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History 485 – D100 SFU
Food and Culture in African History

Fall 2013

Room: AQ 6229 / EDB 7618 (May 7, June 4, July 23, 30)
Dr. Sarah Walshaw {swalshaw@sfu.ca}

Office hrs: Wednesdays 10:30-12

Office loc: AQ 6235; 778-782-4534

Course Description

Food is a culturally constructed and historically grounded concept. From blood-drinking pastoralists to halal-adhering Muslims, Africans have long negotiated their identities through food. Thus, food production and consumption patterns are potent barometers of historical and cultural change. In this class, we will move beyond the image of “Africa in Famine” to examine how historians can use food studies to enrich our knowledge of Africans in the past. Topics will include: African innovations in food production, African contributions to global cuisines and economies, gendered relationships with food; colonial era food economies; feeding the African city; food and religion; and the modern politics of food. This is a reading and research seminar - students will discuss and present readings each week. Students will be assessed on in-class participation, an independent research project, and a cuisine project based on a region/country or food. In addition to the texts listed below, students will read primary sources and scholarly articles available in the library or on webCT.

Course Texts

Carney, Judith. Black Rice: the African Origins of Rice Cultivation in the Americas. (Harvard 
University Press, 2001) ISBN 978 0 674008342

Iliffe, John. Africans: the History of a Continent, 2nd edition. (Cambridge University Press, 2007) 
ISBN 978 0 521 68297 8

Rich, Jeremy. A Workman is Worthy of his Meat: Food and Colonialism in the Gabon Estuary. 
(University of Nebraska Press, 2007) ISBN 978 0 8032 1091 2

Other suggested reading:

Martin, Meredith. The Fate of Africa: A History of Fifty Years of Independence. (Public Affairs, 2006) ISBN 978 1 58648 398 2
Osseo-Asare, Fran. Food Culture in Sub-Saharan Africa. (Greenwood Press, 2005) ISBN 0 313 32488 3
Grading and Assignments

Reading Reponses (3)




15%
Participation: 





20%

Leading of class discussion (1):


10%

Regional/Thematic Food Project: 


20%

Research Paper: 




35% (including 5% for proposal)
Course Requirements and Policies

Seminar Format

This course involves a round-table discussion of each week’s readings, including various small group activities and a minimal amount of lecture. It is imperative that you do the readings ahead of time. 

Participation (20%)

You are expected to attend all weekly meetings, to bring with you copies of the week’s readings and to participate actively and substantively in class discussion. Your participation mark will be based largely on the frequency and quality of your contributions to discussion. In order for our class meetings to be both fruitful and enjoyable, you must come prepared and ready to participate. Please note that two or more unexcused absences during the semester may result in an automatic “0” for the participation mark (and please note that I may count excessive tardiness as an unexcused absence). An absence is considered “excused” only if you provide proper documentation of an illness or other emergency.

Africa in the News/Food in the News

How, when, and why do food and Africa make the headlines? During each class we will take 10-15 minutes to discuss the latest news from Africa as well as new stories concerning food. Students are expected to check internet, newspaper, or other sources to find out recent happenings or developments on old stories, and then contribute news items to the class. News items can be political, social, economic, environmental, sports, or entertainment stories. Some examples of news sources on the internet include (in alphabetical order):

Africa Daily

http://www.africadaily.com/
All Africa

www.allafrica.com
BBC 


www.bbc.co.uk (look in International news, Africa section, Food Section)

CNN  


www.cnn.com (look in International news, Africa section, Food Section)

Globe & Mail

http://www.theglobeandmail.com/ (International, Africa/Mideast)

Mail & Guardian
http://www.mg.co.za/
NPR Food

http://www.npr.org/templates/topics/topic.php?topicId=1053

New York Times
www.nytimes.com (look in International news, Africa section, Food)

Yahoo


http://news.yahoo.com/ (look in World, Africa section, Food)

Leading of Class Discussions (10%)

Once during the semester you will be responsible for leading class discussion of an article/book section assigned for class (excluding weeks 3,4). Leaders of class discussions should be ready to engage the class with discussion questions, possibly including group activities, and moderate discussion. Discussion questions should derive from critical analysis of the readings for each week, potentially including comparisons with previous course readings, or the other assigned readings for that week. They must be questions that generate sustained discussion and debate (usually “how” or “why” questions), that require in response a thoughtful consideration and interpretation of the readings, and that illuminate something significant about those readings and/or the larger themes of the class. Please come see me for creative ideas on how to lead discussion and stimulate learning (e.g., small group activities, primary source analyses, debates, images, etc). You will be graded according to your preparedness, the questions or activities you present, and your ability to moderate discussion. Sign up sheets will be handed out the first few weeks of class.

Reading Responses (3x5%)
During the semester you will be responsible for turning in three 5-page reading responses addressing key themes and critical issues presented in that week’s readings (excluding weeks 3,4), to be handed in (hard copy) to the instructor on Wednesday at the beginning of class. See guidelines below for formatting written work. In these papers students should *briefly* (one page or less) summarize the content and argument of each of the assigned readings, and then focus on specific arguments and debates presented in the readings. The best response papers (1) are thoughtful and substantive; (2) show that you engaged with the texts critically and analytically (3); make connections among your various readings; and (4) are written clearly and concisely. The most successful response papers tend to focus on exploring or explaining a single idea, issue, or question (especially “how” and “why” questions). In other words, aim for depth rather than breadth. A poor response paper is one that (1) only narrates or summarizes the readings; (2) presents personal opinions or reactions without any context or follow-up analysis (e.g. “I liked this reading a lot”; “I found this interesting”); (3) is poorly written in a stream-of-consciousness or colloquial style. 

Thematic/Regional Food Projects
During weeks 3 and 4 students will present researched topics in class, for all students to gain baseline knowledge of the continent’s food traditions and scholarly debates concerning them. Students will choose from a list of 20 possible research questions/topics (see below for topics and research questions) and create a 15 minute presentation for delivery in class. Presentations can be of any format, but must address the questions posed as well as providing relevant background information on the topic.  Presenters also need to prepare an annotated bibliography for the research undertaken for this small project of an expected minimum 3-5 sources (hard copy to be submitted at time of presentation, but also e-mail me a copy which will then be posted on webCT). Check the course syllabus for possible sources; check the library for articles on the topic, and come see me for additional ideas on sources and presentations.
Research Paper
Your final assignment for this course is a research paper, for which you have two options:

1. Food and the African Novel – How do African authors use food to tell stories of Africans and their history and culture? In this research project, you will read one African novel and present a critical analysis of how food is portrayed and employed by the author, using scholarly sources from history, anthropology, and literary criticism to support your argument. You may choose a novel of your choice – from the authors below, or come see me for additional options or to get approval for an alternate choice.

Recommended Authors:
Chinua Achebe, Things Fall Apart

Chimamanda Ngozi Adichie, Half of a Yellow Sun, Purple Hibiscus
Ayi Kwei Armah, The Beautiful Ones are Not Yet Born
Amadou Hampate Ba, Fortunes of Wangrin

Mariama Ba, So Long a Letter
J.M. Coetzee, Disgrace, In the Heart of the Country
Tsitsi Dangarembga, Nervous Conditions
Buchi Emecheta, Joys of Motherhood
Nadine Gordimer, July’s People
Chenjerai Hove, Bones
Moses Isegawa, Abyssinian Chronicles
Ahmadou Kourouma, Suns of Independence
Dambudzo Marechera, House of Hunger
Mark and Miriam Mathabane, Miriam’s Song
Naguib Mahfouz, Cairo Trilogy
Zakes Mda, The Heart of Redness
D T Niane, Sundiata: An epic of Old Mali
Ben Okri, The Famished Road
Sembene Ousmane, God’s Bits of Wood
Alan Paton, Cry the Beloved Country
Ngugi wa Thiong’o, Grain of Wheat

2. Research Topic of Your Choice – Building on questions and themes introduced in this course, you may choose to write a traditional research paper on some aspect of African food traditions in history. Research papers should present a research question and thesis (statement of working argument), integrate scholarly opinions on this topic (literature review), and argue your thesis with support from primary and secondary sources. 

All Research Papers should be roughly 12-15 pages in length, and conform to the standards outlined below. Research Paper Proposal (abstract and bibliography of work substantively in progress) is due July 2nd in class. Final Research Papers are due July 30th in class.
Policies on written work

All written assignments should be typed, double-spaced, with one-inch margins and in 12-point font. Please paginate all written work you turn in, ensure that your name and the date are included, and for the reading responses indicate whether it is the first, second or third response of the semester. All sources used for quotes, paraphrasing, ideas, images, etc, should be cited using Chicago-style footnotes and included in your bibliography. For the correct format of footnotes and bibliography, please consult the latest editions of the Chicago Manual of Style or Kate Turabian’s Manual for Writers of Term Papers, Theses and Dissertations (both of which are available on the SFU library website). For help with the researching, writing, and editing of your written work, I highly recommend “A Pocket Guide to Writing in History” by Mary Lynn Rampolla (Bedford/St Martin’s, 2007), available in the library, bookstore, and on the instructor’s bookshelf. Written work should be carefully composed and edited; research papers in particular will benefit from having another student proof-read your work for clarity and errors.
Please note that extensions will only be granted with documented medical excuses or other emergencies. Papers that are submitted late without such documentation will be penalized: they will be graded down one third of a letter grade (for example, “A-” to “B+”) for each day they are late. 
Warning about Plagiarism:

Plagiarism of any sort will result in penalties according to university guidelines. For information about plagiarism, please consult the SFU library tutorial: (http://www.lib.sfu.ca/researchhelp/tutorials/interactive/plagiarism/tutorial/introduction.htm), and check out “How not to Plagiarize”: http://www.utoronto.ca/writing/plagsep.html). The definition of plagiarism is the submission of the words, ideas, images, or data of another person as one’s own in any academic writing, essay, thesis, research, project or assignment in a course or program of study. Be sure to educate yourself about plagiarism, because ignorance is not a sufficient defense, and penalties include failure of the course and expulsion from the university. Cite the use of another scholar’s ideas or images, put quotation marks around and cite any direct quotes from an article, book, or website, and if you have any questions please feel free to contact me.

Regional and Thematic Cuisine Topics: 
Week 3: Regional/Thematic Cuisines. What do people eat, and what does this tell us about their history and culture?

1. Swahili cuisine – African, Indian, or Arab? 

2. Southern Africa cuisine (e.g., Zulu, Xhosa, Ndebele, Shona) – Sedentary or mobile?
3. Ethiopian cuisine – Why tef?
4. West African cuisine – How do you eat a baobab (and why)?

5. North African Cuisine (e.g., Berber, Moroccan, Tunisian – African, Arab, or Mediterranean?

6. Ancient Egypt – African or Near Eastern?

7. Agriculture – Why did cattle come before crops in Africa?
8. Pastoralism – e.g., Maasai, Tuareg – Why not eat your cows?
9. Hunter-gatherer – e.g., Congo, Kalahari – Slim pickings or harvesting the earth?

10. Fishing – e.g., Lake Victoria – is this a gendered activity (ie, men fish; women collect)?
11. Food taboos – When is a food not edible? 

Week 4: Ingredients. What is it, how is it procured and prepared, and where does it come from? 

12. Rice – African or Asian?

13. Millet (sorghum, pearl millet, fonio) – Porridge or pombe (beer)?
14. Yam – Is this a man’s crop?
15. Banana – How do historians use linguistic evidence to trace the introduction of the banana?

16. Ensete – How do you eat an ensete (and why)?
17. Corn – Does corn have anything to do with the trans-Atlantic slave trade?
18. Cassava – Why is it so prevalent in Africa today and how is this problematic?
19. Cattle – Was it domesticated in Africa?
20. Fowl – Chicken versus guinea fowl?
21. Stimulants – what do kola, chat, and coffee have in common?
Course Schedule

***Subject to Change. Announcements to be made in class and on webCT***

_________________________________________________________________________

Week 1 May 07 

Introduction – Why Food? Why Africa?

READINGS: no assigned readings

________________________________________________________________________

Week 2 May 14 

Theory: Multi-disciplinary Lessons in Food

READINGS: 

On webCT: Alfred Crosby “New World Foods and Old World Demography”, in The Columbian Exchange: Biological and cultural consequences of 1492 (Greenwood, 1972), pp. 165-208
Jack Goody, “Ch 7. Cooking and the Domestic Economy”, in Cooking, Cuisine, and Class (Cambridge University Press, 1982), pp. 191-215.
Sidney Mintz “Ch 1. Food, Sociality and Sugar”, in Sweetness and Power (Penguin, 1985), pp. 3-18
Mary Douglas, “Deciphering a Meal”, Daedalus 101:61-82 (1972)

________________________________________________________________________

Week 3 May 21 

Regional Cuisine Presentations

READINGS: no assigned readings

________________________________________________________________________

Week 4 May 28 

Thematic Food Presentations

READINGS: no assigned readings

________________________________________________________________________

Week 5 June 04
Food Production – Farming and Herding in Historical Perspective

READINGS: Carney, Ch 2 pp. 31-67

On webCT:

John L. Comaroff and Jean Comaroff, “Goodly Beasts, Beastly Goods: Cattle and commodities in a South African Context”, American Ethnologist, Vol. 17, No. 2 (May, 1990), pp. 195-216
Jane Guyer, “Female Farming in Anthropology and African History” in Micaela de Leonardo (ed.): Gender at the Crossroads of Knowledge: Feminist Anthropology in the Postmodern Era (U California Press, 1991), pp. 257-277
Marshall and Hildebrand, “Cattle before Crops: The beginning of food production in Africa”, Journal of World Prehistory (2002) 16:99-143

________________________________________________________________________

Week 6 June 11

European Encounters I: Era of the Atlantic Trade

READINGS: Carney Ch 1,3,5; Iliffe Ch 7

On webCT:
David Eltis, Philip Morgan and David Richardson, “Agency and Diaspora in Atlantic History: Reassessing the African Contribution to Rice Cultivation in the Americas,” American Historical Review 112:5 (2007), pp. 1329-1358
R. H. Taylor, “Feeding Slaves”, The Journal of Negro History, Vol. 9, No. 2 (Apr., 1924), pp. 139-143 
________________________________________________________________________

Week 7 June 18

Gendered Food Relations in African History

READINGS: Carney Ch 4

On webCT: 

Jon Holtzman, “The World is Dead and Cooking's Killed It: Food and the Gender of Memory in Samburu, Northern Kenya”, Food and Foodways, 14:3, 175-200
Nadine Peacock, “Rethinking the sexual division of labour: Reproduction and women’s work among the Efe”, in Micaela de Leonardo (ed.): Gender at the Crossroads of Knowledge: Feminist Anthropology in the Postmodern Era (U California Press, 1991), pp. 339-360
________________________________________________________________________

Week 8 June 25

European Encounters II: Early Imperialism (19th C)

READINGS: Iliffe Ch 8 , Carney Ch 6, Rich Ch 1,2,3

________________________________________________________________________
Week 9 July 02

European Encounters III: Colonial Era (late 19th-mid-20th C)

READINGS: Iliffe Ch 9,10 , Rich Ch 4,7

***Term Paper Proposals Due Today in Class***
________________________________________________________________________
Week 10 July 09

Food and the African City

READINGS: Iliffe Ch 11, Rich Ch 5,6, Conclusion

Karen Coen Flynn, “Farming the City”, in Food, Culture and Survival in an African City (Palgrave Macmillan, 2005), pp. 129-152.

​​​​​​​​​​​​​​​​​​​​​​​​_____________________________________________________________________

Week 11 Jul 16

Food and Politics: Ethnicity, Gender, Nationalism

READINGS: On webCT:

Greg Cameron, “Political Violence, Ethnicity, and the Agrarian Question in Zanzibar”, in Pat Caplan and Farouk Topan (eds.): Swahili Modernities: Culture, Politics, and Identity on the East Coast of Africa (Africa World Press, 2004), pp. 103-143

Igor Cusack, Pots, Pens and ‘Eating Out of the Body’: Cuisine and the Gendering of African Nations, Nations and Nationalism 9(2): 277-96.

Richard B. Lee and Robert K. Hitchcock, “African Hunter-Gatherers: History and the Politics of Ethnicity”, in Graham Connah (ed.): Transformations in Africa: Essays on Africa’s Later Past (Leicester University Press, 1998), pp. 15-45

_____________________________________________________________________

Week 12 Jul 23

Food Insecurity: New Views on African Hunger

READINGS: On webCT: 

Mamadou Baro and Tara Deubel, Persistent Hunger: Perspectives on Vulnerability, Famine, and Food Security in Sub-Saharan Africa, Annual Review of Anthropology 35(2006): 521-38 

Jesse Machuka and Brian Hallweil, “Will Biotech Solve Africa’s Food Problems?”, in William G. Mosely (ed.): Taking Sides: Clashing Views on African Issues, 2nd Edition (McGraw-Hill, 2007), pp. 156-170

Various authors, Viewpoints: “What are the most important constraints to achieving food security in various parts of Africa”, Natural Resources Forum 38(2008): 163-168
______________________________________________________________________
Week 13 Jul 30

 African Food Meeting

Meet at Addis Restaurant (Commercial at 4th) for Instructive Meal and Conversation
***Term Papers Due in Meeting TODAY***
