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Food has become a widely accepted research topic in a broad array of study
fields. This course covers classical foundations as well as recent
advancements in food studies. Additionally, students will develop a bilingual
menu as a practical community service project.
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1]- Study the different theories 2 AEF
used to understand the
relation between food and

culture,

2 |- Learn how to read by 2 AFEF
yourself

30— Express your opinion about C5 AEF
the readings

4 |- Experience working in teams Ad AFEF

51— Apply what you have read to A5 ABCDEF

your own life
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1 | 09/13 | Introduction to the course

2 | 09/20 | Chapter 1: The Problem of Changing Food Habits

3 | 09/27 | Chapter 2: Toward a Psychosociology of
Contemporary Food Consumption

4 | 10/04 | Chapter 3: The Culinary Triangle

5 | 10/11 | Chapter 4: Deciphering a Meal

6 | 10/18 | Chapter 5: The Abominable Pig

7 | 10/25 | Chapter 6: The nourishing arts

8 | 11/01 | Project presentations

9 | 11/08 | Chapter 18. How to Make a National Cuisine:
Cookbooks in Contemporary India

10 | 11715 | AP #KB

11 | 11/22 | Chapter 19. 'Real Belizean Food': Building Local
Identity in the Transnational Caribbean

12 | 11/29 | Chapter 20. Let's Cook Thai: Recipes for Colonialism

13 | 12/06 | Chapter 24, Slow Food and the Politics of Pork Fat:
[talian Food and European Identity

14 | 12/13 | Chapter 31. The Political Economy of Obesity: The
Fat Pay All

15 | 12/20 | Project presentations

16 | 12/27 | Project presentations

17 | 01/03 | Chapter 32, Of Hamburger and Social Space,
Consuming McDonald's in Beijing.

18 | 01/10 | AR FH KB
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Counihan, C. and P. Van Esterik (Eds). 2008. Food and Culture: A Reader

IoH ik~ (2nd edition). New York: Routledge
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