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COURSE DESCRIPTION

We eat to live. But food isn't just about survival, it's about so
much more: health, pleasure, identity, symbolism, class, memory,
sensation, and on and on. We express who we are through our
food. But how we eat is also shaped by other forces: doctors’
advice, economic ability, government regulations, climate, history,
and many other factors often invisible to us in our everyday lives.
Over four weeks we will explore two distinct cultural contexts in
Europe—Denmark and Greece—allowing us to understand both
the commonalities and the differences that such forces bring to
food and cuisine, as well as people’s imagination and
inventiveness in creating something to eat.

The course begins in Athens, Greece, a country associated with o
the Mediterranean diet and a strong cultural history of knowledge R i

and attention to food. We will supplement this exploration with a Open market tour, central Athens.

few days on the island of Naxos, to explore the locality of food

traditions and production. The course continues in Copenhagen, Denmark, the emergent capital of New Nordic Cuisine,
where tradition is being reinvented at levels both everyday and haute cuisine. To balance our understanding of urban
foodways, we will also spend a couple of days on the rural island community of Samsg, known for quality produce and
sustainable living. These four locations will enable us to do comparative research and both explore and deconstruct the
categories of new/old, urban/rural, north/south, global/local, tradition/modernity, and change/continuity. Along the way,
the medicalization of diets, changes in agriculture, food tourism, food security, nationalism, locality, sustainability, and
more will be addressed. When not in the classroom, we will visit farms, vineyards, groves, restaurants, markets,
museums, kitchens, sweets shops, cooperatives, NGOs, and festivals in our quest to experientially study food, and taste
everything that comes our way. By taking this class, students will develop a sound understanding of how food is studied
as an expression of society and culture, and hands-on training in the methodologies used to examine food and food
practices.

LEARNING OUTCOMES FOR STUDENTS

@® You will gain a firm understanding of the study of food in its social and cultural aspects, working towards
understanding the multilayered dimensions of food practices.

@® You will become familiar with the bibliography related to food in Denmark and Greece.

@® You will be able to analyze food practices within a general understanding of the social structures of the
contemporary Danish and Greek societies and their historical development.

@® You will learn to think about preparing, sharing, and eating food as activities that are central to building
human relationships and creating meaning.

@® You will become a critical reader of advertising, labeling, and popular news stories related to food and health.

@® You will understand the central themes in contemporary debates surrounding food in regard to health,
identity, nutrition, nation, gender, environment, and more in a European context.

@® You will have broadened your palate with many amazing new tastes and textures.



@® You will receive a basic introduction to ethnographic and organoleptic research methodologies and have put
those research methods into practice.

STUDY TOURS

You spend two weeks in Copenhagen, Denmark with DIS and two in Athens, Greece with CYA, thus you will travel on
two short Study Tours. You will spend two of your weekends sailing out to the islands of Ikaria in Greece and Samsg in
Denmark to explore local food practices. Please note that both of these islands are remote, and thus our access to the
internet will be sporadic.

Study Tour Objectives

@® You will understand the terroir of these islands and how it works in tandem with other forces in shaping the
local food cultures.

@® You will gain insight into the factors that affect the production and consumption of food.
@ You will improve your skills in tasting and assessing foods.

Ikaria, Greece

The island of Ikaria has become quite famous in recent years as part of the “Blue Zone"—areas where the population
reportedly lives unusually long lives. Food, sociality, history, and lifestyle all come together in Ikaria to create a
unique society, and together we'll be exploring the myths, stereotypes, and realities of life there. We'll be attending a
local festival, meeting food producers, and discussing life there with locals.

Samsg, Denmark

Samsg is known for producing high-quality sustainable vegetables such as potatoes and carrots. These are staples in
Nordic cuisine. Additionally, Samsg has a unique island climate with rare indigenous plants that chefs have recently
started to explore. While on Study Tour, we explore how the terroir of Samsg, as well as history of the island, inform
local practices around food production and consumption. We will meet with manufacturers of produce, sample their
goods and learn about how they are used.

APPROACH TO TEACHING
Classes are conducted as a combination of lectures, group discussions and interactive exercises. Active student
participation is expected. Class sessions will be complemented by field studies and independent field work.

EXPECTATIONS OF STUDENTS AND ACCOMMODATIONS
Students are expected to show up for class prepared and participate actively.

Computers and tablets are allowed in class PURELY for note taking purposes and class activities, unless they have an
accommodation. Cases of other uses such as Facebook, emails, or internet surfing will have a negative impact on your
participation grade. Cell phones are to be shut off or silenced during class and texting etc. during class will have a
negative impact on your participation grade.

Tastings of foods are regularly conducted both in the classroom and on our excursions; note that not all tastings will be
able to accommodate all dietary restrictions, and dietary alternatives may not exist in some contexts. We also cannot
guarantee the lack of cross-contamination for food allergies in many of the places we visit.

Students should be aware that this course takes us to locations where there is hilly and uneven terrain, where
temperatures may be high with no shade, and where there are loud noises and strong smells.
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EVALUATION

Grade calculation
Assignment 1 15%
Assignment 2 15%
Assignment 3 20%
Assignment 4 15%
Field Notebook 15%
Participation 20%

Participation is evaluated as follows:

@® Do you participate actively during class sessions and excursions?
@® Were you timely and prepared?
@® Do you show respect to classmates and the learning environment?

@® Do you show respect to guest lecturers and the environments we visit?

Active class participation throughout the course: A=96 / Occasional participation: B=86 / Little or no
participation: C=76. Fine-tuning of percentage points may occur, reflecting student performance.

Note that attendance at all classes and field studies is required and expected and is not credited as participation.
Failure to attend will have a negative influence on the participation grade, however.

Notebooks are evaluated as follows:

@® Do you complete the homework and notebook prompts?
@® Do you use your journal in and out of class?

@® Do your notes show detail and reflection?

@ Are you both observing and analyzing?

Rubrics for the assignment grades are distributed with the assignment descriptions.

How to Get a Good Grade

Involve yourself! Allow yourself the luxury of taking a genuine interest in the course, i.e. in ‘food’. It may not be
your core field or interest, but why not join the many students who have been surprised at how interesting it
actually is to suddenly understand the history and nutrition we consume.

Get organized! Enter all due dates in a calendar and set aside time to work on assignments and prepare for class.
Prepare for class! Every class!

Take good notes! You will be graded on your analytical thinking.

Participate! Sharing your thoughts and ideas in class is not just important for the participation grade, it is one of
the best tools for developing your analytical skills.

Follow the directions! A detailed description and assessment rubric will be distributed for each assignment.

COURSE SCHEDULE
A detailed daily schedule with required readings will be distributed at the start of the course. What follows is a
provisional draft schedule.

Mon Jun 16
Arrivals

Tues Jun 17
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10am-11am Canal tour
12-1pm Introduction to the class (classroom)
1pm-3pm The social science of food

Wed Jun 18
10-1pm Histories of food in Denmark and Greece (classroom)

Thurs June 19
10-12pm Taste and distinction (classroom)
2pm Fieldwork

Fri June 20
1pm-2:30pm Gender and Food (classroom)
4pm-7:30pm Excursion Frederiksberg Chocolate

Sat June 21
No class

Sun June 22
No class

Mon June 23
10am-12pm Food and Othering (classroom)
1:30pm Excursion to the Disgusting Food Museum in Malmo, Sweden

Tues June 24
Island of Samsg study tour

Wed June 25
Island of Samsg study tour

Thurs June 26
Island of Samsg study tour

Fri June 27
10am-2pm Excursion Reffen

Sat June 28
No class
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Sun June 29
Excursion to Tivoli (time TBA)

Mon June 30
Transfer to Athens
6-8pm Neighborhood foodscapes

Tues Jul 1
9am-12pm Farmer’s market visit

Wed Jul 2
9am-12pm walk with NGO Shedia

Thurs Jul 3
No class

Fri Jul 4
No class

Sat Jul 5
10-1pm Excursion Kokotos winery
1:30pm-4:30pm Excursion Marathon beach, free time for swimming

Sun Jul 6
Island of Ikaria study tour

Mon Jul 7
Island of Ikaria study tour

Tues Jul 8
Island of Ikaria study tour

Wed Jul 9
Island of Ikaria study tour

Thurs Jul 10
10am-1pm Walking tour Central Market excursion
3-5pm Globalization, glocalization, localization (classroom)

Fri Jul 11
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Excursion to Varnava Village and the European Museum of Decorative Bread (time TBA)

Sat Jul 12
Departures

COURSE BIBLIOGRAPHY (some readings will be assigned in full, some are selections, and some will be taught in
class)
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