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Anth 361 (ED):

(The Anthropology of Food(
Winter Quarter, 2009
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Instructor: Ann Anagnost, Professor of Anthropology (anagnost@u.washington.edu)

Contact: My office phone is 206 543-7693, but you will have better luck contacting me via email. I usually check several times daily.

Meeting Times and Places: We will be meeting in Denny 306, T, Th, 4:30-6:50.

Office Hours: Th, 3:30-4:30, in my office (Denny M44).

Course Website:

http://dsfoodforthought2008.blogspot.com/
(Course Content(
Food is the stuff of life. It is part of our very being as an organism in a metabolic relationship with what lies outside our biological selves. As we are inherently social beings, food is also the stuff of our relatedness to others. This course approaches food and culture from the perspective of an ethics of living. Ethics is a branch of philosophy that asks what is good and evil, right or wrong. Often there are no easy answers to ethical questions, and this demands from us a willingness to question and reflect on our understandings of the world. It also asks us to think about the claims of responsibility we have for ourselves and for others.  

This course is designed to develop an awareness of our relationships to others (including other species) with every bite we take. We will be exploring how industrialized agriculture and the food processing industry has changed our relationship to food and how people in alternative food communities are trying to rebuild local food systems in ways that are healthier for themselves and others. We will also be exploring the pleasures of producing, cooking, and sharing food. Eating is one of the most physical pleasures we experience as living beings, but our pleasure in eating is also bound with meanings of deep social and cultural significance in our need for love and social connection.

The learning activities for this course will combine reading and writing with fieldwork experience and hands-on activities with food. Reading, discussion, observation, food production and preparation, and sharing food with others are experiences that you will be asked to “process” through the writing of a food blog to record your reflections on how your relationship to what you eat may be changing through these explorations. 

Readings

The readings listed in the course schedule below are due on the day for which they are listed. I have ordered three books for the class, available at the University Bookstore in their textbook department downstairs. The rest of the course readings are all short selections available through the UW library e-reserves or online. You might want to download an electronic copy of this syllabus from the course website to keep on your desktop as a handy way to use the hyperlinks on this document. Here is the link for the library e-reserves: https://eres.lib.washington.edu/eres/default.aspx 
Books on Order at U. Bookstore:

· Ruth Ozeki, All Over Creation. Penguin, 2004. To see a news story about Ruth Ozeki, see: http://seattletimes.nwsource.com/pacificnw/2005/0417/cover.html 

· Michael Pollan, The Omnivore’s Dilemma: A Natural History of Four Meals. Penguin, 2007. To view a taped interview of Michael Pollan by Bill Maher go to: http://www.amazon.com/Omnivores-Dilemma-Natural-History-Meals/dp/1594200823 

· Raj Patel, Stuffed and Starved. To visit Raj’s blog on food issues, go to: http://stuffedandstarved.org/drupal/frontpage 
Food Blog

You will be creating your own food blog as the main writing component for this course. Your blog entries should record how your thinking about food is changing in relation to the readings and other class activities. The blogs are intended as a tool for thinking through the implications of the course materials in terms of your own food practices. Your work will be evaluated on the quality of the writing itself (good writing) as well as on content (the extent to which it reflects the themes of the course and engages with the readings, films, discussions, and hands-on activities). On some days, there will be specific suggestions for your blog. If you have a strong desire to write something other than what is suggested by the prompt, this is fine, but please make sure that it relates in a significant way to the readings and other activities for that day.
Your blog should include one entry each week (10 blog entries altogether). We will be meeting in a computer lab on the second day of the course to give you an opportunity to set up your blog online. The entries can range from a paragraph or two to a page or more of writing. Part of the reading assignment for the second day (when we will be setting up our blogs) will be to explore the art of food writing by reading some of the many food blogs already online. You should determine what you like and don’t like in creating your own unique voice as a food writer. A sample menu of food blog sites (see below after the class schedule) is provided for you to explore as a way to get started. Food blogs range from a focus on food preparation and presentation to the social and cultural manifestations of food to all kinds of discussions about the ethics and politics of food. It would be best to sample the entire range in your investigations. Many of these sites will have lists of favorite sites linked for you to explore further.

We will have a blogging workshop periodically during the quarter (see class schedule below for dates). You will be working in groups of three for a read around, so you will be expected to bring two hard copies of the entry you would like to work on for the other members of your group. 

Students are encouraged to incorporate recipes and photographs into their blogs to add a culinary and visual dimension to their writing. You can use your own photos or look for images online. If you decide to use online images, you should credit the webpages where you found them. Please do not credit Google Images but the url from the website that Google found for you.

Food Profile: A Cultural History

This assignment should be the equivalent of 3-4 pages of written text. You should pick a food or dish that you find interesting to write about. It could be one of the foods we will be working with in class or it could be something that is part of your family’s cultural background or a food that is a favorite of yours or something exotic that you wish to explore. Go online to see what you can find out about the history of this food, its place of origin, its cultural and social significance within the different locations where it is cultivated and/or consumed, its role in the global food economy (if significant), and its nutritional values. You are welcome to include recipes and images in this project, as well as personal memories. If you do an image search on Google, you may find a wealth of visual material to choose from. The food profile should be added to your blog in addition to the 10 weekly entries required for the course.

Special Guests and Field Trips:

Some of the class meetings will involve special guests or field trips. These are listed in the class schedule below. You will be asked to come up with interview questions for our guests in advance of their visit.

UW Student Farm and P-Patch

The UW farm was established in 2005 by students for students. It occupies what was empty green spaces around the Botany Greenhouses next to the Burke Gilman Trail at the south of campus. Students are encouraged to get involved in the work of the farm and to share in its harvest. A P-Patch was also established earlier this year and is currently in its first season of cultivation. Students can gain access to their own garden plot to grow produce for themselves and/or to share with others. We will be visiting both on one of our field trips. 

Grading

Each blog entry will be counted as a low stakes writing exercise as follows:

· Zero credit if you do not submit by the weekly deadline or if the entry is not clearly tied to the course themes for that week.

· Two points of credit if you submit an entry that comments on the course but fails to make a meaningful connection to the course materials, especially the readings. 

· Three points of credit if the entry comments on the course themes for that week and also demonstrates a meaningful engagement with the course readings.

Your entries for each week are due by the following Sunday at 5 p.m. This deadline is to ensure that you don’t get too far behind. You will select your 5 best entries for your Final Portfolio, which you will have carefully crafted through revision, to include in your final portfolio along with your food profile. 

Food blog
30 (3 points each for 10 entries)

Five best blog entries
40 points (8 points each for 5 entries)

Food history
20 points

Class participation
10 points (attendance, contributions to discussion)

Total
100 points
Bringing and Sharing Food

As this is a class about food as a medium for social connection, I will be bringing food to class on some days and students are also welcome to bring things to share if they would like to. 

IMPORTANT: If you have food allergies or other kinds of dietary restrictions, please let me know as soon as possible so I can be aware of them as I plan food activities.

(Course Schedule(
WEEK ONE

1/6:
Introduction

1/8:
The Art of Food Writing

Special Guest: 

· Molly Wizenberg. Molly is a food columnist for Bon Appetit and the creator of Orangette, a popular food blog that was named "Best Overall" in the 2005 Food Blog Awards. She has just finished writing a “cookbook crammed with stories” for a major publisher. She will talk to us about food writing and will also help us set up our food blogs. Visit her blog: http://orangette.blogspot.com/ 

Assignment: 

· MFK Fisher, “Introduction” and “A Thing Shared.”

· Nigel Slater, Selections from Toast: The Story of a Boy’s Hunger. New York: Gotham Books, 2003.

· Spend about half an hour reading food blogs. Pick from the list at the end of the syllabus or follow links that you discover along the way. Do you have a favorite? Why? What features would you like to include in your blog?

Food Blogs in the News!:

· http://seattletimes.nwsource.com/html/foodwine/2002953272_foodblog26.html
1/13:
Food and Personhood

Assignment: 

· Steven Feld, “The Boy Who Became a Muni Bird.” Sound and Sentiment: Birds, Poetics, and Song in Kaluli Expression. Philadelphia: University of Pennsylvania Press, 1982. 

Blog Suggestion:

· Write an entry that explores your experience of how the sharing of food creates a social bond.

1/15: 
Food and Memory

Food Activity:

· Proust’s Madeleine

Assignment:

· Marcel Proust, “The Madeleine.” In The Taste Culture Reader: Experiencing Food and Drink, edited by Carolyn Korsmeyer. Oxford: Berg, 2005. Pp. 293-297.
· C. Nadia Seremetakis, “The Breast of Aphrodite.” In The Taste Culture Reader. Pp. 297-303.
Blog Suggestion:

· Have you ever had a “Proustian moment?” Write an entry that explores the relationship between food and memory. Is there a food that is strongly connected to your past?
1/20:
Food as Caring Labor

Assignment:

· Tampopo (You are to view this film online. You will find the link on the e-reserves)

Recommended Reading:

· Michael Ashkenazi, "Food, Play, Business, and the Image of Japan in Itami Juzo's Tampopo," in Anne Bower, ed., Reel Food: Essays on Food and Film. New York: Routledge, 2004. Pp. 27-40.
Blog Suggestion:

· What was your favorite episode from this film? Why? What did it say about food? What seemed universal about its message and what seemed to be particular to Japan?

1/22: Food and Culture in Japan

Special Guest:

· Andrea Arai. Andrea is an anthropologist of Japan who has written extensively on the politics of family and childhood in the context of the Japanese economic recession. She will provide some added perspective to update and nuance what we learn from Anne Allison’s article.

Food Activity: 
· Obento Exchange (students prepare a bento for another student to consume)
Assignment:

· Anne Allison, “The Obento as State Ideological Apparatus.” Anthropological Quarterly 64(4):195-208.

Recommended:

· Gavin Whitelaw, “Rice Ball Rivalries: Japanese Convenience Stores and the Appetite of Capitalism.” In Fast Food/Slow Food: The Cultural Economy of the Global Food System. Richard Wilk, ed. Lanham, MD: Altamira Press, 2006. Pp. 131-144.
Web Resources to Check Out:

· Don’t hesitate to follow the links in these English-language blogs to other websites that will take you into the Japanese world of “food and memory.” The links will take you to both English and Japanese language sites, but even if you don’t read Japanese the photos of food will be interesting! The English-language sites will give you a lot of insight into obento aesthetics that will be useful when you create your own bento!

· http://tokyo.metblogs.com/archives/2006/04/lunch_box_is_ob.phtml 

· http://smt.blogs.com/mari_diary/2004/12/moms_love_chara.html 
· Here are some additional sites that will give you a wealth of technical information of how to design and carry out your obento ideas. They will also give you some insight on the obento as a transcultural practice, one that is beginning to circulate among obento makers in the U.S.
· http://annathered.wordpress.com/ 

· http://lunchinabox.net/links/ 
Blog Suggestions:

· Discuss one or more of the following themes: Describe the experience of using an unfamiliar food aesthetic. Did the fact you were making your bento for someone else make a difference to how you constructed your bento? What sorts of cultural boundaries did you encounter with some of the foods you were given to use for this exercise? Did this activity cause you to see your past experiences of school lunch differently?

1/27:
The Future of Food

View Film in Class:  

· The Future of Food. 2004. Deborah Koons. 88 minutes.
Assignment:

· Ozeki, All Over Creation (entire)

Blog Suggestion:

· Write an entry that explores some of the connections between Ozeki’s book and the film The Future of Food. Was there a difference in how the film and the book each made you feel about the future? Did the book and the film change your perspectives on GMO foods? How?

1/29:
Food and Identity

Food Activity: 

· Cooking a Mess ‘O Greens and Hoppin’ John.

Assignment:

· Rouse, Carolyn and Janet Hoskins. 2004. “Purity, Soul Food, and Sunni Islam: Explorations at the Intersection of Consumption and Resistance.” Cultural Anthropology 19 (2): 226-249. 

Blog Suggestion:

· Write an entry about a food that you feel an affiliation to in terms of identity. This can be in terms of race, gender, ethnicity, class, generation, or any other kind of difference that marks it as special. Are there foods you feel more distant from because you feel they do not somehow fit who you are?
Research Assignment:

· Go online. Find everything you can about collard greens. How did they get their name? Where did they originate? How did they travel to the new world? What is their nutritional value? What cultural references for this green can you find? This exercise is intended as a model for your own cultural history of food. Here is a great place to start: http://whatscookingamerica.net/Vegetables/CollardGreens.htm 
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2/3:
Community Gardening
Special Guest: 

· Teresa Mares, Ph.D. student in anthropology. Teresa is doing research on the community gardening movement in Seattle and she was co-organizer of a teach-in: Confronting the Food Crisis, which was sponsored by the Community Alliance for Social Justice (CASJ) on December 4-5, 2008.
Field Trip: 

Walking Tour of Local P-Patches (Teresa Mares)

Assignment:

· Bill McKibben, “The Cuba Diet: What Will You Be Eating When the Revolution Comes?” Harpers April 2005.

Recommended:

· Rebecca Solnit, “Detroit Arcadia: Exploring the Post-American Landscape.” Harpers July 2007.

Web Resources to Check Out:

· Holden Frith, “Urban Farms: Oasis in the Inner City.” Chicago Conscious Choice (http://www.consciouschoice.com/2003/cc1610/urbanfarms1610.html)

· The People’s Grocery: http://www.peoplesgrocery.org/ 
· Heather Steel, “Seeds of Change—Growing Community Gardens.” http://www.friendsofanimals.org/actionline/Summer-2007/Seeds_of_change.php 

· The Vertical Farm Project (www.verticalfarm.com). This website suggests a very different kind of urban farm for a very different kind of urban future. Think about it in relation to what happened in Cuba.

· A Case Study of Seattle’s P-Patch’s: www.davidjhess.org/SeattleCG.pdf
Blog Suggestion:

· What would be the difference in terms of food democracy and environmental impact between a community gardening movement and the vertical farm project?

2/5:
Urban Hunger

View Film in Class: 

Power of Community: How Cuba Survived Peak Oil

Assignment:

· Janet Poppendieck, “Want Amid Plenty: From Hunger to Inequality.” Monthly Review 50, 3 (Jul/Aug 1998): 125-136.
· Struggling College Students Turn to Food Banks:  http://ap.google.com/article/ALeqM5iLeii_M8rZQaUMMJnPi8gdbmmSMAD9251RT00 
Blog Suggestion:

· Did Poppendieck’s article give you a critical perspective on food banking? What are the benefits of such programs and what are their limitations? Can you envision other possibilities for food justice and food democracy? What would it take politically for our society to achieve these goals?

2/10:
The Industrialization of Taste

Mystery Food Quiz

View Film in Class:

· Jim Gaffigan – Hot Pockets, 5 minutes

Taste Exercise and Free Write:

· The Unmeal.

Reading Assignment:

· Mary Weismantel, “Tasty Meals and Bitter Gifts.” In The Taste Culture Reader. Pp. 87-99.

· Roger Haden, “Taste in an Age of Convenience.” In The Taste Culture Reader, Pp. 344-358.

Recommended:

· Super Size Me. Morgan Spurlock, 2004. 100 minutes.
Food in the News:

· Steve Ettlinger, “What Twinkies Can Teach Us. Los Angeles Times 29 May 2007. (Ettlinger is author of Twinkie, Deconstructed).

· Andrew Schneider, “Where Did That Food Come From?” Seattle P-I 16 Aug 2007. http://seattlepi.nwsource.com/local/327950_label17.html 
Blog Suggestion:

· Write an entry that reflects on the appeal of commodified taste. Is there a food that you consume that you know might be bad for you but you cannot resist its allure? I have a weakness for Twizzlers. My son prefers Hot Pockets to a home-cooked meal.

2/12:
Rescuing Food from the Waste Stream

Special Guest: 

· David Giles, Ph.D. student in anthropology. David is a researcher on and participant in the local manifestation of Food Not Bombs, a worldwide social movement that encourages folks to gather food from area dumpsters and make meals for those in need. He will give a brief intro to the movement, its spread worldwide, and how to get involved for those who might be interested. 

Reading Assignment: 

· Dylan Clark, “The Raw and the Rotten: Punk Cuisine.” Ethnology 43,1 (Winter 2004): 19-31.

Recommended:

· Sandor Ellix Katz, “Feral Foragers: Scavenging and Recyling Food Resources.” The Revolution Will Not Be Microwaved: Inside America’s Underground Food Movements. White River Junction, VT: Chelsea Green Publishing, 2006. Pp. 287-232 (especially 287-296).
2/17:
The Omnivore’s Dilemma I: A Nation of Corn

View Film in Class:

· King Korn. Aaron Woolf, 2007. 90 minutes.

Assignment:

· Pollan (section 1)

· View The Meatrix, a short flash animation movie, at http://www.themeatrix.com/
2/19:
The Omnivore’s Dilemma II: Organic or Farm to Table?

Food History Discussion

Assignment:

· Pollan (sections 2 and 3)

2/24:
Skills For Life: To Eat or Not Eat Meat?

Food Activity: 

· Skills for Life: Vegan Lentil Soup.

Assignment:

· Pollan (section 4)

Blog Suggestion:

· Write an entry that reflects on your decision to eat or not eat animals. Pollan gives us a whole range of ethical positions that we can embrace that lie between an all-or-nothing decision. Did his discussion have an effect on how you think about killing animals for food?
2/26:
Food and Culture in Italy

Assignment:

· Carol Counihan, “Florentine Cuisine and Culture.” Around the Tuscan Table: Food, Family, and Gender in Twentieth-Century Florence. New York: Routledge, 2004. Pp. 17-34.

Recommended:

· Carol Helstosky, “Introduction” and “Epilogue: Food in Italy Today.” In Garlic and Oil: Food and Politics in Italy. Oxford: Berg, 2004. Pp. 1-10 and 155-166.

3/3:
Slow Food

Assignment

· Allison Leitch, “Slow Food and the Politics of Pork Fat: Italian Food and European Identity.” Ethnos 68, 4 (December 2003): 437-462.

Research Assignment:

· Visit the websites for the Slow Food Movement and Terra Madre. What is their vision for alternative food communities?
3/5: Globalization and Hunger
Assignment: 

· Patel (first half)
3/10: 
Is Our Food Made for Us? Or Are We Made for Our Food?
Food Activity: 

· Making Pizza Dough
Assignment:

· Patel (second half)

3/12:
Slow Food Convivium: Pizza Party

Blog Workshop

· Bring two hard copies of a blog entry

3/16:
Portfolios Submitted for Grading by Midnight 

(Web Resources(
Short Films Online:

Media that Matters: Good Food Film Festival

http://www.mediathatmattersfest.org/mtm_good_food/# 

Love Your Vegetables!!: Rude Food from the Vegetarian Society

http://www.rudefood.org/ 

View the flash animation film trilogy The Meatrix, go to:

http://www.themeatrix.com/ 

How to have a farm in your dorm room! 

http://sprouting.org/ 

The Ethicurian: Chew the Right Thing

http://www.ethicurean.com/2006/12/19/raw-milk-jurisdiction/ 
Seattle P-Patches

http://www.seattle.gov/neighborhoods/ppatch/ 
The Slow Food Movement:

http://www.slowfood.com/ 
Food Not Bombs Seattle:

http://www.scn.org/activism/foodnotbombs/ 
Food in the Arts:

http://www.londonfoodfilmfiesta.co.uk/Main.htm 

Respecting Our Paleolithic Nature:

http://www.paleodiet.com/ 

Return to a Natural Diet

http://www.westonaprice.org/sitemap.html
Terra Madre 

http://blog.terramadre2006.org/
Molly’s Favorites

Traveler's Lunchbox  http://www.travelerslunchbox.com/.  

Written by an American woman in her 20s who married a German and lives in Scotland.  They travel and have traveled quite a bit, and she has a very thoughtful take on various foods and their cultural origins. 

Delicious Days www.deliciousdays.com/ 
One of the biggies, written by a husband and wife team in Munich.

Eat http://technically.us/eat/.  

This one is written by a mother and her grown son.  He is very interested in food and is in the process of learning how to cook, and they share tips and memories and new recipes and methods that they find along the way.

Homesick Texan  http://homesicktexan.blogspot.com/.  

A fairly new blog, written by a Texan living in New York.  She writes well and shares memories and recipes.

Amateur Gourmet http://www.amateurgourmet.com/. 

Among food blogs, it's the one most known for humor.  Written by a cheeky young guy named Adam, who lives in Brooklyn with his boyfriend Craig and their friend Diana. Adam's schtick is that he's "the Amateur Gourmet," teaching himself how to cook and eat well, and he got a book deal out of it. 

Chocolate & Zucchini  http://chocolateandzucchini.com/.  

Written by Clotilde Dusoulier, a 27-year-old Frenchwoman who lives in Paris.  This was one of the first food blogs to come on the scene, and it's far and away the most successful.  Her book just came out.




