Columbia College Chicago
600 S. Michigan Ave., Chicago, IL 60605
Department of Humanities, History, and Social Sciences (HHSS)
FOOD & CULTURE /46-3210-01 / 3 credits
Tuesdays  12:30 – 3:20  Room S 1304 
 Last Day to Add Classes: Monday, September 20, 2012
Last Day to Drop Classes: Monday, September 17, 2012
Last Date to Withdraw from Classes: Monday, October 29, 2012
Thanksgiving Holiday: Thursday November 22 
Instructional Resources Fees: None 
Dr. ANN HETZEL GUNKEL, Ph.D. Associate Professor of Cultural Studies & Humanities

Office:  624 S. Michigan/ Room 1300-F    Office Telephone:  (312) 369-7527

Office Hours: Tuesdays & Thursdays 11:30- 12:30, 3:30 – 4:30; And by Appointment

EMAIL IS THE PREFERRED  FORM OF CONTACT FOR PROF. GUNKEL!

Email: agunkel@colum.edu 

Please use email for questions and help. However, papers will NOT be accepted via email.

Food & Culture  Website http://annhetzelgunkel.com/food

COURSE DESCRIPTION: This advanced Cultural Studies Seminar is an interdisciplinary investigation into the cultural dimensions of food. Using a variety of theoretical perspectives and models, the course examines such issues as Food, Meaning & Voice, Body & Culture, and the Political Economy of Food. Questions of gender, ethnicity, class, consumption, agribusiness, global politics, and semiotics will guide our studies, while we attempt to understand the complex ways in which social norms, cultural meaning, and economic realities underlie food habits. Our texts will draw on a wide range of sources from cultural studies, philosophy, sociology, anthropology, literature, film and media culture. 

OBJECTIVES : Students will expand and develop their analytical vocabulary in Cultural Studies, developing their analyses of culture through oral and written modes of communication. Students will learn to examine everyday phenomena from a variety of theoretical perspectives, using Cultural Studies concepts such as power, agency, identity, ideology and representation. Students will learn to discuss culture in an interdisciplinary manner.
CULTURAL STUDIES MAJOR/MINOR CURRICULUM OBJECTIVES: A passing grade in this class satisfies the CULTURAL STUDIES MAJOR requirement of a LEVEL 3 TOPICS SEMINAR; It satisfies as a SEMINAR for CULTURAL STUDIES MINORS.
Prerequisites: Passing Grade in 46-2100: Cultural Theories

Required Texts: Food & Culture: A Reader Eds. Counihan and Van Esterik (Routledge, 2nd Ed)
Food in the U.S.A.: A Reader Ed. Carole M. Counihan (Routledge, 2002)

The Cultural Politics of Food and Eating Eds. James L. Watson & Melissa L. Caldwell (Blackwell 2005)

Fast Food Nation Eric Schlosser
All supplemental readings are available online as PDF downloads at the OASIS Page & course website: http://annhetzelgunkel.com/uj/food

Multimedia, Film & Video Clips screened in Class are also required materials for this course.

Grading = 20% participation (attendance & discussion required) + 30% critical recipe (due Nov 20) + 50 % Final Examination (due at last class Dec 11). NOTE: No make up exams allowed.

Attendance Policy: This is a Seminar ; it is extremely important that you come to class. You are allowed two unexcused absences during the semester. After that, you WILL jeopardize the completion of this course. You are responsible for the material covered in each class you were absent. Absence is not a legitimate excuse for coming unprepared to class or for not turning an assignment in on time. Late arrivals, early departures: every two instances that you either arrive FIFTEEN minutes late or more, or leave FIFTEEN minutes or more before class ends, count as one absence.
Disclaimer Statement: This syllabus is subject to change.  Students will be notified of any changes.

Statement on Academic Integrity: See the undergraduate catalog for this policy.  Plagiarism, copying or using any materials without citation on a paper or exam will results in an automatic F for the assignment and possibly for the course.
Students with Disabilities Statement: Columbia College seeks to maintain a supportive academic environment for students with disabilities.  Students who self-identify as having a disability should present their documentation to the Services for Students with Disabilities (SSD) office.  After the documentation has been reviewed by the SSD office, a Columbia College accommodation letter will be provided to the student.  Students are encouraged to present their Columbia accommodation letters to each instructor at the beginning of the semester so that accommodations can be arranged in a timely manner by the College, the department, or the faculty member, as appropriate.  Accommodations will begin at the time the letter is presented.  Students with disabilities who do not have accommodation letters should visit the office of Students with Disabilities, Room 304 of the 623 S. Wabash building (312-369-8296). 

The Learning Studio, located at 618 S. Michigan, first floor, is an excellent resource for academic progress and success for all students at any level. The Learning Studio provides tutoring in a number of disciplines including Accounting, the Science and Math Learning Center, the Foreign Languages Lab and the Writing Center.  Students are encouraged to go to the Learning Studio and work with the tutors.  Students can make an appointment through Oasis (using the “Make Appointments” tab) or call the Learning Studio at 312-369-8130. Please visit the website at www.colum.edu/learningstudio. 

Incomplete Grade Policy: An Incomplete Grade (I) can only be issued for an undergraduate student who meets specific criteria. Go to: www.colum.edu/Administrative_offices/Provost/Incomplete_Grade_Policy.php
Course Plan & Calendar:

"Food touches everything. Food is the foundation of every economy. It is a central pawn in political strategies of states and households. Food marks social differences, boundaries, bonds, and contradictions. Eating is an endlessly evolving enactment of gender, family and community relationships. In this class, we see how food-sharing creates solidarity, and how food scarcity damages the human community and the human spirit. We see how men and women design themselves differently though their foodways, and how women across cultures so often speak through food and appetite. We examine some of the meanings of eating fasting, being fat, and being thin, and we show their links to cultural images of masculinity and femininity. Food is life, and life can be studies and understood through food. Food is both a scholarly concern and a real-life concern. Because food crosses so many conceptual boundaries, it must be interpreted from a wide range of disciplinary perspectives." - from Food & Culture: A Reader

Sept 4. Unit 1: Studying Food & Culture  
Readings: short excerpts & visual texts provided in class
Pierre Bourdieu from Distinction: A Social Critique of the Judgement of Taste
Media Excerpts: Scene from Goodfellas Dir. Martin Scorsese

Scene from The Age of Innocence Dir. Martin Scorsese

Sept 11. Unit 2: Food as Symbol

"What Do we Eat" Donna Gabaccia (FUSA)

"The Changing Significance of Food," Margaret Mead (FaC)

"Toward A Psychosociology of Contemporary Food Consumption" Roland Barthes (FaC)


Media Excerpt from The Foods of Chicago
Sept 18. Unit 3: Of Kitchens and Cookbooks: Labor, Gender and Foodways
"Conflict and Deference" Marjorie Devault (FaC)

"Hunger as Ideology" Susan Bordo (EC)

"Who Deserves a Break Today? Fast Food, Cultural Rituals and Women's Place" Kate Kane (FUSA)

Media Excerpt: from The Foods of Chicago
Sept 25.  Unit 4. Food Body and Culture: Appetite
"The Appetite as Voice" Joan Jacobs Brumberg (FaC)

"Anorexia Nervosa: Psychopathology as the Crystallization of Culture" Susan Bordo (FaC)

"A Way outa No Way": Eating Problems among African American, Latina and White Women" Becky Wangsgaard Thompson (FUSA)

Media Excerpt: Still Killing us Softly 4 (MEF)

Oct 2. Unit 5 . Food Body & Culture: Voice
 "Fast, Feast and Flesh: The Religious Significance of Food to Medieval Women" C W Bynum (FaC)
"The Passover Seder: Ritual Dynamics, Foodways, and Family Folklore" Sharon R. Sherman 

"The Origins of Soul Food in Black Urban Identity: Chicago, 1915-1947" Tracey N. Poe

Media Excerpt: from The Foods of Chicago
Oct 9. Unit 6. Food and National Identity: The Real Thing: Cola and Americanism
Eric Schlosser Fast Food Nation: Chapter 2 "Your Trusted Friends"

Consumer Culture and Participatory Democracy: … Coca-Cola During WW II" M Weiner (FUSA)

"Industrial Tortillas and Folkloric Pepsi: The nutritional…hybrid cuisines in Mexico" (CPoFE)

Media Excerpts: Chapter 19 of The Corporation (Dir. M. Akbar & J. Abbott, 2004)

Chapter of Dr. Strangelove (Dir. Stanley Kubrick, 1964) 
Coca-Cola Advertising Images
Oct 16..  – Reading  & Research Week – Professor at International American Studies Conference: Please prepare Week 7 readings on Nationalism carefully; Work on Critical Recipe Projects 
Oct 23. Unit 7. Food and National Identity: U.S. Nationalism
"Eating American" Sidney Mintz (FUSA)

"The Invention of Thanksgiving: A Ritual of American Nationality," Janet Siskind (FUSA)

"Thanksgiving: Expressing Group Identity" Richard Pillsbury

"The American Response to Italian Food 1880-1930" Harvey Levenstein (FUSA)

Media Excerpts: Big Night (Stanley Tucci); United Tastes of America (Doreen Haffner)

Saturday Evening Post Thanksgiving Covers

Oct 30. Unit 8.  Food & Globalization: Mc Politics 

Eric Schlosser Fast Food Nation Chapter 1

"Of Hamburger & Social Space: Consuming McDonald's in Beijing" (CPoFE)

"Domesticating the French Fry: McDonald's and Consumerism in Moscow" (CPoFE)

Media Excerpt: McLibel

Nov 6. Unit 9. Food, Globalization & Class: Sugar & Coffee
"The Rise of Yuppie Coffees and the Reimagination of Class in the United States" (CPoFE)

"Time Sugar and Sweetness" Sidney Mintz (F & C)

"The Rise of Yuppie Coffees and the Reimagination of Class in the United States" (CPoFE)

Leigh Novak "Starbucks in America" (PDF on OASIS/Course Website ONLINE)
Media Excerpts: The Sopranos (HBO)
Nov 13. Unit 10.  Food & Children: The Politics of School Lunch

"Pushing Soft Drinks: Pouring Rights" Marion Nestle ONLINE
"The Branding of Learning" ONLINE
"Does Lunch Matter?" Gwen Butkus ONLINE at CULTURAL LANDSCAPES Vol. 1, pp. 34-49

Media Excerpts: Supersize Me (Morgan Spurlock) (Chapter 13, Schlosser Interview)

Captive Audience: Advertising Invades the Classroom (MEF)

"Kids & Fresh Food:" Except from The Future of Food (Ch 5 Disc 2)

Nov 20. Unit 11. Food & Children: Globalization

Readings: "Children's Food and Islamic Dietary Restrictions" (CPoFE)

"Globalized Childhood: Kentucky Fried Chicken in Beijing" (CPoFE)

"How Sushi Went Global" (CPoFE)
Critical Recipe Papers Due Today
Nov 27. Unit 12. The Political Economy of Food & Drink: The Politics of Hunger

"Hunger Malnutrition and Poverty in the Contemporary United States" J.Fichen (FaC)

" Food Hunger and the State"(CPoFE)

"Beyond the Myth of Hunger: What Can we Do?" Frances M. Lappe and Joseph Collins (FaC)

"The World is Fat" Barry M. Popkin Scientific American Vol. 297 No. 3 ONLINE
"Still Hungry" Per Pinstrup-Andersen & Fuzhi Cheng Scientific Am Vol. 297 No. 3 ONLINE
Media Excerpt: The Future of Food Dir. Deborah Koons Garcia 
Note: Final Exam Study Guide distributed today
Dec 4. Unit 13 . The Political Economy of Food & Drink: Water and Culture

Facts from Water: The Epic Struggle for Wealth, Power, and Civilization Steven Solomon (ONLINE)
Water Wars: Privatization, Pollution, and Profit Vandana Shiva, Introduction & Chap.1 (ONLIINE)
"Bottled Water," Sierra Club

Screening: Flow: How did a handful of corporations steal our water Dir. Irena Salina (2008)

Blue Gold: World Water Wars. Dir. Sam Bozzo (2009)
Ch. 18 of The Corporation (Dir. M. Akbar & J. Abbott, 2004)
Dec 11. Unit 14. Food & Culture Seminar Research: Critical Recipe Presentations
Critical Recipes Presented & Discussed; Final Examination due at Class meeting

CRITICAL RECIPE Guidelines/ Food & Culture Dr. Gunkel

This is not a cookbook entry but rather a way to integrate a recipe with Cultural Studies Analysis. The project merely begins with a cultural artifact/practice (the recipe) and expands into the CONTEXTUALIZATION of that artifact into historical, social, and theoretical perspective! The analytical framework is most important to the successful completion of the project.

The short essay (3 - 5 pages double spaced, typed) should include the following:

1. A Recipe, including TITLE, INGREDIENTS, and DIRECTIONS.
The DISH selected can be a personal favorite, a family tradition, a local specialty, a cultural highlight, etc.

2. After the recipe is presented, the student should create a short essay that describes and analyzes the personal, cultural, historical or familial significance of the dish. Contextualizing the meaning of the dish is the center of the project.

You may quote any of the texts we’ve read or outside research to support your contextualization. Please include those references at the end of the paper.

If you have any questions, please feel free to email the Professor: agunkel@colum.edu
