Food and Culture SOC 4551WA   2008

Dr. Gary Genosko 

Monday 8:30-11:30

RB 3051

This research intensive senior undergraduate seminar explores both foodstuffs and foodways in contemporary cultural, ethical, political, and aesthetic contexts. Students are expected to undertake independent research into contemporary issues of culture and food drawn from everyday life. This year’s research theme is ‘Bush Bread: Bannock, Health, and Cultural Identity’.  Our project partner is Nishnawbe Aski Nation. 

Texts

Reading Kit – required (available through the LU Bookstore)

Extra materials provided by the instructor

Course Requirements

Short Paper 25% Assigned Jan 28. Due Feb. 11

Short Paper 25% Assigned Feb 25 Due March 10

Q&A 20%

Final Presentation 30% (includes group mark, including progress reports, and individual assessment based on a diary/journal reflecting on the process)

Organization of the Class Hours

Each class begins with a lecture on the week’s subject and readings. Normally, this lasts for approximately 1-1.5 hours. A Q&A session follows in which the instructor poses questions to individuals in the class about the readings. The final hour is devoted to group work.  

Weekly Overview

Jan. 7 Introduction

Jan. 14 Industrial Bread

Jan. 21 Other Loaves

Jan. 28 Sugar and Salt  

Feb. 4 Butter and Margarine

Feb. 11 French Fries

Feb. 18-23 Reading Week

Feb. 25 Green Coffee

March 3 Empire of Persians

March 10 McMerde

March 17 Meals and Meaning

March 24 Got Milk? 

March 31 Project Rehearsal Day

April 7 Final Project Presentations

Food and Culture SOC 4551WA (2008)

Gary Genosko 

Schedule of Readings

Jan. 7 

No Readings

Jan. 14

Aaron Bobrow-Strain, “Kills a Body Twelve Ways: Bread Fear and the Politics of ‘What to Eat’,” Gastronomica 7/3 (2007): 45-52.

Steven L. Kaplan, “White Bread: A Western Story,” in Good Bread is Back, Durham: Duke University Press, 2006, pp. 100-21. ISBN-10: 0-8223-3833-5

Jan. 21

Warren Belasco, “Food and the Counterculture: A Story of Bread and Politics,” The Cultural Politics of Food and Eating: A Reader, eds. James L. Watson and Melissa L. Caldwell, Malden, MA: Blackwell, 2005, pp. 217-34. ISBN: 978-0-631-23092-2
Carole Counihan, “Bread as World: Food Habits and Social Relations in Modernizing Sardinia,” in Food and Culture: A Reader, eds. C. Counihan and P. van Esterik, London: Routledge, 1997, pp. 283-95. ISBN-10: 0415917107
Mary Douglas, “The Sociology of Bread,” in Bread: Social, Nutritional and Agricultural Aspects of Wheaten Bread, London: Applied Science Publishers, 1975, pp. 7-26. ISBN 0-85334-637-2. 

Jan. 28

Sidney W. Mintz, “Eating and Being,” in Sweetness and Power: The Place of Sugar in Modern History, New York: Penguin, 1986, pp. 187-214. ISBN 0-14-009233-1. 

Mark Kulansky, “Salt and the Great Soul,” in Salt: A World History, New York: Walker and Co., 2002, pp. 333-54. ISBN 0-8027-1373-4

“Steve Ettlinger, “Salt,” in Twinkie, Deconstructed, New York: Hudson Street Prtess, 2007, pp. 169-78. ISBN 978-1-59463-018-7

Pierre Laszlo, “Punning in the Rain,” in Salt: Grain of Life, New York: HarperCollins, 2001, pp. 139-42.  ISBN 0-231-12198-9

Feb. 4

Margaret Visser, “Butter – and Something ‘Just as Good’,” in Much Depends on Dinner, Toronto: Macmillan, 1988, pp. 84-114. ISBN 002088515

Roland Barthes, “Operation Margarine,” in Mythologies, trans. A. Lavers, New York: Hill and Wang, 1972, pp. 45-7. ISBN 0374521506

Barry. M. Levenson, It’s Not Nice to Defraud Mother Nature,” in Habeas Codfish: Reflections on Food and the Law, Madison: University of Wisconsin Press, 2001, pp. 168-83. ISBN 0299175103

Colin Rynne, “The Twenty-four Hour Market,” in At the Sign of the Cow: The Cork Butter Market: 1770-1924, Cork: The Collins Press, 1998, pp. 52-71. ISBN 1-898256-60-8

Feb. 11

Roland Barthes, “Steak and Chips,” in Mythologies, trans. A. Lavers, New York: Hill and Wang, 1972, pp. 69-71. ISBN 0374521506

Stéphane Spoiden, “The Betrayal of Moules-frites: This is (Not) Belgium,” in French Food on the Table, On the Page, and in French Culture, eds. L.R. Schehr and Allen S. Weiss, London: Routledge, 2001, pp. 157-69. ISBN 0-415-93628-4

Elisabeth Rozin, “The French Fries,” in The Primal Cheeseburger, New York: Penguin, 1994, pp. 133052. ISBN 0140178430
Eric Schlosser, “Why the Fries Taste Good,” in Fast Food Nation: The Dark Side of the All-American Meal, New York: Harper Perrennial, 2002, pp. 111-31. ISBN 0-06-093845-5

Melissa L. Caldwell, “Domesticating the French Fry: McDonald’s and Consumerism in Moscow,” in The Cultural Politics of Food and Eating: A Reader, eds. J. L. Watson and M. L. Caldwell, Malden, MA: Blackwell, 2005, pp. 180-96. ISBN: 0631230939

Feb. 25

Daniel Jaffee, “A Sustainable Cup? Fair Trade, Shade-Grown Coffee, and Organic Production,” in Brewing Justice: Fair Trade Coffee, Sustainability, and Survival, Berkeley: University of California Press, 2007, pp. 133-64. ISBN 978-0-520-24959-2

John Talbot, “Solutions? Specialty, Organic, and Fair-Trade Coffees,” Grounds of Agreement, Lanhan: Rowman and Littlefield, 2004, pp. 197-211. ISBN 0-7425-2629-1

March 3

Extra Package of Materials

March 10

José Bové and Fançois Dufour, “The Beginnings of Junk Food,” The World Is Not for Sale, New York: Verso Books, 2002, pp. 53-77. ISBN 1-85984-405-7

José Bové and François Dufour, “From Junk Food to Good Food,” Food for the Future, London: Polity, 2005, pp. 42-7. ISBN 0-7456-3205-X

José Bové, “A Farmer’s International?” New Left Review 12 (Nov-Dec 2001): 89-101.

Judit Bodnár, “Roquefort vs Big Mac: Globalization and Its Others,” Arch. Europ. Sociol. XLIV/1 (2003): 133-44. 

March 17

Georg Simmel, “Sociology of the Meal,” in Simmel on Culture, eds. David Frisby and M. Featherstone, London: Sage, 1997, pp. 130-35. ISBN: 0803986521

Pierre Bourdieu, “The Habitus and the Space of Life-Styles,” in Distinction: A Social Critique of the Judgement of Taste, Cambridge, MA: Harvard U P, 1984, 169-99. ISBN: 0674212770
March 24

E. Melanie Dupuis, “The End of Perfection,” in Nature’s Perfect Food, New York: New York University Press, 2002, pp. 210-40. ISBN 978-0-8147-1938-1

Pierre Boisard, “The War of the Two Camemberts,” in Camembert: A National Myth, Berkeley: University of California Prtess, 2003, pp. 160-95. ISBN 0-22550-3

Amy Bentley, “Feeding Baby, Teaching Mother: Gerber and the Evolution of Infant Food and Feeding Practices in the United States,” in From Betty Crocker to Feminist Food Studies, eds. A. V. Avakian and B. Hunter, Amherst: University of Massachusetts Press, 2005, pp. 62—88. ISBN 1-55849-512-6    

March 31

Rehearsal

April 7

Final Presentations

