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Students are advised to keep course outlines in personal files for future use. 

Shaded headings are subject to change at the discretion of the department – see course syllabus available from instructor  
 

ANTH 260   Social, Cultural and Media Studies  3 
COURSE NAME/NUMBER  FACULTY/DEPARTMENT  UFV CREDITS 

Food for Thought: Food, Culture, and Society 
COURSE DESCRIPTIVE TITLE 

 
CALENDAR DESCRIPTION:  

While food is a material necessity of everyday life, it also bears a wide number of social and cultural meanings and is 
thus ‘food for thought’. Taking an ethnographic and cross-cultural perspective, this introductory course in the 
anthropology and sociology of food examines food production and consumption, the social and symbolic uses of food, 
the relationships between food and cultural identity, and the politics of food. 
 

Note: This course is offered as ANTH 260 and SOC 260. Students may take only one of these for credit. 
 

PREREQUISITES: ANTH 102 or SOC 101 
COREQUISITES:       
PRE or COREQUISITES:       

 
SYNONYMOUS COURSE(S): SERVICE COURSE TO: (department/program) 
(a) Replaces: SCMS 230        
(b) Cross-listed with: SOC 260        
(c) Cannot take: SOC 260 for further credit.  

 
TOTAL HOURS PER TERM: 45  TRAINING DAY-BASED INSTRUCTION: 
STRUCTURE OF HOURS:    Length of course:       
Lectures: 25 Hrs  Hours per day:     
Seminar: 20 Hrs    
Laboratory:       Hrs  OTHER:  
Field experience:       Hrs  Maximum enrolment: 36  
Student directed learning:       Hrs  Expected frequency of course offerings: Every third year  
Other (specify):             Hrs  (every semester, annually, every other year, etc.) 

 
WILL TRANSFER CREDIT BE REQUESTED? (lower-level courses only)  Yes  No 
WILL TRANSFER CREDIT BE REQUESTED? (upper-level requested by department)  Yes  No 
TRANSFER CREDIT EXISTS IN BCCAT TRANSFER GUIDE:  Yes  No 

 
 

COURSE IMPLEMENTATION DATE: September 2009 
COURSE REVISED IMPLEMENTATION DATE: September 2010 
COURSE TO BE REVIEWED: June 2013 
(four years after UPAC approval) (month, year) 

Course designer(s): Nicola Mooney  
Department Head: Eric Spalding   Date approved: October 9, 2009  
Supporting area consultation (Pre-UPAC)   Date of meeting: November 6, 2009  
Curriculum Committee chair: Moira Kloster   Date approved: January 2010  
Dean/Associate VP: Jacqueline Nolte   Date approved: January 2010  
Undergraduate Program Advisory Committee (UPAC) approval   Date of meeting: January 29, 2010  
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LEARNING OUTCOMES: 

Upon successful completion of this course, students will be able to: 
• demonstrate a basic knowledge of the major modes of food production (i.e. foraging, horticulture, pastoralism, 

agriculture, industrial agriculture) in relation to both indigenous knowledge and ecology 
• identify and articulate some of the social, symbolic, and communicative aspects of food (e.g. its ritual, status, 

gender, and identity meanings) 
• analyze the diverse meanings of food in everyday life, food in popular culture, and food trends. 
• express an awareness of the relationships between food security/insecurity, global development processes, 

Western food practices and environmental instability 
• demonstrate an understand the critique of modern consumption apparent in contemporary food-based 

movements for social change 
• demonstrate an understanding of the diverse social, cultural, and political meanings of food through reading, 

writing, discussion, presentation, review/analysis, and the completion of a research assignment or project 
 
METHODS: (Guest lecturers, presentations, online instruction, field trips, etc.) 

Emphasis on lectures. Also discussion, audiovisual presentations, & student presentations. Possibility of field trips. 
 
METHODS OF OBTAINING PRIOR LEARNING ASSESSMENT RECOGNITION (PLAR): 

 Examination(s)   Portfolio assessment   Interview(s)  
 

 Other (specify): Methods will be considered on a case-by-case basis. 
 

 PLAR cannot be awarded for this course for the following reason(s):       
 
TEXTBOOKS, REFERENCES, MATERIALS: 
[Textbook selection varies by instructor. An example of texts for this course might be:] 

The Cultural Feast: An Introduction to Food and Society 
   Carol A. Bryant, Kathleen M. DeWalt, Anita Courtney & Jeffery Schwartz (Nelson, 2004) 
The Restaurants Book: Ethnographies of Where we Eat 
   Eds. David Beriss & David Sutton (Berg, 2007) 
Food and Culture: A Reader 
   Eds. Carole Counihan & Penny van Esterik (Routledge, 1997) 
Food for Thought: Essays on Eating and Culture 
   Ed. Lawrence Rubin (McFarland, 2008) 
Food: The Key Concepts 
   Warren Belasco (Berg, 2008) 
 
Popular press titles for student review might include: Barbara Kingsolver's Animal, Vegetable, Miracle, Michael Pollan's 
The Omnivore's Dilemma, and/or Margaret Visser's The Rituals of Dinner, among others. Several food-themed films, 
such as Fast Food Nation, might also be screened in class.  
 
SUPPLIES / MATERIALS: 

Depending on the instructor’s specific methodology, this course may require students to make local field/site visits (e.g. 
to food markets), and/or to participate in restaurant visits and/or in-class food-sharing exercises; thus the course may 
entail additional costs for students. Any such costs will be detailed on the course syllabus. 
 
STUDENT EVALUATION: 
[An example of student evaluation for this course might be:] 

Quizzes and tests       30% 
Book review      10% 
Presentation       10% 
Essay/project outline      10% 
Essay/project final report   25% 
Participation      15% 

http://www.bergpublishers.com/?tabid=3213&st=advanced&author=David%20Beriss�
http://www.bergpublishers.com/?tabid=3213&st=advanced&author=David%20Sutton�
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COURSE CONTENT: 
[Course content varies by instructor. An example of course content might be:] 

Food in Sociocultural Perspective 
You Are What You Eat, 1: Food as Sustenance  
You Are What You Eat, 2: Food as Symbol  
Modes of Production & Consumption, 1: Foraging & Horticulture 
Modes of Production & Consumption, 2: Pastoralism & Agriculture 
Modes of Production & Consumption, 3: Industrial Agriculture 
Fasting, Feasting: Food, Ritual, & Taboo 
Food & Identity, 1: Kinship & Gender 
Food & Identity, 2: Ethnicity, Class, Nation 
Food & Everyday Life: Comfort, Health, & Ethnic Foods 
Food & Popular Culture: Celebrity Chefs & Food Porn 
The Politics of Food, 1: The Overfed West and the Starving Rest  
The Politics of Food, 2: Reassessing Modern Agriculture 
The Politics of Food, 3: Anti-Globalization & Food Movements 
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