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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 360  Social, Cultural and Media Studies  4 
COURSE NAME/NUMBER  FACULTY/DEPARTMENT  UFV CREDITS 

Eating and Thinking: Food, Identity, and Power in Global Societies 
COURSE DESCRIPTIVE TITLE 

 
CALENDAR DESCRIPTION:  

In the modern world, it is increasingly the case that people neither eat what they grow nor grow what they eat. This 
seminar course examines the global ethnographic, social, political-economic, and theoretical implications of this 
conundrum. We explore a number of issues in the contemporary anthropology and sociology of food, including the 
gender, status and identity meanings of food; the relationships between food, power, and development; the local and 
global impacts of food production and consumption; and the growing importance of food-based movements for social 
change. 
Note: This course is offered as ANTH 360 and SOC 360. Students may take only one of these for credit. 

 

PREREQUISITES: ANTH 102 or SOC 101 required; ANTH/SOC 230 recommended; in addition to  
45 university-level credits. 

COREQUISITES:       
PRE or COREQUISITES:       

 
SYNONYMOUS COURSE(S): SERVICE COURSE TO: (department/program) 
(a) Replaces: SCMS 330        
(b) Cross-listed with: SOC 360        
(c) Cannot take: SOC 360 for further credit.  

 
TOTAL HOURS PER TERM: 60  TRAINING DAY-BASED INSTRUCTION: 
STRUCTURE OF HOURS:    Length of course:       
Lectures: 12 Hrs  Hours per day:     
Seminar: 30 Hrs    
Laboratory:       Hrs  OTHER:  
Field experience:       Hrs  Maximum enrolment: 25  
Student directed learning: 18 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: 
• identify, interpret, and explain, in a theoretically-informed manner, a number of the social, symbolic and 

communicative aspects of food (e.g. its ritual, embodied, status, gendered, ethnic, national and 
commemorative meanings) 

• understand and articulate how the globalization of food production systems impacts indigenous, peasant, and 
other local peoples through history and across the contemporary South 

• analyze, deconstruct, and theoretically assess the relationships in the contemporary world system between 
food security/insecurity, global development processes, Western food practices and environmental instability 

• understand as critiques of modernity, and analyze, deconstruct, and theoretically assess, the variously 
nostalgic and utopian approaches to consumption apparent in contemporary food-based movements for social 
change 

• critique a variety of Northern food practices, discourses, and trends (e.g. nutritional science, body image, the 
fast food industry, vegetarianism, organic farming, alternative health, 'slow food'/100 mile and other such 
movements) 

• demonstrate a theoretical and critical awareness of food meanings and the political economy of food through 
reading, writing, discussion, presentation, review/analysis, and the completion of a significant research 
assignment or project 

 
METHODS: (Guest lecturers, presentations, online instruction, field trips, etc.) 

Emphasis on seminar discussion. Also lectures, 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:] 

Near a Thousand Tables: A History of Food 
   Felipe Fernandez-Armesto (Simon & Schuster 2003) 
Sweetness and Power: The Place of Sugar in Modern History 
   Sidney Mintz (Penguin 1985) 
Stolen Harvest: The Hijacking of the Global Food Supply 
   Vandana Shiva (Zed, 2006) 
Food For All: The Need for a New Agriculture 
   John Madeley (Zed, 2002) 
The Cultural Politics of Food and Eating 
   Eds. James L. Watson & Melissa L. Caldwell (Wiley-Blackwell, 2004) 
The Globalization of Food 
   Eds. David Inglis and Debra Gimlin (Berg 2009) 
 
A coursepack might include readings by Anne Allison, Arjun Appadurai, Warren Belasco, Fikret Berkes, Michel de 
Certeau, Mary Douglas, Arturo Escobar, Donna Gabaccia, Clifford Geertz, Akhil Gupta, Marvin Harris, Melissa Leach, 
Richard Lee, Claude Lévi-Strauss, Anne Murcott, Lynne Phillips, Michael Pollan, Elspeth Probyn, Richard Robbins, Eric 
Schlosser, Amartya Sen, Georg Simmel, Margaret Visser, and Richard Wilk among others 
 
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. 
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STUDENT EVALUATION: 
[An example of student evaluation for this course might be:] 

Journal (Readings & Observations on Food) 15% 
Cookbook Comparison/ 
       Public Food Space Observation  15% 
Essay/Project Outline      10% 
Essay/Project Presentation     10% 
Essay/Project Final Report      30% 
Participation      20% 
 
COURSE CONTENT: 
[Course content varies by instructor. An example of course content might be:] 

Thinking with Food, 1: Ethnographic Approaches 
Thinking with Food, 2: What is ‘good’ food? 
Food, Difference, & Identity, 1: Nutrition, Body, Self & Community 
Food, Difference, & Identity, 2: Gender: Woman Gather, Men BBQ  
Food, Difference, & Identity, 3: Class, Taste & Authenticity  
Food, Difference, & Identity, 4: Ethnicity, Memory & Nation 
Food Production, 1: Indigenous Knowledges 
Food Production, 2: Capitalism, Industrialization & Biotechnology 
Food & Power, 1: Colonialism 
Food & Power, 2: Globalization 
Food & Power, 3: Food Security & Insecurity 
Food & Power, 4: Reassessing Modern Agriculture 
Food & Social Change, 1: Vegetarianism 
Food & Social Change, 2: Organic, Local, & Slow Foods 
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