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Course Description

This course explores how food production and consumption creates meanings, identities, relationships, and values that extend far beyond meeting our nutritional needs.  The course is organized thematically to include considerations of the industrialization of food, food and health, local and alternative food systems, hunger, and food democracy movements.  Our learning objectives are to encourage a deeper understanding of these themes, to enhance your ability to synthesize and analyze issues and debates among the topics and to reveal how the questions and concepts introduced in each session are applicable in your life.

Readings

Michael Pollan, The Omnivore’s Dilemma. Penguin Press, 2006.

This book is available for purchase at the University Bookstore, Amazon.com, and powells.com or through Elliott Bay Books.   

We have also included a list of suggestions for additional readings for each week’s topic, films to view, and online resources to visit.

Course Schedule

January 14:  Making Industrial Food

This session examines how the U.S. model of industrial agriculture developed and became globalized and corporatized producing branded, industrial food.  What are the political, economic, social and geographic consequences of these processes of industrialization and globalization of food?  Why is the industrial system of food production considered unsustainable?

Readings:  

Pollan Chapters 1-5

Suggestions for further reading:  

· Paul Roberts, The End of Food, Houghton Mifflin, 2008.

· Fred Magdoff, John Bellamy Foster, and Frederick H. Buttel, Eds. Hungry for profit: the agribusiness threat to farmers, food, and the environment.  New York: Monthly Review Press, 2000.

· David Goodman and Michael Redclift, Refashioning Nature: Food, Ecology and Culture.  Routledge Press, 1991.

· Steve Striffler, Chicken: the dangerous transformation of America’s favorite food.  New Haven: Yale University Press, 2005.

Films:

· King Corn (2007, 88minutes, available through Netflix or check with your local video store).
· The Future of Food (2005, 88 minutes, available for free viewing online): http://snagfilms.com/films/title/the_future_of_food/ 
· If the above link does not work for you, you can still view much of the film in a google video interview (58 minutes) with filmmaker Deborah Garcia Koons at http://video.google.com/videoplay?docid=-8098965482866581381&ei=mUDmSLu-EJe2qAOwrd2WCw&q=Future+of+Food 
· The Meatrix (a short flash animation film available online): http://snagfilms.com/films/title/the_future_of_food/
January 28: What to Eat?

The industrialization of agriculture and food processing has had real effects on our bodies and on our health, making the question of “what to eat?” a difficult one to answer. How did something so simple get so complicated? This session will talk about how foods have been “re-engineered” as highly processed commodities and how we ourselves have been transformed as consumers of these newly engineered foods in terms of our bodies’ well being, our desires, and our behaviors.

Readings: 

Pollan chapters 6-7

Suggestions for further reading: 

· Sally Fallon, Nourishing Traditions: The Cookbook that Challenges Politically Correct Nutrition and the Diet Dictocrats. New Trends, 1999.

· Marion Nestle, What to Eat: An Aisle-by-Aisle Guide to Savvy Food Choices. North Point Press, 2006.

· Nina Planck, Real Food: What to Eat and Why. Bloomsbury, 2006.

· Raj Patel, Stuffed and Starved: The Hidden Battle for the World Food System. Melville House, 2008. 

· Michael Pollan, In Defense of Food: An Eater’s Manifesto. Penguin, 2008.

· Steve Ettlinger, “What Twinkies Can Teach Us. Los Angeles Times 29 May 2007. http://articles.latimes.com/2007/may/29/news/0e-ettlinger29 
Films:

· Super Size Me (available for free online viewing): http://snagfilms.com/films/title/super_size_me/ 
· Fat (a PBS video with transcript and description available):

· http://www.pbs.org/wgbh/pages/frontline/shows/fat/
· The Meaning of Food (a PBS video):

http://www.pbs.org/opb/meaningoffood/
Resources online:

· What’s Wrong with What We Eat (Mark Bittman, the minimalist chef, talks about the problems with industrial meat): http://www.ted.com/index.php/talks/mark_bittman_on_what_s_wrong_with_what_we_eat.html 
February 11:  Food and the Environment

How food is produced and moved is proving to be costly to the environment. Is our current food system environmentally sustainable? This session will examine the impact of the oil crisis on agriculture, the environmental impact of feedlots, and concerns about the emergence of new epidemic diseases relating to the treatment of animals in the meat industry. What new models for sustainable food production exist in current practice that offer us hope for the future?

Readings: 

Pollan chapters 8-14

Suggestions for further reading: 

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

· M.A. Altieri and P. Rosset.  “Ten reasons why biotechnology will not ensure food security, protect the environment and reduce poverty in the developing world.  AgBioForum 1991, 2(3/4): 155-162

http://www.agbioforum.org/v2n34/v2n34a03-altieri.htm
· Wes Jackson, Wendell Berry and Bruce Colman, Eds.  Meeting the Expectations of the Land:  Essays in Sustainable Agriculture and Steward ship.  San Francisco, North Point Press, 1984.

Films:

· The Power of Community: How Cuba Survived Peak Oil (53 minutes, available for free online viewing): http://video.google.com/videoplay?docid=-66172489666918336 
· Broken Limbs:  Apples, Agriculture and the New American Farmer
http://video.google.com/videoplay?docid=8296131160408544236&ei=2y7pSNyQMKfYqAPoi82NCw&q=broken+limbs&vt=lf
February 25:  The Contemporary World Food Crisis

What are the proximate and structural causes of the contemporary food crisis?  What are the key debates about how to address world hunger now?  This session is devoted to understanding the discussions around the contemporary world food crisis and the debates about how to resolve it.

Reading: 
Raj Patel, “Testimony before the House Financial Services Committee,” Wednesday 14 May 2008.

http://www.house.gov/apps/list/hearing/financialsvcs_dem/hr051408.shtml
Suggestions for further reading:
· John Vidal, Change in Farming Can Feed the World:  Report, April 16, 2008, The Guardian http://www.commondreams.org/archive/2008/04/16/8327
· Walden Bello, How to manufacture a global food crisis, June 2, 2008 The Nation http://japanfocus.org/products/topdf/2767
· E.M. Young, World Hunger.  Routledge, 1997.

· John Walton and David Seddon, Free Markets and Food Riots: The Politics of Global Adjustment.  London: Blackwell’s, 1994.

Online resources:  

· Raj Patel, author of Stuffed and Starved speaks about contemporary food riots around the world and farmer suicides on YouTube: http://uk.youtube.com/watch?v=dLkxg1k07fE&feature=related
· The IAASTD Report on YouTube http://uk.youtube.com/watch?v=B-0B4Z-7A4s
March 11:  Toward Food Democracy: Local and Alternative Food Systems

Food has become the focus for a growing network of social movements mobilized around alternative visions of how food should be produced and distributed. This session will look at some of these alternative models in Seattle and elsewhere. The instructors will also share their experience of Terra Madre 2008, a biannual gathering of local food activists from all over the world in Turin, Italy that is organized by the Slow Food Movement.
Readings:  Neva Hassanein Practicing food democracy: a pragmatic politics of transformation, Journal of Rural Studies, Volume 19, Issue 1, January 2003, Pages 77-86.
       
 Lucy Jarosz The city in the country: Growing alternative food networks in Metropolitan areas, Journal of Rural Studies, Volume 24, Issue 3, July 2008, Pages 231-244

Suggestions for further reading:

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

· Alisa Smith and J.B. Mackinnon, Plenty: One Man, One Woman And A Raucous Year Of Eating Locally.  New York: Harmony Books.
· Carlo Petrini.  Slow Food Nation: Why our food should be good, clean, and fair.  New York: Rizzoli.  

Films:

· Homegrown Revolution (available for free online viewing): http://www.youtube.com/watch?v=mCPEBM5ol0Q 

Online resources:

· The People’s Grocery: http://www.peoplesgrocery.org/ 
· The UW Student Farm: http://students.washington.edu/uwfarm/ 
