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What is cultural anthropology and what role has the study of food and nutrition played in this discipline? What are some of the methodologies that are used by anthropologists to study food, culture and society? These are a few of the questions that will be explored in this course. This first section of Anthropology of Food will focus on the history and foundations of this sub-discipline and give students a methodological and theoretical base for conducting qualitative research. In addition, we will also be looking at the role of food in the construction of place, identity and memory.

Objectives:

· Understand the historical development of cultural anthropology and the anthropology of food

· Acquire methodological tools for conducting qualitative research

· Apply ethnographic skills to study local foodways

· Develop critical thinking and writing practices

Evaluation and course policies:

Students will be evaluated on their participation in class as well as written assignments.

All written assignments must be typed and double-spaced. Late assignments will not be accepted. Papers that are plagiarized in any way will be given a mark of zero.

Course readings:
Course readings are available at www.rachelblack.ca (courses) page password: mercato

Dec. 5, 2007
An introduction to cultural anthropology and the anthropology of food

· A brief overview of the history of cultural anthropology and the anthropology of food. An introduction to central terminology and concepts of cultural anthropology.

Readings: 

Geertz, Clifford, “Thick Descriptions: Towards an interpretive theory of culture” in 

The Interpretation of Culture, New York: Basic Books, 1973: 3-30.
Monaghan, John & Peter Just. “Bee larvae and onion soup: Culture” in Social & 

cultural anthropology: A very short introduction. Oxford: Oxford University 

Press, 2000: 34-52  

Dec. 6, 2007

Methods

· What methods do anthropologist use to collect and analyze qualitative data? What is ethnography? This class will look at different forms of qualitative data collection from different types of ethnographic interviews to visual anthropology.

Readings:

Douglas, Mary. “Deciphering a meal” in Counihan & Van Estrik (eds.) Food and 

Culture: A Reader. New York: Routledge, 1997: 36-54

Sutton, David. “The Vegetarian Anthropologist” Anthropology Today, Vol 13(1) Feb. 

1997: 5-8.
Homework: Conduct a 15-minute ethnography - observation of daily life

Due Dec. 9 (please submit via e-mail)
Dec. 12, 2007
Food and sociability
Readings:

Ashley, Bob et al. “Shopping for food” in Food and Cultural Studies. London: 

Routledge: 105-122.
Black, Rachel “Porta Palazzo Farmers’ market: Local food, regulations and changing 

traditions” Anthropology of Food December 2004.

Homework: Based on your observations of food sociability (markets, dinners, supermarkets, kitchens, etc.) write a short reflection (approx. 500 words) on how food can encourage and/or discourage sociability. Due Dec. 19 (please submit by e-mail)
Jan. 10, 2008

Food and place
· In what way can food give meaning to space? How do food and culinary practices create a sense of place? What is a foodscape and how can it be shaped by nostalgia, marketing and media? We will focus on case studies that investigate these themes of food and place.

Readings:
Ferro, Sylvia. “Comida sin par. Consumption of Mexican food in Los Angeles: 

‘Foodscapes’ in transnational consumer society’ in Belasco & Scranton (eds.) Food Nations: Selling tastes in consumer societies. New York: Routledge, 2002: 222-239

Chrzan, Janet. “Dreaming of Tuscany: Pursuing the anthropology of culinary 

tourism” Expedition. Summer 2007, Vol 49(2): 21-27.
Homework: Choose a food place (e.g. a restaurant, a kitchen, a street food stand, etc.)  and write a paper (1500-2000 words) explaining the way in which food gives meaning and constructs an identity for this place and the people who frequent it. You should go to your chosen food place, conduct interviews with at least 3 people who frequent the place, make observations and give a detailed description of the place. You will be asked to present your findings in class. Paper due Jan. 18 (please submit via e-mail).
Jan. 11, 2008
Food and memory

· Eating and cooking require the use of all of the senses. In what ways are the sense and food tied to memory? What role does food have in the creation of identity, memory and forgetting? David Sutton’s research on food and memory will serve as a case study for investigating the way in which ethnography can be used to understand the complex relationships between culture, food and society.

Readings:

Sutton, David. Remembrance of Repasts: An anthropology of food and memory. 

Oxford: Berg, 2001. (selected chapters will be posted on my web site)

Additional references:

Appadurai, Arjun. Modernity at Large: Cultural Dimensions of Globalization. 

University of Minnesota Press, 1996.

Cavanaugh, Jillian R. “Making Salami, Producing Bergamo: The transformation of 

value” Ethnos 72(2), 2007: 149-172.

Counihan, Carole. Around the Tuscan Table: Food, Family and Gender in Twentieth 

Century Florence. New York: Routledge. 

Leitch, Alison. “Slow Food and the Politics of Pork Fat: Italian Food and European 

Identity” Ethnos 68 (4), 2003: 437-462.

Petrini, Carlo. Slow Food Nation: Why our food should be good, clean and fair. New 

York: Rizzoli Ex Libris, 2007
