extent 
does the procurement or preparation of the food determine what constitutes an edible foodstuff?

Readings: 
Young, Sera L. 2007. “Evidence for the 
Consumption of the Inedible: Who, 
What, When, Where and Why?” In 
Consuming the Inedible: Neglected 
Dimensions of Food Choice. 
MacClancy, Henry and MacBeth eds. 
New York: Berghan Books.

González Turmo, Isabel. 2007. “The 
Concepts of Food and Non-food: 
Perspectives from Spain.” In 
Consuming the Inedible: Neglected 
Dimensions of Food Choice. 
MacClancy, Henry and MacBeth eds. 
New York: Berghan Books.

Messer, Ellen. 2007. “Food Definitions 
and Boundaries: Eating Constraints 
and Human Identities.” In 
Consuming the Inedible: Neglected 
Dimensions of Food Choice. 
MacClancy Henry and MacBeth eds. 
New York: Berghan Books.

Hladik, Claude Marcel. “Salt as a ‘Non-food’: To What Extent do Gustatory Perceptions 
Determine Non-food vs Food Choices?” In Consuming the Inedible: Neglected Dimensions of 
Food Choice. MacClancy, Henry and MacBeth eds. New York: Berghan Books.

Dylan Clark. The Raw & the Rotten: Punk Cuisine. (FAC)

  Optional Additional Readings: 
Medina, F. Xavier. “Eating Cat in the North of Spain in the Early Twenteieth Century” In 
Consuming the Inedible: Neglected Dimensions of Food Choice. MacClancy, Henry and MacBeth 
eds. New York: Berghan Books.

Schiefenhövel, Wulf and Paul Blum. “Insects: Forgotten and Rediscovered as Food: 
Entomophagy among the Eipo, Highlands of West New Guinea and in Other Traditional 
Societies.” In Consuming the Inedible: Neglected Dimensions of Food Choice. MacClancy, Henry 
and MacBeth eds. New York: Berghan Books.

Macbeth, Helen et al. “Cannibalism: No myth, but why so rare?” In Consuming the Inedible: 
Neglected Dimensions of Food Choice. MacClancy, Henry and MacBeth eds. New York: Berghan 
Books.

Due: 1) Food and Nutrition Activity Final Paper. 2) 3 Reading Responses are due by today

March 8, 2017—SPRING BREAK—NO CLASS

9. Week 9—March 15, 2017—Food and Political Economy
How can political economy as a theory be used to better understand food and culture? How is our 
understanding of food shaped by political and economic forces? 

Readings: 
Mintz, Sidney. “Food at Moderate Speeds.” (FFSF)
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Wilk, Richard. “From Wild Weeds to Artisanal Cheese.” (FFSF)

Barndt, Deborah. “On the Move for Food: Three Women Behind the Tomato’s Journey” (FAC).

Julier, Alice. The Political Economy of Obesity (FAC).

Optional Additional Readings: 
Bestor, Theodore. “Kaiten-zushi and Konbini: Japanese Food Culture in the Age of Mechanical 
Reproduction.” (FFSF)

Film: “Food Inc.” 

10. Week 10—March 22, 2017—Food and the Nation 
How is national identity created and distributed through the 
production and consumption of food? How do individuals exhibit 
national identity through foodways? How do governments use food 
as a means to promote nationalism or political and economic national 
agendas? 

Readings: 
Arjun Appadurai (1988) How to Make a National Cuisine: 
Cookbooks in Contemporary India. Comparative Studies in 
Society and History 30(1): 3-24.

Wilk, Richard. “‘Real Belizean Food’: Building Local Identity in 
the Transnational Caribbean.” (FAC)

Allison, Anne. “Japanese Mothers and Obentos: The lunch box 
as ideological state apparatus.” (FAC)

Heldke, Lisa. “Let’s Cook Thai: Recipes for Colonialism.” (FAC)

  Optional Additional Readings: 
Goody, Jack. “Industrial Food: Towards the Development of a World Cuisine.” (FAC) 

Egan, James A. et al. “Building Lives with Food: Production, Circulation and Consumption of 
Food in Yap.” (FFSF)

Film: “King Corn” 

11. Week 11—March 29, 2017—Food and Globalization
What is globalization, and how do anthropologists study it? How is food shared and distributed in 
an increasingly globalized world? What is gained and what is lost in food trade and consumption on 
a global scale? How has food production changed as a result of globalization? 

Readings: 
Theodore Bestor. 2000. “How Sushi Went Global” Foreign Policy 121(Nov/Dec 2000). 

Schlosser, Eric. “The Chain Never Stops.” (FAC)

Matejowsky, Ty. “Global Tastes, Local Contexts: An ethnographic account of fast food expansion 
in San Fernando City, the Philippines.” (FFSF)

Shiva, Vandana. 2000. The Stolen Harvest of Seed (Chapter 5). In Stolen Harvest: The Hijacking of 
the Global Food Supply. Pp. 79-94. Cambridge, MA: South End Press. Hendrickson, Mary K. and 
William D. Heffernan

Schaeffer, Robert K. 1997 Technology, Food, and Hunger (Chapter 8). In Understanding 
Globalization: The Social Consequences of Political, Economic, and Environmental Change. Pp. 
143-182. New York: Rowman & Littlefield.
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Optional Additional Readings: 
Yan, Yungxiang. “Of Hamburger and Social Space: Consuming McDonald’s in Beijing.” (FAC)

Elisha P. Renne (2007) Mass Producing Food Traditions for West Africans Abroad. American 
Anthropologist 109(4): 616-626.

Due: Reflexive Photography Project—Draft 1 Due
 
12. Week 12—April 5, 2017—Social Activism: Food and Localization 

What types of social movements have developed in response to the globalization of food? 
What role do social movements such as Fair Trade, Slow Food, and Community Supported 
Agriculture play in understanding contemporary foodways?

Readings: 
Menezes, F. 2004. Food Sovereignty: A vital 
requirement for food security in the context 
of globalization. Development 44(4): 29-33.

Wilkins, J. 2005. Eating Right Here: Moving 
from Consumer to Food Citizen. Agriculture 
and Human Values: 22: 269-273. 

Van Esterik, Penny “From Hunger Foods to 
Heritage Foods: Challenges to Food 
Localization in Lao PDR.” (FFSF) 

Lyon, Sarah. “Just Java: Roasting fair trade 
coffee.” (FFSF) 

de St. Maurice, Gregory. “Kyoto Flavored 
Food Activism.” 

  Optional Additional Readings:
Leitch, Alison. “Slow Food and the Politics 
of ‘Virtuous Globalisation’.” (FAC)

Schnell, Steven M. 2007. Food with a Farmer’s Face: Community Supported Agriculture in the 
United States. Geographical Review 97:550-564.

Film: “Black Gold”

13. Week 13—April 12, 2017—Food Systems 
How can we think of food and culture as a global system? How can the study of food as a 
commodity help us better understand the local and global impacts of food on cultural practice? 

Readings:
You should have finished your assigned ethnography by this class period and be prepared for 
discussion. Both The Noodle Narratives and Eating the Ocean will be discussed today. 

Due: Ethnography Discussion Report 

14. Week 14—April 19, 2017—Food and Health and Healing 
We have discussed problems that food may cause to health, but how is food used to promote health? 
How is food used medicinally? What types of social movements are designed to influence food 
choice and eating behaviors for health? 

Readings: 
Nabhan, Gary Paul. “Rooting Out the Causes of Disease: Why diabetes is so common among 
desert dwellers.” (FAC)

Dillinger, Teresa L. et al. 2000. Food of the Gods: Cure for Humanity? A cultural history of the 
medicinal and ritual use of chocolate. Journal of Nutrition 130:2057s-2072s.
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Etkin, Nina. 2012. “Spices: The Pharmacology of the Exotic.” In Nutritional Anthropology, A. 
Goodman et al (Eds.) Oxford: Oxford University Press. 

  Optional Additional Readings: 
Wiley, Andrea S. 2007. Transforming Milk in a Global Economy. American Anthropologist 109(4):
666-677. 

Film: “Forks Over Knives”

Due: Reflexive Photography Project Draft 2 and Peer Review of Paper Draft

15. Week 15—April 26, 2017—Food and Applied Anthropology
What is applied anthropology? Now that we have examined the broad spectrum of the anthropology 
of food, where do we go from here? What role can anthropology play in shaping future programs/ 
development/ public policy?

Readings: 
Levoke, Charles Z. “Learning Democracy 
through Food Justice Movements.” (FAC)

Clapp, Jennifer. “The Political Economy of 
Food Aid in an Era of Agricultural 
Biotechnology.” (FAC)

Stanford, Lois. “The Role of Ideology in New 
Mexico’s CSA (Community Supported 
Agriculture) Organizations: Conflicting 
Visions between Growers and 
Members.” (FFSF)

Sutton, David. “Cooking Skills, the Senses, 
and Memory: The fate of practical 
knowledge.” (FAC)

Due: Class Potluck.

FINAL EXAM TIME: Wednesday, May 1 from 4:00-7:00pm
Reflexive Photography Project Presentations

During our final exam time we will meet for you to present your final projects to each other. Your 
final Photo Elicitation Project and Paper is due during our meeting. 
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