FNN 20400 Food History and Culture, Linda J Lolkus, RD, MS


College of Health and Human Services

Department of Consumer and Family Sciences

FNN 20400: Food, History and Culture

Syllabus

Enter Term
Welcome:
Welcome to the study of Food, History, and Culture!

Please review this syllabus carefully, keep it with you, and refer to it throughout the semester.  It includes information on course format, objectives, requirements, schedule, how to contact me outside of class, plus information about services on campus to help you be successful.

Class meets Wednesdays, 10:00 AM to 12:45 PM in the IPFW Holiday Inn Classroom.
Course Description:
Food, History and Culture is designed to examine the fundamental tenets that govern human behavior around food choices and food ways.  We will look at the symbolic value and meaning of food, and will scrutinize the relationship of food cultures to consumer behavior.  Study in this course will explore the historical development of and current food cultures in Europe, Asia, Africa, the Middle East and the Americas.  Study in this course will also explore the impact of food ways and food choices on nutritional status and health.

Instructor Contact Information:
Linda Lolkus, RD, MS, Associate Professor Foods and Nutrition.
Office:  Neff 330 A.  Phone:  260-481-6559.  Email:  lolkusl@ipfw.edu.

Sue Anderson, Emergency Contact, CFS Department Secretary.

Office:  Neff 330.  Phone:  260-481-6562.  Email:  andersos@ipfw.edu. 

Office Hours:
On-campus office hours are Tuesday and Thursday 1:00 to 3:00 PM or by appointment. If you have any questions concerning the course, or have difficulty with the material, assignments, or tests, I would be happy to work with you.
Course Objectives:
This course will enable students to achieve the following learning objectives.

Objective 1.  Analyze and describe systems of belief that have influenced and continue to influence food choices and food ways.

Objective 2.  Identify foods and food ways that have symbolic meaning and/or value.

Objective 3.  Explore and describe the current and past food ways of diverse cultures in various population groups in Europe, Asia, Africa, the Middle East, and the Americas.

Objective 4.  Recognize and analyze the complexities influencing food choices and behaviors, taking into account social, psychological, historical, political, technological, and economic factors.

Objective 5.  Describe the relationship and impact of food ways on consumer behavior.

Objective 6.  Identify and describe the effect of food ways and food choices on nutritional status and health.

Educational Philosophy:
The fundamental goal of education is complex.  As noted educator Dr. L. Dee Fink specifies, significant learning includes acquiring accurate foundation information in the respective discipline, developing the ability to apply and integrate knowledge within and between disciplines, exciting students to care about the subject matter enough to use it and continue to learn about it, developing skills to continue learning, and motivating students to productively utilize information and experiences gained in their personal and professional lives.  A variety of teaching techniques and activities in this course address this complex goal.

Strategies and Format:
Teaching strategies focus on exploration and discussion, respect of individuals, and include a variety of activities to help meet diverse backgrounds, needs, and learning styles.

While there will be some lecture over specific content, there will be substantial large and small group discussion, individual and group activities, readings and reflection.  Students will study their own food ways as well as conduct in-depth research of the food ways of other cultures. 

See e-Learning at IPFW (Blackboard Vista) for selected PowerPoint outlines, course assignments, additional readings, as well as information needed for class activities.  Announcements and grades also will be posted on e-Learning.  Please use e-Learning email for course correspondence.  Check e-Learning frequently for updates and information. 

We will periodically have food demonstrations and tastings.  I encourage you to try the various foods; however, you are not required to do so.  If you have any food allergies or personal choices in foods of which you wish me to be aware, please let me know.

Note:  Professional dress is required for all Hospitality Management (HM) students when at the IPFW Holiday Inn.   Our course is unique in the sense that it is technically a non-laboratory course but some of our activities are laboratory related.  
We are going to follow the regular dress code; however, on days with laboratory activities, laboratory dress code is to be followed.  
See pages 8 and 9 of the Hospitality Management Student Information Manual for specifics.  

Required Materials:
You must bring to class every day both books listed below:

Menzel, P. and D’Aluisio, F. (2008). What the world eats.  Berkeley, CA:  Tricycle Press.  ISBN 978-1-58264-246-2.
Standage, T. (2009). An edible history of humanity.  New York:  Walker and Company.

ISBN — 10 0-8027-1588-5.  ISBN — 978-0-8027-1588-3.
Course Requirements: 

Participation and Attendance.
You are expected to attend class and participate.  Your productive contributions to class discussions and activities are important.
Twenty percent (200 out of 1000 points) of the course grade is allotted for class participation.  One “free” miss with no deduction of points.  For each additional class missed, 50 points will be deducted.  If you attend every class session, you will earn the 200 points for participation plus 20 bonus points.

If you arrive late or leave early without permission, you may be counted as absent.

It is your responsibility to obtain lecture notes, handouts, etc., from another student should you be unable to attend class.  It is also your responsibility to find out, from another student, about any announcements concerning assignments, tests, and/or schedule changes. 

Assignments.
You and Your Food Ways. Instructions and rubric for this project are posted on e-Learning.  Due September 8.

What the World Eats Presentation and Written Report.  Instructions and rubric for this project are posted on e-Learning.  Due on date of presentation.

Classroom Assessment Activities (CATs).
CATs are in-class activities to both enhance and assess learning.  They may or may not be announced.  Individual CATs will vary in point value and degree of difficulty.

Take-Home Tests.
Take-home tests will be posted on e-Learning approximately one week before the due dates.  Answers must be in your own words, typed, and submitted in a clearly labeled pocket folder. The tests will be collected at the beginning of the class on the date they are due. 
The due dates for the two take-home tests follow. 

Test 1:  October 13.
Test 2:  December 15.
Twenty-five points will be deducted for tests turned in after class on the due date and for each business day late thereafter.  Tests more than one week late will not be accepted.
Evaluation.
Grades in this course will be based upon points earned in each of the following categories.  At any time you may calculate your grade based upon points earned to date compared with points possible to date.  Grades will be posted on e-Learning.

Participation.
Points Possible:  200.  List Points Earned: ____.

WWE Presentation and Report.

Points Possible:  200.  List Points Earned: ____.

You and Your Food Ways.

Points Possible:  100.  List Points Earned: ____.

CATs.

Points Possible:  100.  List Points Earned: ____.

Test 1.

Points Possible:  200.  List Points Earned: ____.

Test 2.

Points Possible:  200.  List Points Earned: ____.

Total: 

Possible Points:  1,000.  List Total Points Earned: ____.

The following scale of percentages will be used to calculate final course grades.  For example, a grade of “A” would require a minimum of 934.9 points out of 1,000, while an “A-“ would require a minimum of 894.9 points out of a thousand, and so on.
93.49 or above = A.
89.49 through 93.48 = A-.
86.49 through 89.48 = B+.
83.49 through 86.48 = B.
79.49 through 83.48 = B-.
76.49 through 79.48 = C+.
73.49 through 76.48 = C.
69.49 through 73.48 = C-.
66.49 – 69.48 = D+.
63.49 – 66.48 = D.
59.49 – 63.48 = D-.
Below 59.49 = F.
Course Policies:
IPFW Student Handbook and Planner.
Students are expected to read, understand and follow all the information in the current IPFW Student Handbook and Planner.  In particular, be familiar with the IPFW Code of Student Rights, Responsibilities, and Conduct.  
CFS Student Handbook.
Note:  HM and other CFS majors, you are expected to read, understand, and follow the Department of Consumer and Family Sciences (CFS) Student Handbook.  All rules and regulations found within this handbook are an integral part of this syllabus and apply to this course for students in CFS.  

CFS Ethical and Moral Standards Regarding Academic Honesty and Professional Behavior.
CFS is committed to offering education that will prepare students to follow the highest ethical and moral standards in their professional and personal lives.  For this reason, professional and mature conduct is expected of all students at all times.

Any form of academic dishonesty is in direct conflict with the above mentioned standard and will result in a grade of “F” for the course and may also go as far as dismissal from the program when applicable. 

Please also refer to the IPFW Student Handbook and Planner for the university policy regarding academic dishonesty.

Civility and Respect.
Occasionally, we may discuss sensitive subjects in this class. Our class is a place for exploring and expressing diverse perspectives related to food, history and culture. Each person in this course has unique prior experiences and a unique viewpoint to share. This offers a great opportunity for us to learn from each other.  Courtesy and professional behaviors are expected in all of our interactions. 
When you are in this class, you are expected to give full attention to the learning activities.  In this context, everything used during class should be related to the course.  Sometimes we may use cell phones for class activities; however, for any other purposes, cell phones should be turned off during class. 
Discussion and Computer Resources at IPFW.  The IPFW Student handbook provides guidelines for classroom discussions, use of computer resources, and classroom management when problems arise.

In the section of THE IPFW CODE OF STUDENT RIGHTS, RESPONSIBILITIES, AND CONDUCT,  PART I STUDENT RIGHTS AND RESPONSIBILITIES, Section B, Individual Rights and Responsibilities as Students, several  rights and responsibilities are explained, among them the role of discussions, whether in a physical classroom or in the electronic classroom of an online course:

“In the classroom, students have the freedom to raise relevant issues pertaining to classroom discussion, to offer reasonable doubts about data presented, and to express alternate opinions to those being discussed.  However, in exercising this freedom, students shall not interfere with the academic process of the class.”
The Student Handbook and Planner, 2010-2011 also has the following statement about Ethical Guidelines for Computer Users:

“University computer resources are designed to be used in connection with legitimate, university-related purposes.  The use of university computing resources to disseminate obscene, pornographic, or libelous materials;  to threaten or harass others; or otherwise to engage in activities forbidden by the Code is subject to disciplinary action as specified in the Code.”

Students can read more about rights and responsibilities in the handbook and the spirit in which our university seeks to “maintain the campus as a place of work and study for faculty, staff, and students.”  In support of these rights and responsibilities, students interfering with the academic process of the class or otherwise behaving contrary to the Code will be:

First, warned by the instructor to cease the behavior.

Thereafter, referred to the Dean of Students for disciplinary action if instructor warning is not heeded.

Diversity and Nondiscrimination.
As stated in the IPFW Student Handbook:

“IPFW is committed to maintaining a community that recognizes and values the inherent worth and dignity of every person; fosters tolerance, sensitivity, understanding, and mutual respect among its members; and encourages each individual to strive to reach his or her own potential.  In pursuit of its goal of academic excellence, the university seeks to develop and nurture diversity.  The university believes that diversity among its many members strengthens the institution, stimulates creativity, promotes the exchange of ideas, and enriches campus life.  IPFW prohibits discrimination against any member of the university community on the basis of race, religion, color, sex, age, national origin or ancestry, marital status, parental status, sexual orientation, disability, or status as a disabled or Vietnam-era veteran.”

Disabilities Statement.
If you have a disability and need assistance, special arrangements can be made to accommodate most needs. Contact the Director of Services for Students with Disabilities (Walb Union, Room 113, telephone number 481-6658) as soon as possible to work out the details. Once the Director has provided you with a letter attesting to your needs for modification, bring the letter to me.  For more information, please visit the web site for Services for Students with Disabilities.  
Other Services for Students. 

Center for Academic Support and Advancement (CASA).
KT G23, 481-6817, study skills development, tutoring, STEPS short courses, supplemental instruction, ESL.  
The Writing Center. 
KT G19, 481-5740, peer tutors who can help with all phases of the writing process.  
Career Services.
KT 109, 481-0689, assistance with on and off-campus job placement and internships. 
Information Technology Services Help Desk.
KT 206, 481-6030,information on all aspects of computing at IPFW; hardware and software support; student e-mail accounts.  
Studio M.
Walb 220, 481-0114, curriculum-based multimedia lab for students that offers assistance customized to student needs and course requirements.  
Center for Women and Returning Adults.
Walb 120, 481-6029, workshops, support groups, counseling, and other programs.       

Multicultural Services.
Walb, 118, 481-6921, skills workshops, support groups, diversity training, counseling, mentoring, cultural heritage programs; ASAP program.  
International Student Services.
KT 104, 481-6034 or 6923, visa and INS issues; help with housing, counseling.    

Mastodon Advising Center (MAC).  

KT 109, 481-6595, appointments with professional academic advisors; help with guiding students in deciding on their major and ultimately their career; help for exploring students, deciding students, and readmitted students; and various student resources.  
Helmke Library Service Desk.
481-6505, reference librarian help, books, journals, reference, interlibrary loan.  The library also has readings for courses at Reserves Express (REX).  
Dean of Students Office.
Walb 111, 481-6601, student health insurance, mentoring, grade appeals; free short-term personal counseling and support.  
Course Schedule:
These abbreviations are used in the course schedule:  

EHH stands for Edible History of Humanity; and 

WWE stands for What the World Eats.

Week 1, August 25:

Introduction to Course.

The Study of Food History and Culture.  Review content of:

Food Timeline. 

Association for Study of Food and Society (ASFS). 
Ingredients of the Past.  Review:  EHH Introduction:  Ingredients of the Past.
Symbolism of Food.  For this topic, review Food Choice, Symbolism, and Identity: Bread and-Butter Issues for Folkloristics and Nutrition Studies (American Folklore Society Presidential Address October 2005). 
Week 2, September 1:

Discussion and Selection of Countries for WWE Assignment.  For this activity, review WWE & be prepared to select country for WWE Project.

Symbolism of Food Review Activity.

Culinary Fakelore Activity.  Read and bring copy of article to class for activity from The Debunk-House on Spices and Rotten Meat and A Typology of Culinary Fakelore. 

The Edible Foundations of Civilization Discussion:  The Invention of Farming, and The Roots of Modernity.  For this activity, read and be prepared to discuss EHH Part 1. 

Food and Social Structure Critique Activity:  Food Wealth and Power, and Follow the Food.  For this activity, read and be prepared to discuss EHH Part 2. 

Week 3, September 8:

Pottage for the Atleds, Drofs and Reccos Cultural Activity.  Study Cultural Group Rules in preparation for the Cultural Group Activity.  This activity includes lunch.
Global Highways of Food Overview and Game:  Splinters of Paradise, and Seeds of Empires.  Read and be prepared for game testing knowledge of content of EHH Part 3.

You and Your Food Ways Assignment:  Turn in You and Your Food Ways Assignment.
Week 4, September 15:

World on a Plate.  Read and be prepared to discuss WWE, page 9. 

Exploration Europe:  Italy Food Preparation and Demonstration.  Wear laboratory dress for Food Preparation and Demonstration.
Week 5, September 22:

Exploration Europe Presentations and Critiques:  Read and be prepared to discuss:

Great Britain, WWE, page 70;

Bosnia and Herzegovina, WWE, page 24;

France, WWE, page 66; and

Poland, WWE, page 132. 

Week 6, September 29:

Exploration Middle East Presentations and Critiques.  Read and be prepared to discuss:
Turkey, WWE, page 136;
Kuwait, WWE, page 102; and
Egypt, WWE, page 62.
Food, Energy, and Industrialization:  New World, New Foods, and Steam Engine and the Potato.  Read and prepare for CAT covering EHH Part 4.
Week 7, October 6:

Exploration Africa Presentations and Critiques.  Read and be prepared to discuss and critique presentations:
Chad, WWE, pages 32 and 38; and
Mali, WWE, page 108.

Food as a Weapon CAT Activity:  The Fuel of War, and Food Fight.  Read and be prepared for CAT covering EHH, Part 5.

Test 1 posted.
Week 8, October 13:

Test 1.  Turn in Test 1.
Food, Population and Development:  Feeding the World, Paradoxes of Plenty, and Disparity of Access to Food.  Read and be prepared to discuss EHH, Part 6.

Hunger versus Plenty Activity.  Participate in Hunger Activity.  This activity includes lunch.
Ingredients of the Future.  Read EHH Epilogue.
Week 9, October 20:

Exploration South Asia Presentations and Critiques.  Read and be prepared to discuss and critique presentations.
India, WWE, page 88; and
Bhutan, WWE, page 18.

Week 10, October 27:

Exploration of East Asia:  Japan Food Preparation and Demonstration.  Use laboratory dress for this activity.
Week 11, November 3:

Exploration East Asia Presentations and Critiques.  Read and be prepared to discuss and critique presentations.
Mongolia, WWE, page 118;
China, WWE, pages 42 and 46; and
Phillipines, WWE, page 124.
Religion & Food Ways:  Overview, and Focus Jewish Food Ways.
Week 12, November 10:

Religion and Food Ways (continued):  Focus Muslim Food Ways, and Activity Focus Religion.
Exploration Presentation and Critique.  Read and be prepared to discuss and critique presentations.

Australia, WWE, page 12.
Exploration South and Central America Presentations and Critiques.  Read and be prepared to discuss and critique presentations.
Guatemala, WWE, page 84; and
Ecuador, WWE, page 56.
Week 13, November 17:

Exploration:  Mexico Food Preparation and Demonstration.  Read and be prepared to discuss  WWE, page 114.  Laboratory dress for food preparation and demonstration.
Week 14, November 24:

Thanksgiving Holiday!  Enjoy.

Week 15, December 1:
Exploration of North America Presentations and Critiques.  Read and be prepared to discuss and critique presentations.
Greenland, WWE, page 78;
United States, WWE, pages 140, 144, and 148.
Week 16, December 8:
Wrapping it Up.
Test 2 posted.

Week 17, December 15:
Test 2.  Turn in Test 2.
URLs for the Web Sites:

The list below provides the titles and URLs for the websites mentioned in this syllabus.
Hospitality Management Student Information Manual:  http://www.ipfw.edu/cfs/assets/pdf/Student%20Handbook.pdf.

Department of Consumer and Family Sciences (CFS) Student Handbook:  http://www.ipfw.edu/cfs/assets/pdf/Student%20Handbook.pdf.  

Services for Students with Disabilities: http://new.ipfw.edu/disabilities/.  
Center for Academic Support and Advancement (CASA):  http://new.ipfw.edu/offices/casa/index.html.

The Writing Center:  http://new.ipfw.edu/writing/.) 
Career Services:   http://new.ipfw.edu/offices/career/.) 
Information Technology Services (ITS) Help Desk: http://elearning.ipfw.edu/troubleshooting/contact-help-desk.shtml.)  

Studio M: http://www.ipfw.edu/studiom/. 
Center for Women and Returning Adults:  http://new.ipfw.edu/cwra/.

Multicultural Services: http://new.ipfw.edu/odma/.

International Student Services:  http://new.ipfw.edu/offices/iss/. 

Mastodon Advising Center (MAC):  http://new.ipfw.edu/offices/mac/.

Helmke Library Service Desk:  http://www.lib.ipfw.edu/.
Reserves Express (REX): www.lib.ipfw.edu/rex/. 

Dean of Students Office:  http://new.ipfw.edu/offices/dean/.
Food Timeline:  http://www.foodtimeline.org/foodfaqa.html. 

Association for Study of Food and Society (ASFS):  http://food-culture.org/. 

Food Choice, Symbolism, and Identity:  Bread and Butter Issues for Folkloristics and Nutrition Studies (American Folklore Society presidential Address, October 2005):  http://www.redorbit.com/news/display/?id=890443.) 
The Debunk House:  http://foodhistorynews.com/debunk.html.
Note:  Other Materials May Be Assigned.
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