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Course Code and Number: ANTH 260

‘ Number of Credits: 3 Course credit policy (105)

Course Full Title: Food for Thought: Food, Culture, and Society
Course Short Title: Food, Culture & Society

Faculty: Faculty of Social Sciences

‘ Department/School: Culture, Media, and Society

Calendar Description:

Students take an ethnographic and cross-cultural perspective in this course examining 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 (or NONE):

One of ANTH 102, SOC 101, or 18 university-level credits.

Corequisites (if applicable, or NONE):

Pre/corequisites (if applicable, or NONE):

Antirequisite Courses (Cannot be taken for additional credit.)
Former course code/number: SCMS 230

Cross-listed with: SOC 260

Equivalent course(s): SOC 260

(If offered in the previous five years, antirequisite course(s) will be
included in the calendar description as a note that students with credit
for the antirequisite course(s) cannot take this course for further credit.)

Typical Structure of Instructional Hours

Lecture/seminar 45

Course Details

Special Topics course: No

(If yes, the course will be offered under different letter
designations representing different topics.)

Directed Study course: No
(See policy 207 for more information.)

Grading System: Letter grades
Delivery Mode: May be offered in multiple delivery modes
Expected frequency: Every other year

Maximum enrolment (for information only): 36

Total hours 45

Prior Learning Assessment and Recognition (PLAR)

PLAR is available for this course.

Scheduled Laboratory Hours

X No [Yes

Labs to be scheduled independent of lecture hours:

Transfer Credit (See bctransferguide.ca.)

Transfer credit already exists: Yes

Submit outline for (re)articulation: Yes
(If yes, fill in transfer credit form.)

Department approval

Date of meeting: April 5, 2024

Faculty Council approval

Date approved: May 3, 2024

Undergraduate Education Committee (UEC) approval

Date of meeting: September 27, 2024
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https://www.ufv.ca/media/assets/senate/uec/resources/Transfer-Credit-Request-Form.docx
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Learning Outcomes (These should contribute to students’ ability to meet program outcomes and thus Institutional Learning Outcomes.)
Upon successful completion of this course, students will be able to:

1. Describe the major modes of food procurement and production (i.e. foraging, horticulture, pastoralism, agriculture) and their
relations to Indigenous knowledges and ecologies, industrialization, colonization, and globalization.

2. Discuss the relationships between food security/insecurity, global development processes, Western/Northern food practices
and environmental instabilities.

3. Articulate how contemporary food-based movements for social change critique modern food production and consumption
practices.

4. ldentify some of the key social, symbolic, and communicative aspects of food (e.g. in relation to gender, the body, community,
ritual, etc.).

5. Analyze the diverse and at times contested meanings of food (e.g. in everyday life, intercultural relations, popular culture, food
trends, etc.).

6. Persuasively use a food-based theoretical vocabulary (e.g. pollution, taboo, commensality, diet, cuisine, foodway, foodscape,
foodwork, political economy, taste/distinction, fusion, embodiment, etc.).

7. Explain how food practices illustrate key anthropological concepts (e.g. holism, critical cultural relativism, positionality).

Recommended Evaluation Methods and Weighting (Evaluation should align to learning outcomes.)

Quizzesltests: 15% | Assignments: 45% | Holistic assessment: 15%
Final exam: 25% % %
Details:

NOTE: The following sections may vary by instructor. Please see course syllabus available from the instructor.

Typical Instructional Methods (Guest lecturers, presentations, online instruction, field trips, etc.)

Emphasis on lectures. Also discussion, audiovisual presentations, and student presentations. Possibility of field trips.

Texts and Resource Materials (Include online resources and Indigenous knowledge sources. Open Educational Resources (OER)
should be included whenever possible. If more space is required, use the Supplemental Texts and Resource Materials form.)

Type Author or description Title and publication/access details Year

Carole Counihan, Penny Van Esterik,
and Alice Julier, eds.

1. Textbook Food and Culture: A Reader, 4E (Routledge) 2018

alriwN

Required Additional Supplies and Materials (Software, hardware, tools, specialized clothing, etc.)

Course Content and Topics

e Food and culture

e What is food?

e How do societies feed themselves?

e The contemporary world foodscape

e Food, identity, and relationality

e Food, gender, body, home

e Food, representation and popular culture

e Food security and insecurity

e Globalization, sustainability and food sovereignty
e New food trends and movements
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