ANTH 212H Food & Culture
Fall 2015
MWF 12:00-12:50, LLC 102 (Green Quad)

Instructor:

Dr. Gail E. Wagner, 432 Gambrell

gail.wagner@sc.edu; 777-6548. email is the best way to reach me!

Office Hours: Monday/Wednesday 1:15-2:15, or easily by email appointment

COURSE GOALS

--  Learn about foodways, or food in social and cultural contexts from a cross-cultural
perspective;

--  Share the excitement and fun of studying anthropological subjects;

-- Advance ethnographic skills in gathering and analyzing data;

-- Advance inquiry-type skills in formulating, researching, writing, speaking, and
presenting ideas;

--  Gain hands-on experience tending food plants.

COURSE INCLUDES
Lectures, class discussions, in-class workshops, videos, fieldwork, group work, and hands-on
gardening. This is an active-learning class, so daily class participation is required. This course involves
participation in a class research project, steady reading, hands-on gardening, and no test-taking. |
guarantee that by the conclusion of this course, you will have learned a lot about the relationships
between people and food, and perhaps you will have changed your view on the foods you eat. You do
not need any background in anthropology to take this course. However, you will need to be actively
(rather than passively) involved in your learning in this course. The schedule has been carefully
planned: you can accomplish everything and earn a high grade if you trust that procedures will be
taught and you aim to meet the schedule on the syllabus. Note that syllabus adjustments may need to
be made to accommodate weather conditions.

LEARNING OUTCOMES
By the conclusion of the course, students will be able to:
--  List the subfields of anthropology and tell how each intersects with food studies;
-- Demonstrate linkages between food and identity, gender, age, nutrition, and health;
--  Outline how industrialized food fits in today’s globalized world;
--  Give examples of food in pop culture;
--  Give examples of ethical responsibilities in human subject research;
--  List contributing factors to food justice problems;
--  Be professionally certified for Human Subject Research;
--  Apply the scientific method by stating a testable hypothesis, researching the topic,
compiling data, and evaluating the findings;
-- Conduct an oral interview;
--  Grow some food plants!

REQUIRED READINGS
We have one required book, Michael Pollan, 2006, The Omnivore’s Dilemma: A Natural History of Four
Meals. Twenty-one + additional readings are posted as pdf files on the course Blackboard web page.
Readings should be read (and for those numbered, questions answered online) before class begins on
the date they are listed. To receive credit, reading answers are DUE by noon on the date listed.
Reading questions go offline at noon on the day a reading is listed on the syllabus. Your top 20 online
reading quiz scores (2 pt each) will be counted out of 24 online reading quizzes. Additional extra
readings are posted — answer those questions by the deadline for extra credit.




CLASS DISCUSSIONS
Readings will be discussed in class the day they are listed on the syllabus. Answering the online
reading questions before class meets will not only help you accumulate a high score for 20% of your
grade, but also will help prepare you to actively participate in discussion of the reading. Discussion
leaders will lead discussion of each reading.

CLASS PROJECT
The class will participate in the WHAT IS A VEGETABLE? Project. It will count for 40% of your grade.
You will learn ethnographic methods, how to interview, and will conduct interviews, devise our
standardized interview, enter data online, and write a short, hypothesis-driven paper on the data
collected by the entire class. Don’'t worry — we’ll learn how to write testable hypotheses in class, as well
as how to make tables and write a SHORT scientific paper. REAL, ORIGINAL RESEARCH! Paper due
Oct. 30/Nov. 20.

GROWING OUR OWN FOOD AT THE USC VEGETABLE GARDEN
The class will sometimes meet at the USC Vegetable Gardens south of the Green Quad between
Sumter and Main streets, where we will plant and tend our own food plot. In-class time will be
scheduled to work at the gardens. Students may also volunteer to work at other times or in other areas
of the garden.

PREPARING FOOD FOR CLASS
This course has a history of sharing food in class, and we are meeting during a potential meal time.
One of the assignments is to prepare some food to bring to class to share on specified dates, along
with a story about that food. Each student will bring food and a written recipe to share once.

ASSIGNMENTS:
1. CITI human subject research professional certification (due Sept. 16) — 15 pts
2. Class Food Share (Sept. 25; Oct. 12, 21; Nov. 9) — 15 pts
3. Vegetable (due Sept. 11) — 10 pts
4. Food Advertisements (due Nov. 4) — 10 pts
5. Family Food Traditions (due Nov. 30) — 10 pts
6. Lead Discussion of Assigned Readings (each person leads twice) — 20 pts

BLACKBOARD: We will use our Blackboard course page heavily in this course, including online
reading questions that will be inaccessible after the due date/time. You need to check your Blackboard
page frequently in coordination with this syllabus.

It is your responsibility to gain and maintain access to Blackboard: if you have problems, you
need to contact the Blackboard computer people here on campus. Losing access to your home
computer/internet is not an adequate excuse for missing an online deadline: plenty of computers are
accessible on campus where you may complete your homework assignments.

ACADEMIC INTEGRITY: You are expected to practice the highest possible standards of academic
integrity. Any deviation from this expectation will result in a minimum of your failing the assignment, and
may result in additional, more severe disciplinary measures up to and including referring you to the
Office of Academic Integrity. For more information, see the Carolina Community Student Handbook.
Remember that the first tenet of the Carolinian Creed is, “I will practice personal and academic
integrity.”

RESPECT
All participants in the class are expected to display respect to each other, to the instructor, to garden
supervisors, and to the places where the course meets. Personal use of the internet, phones, or other
electronic devices during class time is forbidden. To use a computer or iPad in class, the student must
provide a request of need from Student Services.



GRADING

Class attendance is REQUIRED: if you can’t attend regularly, DO NOT SIGN UP!

More than 4 unexcused absences (=1.5 weeks missed) results in subtraction of 2 points (1%) for each
additional day missed from your final grade. No make-up work is allowed, so work instead at getting the
assignments and readings done on time. Two points (1%) will be subtracted for each day an
assignment is overdue — missing class is no excuse. Some extra credit points are possible, such as
from in-class assignments, extra reading, and timely completion of the class evaluation at the end of
the semester.

Grading will be determined as follows out of 200 possible points:

40% Vegetable Project (80 pts): Collect interviews and enter data; Hypothesis approval; Tables
approval; Analysis Completion; Written paper; PowerPoint presentation

20% Required readings (40 pts) Total of your 20 highest scores (out of 24) on reading questions
40% Assignments (80 pts: 10-20 pts each)

Points Grade Percent
181.5-200 A 91-100
173.5-181 B+ 87-90.5
159.5-173 B 80-86.5
151.5-159 C+ 76-79.5
129.5-151 C 65-75.5
121.5-129 D+ 61-64
99.5-121 D 50-60.5
<99.5 F <50

PROJECTED SYLLABUS

AUG 21 Whatis Anthropology? Who Takes This Class?

24  Why do Anthropologists Study Food?
Nourish: Food + Community: Why Eat Local (1:50); Edible Education (3:56);
Urban Farms (1:39)
Read: Nabhan 2002:17-27, 31-41 (Introduction and Ch. 1, Eating My Way through
House and Homeland)

26 What Will We Do/Learn in this Course?
Assigned: Assignments 1 (CITI certification) and 2 (Food Share/recipe); Discussant
leaders

28 Green Quad Vegetable Garden Work Day
Dress for working in the garden!



AUG 31

SEPT 2

11

14

16

18

21

23

25

Anthropologically Thinking About Food
Read 1: Van Daele 2013 (“Cooking” Life)

Cultural Food Rules — Structural Approaches
Read 2: Douglas 1972 (Deciphering a Meal) [Extra: Murcott 1982 (The Cultural
Significance of Food and Eating)]

Food Rules — Ethnographic Example
Read 3: Meigs 1997 (Food as a Cultural Construction)
Assigned: Assignment 3 (Vegetable)

LABOR DAY, NO SCHOOL

Food Schema — Christine Blake, guest speaker
Read 4: Blake et al. 2007 (Classifying Foods in Contexts)

CLASS PROJECT: WHAT IS A VEGETABLE?
What is a vegetable?
DUE: Assignment 3: Vegetables

Ethnographic Methods

Ethics of Human Subject Research
DUE: Assignment 1 - CITI certification: show certificate with score to professor

Project Discussion and Workshop
Nourish: Food + Community: Wake Up! (1:45); Supermarket Secrets (1:36);
Twinkie vs. Carrot (1:39)

Life Passage
Read 5: Farb and Armelagos 1980 (The Life Passage) [Extra: Hoddinott et al. 2012
Infant Feeding Experiences)]

Diet and Nutrition
Read 6: Anderson 2005:40-61 (Ch. 2, Human Nutritional Needs)

Diet and Nutrition

Read 7: Harris 1985:13-18 (Ch. 1, Good to Eat or Good to Think?) and
Harris 1985:130-153 (Ch. 7, Lactophiles and Lactophobes)

Class Food -1

Bring your lunch to class, and assigned students bring something to share



SEPT 28

OCT

30

2

12

14

16

19

21

23

Taste
Read 8: Johns 1994 (Palatability Factors in Wild Foods)

Food as Medicine
Read 9: Anderson 1997 (Traditional Medical Values of Food)

Vegetable Project work day
DUE: First vegetable interview typed and loaded onto online form by 11 am.

Vegetable Project work day
DUE: Hypothesis and table headings, typed, submit electronically and bring copy

Food History [midpoint Oct. 8th]

Read 10: Dawdy 2010 (Food and Colonialism in 18th-Century Louisiana); Eden 2008:
3-5, 9-22, skim 23-35 (The Early American Table) [Extra: Wagner 2008 (Seasonal Diet
and Coping Mechanisms)]

Food History — Globalization
Read 11: Mintz 1997 (Time, Sugar, and Sweetness) [Extra: Goody 1997 (Development
of a World Cuisine)]

Class Food -2

Bring your lunch to class, and assigned students bring something to share

The Mother of Slow Food, Alice Waters (12:31)

DUE: Second and third interviews typed and loaded onto the online form by 11 am

Food as a Social Marker
Read 12: Anderson 2005:124-139 (Ch. 8, Me, Myself and the Others: Food as a Social
Marker)

Identity through Food

Read 13: Wilk 2002 (Origins of Belizian Food) [Extra: James 1997 (How British is
British Food?)]

Americans Try Filipino Street Food (2:37)

Identity through Food

Read 14: Gvion 2006 (Arab Food in Israel) [Extra: Allison 1997 (Japanese Mothers
and Obentos)]

Short clips: Hardee’s Texas Thickburgers; Burger King Manthem; Powerful Yoghurt
Assigned: Assignment 4 — Food Advertisements

Class Food -3

Bring your lunch to class, and assigned students bring something to share
What’s on Your Plate? Local Food (23 min)

DUE: Final Snack hypothesis and filled-in tables, typed

FALL BREAK, NO CLASS



OCT

NOV

26

28

30

11

13

16

18

20

Food Justice, Food Security

Read 15: Dixon 2014 (Learning to See Food Justice); Richardson et al. 2012 (Inequitable
Distribution of Neighbourhood Food Resources) [Extra: Grauel and Chambers 2014 (Food
Deserts and Migrant Farm Workers)]

Food Justice, Food Security

Read 16: Van Esterik 1999 (Women'’s Rights and the Right to Food) [Extra: Allen and
Sachs 2012 (Women and Food Chains)]

If Women’s Roles in Ads Were Played by Men (1:38)

Meet at Green Quad Vegetable Garden [Halloween!]

Artistic impressions day in the garden! Draw a picture, write. | will supply

artistic materials and paper. Bring a towel or chair to sit on, and a hard-backed book or
clipboard for paper support.

DUE: Vegetable Project Paper

Food and Gender
Read 17: Cavassa et al. 2015 (Gender-Based Stereotypes about Food) [Extra: Julier and
Lindenfeld 2005 (Mapping Men onto the Menu)]

Food and Gender
DUE: Assignment 4: Food Advertisements

Food and Gender — Ethnographies
Read 18: Pollock 1998 (Food and Sexual Identity Among the Culina) [Extra: Kahn 1998
(Men Are Taro)]

Pop Culture

Read 19: Caldwell 2012 (Will Tweet for Food)

Class Food -4

Bring your lunch to class, and assigned students bring something to share

Heritage Food and Heirloom Crops: David Shields, guest speaker
Read 20: Veteto 2008 (Traditional Heirloom Vegetable Varieties in Southern Appalachia)
Read: Nabhan 2002:67-83 (Ch. 4, Riding the Dunes and Finding the Ghosts)

OMNIVORE’S DILEMMA
Read 21: Pollan 2006:-56 (Introduction, Ch. 1-2 of Omnivore’s Dilemma)

Ominivore’s Dilemma
Read 22: Pollan 2006:57-119 (Ch. 3-7)

Food, Inc. first half (45 min)
Read 23: Pollan 2006:123-207 (Ch. 8-10); Kenner 2009 (The Making of Food, Inc.)

Food, Inc. conclusion (45 min)
DUE: Revised Vegetable Project Paper



NOV 23 Omnivore’s Dilemma and Food, Inc. follow-up
Food Tradition/Food Identity mini, in-class assignment
Read 24: Locher et al. 2005 (Comfort Foods)
Sauerkraut (7:36); Food Traditions: U.S. Southern Food (6:04)

25-27 THANKSGIVING HOLIDAY, NO CLASS

30 Food Traditions Presentations
DUE: Assignment 5: Family Food Traditions
Workshop on creating your Vegetable Project presentation

DEC 2 Local Food -Joe Jones of Doko Farms, guest speaker

4  Food and Culture Wrap-Up
Read: Mintz 2002 (Food and Eating: Some Persisting Questions)

Final Examination Meeting
Project Presentations

open to the public — invite people!
We’ll have snacks

Friday, December 11, 12:30-3:00 pm
LLC 102
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List of Films by Title
Food, Inc. (91 min)
2008 A Robert Kenner film.

Nourish: Food + Community (26 min)
2008 A Worldlink Program hosted by Cameron Diaz.

What's On Your Plate?: The Film About Kids and Food Politics (76 min)
2009 By Catherine Gund, Sadie Hope-Gund, and Safiyah Riddle. Bullfrog Films.
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