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ClassTimes
Lectures: Wednesdays MACKO031(MacKinnon).7:00 -9:00pm.
Seminars:Fridays.MINS214.Checkyourscheduleforyourseminartimeas therearefoursections:

1.9:30 -10:20am 2.11:30 -12:20pm 3.1:30 -2:20pm 4.3:30 -4:20pm.

Students mustberegisteredinaseminar.Noswitchingofseminarsafterthe courseselection periodends.
CourseDescription
Thecourseintroducesstudents tokey terminologyandconcepts inthefieldoffoodstudies,butparticularlythosethat show
how culture influences food practices,attitudes,beliefs andidentities.Studentswillgainanunderstandingof
historicandcurrentculturalandreligiousfood practicesaround theworldthrough thestudy of‘cuisines”. The course
alsoconsiderstheimportanceofunderstandingculturalfoods andcuisines tofood management.

TopicCoverage
The coursewillcoveronly aselectnumberofcultures.ltis impossibleto discussalloftheidentifiedcultures and
cuisinesaround theworldinonesemester!

The fieldoffoodstudiesismulti-disciplinaryandinterdisciplinary.Avarietyofdisciplinary approaches and
perspectiveswillthereforebeintroducedthroughoutthesemester.

MethodsofAssessmentSummaryChart(inorderofdue date)

ASSIGNMENT DUEDATE MARKS
Monday,September23rdby12midnight 20%
PersonalFoodways(PF) Submitinthe Dropbox sectionofthecoursewebsite
. . Individualpresentation times fromweeks 4to11 25%
CuisinePresentation(CP) DoneinFridayseminars
. Friday,October18thby12 midnight 10%
CulturalFoodExperience(CFE) SubmitintheDropbox sectionofthecoursewebsite
. Monday,November11thby12midnight 20%
CulturalCookbookReview(CCR) Submitinthe Dropbox sectionofthecoursewebsite
FinalExam(FE) Friday,December6th,2:30-4:30pm 25%
Roomtobe announced

CourseMaterialsandResources
Thereis onerequiredandonerecommended textbook forthecourse:

Required-McWilliams,M.(2011).Foodaround theworld:Aculturalperspective(3rd Ed).Bostonetal.:PrenticeHall.
Recommended-Brittin,H.C. (2011). The foodandculturearoundtheworldhandbook.Bostonetal.:PrenticeHall.

Presentation Materials - Students should be prepared to purchase cultural food samples for entire seminar class.
Numbers and food regulations will be discussed during week one Friday seminar.

The textbooks areavailabletostudentsinanumberofways.Aphysicalcopy ofthetextbooks may bepurchasedin
theuniversity’smainbookstore.Used copies ofthetextbooksmay beavailableinthe Co-opbookstore.AneTextbookcan
bepurchased through the CourseSmartwebsite:www.coursesmart.com.Copies ofthetextbooks will alsobeput
onreserveatthe McLaughlinLibrary.

Additionalreadingmay besuggestedby theinstructor,whenitis appropriate tothetopic.
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ADDITIONALINFORMATIONFOR STUDENTS

Contacts

Instructor:Michelle Caine

Email:scaine@uoqguelph.ca.Studentscanexpecttoreceivearesponse toemails within24hours during weekdays.
Officehours:By appointment by sendingadetailedemailthatincludes yourstudentnameandstudentiDnumber.

GraduateTeachingAssistant:Brittany Manley
Email:manley@uoguelph.ca

CourseObjectives

ASSIGNMENTSCONTRIBUTINGTOCOURSEOBJECTIVES
COURSEOBJECTIVE PF CP CFE CCR FE
Toapply thetheoreticalconcepts andvocabulary thatis X X X X
related tothestudy offoodandculture.
Toidentify anddiscuss thefactorsthatinfluenceindividualor
: : . X X X X X
groupselection,preparationandconsumptionoffood.
Toanalyzeandpropose factorswhichcurrentlyinfluencea
, , . . X X
student'sownfoodexperiences andconsumptionhabits.
Todescribe theglobalizationandculturalacceptanceof
. X X X
foodsovertimeandplace.
Tocompareandcontrastthefoodpractices,attitudes and X
beliefsofculturesacrosstheglobe.
Toresearchandexplainculturalfoods andcuisines.

Course Communication

The instructorwillcommunicatewithstudents outsideofclass through“Gryph Mail” andthecoursewebsiteon
“Courselink”.Studentsshouldregularlycheck thecoursewebsite forupdates,assignmentinformation,readingsand
resources.

Overthesemester,anumberofculturalandreligiousbeliefsandbehaviourswillbediscussed.ltis veryimportantthat students
show respectforthebeliefs andbehavioursofothers.

Studentsshouldalsorespectthelearningneeds ofotherstudents intheclassroom. Alldevicesthatmay distract
fellowstudentsshouldbeturnedoff.Socialconversations (realandvirtual)shouldoccuroutsideofclass,notduring.

MethodsofAssessmentDescriptions
Belowaregeneraldescriptionsoftheassignments andfinalexamthatmakeupthe methods ofassessmentfor
HTM*2740.Moreinformationwillbeprovidedby theinstructorinclass andonthecoursewebsite.

Studentsshoulddothefollowingwhen submittingassignments forHTM*2740:
» EnsurenameandstudentiDnumberareincludedonallpartsoftheassignment.
* Doublespace allsubmissions.
» Writeinanorganizedandeditedfashionthatis suitableforanacademic audience.
» FollowAPAstyleandformattingforreferences.
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» Save thefilewithfirstandlastnameaspartofthefilename,andsubmitas a “.docx”,.rtf" or “.pdf".

PERSONALFOODWAYSASSIGNMENT(20%TOTAL)
This assignmentis acombinationofa “consumptionlog®,alog analysis,arecipe,andarecipeanalysis.

a.Consumptionlog(4%)
Studentswillrecordwhatthey consumefora 7-day consecutive period.Allfoodandbeveragesconsumedshouldbe
recorded.Atemplatefor thelogwillbeprovidedby theinstructor.

b.Loganalysis(6%)

Studentswillanalyzethe“data” recordedintheir logs,and identify onedominant factorthatinfluenceswhatthey
consume.Studentswilldiscusstheir factorina maximum250wordsubmission.Specificexamplesfromthelog
shouldbeusedtosupportthestudent’s choiceoffactor.

c.Recipe(4%)

Studentswillsubmitarecipe foracultural food ordishthat they haveconsumedthis semester.This foodordishcould
havebeenpreparedby thestudent,family orfriends,foodoutlet,restaurant,grocerystoreormajorfood brandor
company.The recipe forthefoodordish shouldbetypedas itwillbeincludedinanoriginalHTM*2740 Student
Cookbook.Studentsneedtostatewheretherecipe comes from (e.g.cookbook,website,blog,foodpackaging,family
member),andincludeapictureofwhatthefoodor dish maylook likewhenserved.

d.Recipeanalysis (6%)

Studentsshouldexplainwhythe culturalfoodordishwasselectedandwhat meaning thefood,dishandrecipemay have
tothem.The maximum250wordsubmission needs to addressthetheoreticalconcept entitledthe “four
componentsofacuisine”(Farb&Armelagos,1980)".

CUISINEPRESENTATION(25%)
Eachstudentwilldiscuss aculturefromtheweeklyreadingsin McWilliams(2011)ina20 minutepresentationdone
duringFridayseminars.Studentswillberesponsible foransweringthefollowingquestions inthepresentation:
»  Whatdoes theMcWilliams’(2011)chapter tellyouaboutyourchosencultureandcuisine?
» Arethereanysimilarities ordifferencesbetween theinformation providedby McWilliams (2011)andby Brittin
(2011)?Whatare they?
»  Whatdoofficial tourismsites(municipalorregional,provincialorstate,ornational)presentabouttheculture
andcuisine?ls thisinformation similarordifferenttowhatMcWilliams(2011)andBrittin(2011)describe?
» Whatadditionalresourceswouldyourecommend tosomeonewishing tolearnmoreaboutthecultureand
cuisine?
» Afterhaving researched thecultureandcuisine,howwouldyou personally explainthecultureandcuisine?

Students arerequired to conductadditional research utilizing atleast5crediblesources (notincludingthetextbooks or
theofficial ~ tourismsites).Ontheday  ofthepresentation, ahardcopy ofareferencelistandPowerPointpresentation
orpresentationnotes aretobehandedintothe instructororGTA.

CULTURALFOODEXPERIENCEASSIGNMENT(10%)
Consumerscan have“foodexperiences’inplaces wherefoodis encountered,butnotnecessarilysampled.Some
examples ofplaceswherecultural foodexperiencesmay occurinclude grocerystores,restaurants,specialty food

Farb,P.andArmelagos,G.(1980).Consumingpassions:theanthropologyofeating. NewYork,NewYork:WashingtonSquarePress.
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stores,book stores,farms,farmers’'markets,festivals, andfamily or friend’s houses.For this particular assignment,
studentsarerequired tovisittheGuelphFarmers’Market.

a.Digitalpicture(3%)

Students are totakedigitalpictures duringa cultural foodexperience attheGuelphFarmers’Market.One picture
takenduring theexperienceshould besubmittedwith details onwhere inthe market,when(dateandtime) andwith
whomthepicturewastaken(whowentwithyou).Pleaseindicatewithwhatdevicethepicturewastaken(e.g.cell
phone,smartphoneordigitalcamera).

b.Descriptionofpictureand meaning(7%)

Amaximum250worddescription answeringthequestion-“whatwas my cultural foodexperience’-is tobesubmitted
alongwith thepicture.Studentsshouldexplainthepicturecontents(e.g.items,people,orbuildings) andthe meaning
ofthepicture tothem.Makesure to acknowledgewhichcultureis beingrepresentedby thephotograph.

CULTURALCOOKBOOKREVIEWASSIGNMENT(20%)

TheUniversity ofGuelph’s Archival&SpecialCollectionsareawonderfulresource forfoodscholarswithover13,000
diversetitlesintheculinarycollections

(http://www lib.uoguelph.calresources/archival & special collections/the collections/digital collections/culinary/).
Oneparticularcollection,theJeanParécollection,hasover6,000titlesthatrepresentculturesandcuisines from
acrosstheglobe.Studentswillselect,reviewandanalyzeacookbook fromtheParécollection.The reviewshouldbe

a maximumof500wordsanddescribehowthecookbook conveys acultureandcuisine. Itis necessarytoexplainin
thereview thebenefits anddrawbacksofthecookbookas wellas theculturalsignificanceofthecookbook.

Pleasebeawarethat cookbooks intheParécollectionmay notberemoved fromthelibraryforpreservationand
securityreasons.The Archival&SpecialCollectionsis locatedonthefirstflooroftheMcLaughlinLibrary. Students
must‘check-in"with librarystaff,uponarrival.Librarystaffmemberswillassiststudentsingaining access to desired items.

FINALEXAM(25%)

The finalexamwillcover alloftheterminology,concepts andculturesdealtwithinlectures,seminars,andreadings during
thesemester.Studentsshouldbeprepared toanswermultiplechoice,shortanswerand medium-length

questions.

Pleasenotethattheexamlooks atcultures froma“macro” perspectiveonly;this means students willneedtohavea
generalunderstanding ofaculture’s cuisine.

THINGSFORSTUDENTSTOBEAWAREOF

LATEPENALTY

A3%penalty perday(notincludingweekends)willbeadministeredonallassignmentcomponentshandedinafterthe
duedate.Pleaselettheinstructorknow,inwriting,if thereareexceptionalcircumstancesthatpreventhanding in
itemsby theduedate.ltis importanttoknowthatextensions willbe considered,butnotalwaysgranted.

SPECIALNEEDS
Anystudentwithspecialneedsorcircumstancesshouldcontacttheinstructoratthebeginningofthesemestersothat
arrangementscanbe madeearlyon.
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POLICIESANDREGULATIONS

Allstudents areexpectedtoabideby theUniversity ofGuelph’s academic regulations inthecompletionofacademic
work,as setoutinthe2013-2014UndergraduateCalendar(see
http://www.uoquelph.ca/registrar/calendars/undergraduate/current/)

ACADEMICMISCONDUCT

“Academic misconductisbehaviourthaterodesthebasis ofmutual trustonwhichscholarlyexchanges commonly rest,
underminestheUniversity'sexerciseofits responsibilitytoevaluatestudents'academic achievements,orrestrictsthe
University'sability toaccomplishits learningobjectives”.SeetheUndergraduateCalendarfor moreinformation:

http://www.uoguelph.cal/reqgistrar/calendars/undergraduate/current/c08/c08-amisconduct.shtml.

GENERALINFORMATIONFORACADEMICCONSIDERATION,APPEALSANDPETITIONS

“The UniversityofGuelphis committedtosupportingstudents intheirlearningexperiencesandresponding totheir
individualneeds.Tothis endabroadnetworkofadvising,counselling,andsupportservicesis provided toassist
students in meetingtheirpersonalandacademic goals.The Universityis awarethatavarietyofsituations orevents
beyondthestudent'scontrolmay affectacademic performance.Supportis provided toaccommodateacademic needs
inthefaceofpersonaldifficulties orunforeseenevents.Proceduresforacademic appeals aredesignedtoensure that
everyeffortis madeatthesetimestoprovideappropriateaccommodationandconsideration,thus enablingstudents to
completecourseandprogramrequirementsas quickly as possible”.See theUndergraduateCalendar for more

information:http://www.uoquelph.ca/reqgistrar/calendars/undergraduate/current/c08/c08-ac.shtml.

ACADEMICACCOMMODATIONOFRELIGIOUSOBLIGATIONS

“TheUniversityacknowledgesthepluralistic natureofthegraduateandundergraduatecommunities.Accommodation willbe
madetostudents whoexperienceaconflictoetweenareligiousobligationandscheduledtests,mid-term
examinations,finalexaminations,orrequirementstoattendclasses andparticipateinlaboratories.The typeof
accommodationgrantedwillvarydependingonthenature,weightandtimingofthework forwhichaccommodationis
sought.Accordingly,therequestforalternativearrangementsnormally mustbesubmittedtotheinstructorinchargeof
thecoursewithin twoweeksofthedistributionofthecourseoutline”.See theUndergraduateCalendar for more
information:http://www.uoquelph.ca/registrar/calendars/undergraduate/current/c08/c08-accomrelig.shtml

Foracurrentlistofmajor holy days,pleasecheck theHumanRightsandEquityOfficewebsite:
http://www.uoquelph.ca/hre/hr/2012_list.html.

Questions?Clarifications?Notes
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ClassTimes
Lectures: Wednesdays MACKO031(MacKinnon).7:00 -9:00pm.
Seminars:Fridays.MINS214.Checkyourscheduleforyourseminartimeas therearefoursections:

1.9:30 -10:20am 2.11:30 -12:20pm 3.1:30 -2:20pm 4.3:30 -4:20pm.

Students mustberegisteredinaseminar.Noswitchingofseminarsafterthe courseselection periodends.
CourseDescription
Thecourseintroducesstudents tokey terminologyandconcepts inthefieldoffoodstudies,butparticularlythosethat show
how culture influences food practices,attitudes,beliefs andidentities.Studentswillgainanunderstandingof
historicandcurrentculturalandreligiousfood practicesaround theworldthrough thestudy of‘cuisines”. The course
alsoconsiderstheimportanceofunderstandingculturalfoods andcuisines tofood management.

TopicCoverage
The coursewillcoveronly aselectnumberofcultures.ltis impossibleto discussalloftheidentifiedcultures and
cuisinesaround theworldinonesemester!

The fieldoffoodstudiesismulti-disciplinaryandinterdisciplinary.Avarietyofdisciplinary approaches and
perspectiveswillthereforebeintroducedthroughoutthesemester.

MethodsofAssessmentSummaryChart(inorderofdue date)

ASSIGNMENT DUEDATE MARKS
Monday,September23rdby12midnight 20%
PersonalFoodways(PF) Submitinthe Dropbox sectionofthecoursewebsite
. . Individualpresentation times fromweeks 4to11 25%
CuisinePresentation(CP) DoneinFridayseminars
. Friday,October18thby12 midnight 10%
CulturalFoodExperience(CFE) SubmitintheDropbox sectionofthecoursewebsite
. Monday,November11thby12midnight 20%
CulturalCookbookReview(CCR) Submitinthe Dropbox sectionofthecoursewebsite
FinalExam(FE) Friday,December6th,2:30-4:30pm 25%
Roomtobe announced

CourseMaterialsandResources
Thereis onerequiredandonerecommended textbook forthecourse:

Required-McWilliams,M.(2011).Foodaround theworld:Aculturalperspective(3rd Ed).Bostonetal.:PrenticeHall.
Recommended-Brittin,H.C. (2011). The foodandculturearoundtheworldhandbook.Bostonetal.:PrenticeHall.

Presentation Materials - Students should be prepared to purchase cultural food samples for entire seminar class.
Numbers and food regulations will be discussed during week one Friday seminar.

The textbooks areavailabletostudentsinanumberofways.Aphysicalcopy ofthetextbooks may bepurchasedin
theuniversity’smainbookstore.Used copies ofthetextbooksmay beavailableinthe Co-opbookstore.AneTextbookcan
bepurchased through the CourseSmartwebsite:www.coursesmart.com.Copies ofthetextbooks will alsobeput
onreserveatthe McLaughlinLibrary.

Additionalreadingmay besuggestedby theinstructor,whenitis appropriate tothetopic.
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Contacts

Instructor:Michelle Caine

Email:scaine@uoqguelph.ca.Studentscanexpecttoreceivearesponse toemails within24hours during weekdays.
Officehours:By appointment by sendingadetailedemailthatincludes yourstudentnameandstudentiDnumber.

GraduateTeachingAssistant:Brittany Manley
Email:manley@uoguelph.ca

CourseObjectives

ASSIGNMENTSCONTRIBUTINGTOCOURSEOBJECTIVES
COURSEOBJECTIVE PF CP CFE CCR FE
Toapply thetheoreticalconcepts andvocabulary thatis X X X X
related tothestudy offoodandculture.
Toidentify anddiscuss thefactorsthatinfluenceindividualor
: : . X X X X X
groupselection,preparationandconsumptionoffood.
Toanalyzeandpropose factorswhichcurrentlyinfluencea
, , . . X X
student'sownfoodexperiences andconsumptionhabits.
Todescribe theglobalizationandculturalacceptanceof
. X X X
foodsovertimeandplace.
Tocompareandcontrastthefoodpractices,attitudes and X
beliefsofculturesacrosstheglobe.
Toresearchandexplainculturalfoods andcuisines.

Course Communication

The instructorwillcommunicatewithstudents outsideofclass through“Gryph Mail” andthecoursewebsiteon
“Courselink”.Studentsshouldregularlycheck thecoursewebsite forupdates,assignmentinformation,readingsand
resources.

Overthesemester,anumberofculturalandreligiousbeliefsandbehaviourswillbediscussed.ltis veryimportantthat students
show respectforthebeliefs andbehavioursofothers.

Studentsshouldalsorespectthelearningneeds ofotherstudents intheclassroom. Alldevicesthatmay distract
fellowstudentsshouldbeturnedoff.Socialconversations (realandvirtual)shouldoccuroutsideofclass,notduring.

MethodsofAssessmentDescriptions
Belowaregeneraldescriptionsoftheassignments andfinalexamthatmakeupthe methods ofassessmentfor
HTM*2740.Moreinformationwillbeprovidedby theinstructorinclass andonthecoursewebsite.

Studentsshoulddothefollowingwhen submittingassignments forHTM*2740:
» EnsurenameandstudentiDnumberareincludedonallpartsoftheassignment.
* Doublespace allsubmissions.
» Writeinanorganizedandeditedfashionthatis suitableforanacademic audience.
» FollowAPAstyleandformattingforreferences.
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» Save thefilewithfirstandlastnameaspartofthefilename,andsubmitas a “.docx”,.rtf" or “.pdf".

PERSONALFOODWAYSASSIGNMENT(20%TOTAL)
This assignmentis acombinationofa “consumptionlog®,alog analysis,arecipe,andarecipeanalysis.

a.Consumptionlog(4%)
Studentswillrecordwhatthey consumefora 7-day consecutive period.Allfoodandbeveragesconsumedshouldbe
recorded.Atemplatefor thelogwillbeprovidedby theinstructor.

b.Loganalysis(6%)

Studentswillanalyzethe“data” recordedintheir logs,and identify onedominant factorthatinfluenceswhatthey
consume.Studentswilldiscusstheir factorina maximum250wordsubmission.Specificexamplesfromthelog
shouldbeusedtosupportthestudent’s choiceoffactor.

c.Recipe(4%)

Studentswillsubmitarecipe foracultural food ordishthat they haveconsumedthis semester.This foodordishcould
havebeenpreparedby thestudent,family orfriends,foodoutlet,restaurant,grocerystoreormajorfood brandor
company.The recipe forthefoodordish shouldbetypedas itwillbeincludedinanoriginalHTM*2740 Student
Cookbook.Studentsneedtostatewheretherecipe comes from (e.g.cookbook,website,blog,foodpackaging,family
member),andincludeapictureofwhatthefoodor dish maylook likewhenserved.

d.Recipeanalysis (6%)

Studentsshouldexplainwhythe culturalfoodordishwasselectedandwhat meaning thefood,dishandrecipemay have
tothem.The maximum250wordsubmission needs to addressthetheoreticalconcept entitledthe “four
componentsofacuisine”(Farb&Armelagos,1980)".

CUISINEPRESENTATION(25%)
Eachstudentwilldiscuss aculturefromtheweeklyreadingsin McWilliams(2011)ina20 minutepresentationdone
duringFridayseminars.Studentswillberesponsible foransweringthefollowingquestions inthepresentation:
»  Whatdoes theMcWilliams’(2011)chapter tellyouaboutyourchosencultureandcuisine?
» Arethereanysimilarities ordifferencesbetween theinformation providedby McWilliams (2011)andby Brittin
(2011)?Whatare they?
»  Whatdoofficial tourismsites(municipalorregional,provincialorstate,ornational)presentabouttheculture
andcuisine?ls thisinformation similarordifferenttowhatMcWilliams(2011)andBrittin(2011)describe?
» Whatadditionalresourceswouldyourecommend tosomeonewishing tolearnmoreaboutthecultureand
cuisine?
» Afterhaving researched thecultureandcuisine,howwouldyou personally explainthecultureandcuisine?

Students arerequired to conductadditional research utilizing atleast5crediblesources (notincludingthetextbooks or
theofficial ~ tourismsites).Ontheday  ofthepresentation, ahardcopy ofareferencelistandPowerPointpresentation
orpresentationnotes aretobehandedintothe instructororGTA.

CULTURALFOODEXPERIENCEASSIGNMENT(10%)
Consumerscan have“foodexperiences’inplaces wherefoodis encountered,butnotnecessarilysampled.Some
examples ofplaceswherecultural foodexperiencesmay occurinclude grocerystores,restaurants,specialty food

Farb,P.andArmelagos,G.(1980).Consumingpassions:theanthropologyofeating. NewYork,NewYork:WashingtonSquarePress.
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stores,book stores,farms,farmers’'markets,festivals, andfamily or friend’s houses.For this particular assignment,
studentsarerequired tovisittheGuelphFarmers’Market.

a.Digitalpicture(3%)

Students are totakedigitalpictures duringa cultural foodexperience attheGuelphFarmers’Market.One picture
takenduring theexperienceshould besubmittedwith details onwhere inthe market,when(dateandtime) andwith
whomthepicturewastaken(whowentwithyou).Pleaseindicatewithwhatdevicethepicturewastaken(e.g.cell
phone,smartphoneordigitalcamera).

b.Descriptionofpictureand meaning(7%)

Amaximum250worddescription answeringthequestion-“whatwas my cultural foodexperience’-is tobesubmitted
alongwith thepicture.Studentsshouldexplainthepicturecontents(e.g.items,people,orbuildings) andthe meaning
ofthepicture tothem.Makesure to acknowledgewhichcultureis beingrepresentedby thephotograph.

CULTURALCOOKBOOKREVIEWASSIGNMENT(20%)

TheUniversity ofGuelph’s Archival&SpecialCollectionsareawonderfulresource forfoodscholarswithover13,000
diversetitlesintheculinarycollections

(http://www lib.uoguelph.calresources/archival & special collections/the collections/digital collections/culinary/).
Oneparticularcollection,theJeanParécollection,hasover6,000titlesthatrepresentculturesandcuisines from
acrosstheglobe.Studentswillselect,reviewandanalyzeacookbook fromtheParécollection.The reviewshouldbe

a maximumof500wordsanddescribehowthecookbook conveys acultureandcuisine. Itis necessarytoexplainin
thereview thebenefits anddrawbacksofthecookbookas wellas theculturalsignificanceofthecookbook.

Pleasebeawarethat cookbooks intheParécollectionmay notberemoved fromthelibraryforpreservationand
securityreasons.The Archival&SpecialCollectionsis locatedonthefirstflooroftheMcLaughlinLibrary. Students
must‘check-in"with librarystaff,uponarrival.Librarystaffmemberswillassiststudentsingaining access to desired items.

FINALEXAM(25%)

The finalexamwillcover alloftheterminology,concepts andculturesdealtwithinlectures,seminars,andreadings during
thesemester.Studentsshouldbeprepared toanswermultiplechoice,shortanswerand medium-length

questions.

Pleasenotethattheexamlooks atcultures froma“macro” perspectiveonly;this means students willneedtohavea
generalunderstanding ofaculture’s cuisine.

THINGSFORSTUDENTSTOBEAWAREOF

LATEPENALTY

A3%penalty perday(notincludingweekends)willbeadministeredonallassignmentcomponentshandedinafterthe
duedate.Pleaselettheinstructorknow,inwriting,if thereareexceptionalcircumstancesthatpreventhanding in
itemsby theduedate.ltis importanttoknowthatextensions willbe considered,butnotalwaysgranted.

SPECIALNEEDS
Anystudentwithspecialneedsorcircumstancesshouldcontacttheinstructoratthebeginningofthesemestersothat
arrangementscanbe madeearlyon.
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POLICIESANDREGULATIONS

Allstudents areexpectedtoabideby theUniversity ofGuelph’s academic regulations inthecompletionofacademic
work,as setoutinthe2013-2014UndergraduateCalendar(see
http://www.uoquelph.ca/registrar/calendars/undergraduate/current/)

ACADEMICMISCONDUCT

“Academic misconductisbehaviourthaterodesthebasis ofmutual trustonwhichscholarlyexchanges commonly rest,
underminestheUniversity'sexerciseofits responsibilitytoevaluatestudents'academic achievements,orrestrictsthe
University'sability toaccomplishits learningobjectives”.SeetheUndergraduateCalendarfor moreinformation:

http://www.uoguelph.cal/reqgistrar/calendars/undergraduate/current/c08/c08-amisconduct.shtml.

GENERALINFORMATIONFORACADEMICCONSIDERATION,APPEALSANDPETITIONS

“The UniversityofGuelphis committedtosupportingstudents intheirlearningexperiencesandresponding totheir
individualneeds.Tothis endabroadnetworkofadvising,counselling,andsupportservicesis provided toassist
students in meetingtheirpersonalandacademic goals.The Universityis awarethatavarietyofsituations orevents
beyondthestudent'scontrolmay affectacademic performance.Supportis provided toaccommodateacademic needs
inthefaceofpersonaldifficulties orunforeseenevents.Proceduresforacademic appeals aredesignedtoensure that
everyeffortis madeatthesetimestoprovideappropriateaccommodationandconsideration,thus enablingstudents to
completecourseandprogramrequirementsas quickly as possible”.See theUndergraduateCalendar for more

information:http://www.uoquelph.ca/reqgistrar/calendars/undergraduate/current/c08/c08-ac.shtml.

ACADEMICACCOMMODATIONOFRELIGIOUSOBLIGATIONS

“TheUniversityacknowledgesthepluralistic natureofthegraduateandundergraduatecommunities.Accommodation willbe
madetostudents whoexperienceaconflictoetweenareligiousobligationandscheduledtests,mid-term
examinations,finalexaminations,orrequirementstoattendclasses andparticipateinlaboratories.The typeof
accommodationgrantedwillvarydependingonthenature,weightandtimingofthework forwhichaccommodationis
sought.Accordingly,therequestforalternativearrangementsnormally mustbesubmittedtotheinstructorinchargeof
thecoursewithin twoweeksofthedistributionofthecourseoutline”.See theUndergraduateCalendar for more
information:http://www.uoquelph.ca/registrar/calendars/undergraduate/current/c08/c08-accomrelig.shtml

Foracurrentlistofmajor holy days,pleasecheck theHumanRightsandEquityOfficewebsite:
http://www.uoquelph.ca/hre/hr/2012_list.html.

Questions?Clarifications?Notes
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ClassTimes
Lectures: Wednesdays MACKO031(MacKinnon).7:00 -9:00pm.
Seminars:Fridays.MINS214.Checkyourscheduleforyourseminartimeas therearefoursections:

1.9:30 -10:20am 2.11:30 -12:20pm 3.1:30 -2:20pm 4.3:30 -4:20pm.

Students mustberegisteredinaseminar.Noswitchingofseminarsafterthe courseselection periodends.
CourseDescription
Thecourseintroducesstudents tokey terminologyandconcepts inthefieldoffoodstudies,butparticularlythosethat show
how culture influences food practices,attitudes,beliefs andidentities.Studentswillgainanunderstandingof
historicandcurrentculturalandreligiousfood practicesaround theworldthrough thestudy of‘cuisines”. The course
alsoconsiderstheimportanceofunderstandingculturalfoods andcuisines tofood management.

TopicCoverage
The coursewillcoveronly aselectnumberofcultures.ltis impossibleto discussalloftheidentifiedcultures and
cuisinesaround theworldinonesemester!

The fieldoffoodstudiesismulti-disciplinaryandinterdisciplinary.Avarietyofdisciplinary approaches and
perspectiveswillthereforebeintroducedthroughoutthesemester.

MethodsofAssessmentSummaryChart(inorderofdue date)

ASSIGNMENT DUEDATE MARKS
Monday,September23rdby12midnight 20%
PersonalFoodways(PF) Submitinthe Dropbox sectionofthecoursewebsite
. . Individualpresentation times fromweeks 4to11 25%
CuisinePresentation(CP) DoneinFridayseminars
. Friday,October18thby12 midnight 10%
CulturalFoodExperience(CFE) SubmitintheDropbox sectionofthecoursewebsite
. Monday,November11thby12midnight 20%
CulturalCookbookReview(CCR) Submitinthe Dropbox sectionofthecoursewebsite
FinalExam(FE) Friday,December6th,2:30-4:30pm 25%
Roomtobe announced

CourseMaterialsandResources
Thereis onerequiredandonerecommended textbook forthecourse:

Required-McWilliams,M.(2011).Foodaround theworld:Aculturalperspective(3rd Ed).Bostonetal.:PrenticeHall.
Recommended-Brittin,H.C. (2011). The foodandculturearoundtheworldhandbook.Bostonetal.:PrenticeHall.

Presentation Materials - Students should be prepared to purchase cultural food samples for entire seminar class.
Numbers and food regulations will be discussed during week one Friday seminar.

The textbooks areavailabletostudentsinanumberofways.Aphysicalcopy ofthetextbooks may bepurchasedin
theuniversity’smainbookstore.Used copies ofthetextbooksmay beavailableinthe Co-opbookstore.AneTextbookcan
bepurchased through the CourseSmartwebsite:www.coursesmart.com.Copies ofthetextbooks will alsobeput
onreserveatthe McLaughlinLibrary.

Additionalreadingmay besuggestedby theinstructor,whenitis appropriate tothetopic.
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ADDITIONALINFORMATIONFOR STUDENTS

Contacts

Instructor:Michelle Caine

Email:scaine@uoqguelph.ca.Studentscanexpecttoreceivearesponse toemails within24hours during weekdays.
Officehours:By appointment by sendingadetailedemailthatincludes yourstudentnameandstudentiDnumber.

GraduateTeachingAssistant:Brittany Manley
Email:manley@uoguelph.ca

CourseObjectives

ASSIGNMENTSCONTRIBUTINGTOCOURSEOBJECTIVES
COURSEOBJECTIVE PF CP CFE CCR FE
Toapply thetheoreticalconcepts andvocabulary thatis X X X X
related tothestudy offoodandculture.
Toidentify anddiscuss thefactorsthatinfluenceindividualor
: : . X X X X X
groupselection,preparationandconsumptionoffood.
Toanalyzeandpropose factorswhichcurrentlyinfluencea
, , . . X X
student'sownfoodexperiences andconsumptionhabits.
Todescribe theglobalizationandculturalacceptanceof
. X X X
foodsovertimeandplace.
Tocompareandcontrastthefoodpractices,attitudes and X
beliefsofculturesacrosstheglobe.
Toresearchandexplainculturalfoods andcuisines.

Course Communication

The instructorwillcommunicatewithstudents outsideofclass through“Gryph Mail” andthecoursewebsiteon
“Courselink”.Studentsshouldregularlycheck thecoursewebsite forupdates,assignmentinformation,readingsand
resources.

Overthesemester,anumberofculturalandreligiousbeliefsandbehaviourswillbediscussed.ltis veryimportantthat students
show respectforthebeliefs andbehavioursofothers.

Studentsshouldalsorespectthelearningneeds ofotherstudents intheclassroom. Alldevicesthatmay distract
fellowstudentsshouldbeturnedoff.Socialconversations (realandvirtual)shouldoccuroutsideofclass,notduring.

MethodsofAssessmentDescriptions
Belowaregeneraldescriptionsoftheassignments andfinalexamthatmakeupthe methods ofassessmentfor
HTM*2740.Moreinformationwillbeprovidedby theinstructorinclass andonthecoursewebsite.

Studentsshoulddothefollowingwhen submittingassignments forHTM*2740:
» EnsurenameandstudentiDnumberareincludedonallpartsoftheassignment.
* Doublespace allsubmissions.
» Writeinanorganizedandeditedfashionthatis suitableforanacademic audience.
» FollowAPAstyleandformattingforreferences.
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» Save thefilewithfirstandlastnameaspartofthefilename,andsubmitas a “.docx”,.rtf" or “.pdf".

PERSONALFOODWAYSASSIGNMENT(20%TOTAL)
This assignmentis acombinationofa “consumptionlog®,alog analysis,arecipe,andarecipeanalysis.

a.Consumptionlog(4%)
Studentswillrecordwhatthey consumefora 7-day consecutive period.Allfoodandbeveragesconsumedshouldbe
recorded.Atemplatefor thelogwillbeprovidedby theinstructor.

b.Loganalysis(6%)

Studentswillanalyzethe“data” recordedintheir logs,and identify onedominant factorthatinfluenceswhatthey
consume.Studentswilldiscusstheir factorina maximum250wordsubmission.Specificexamplesfromthelog
shouldbeusedtosupportthestudent’s choiceoffactor.

c.Recipe(4%)

Studentswillsubmitarecipe foracultural food ordishthat they haveconsumedthis semester.This foodordishcould
havebeenpreparedby thestudent,family orfriends,foodoutlet,restaurant,grocerystoreormajorfood brandor
company.The recipe forthefoodordish shouldbetypedas itwillbeincludedinanoriginalHTM*2740 Student
Cookbook.Studentsneedtostatewheretherecipe comes from (e.g.cookbook,website,blog,foodpackaging,family
member),andincludeapictureofwhatthefoodor dish maylook likewhenserved.

d.Recipeanalysis (6%)

Studentsshouldexplainwhythe culturalfoodordishwasselectedandwhat meaning thefood,dishandrecipemay have
tothem.The maximum250wordsubmission needs to addressthetheoreticalconcept entitledthe “four
componentsofacuisine”(Farb&Armelagos,1980)".

CUISINEPRESENTATION(25%)
Eachstudentwilldiscuss aculturefromtheweeklyreadingsin McWilliams(2011)ina20 minutepresentationdone
duringFridayseminars.Studentswillberesponsible foransweringthefollowingquestions inthepresentation:
»  Whatdoes theMcWilliams’(2011)chapter tellyouaboutyourchosencultureandcuisine?
» Arethereanysimilarities ordifferencesbetween theinformation providedby McWilliams (2011)andby Brittin
(2011)?Whatare they?
»  Whatdoofficial tourismsites(municipalorregional,provincialorstate,ornational)presentabouttheculture
andcuisine?ls thisinformation similarordifferenttowhatMcWilliams(2011)andBrittin(2011)describe?
» Whatadditionalresourceswouldyourecommend tosomeonewishing tolearnmoreaboutthecultureand
cuisine?
» Afterhaving researched thecultureandcuisine,howwouldyou personally explainthecultureandcuisine?

Students arerequired to conductadditional research utilizing atleast5crediblesources (notincludingthetextbooks or
theofficial ~ tourismsites).Ontheday  ofthepresentation, ahardcopy ofareferencelistandPowerPointpresentation
orpresentationnotes aretobehandedintothe instructororGTA.

CULTURALFOODEXPERIENCEASSIGNMENT(10%)
Consumerscan have“foodexperiences’inplaces wherefoodis encountered,butnotnecessarilysampled.Some
examples ofplaceswherecultural foodexperiencesmay occurinclude grocerystores,restaurants,specialty food

Farb,P.andArmelagos,G.(1980).Consumingpassions:theanthropologyofeating. NewYork,NewYork:WashingtonSquarePress.
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stores,book stores,farms,farmers’'markets,festivals, andfamily or friend’s houses.For this particular assignment,
studentsarerequired tovisittheGuelphFarmers’Market.

a.Digitalpicture(3%)

Students are totakedigitalpictures duringa cultural foodexperience attheGuelphFarmers’Market.One picture
takenduring theexperienceshould besubmittedwith details onwhere inthe market,when(dateandtime) andwith
whomthepicturewastaken(whowentwithyou).Pleaseindicatewithwhatdevicethepicturewastaken(e.g.cell
phone,smartphoneordigitalcamera).

b.Descriptionofpictureand meaning(7%)

Amaximum250worddescription answeringthequestion-“whatwas my cultural foodexperience’-is tobesubmitted
alongwith thepicture.Studentsshouldexplainthepicturecontents(e.g.items,people,orbuildings) andthe meaning
ofthepicture tothem.Makesure to acknowledgewhichcultureis beingrepresentedby thephotograph.

CULTURALCOOKBOOKREVIEWASSIGNMENT(20%)

TheUniversity ofGuelph’s Archival&SpecialCollectionsareawonderfulresource forfoodscholarswithover13,000
diversetitlesintheculinarycollections

(http://www lib.uoguelph.calresources/archival & special collections/the collections/digital collections/culinary/).
Oneparticularcollection,theJeanParécollection,hasover6,000titlesthatrepresentculturesandcuisines from
acrosstheglobe.Studentswillselect,reviewandanalyzeacookbook fromtheParécollection.The reviewshouldbe

a maximumof500wordsanddescribehowthecookbook conveys acultureandcuisine. Itis necessarytoexplainin
thereview thebenefits anddrawbacksofthecookbookas wellas theculturalsignificanceofthecookbook.

Pleasebeawarethat cookbooks intheParécollectionmay notberemoved fromthelibraryforpreservationand
securityreasons.The Archival&SpecialCollectionsis locatedonthefirstflooroftheMcLaughlinLibrary. Students
must‘check-in"with librarystaff,uponarrival.Librarystaffmemberswillassiststudentsingaining access to desired items.

FINALEXAM(25%)

The finalexamwillcover alloftheterminology,concepts andculturesdealtwithinlectures,seminars,andreadings during
thesemester.Studentsshouldbeprepared toanswermultiplechoice,shortanswerand medium-length

questions.

Pleasenotethattheexamlooks atcultures froma“macro” perspectiveonly;this means students willneedtohavea
generalunderstanding ofaculture’s cuisine.

THINGSFORSTUDENTSTOBEAWAREOF

LATEPENALTY

A3%penalty perday(notincludingweekends)willbeadministeredonallassignmentcomponentshandedinafterthe
duedate.Pleaselettheinstructorknow,inwriting,if thereareexceptionalcircumstancesthatpreventhanding in
itemsby theduedate.ltis importanttoknowthatextensions willbe considered,butnotalwaysgranted.

SPECIALNEEDS
Anystudentwithspecialneedsorcircumstancesshouldcontacttheinstructoratthebeginningofthesemestersothat
arrangementscanbe madeearlyon.
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POLICIESANDREGULATIONS

Allstudents areexpectedtoabideby theUniversity ofGuelph’s academic regulations inthecompletionofacademic
work,as setoutinthe2013-2014UndergraduateCalendar(see
http://www.uoquelph.ca/registrar/calendars/undergraduate/current/)

ACADEMICMISCONDUCT

“Academic misconductisbehaviourthaterodesthebasis ofmutual trustonwhichscholarlyexchanges commonly rest,
underminestheUniversity'sexerciseofits responsibilitytoevaluatestudents'academic achievements,orrestrictsthe
University'sability toaccomplishits learningobjectives”.SeetheUndergraduateCalendarfor moreinformation:

http://www.uoguelph.cal/reqgistrar/calendars/undergraduate/current/c08/c08-amisconduct.shtml.

GENERALINFORMATIONFORACADEMICCONSIDERATION,APPEALSANDPETITIONS

“The UniversityofGuelphis committedtosupportingstudents intheirlearningexperiencesandresponding totheir
individualneeds.Tothis endabroadnetworkofadvising,counselling,andsupportservicesis provided toassist
students in meetingtheirpersonalandacademic goals.The Universityis awarethatavarietyofsituations orevents
beyondthestudent'scontrolmay affectacademic performance.Supportis provided toaccommodateacademic needs
inthefaceofpersonaldifficulties orunforeseenevents.Proceduresforacademic appeals aredesignedtoensure that
everyeffortis madeatthesetimestoprovideappropriateaccommodationandconsideration,thus enablingstudents to
completecourseandprogramrequirementsas quickly as possible”.See theUndergraduateCalendar for more

information:http://www.uoquelph.ca/reqgistrar/calendars/undergraduate/current/c08/c08-ac.shtml.

ACADEMICACCOMMODATIONOFRELIGIOUSOBLIGATIONS

“TheUniversityacknowledgesthepluralistic natureofthegraduateandundergraduatecommunities.Accommodation willbe
madetostudents whoexperienceaconflictoetweenareligiousobligationandscheduledtests,mid-term
examinations,finalexaminations,orrequirementstoattendclasses andparticipateinlaboratories.The typeof
accommodationgrantedwillvarydependingonthenature,weightandtimingofthework forwhichaccommodationis
sought.Accordingly,therequestforalternativearrangementsnormally mustbesubmittedtotheinstructorinchargeof
thecoursewithin twoweeksofthedistributionofthecourseoutline”.See theUndergraduateCalendar for more
information:http://www.uoquelph.ca/registrar/calendars/undergraduate/current/c08/c08-accomrelig.shtml

Foracurrentlistofmajor holy days,pleasecheck theHumanRightsandEquityOfficewebsite:
http://www.uoquelph.ca/hre/hr/2012_list.html.

Questions?Clarifications?Notes
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ClassTimes
Lectures: Wednesdays MACKO031(MacKinnon).7:00 -9:00pm.
Seminars:Fridays.MINS214.Checkyourscheduleforyourseminartimeas therearefoursections:

1.9:30 -10:20am 2.11:30 -12:20pm 3.1:30 -2:20pm 4.3:30 -4:20pm.

Students mustberegisteredinaseminar.Noswitchingofseminarsafterthe courseselection periodends.
CourseDescription
Thecourseintroducesstudents tokey terminologyandconcepts inthefieldoffoodstudies,butparticularlythosethat show
how culture influences food practices,attitudes,beliefs andidentities.Studentswillgainanunderstandingof
historicandcurrentculturalandreligiousfood practicesaround theworldthrough thestudy of‘cuisines”. The course
alsoconsiderstheimportanceofunderstandingculturalfoods andcuisines tofood management.

TopicCoverage
The coursewillcoveronly aselectnumberofcultures.ltis impossibleto discussalloftheidentifiedcultures and
cuisinesaround theworldinonesemester!

The fieldoffoodstudiesismulti-disciplinaryandinterdisciplinary.Avarietyofdisciplinary approaches and
perspectiveswillthereforebeintroducedthroughoutthesemester.

MethodsofAssessmentSummaryChart(inorderofdue date)

ASSIGNMENT DUEDATE MARKS
Monday,September23rdby12midnight 20%
PersonalFoodways(PF) Submitinthe Dropbox sectionofthecoursewebsite
. . Individualpresentation times fromweeks 4to11 25%
CuisinePresentation(CP) DoneinFridayseminars
. Friday,October18thby12 midnight 10%
CulturalFoodExperience(CFE) SubmitintheDropbox sectionofthecoursewebsite
. Monday,November11thby12midnight 20%
CulturalCookbookReview(CCR) Submitinthe Dropbox sectionofthecoursewebsite
FinalExam(FE) Friday,December6th,2:30-4:30pm 25%
Roomtobe announced

CourseMaterialsandResources
Thereis onerequiredandonerecommended textbook forthecourse:

Required-McWilliams,M.(2011).Foodaround theworld:Aculturalperspective(3rd Ed).Bostonetal.:PrenticeHall.
Recommended-Brittin,H.C. (2011). The foodandculturearoundtheworldhandbook.Bostonetal.:PrenticeHall.

Presentation Materials - Students should be prepared to purchase cultural food samples for entire seminar class.
Numbers and food regulations will be discussed during week one Friday seminar.

The textbooks areavailabletostudentsinanumberofways.Aphysicalcopy ofthetextbooks may bepurchasedin
theuniversity’smainbookstore.Used copies ofthetextbooksmay beavailableinthe Co-opbookstore.AneTextbookcan
bepurchased through the CourseSmartwebsite:www.coursesmart.com.Copies ofthetextbooks will alsobeput
onreserveatthe McLaughlinLibrary.

Additionalreadingmay besuggestedby theinstructor,whenitis appropriate tothetopic.
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ADDITIONALINFORMATIONFOR STUDENTS

Contacts

Instructor:Michelle Caine

Email:scaine@uoqguelph.ca.Studentscanexpecttoreceivearesponse toemails within24hours during weekdays.
Officehours:By appointment by sendingadetailedemailthatincludes yourstudentnameandstudentiDnumber.

GraduateTeachingAssistant:Brittany Manley
Email:manley@uoguelph.ca

CourseObjectives

ASSIGNMENTSCONTRIBUTINGTOCOURSEOBJECTIVES
COURSEOBJECTIVE PF CP CFE CCR FE
Toapply thetheoreticalconcepts andvocabulary thatis X X X X
related tothestudy offoodandculture.
Toidentify anddiscuss thefactorsthatinfluenceindividualor
: : . X X X X X
groupselection,preparationandconsumptionoffood.
Toanalyzeandpropose factorswhichcurrentlyinfluencea
, , . . X X
student'sownfoodexperiences andconsumptionhabits.
Todescribe theglobalizationandculturalacceptanceof
. X X X
foodsovertimeandplace.
Tocompareandcontrastthefoodpractices,attitudes and X
beliefsofculturesacrosstheglobe.
Toresearchandexplainculturalfoods andcuisines.

Course Communication

The instructorwillcommunicatewithstudents outsideofclass through“Gryph Mail” andthecoursewebsiteon
“Courselink”.Studentsshouldregularlycheck thecoursewebsite forupdates,assignmentinformation,readingsand
resources.

Overthesemester,anumberofculturalandreligiousbeliefsandbehaviourswillbediscussed.ltis veryimportantthat students
show respectforthebeliefs andbehavioursofothers.

Studentsshouldalsorespectthelearningneeds ofotherstudents intheclassroom. Alldevicesthatmay distract
fellowstudentsshouldbeturnedoff.Socialconversations (realandvirtual)shouldoccuroutsideofclass,notduring.

MethodsofAssessmentDescriptions
Belowaregeneraldescriptionsoftheassignments andfinalexamthatmakeupthe methods ofassessmentfor
HTM*2740.Moreinformationwillbeprovidedby theinstructorinclass andonthecoursewebsite.

Studentsshoulddothefollowingwhen submittingassignments forHTM*2740:
» EnsurenameandstudentiDnumberareincludedonallpartsoftheassignment.
* Doublespace allsubmissions.
» Writeinanorganizedandeditedfashionthatis suitableforanacademic audience.
» FollowAPAstyleandformattingforreferences.
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» Save thefilewithfirstandlastnameaspartofthefilename,andsubmitas a “.docx”,.rtf" or “.pdf".

PERSONALFOODWAYSASSIGNMENT(20%TOTAL)
This assignmentis acombinationofa “consumptionlog®,alog analysis,arecipe,andarecipeanalysis.

a.Consumptionlog(4%)
Studentswillrecordwhatthey consumefora 7-day consecutive period.Allfoodandbeveragesconsumedshouldbe
recorded.Atemplatefor thelogwillbeprovidedby theinstructor.

b.Loganalysis(6%)

Studentswillanalyzethe“data” recordedintheir logs,and identify onedominant factorthatinfluenceswhatthey
consume.Studentswilldiscusstheir factorina maximum250wordsubmission.Specificexamplesfromthelog
shouldbeusedtosupportthestudent’s choiceoffactor.

c.Recipe(4%)

Studentswillsubmitarecipe foracultural food ordishthat they haveconsumedthis semester.This foodordishcould
havebeenpreparedby thestudent,family orfriends,foodoutlet,restaurant,grocerystoreormajorfood brandor
company.The recipe forthefoodordish shouldbetypedas itwillbeincludedinanoriginalHTM*2740 Student
Cookbook.Studentsneedtostatewheretherecipe comes from (e.g.cookbook,website,blog,foodpackaging,family
member),andincludeapictureofwhatthefoodor dish maylook likewhenserved.

d.Recipeanalysis (6%)

Studentsshouldexplainwhythe culturalfoodordishwasselectedandwhat meaning thefood,dishandrecipemay have
tothem.The maximum250wordsubmission needs to addressthetheoreticalconcept entitledthe “four
componentsofacuisine”(Farb&Armelagos,1980)".

CUISINEPRESENTATION(25%)
Eachstudentwilldiscuss aculturefromtheweeklyreadingsin McWilliams(2011)ina20 minutepresentationdone
duringFridayseminars.Studentswillberesponsible foransweringthefollowingquestions inthepresentation:
»  Whatdoes theMcWilliams’(2011)chapter tellyouaboutyourchosencultureandcuisine?
» Arethereanysimilarities ordifferencesbetween theinformation providedby McWilliams (2011)andby Brittin
(2011)?Whatare they?
»  Whatdoofficial tourismsites(municipalorregional,provincialorstate,ornational)presentabouttheculture
andcuisine?ls thisinformation similarordifferenttowhatMcWilliams(2011)andBrittin(2011)describe?
» Whatadditionalresourceswouldyourecommend tosomeonewishing tolearnmoreaboutthecultureand
cuisine?
» Afterhaving researched thecultureandcuisine,howwouldyou personally explainthecultureandcuisine?

Students arerequired to conductadditional research utilizing atleast5crediblesources (notincludingthetextbooks or
theofficial ~ tourismsites).Ontheday  ofthepresentation, ahardcopy ofareferencelistandPowerPointpresentation
orpresentationnotes aretobehandedintothe instructororGTA.

CULTURALFOODEXPERIENCEASSIGNMENT(10%)
Consumerscan have“foodexperiences’inplaces wherefoodis encountered,butnotnecessarilysampled.Some
examples ofplaceswherecultural foodexperiencesmay occurinclude grocerystores,restaurants,specialty food

Farb,P.andArmelagos,G.(1980).Consumingpassions:theanthropologyofeating. NewYork,NewYork:WashingtonSquarePress.
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stores,book stores,farms,farmers’'markets,festivals, andfamily or friend’s houses.For this particular assignment,
studentsarerequired tovisittheGuelphFarmers’Market.

a.Digitalpicture(3%)

Students are totakedigitalpictures duringa cultural foodexperience attheGuelphFarmers’Market.One picture
takenduring theexperienceshould besubmittedwith details onwhere inthe market,when(dateandtime) andwith
whomthepicturewastaken(whowentwithyou).Pleaseindicatewithwhatdevicethepicturewastaken(e.g.cell
phone,smartphoneordigitalcamera).

b.Descriptionofpictureand meaning(7%)

Amaximum250worddescription answeringthequestion-“whatwas my cultural foodexperience’-is tobesubmitted
alongwith thepicture.Studentsshouldexplainthepicturecontents(e.g.items,people,orbuildings) andthe meaning
ofthepicture tothem.Makesure to acknowledgewhichcultureis beingrepresentedby thephotograph.

CULTURALCOOKBOOKREVIEWASSIGNMENT(20%)

TheUniversity ofGuelph’s Archival&SpecialCollectionsareawonderfulresource forfoodscholarswithover13,000
diversetitlesintheculinarycollections

(http://www lib.uoguelph.calresources/archival & special collections/the collections/digital collections/culinary/).
Oneparticularcollection,theJeanParécollection,hasover6,000titlesthatrepresentculturesandcuisines from
acrosstheglobe.Studentswillselect,reviewandanalyzeacookbook fromtheParécollection.The reviewshouldbe

a maximumof500wordsanddescribehowthecookbook conveys acultureandcuisine. Itis necessarytoexplainin
thereview thebenefits anddrawbacksofthecookbookas wellas theculturalsignificanceofthecookbook.

Pleasebeawarethat cookbooks intheParécollectionmay notberemoved fromthelibraryforpreservationand
securityreasons.The Archival&SpecialCollectionsis locatedonthefirstflooroftheMcLaughlinLibrary. Students
must‘check-in"with librarystaff,uponarrival.Librarystaffmemberswillassiststudentsingaining access to desired items.

FINALEXAM(25%)

The finalexamwillcover alloftheterminology,concepts andculturesdealtwithinlectures,seminars,andreadings during
thesemester.Studentsshouldbeprepared toanswermultiplechoice,shortanswerand medium-length

questions.

Pleasenotethattheexamlooks atcultures froma“macro” perspectiveonly;this means students willneedtohavea
generalunderstanding ofaculture’s cuisine.

THINGSFORSTUDENTSTOBEAWAREOF

LATEPENALTY

A3%penalty perday(notincludingweekends)willbeadministeredonallassignmentcomponentshandedinafterthe
duedate.Pleaselettheinstructorknow,inwriting,if thereareexceptionalcircumstancesthatpreventhanding in
itemsby theduedate.ltis importanttoknowthatextensions willbe considered,butnotalwaysgranted.

SPECIALNEEDS
Anystudentwithspecialneedsorcircumstancesshouldcontacttheinstructoratthebeginningofthesemestersothat
arrangementscanbe madeearlyon.
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POLICIESANDREGULATIONS

Allstudents areexpectedtoabideby theUniversity ofGuelph’s academic regulations inthecompletionofacademic
work,as setoutinthe2013-2014UndergraduateCalendar(see
http://www.uoquelph.ca/registrar/calendars/undergraduate/current/)

ACADEMICMISCONDUCT

“Academic misconductisbehaviourthaterodesthebasis ofmutual trustonwhichscholarlyexchanges commonly rest,
underminestheUniversity'sexerciseofits responsibilitytoevaluatestudents'academic achievements,orrestrictsthe
University'sability toaccomplishits learningobjectives”.SeetheUndergraduateCalendarfor moreinformation:

http://www.uoguelph.cal/reqgistrar/calendars/undergraduate/current/c08/c08-amisconduct.shtml.

GENERALINFORMATIONFORACADEMICCONSIDERATION,APPEALSANDPETITIONS

“The UniversityofGuelphis committedtosupportingstudents intheirlearningexperiencesandresponding totheir
individualneeds.Tothis endabroadnetworkofadvising,counselling,andsupportservicesis provided toassist
students in meetingtheirpersonalandacademic goals.The Universityis awarethatavarietyofsituations orevents
beyondthestudent'scontrolmay affectacademic performance.Supportis provided toaccommodateacademic needs
inthefaceofpersonaldifficulties orunforeseenevents.Proceduresforacademic appeals aredesignedtoensure that
everyeffortis madeatthesetimestoprovideappropriateaccommodationandconsideration,thus enablingstudents to
completecourseandprogramrequirementsas quickly as possible”.See theUndergraduateCalendar for more

information:http://www.uoquelph.ca/reqgistrar/calendars/undergraduate/current/c08/c08-ac.shtml.

ACADEMICACCOMMODATIONOFRELIGIOUSOBLIGATIONS

“TheUniversityacknowledgesthepluralistic natureofthegraduateandundergraduatecommunities.Accommodation willbe
madetostudents whoexperienceaconflictoetweenareligiousobligationandscheduledtests,mid-term
examinations,finalexaminations,orrequirementstoattendclasses andparticipateinlaboratories.The typeof
accommodationgrantedwillvarydependingonthenature,weightandtimingofthework forwhichaccommodationis
sought.Accordingly,therequestforalternativearrangementsnormally mustbesubmittedtotheinstructorinchargeof
thecoursewithin twoweeksofthedistributionofthecourseoutline”.See theUndergraduateCalendar for more
information:http://www.uoquelph.ca/registrar/calendars/undergraduate/current/c08/c08-accomrelig.shtml

Foracurrentlistofmajor holy days,pleasecheck theHumanRightsandEquityOfficewebsite:
http://www.uoquelph.ca/hre/hr/2012_list.html.

Questions?Clarifications?Notes
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ClassTimes
Lectures: Wednesdays MACKO031(MacKinnon).7:00 -9:00pm.
Seminars:Fridays.MINS214.Checkyourscheduleforyourseminartimeas therearefoursections:

1.9:30 -10:20am 2.11:30 -12:20pm 3.1:30 -2:20pm 4.3:30 -4:20pm.

Students mustberegisteredinaseminar.Noswitchingofseminarsafterthe courseselection periodends.
CourseDescription
Thecourseintroducesstudents tokey terminologyandconcepts inthefieldoffoodstudies,butparticularlythosethat show
how culture influences food practices,attitudes,beliefs andidentities.Studentswillgainanunderstandingof
historicandcurrentculturalandreligiousfood practicesaround theworldthrough thestudy of‘cuisines”. The course
alsoconsiderstheimportanceofunderstandingculturalfoods andcuisines tofood management.

TopicCoverage
The coursewillcoveronly aselectnumberofcultures.ltis impossibleto discussalloftheidentifiedcultures and
cuisinesaround theworldinonesemester!

The fieldoffoodstudiesismulti-disciplinaryandinterdisciplinary.Avarietyofdisciplinary approaches and
perspectiveswillthereforebeintroducedthroughoutthesemester.

MethodsofAssessmentSummaryChart(inorderofdue date)

ASSIGNMENT DUEDATE MARKS
Monday,September23rdby12midnight 20%
PersonalFoodways(PF) Submitinthe Dropbox sectionofthecoursewebsite
. . Individualpresentation times fromweeks 4to11 25%
CuisinePresentation(CP) DoneinFridayseminars
. Friday,October18thby12 midnight 10%
CulturalFoodExperience(CFE) SubmitintheDropbox sectionofthecoursewebsite
. Monday,November11thby12midnight 20%
CulturalCookbookReview(CCR) Submitinthe Dropbox sectionofthecoursewebsite
FinalExam(FE) Friday,December6th,2:30-4:30pm 25%
Roomtobe announced

CourseMaterialsandResources
Thereis onerequiredandonerecommended textbook forthecourse:

Required-McWilliams,M.(2011).Foodaround theworld:Aculturalperspective(3rd Ed).Bostonetal.:PrenticeHall.
Recommended-Brittin,H.C. (2011). The foodandculturearoundtheworldhandbook.Bostonetal.:PrenticeHall.

Presentation Materials - Students should be prepared to purchase cultural food samples for entire seminar class.
Numbers and food regulations will be discussed during week one Friday seminar.

The textbooks areavailabletostudentsinanumberofways.Aphysicalcopy ofthetextbooks may bepurchasedin
theuniversity’smainbookstore.Used copies ofthetextbooksmay beavailableinthe Co-opbookstore.AneTextbookcan
bepurchased through the CourseSmartwebsite:www.coursesmart.com.Copies ofthetextbooks will alsobeput
onreserveatthe McLaughlinLibrary.

Additionalreadingmay besuggestedby theinstructor,whenitis appropriate tothetopic.
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ADDITIONALINFORMATIONFOR STUDENTS

Contacts

Instructor:Michelle Caine

Email:scaine@uoqguelph.ca.Studentscanexpecttoreceivearesponse toemails within24hours during weekdays.
Officehours:By appointment by sendingadetailedemailthatincludes yourstudentnameandstudentiDnumber.

GraduateTeachingAssistant:Brittany Manley
Email:manley@uoguelph.ca

CourseObjectives

ASSIGNMENTSCONTRIBUTINGTOCOURSEOBJECTIVES
COURSEOBJECTIVE PF CP CFE CCR FE
Toapply thetheoreticalconcepts andvocabulary thatis X X X X
related tothestudy offoodandculture.
Toidentify anddiscuss thefactorsthatinfluenceindividualor
: : . X X X X X
groupselection,preparationandconsumptionoffood.
Toanalyzeandpropose factorswhichcurrentlyinfluencea
, , . . X X
student'sownfoodexperiences andconsumptionhabits.
Todescribe theglobalizationandculturalacceptanceof
. X X X
foodsovertimeandplace.
Tocompareandcontrastthefoodpractices,attitudes and X
beliefsofculturesacrosstheglobe.
Toresearchandexplainculturalfoods andcuisines.

Course Communication

The instructorwillcommunicatewithstudents outsideofclass through“Gryph Mail” andthecoursewebsiteon
“Courselink”.Studentsshouldregularlycheck thecoursewebsite forupdates,assignmentinformation,readingsand
resources.

Overthesemester,anumberofculturalandreligiousbeliefsandbehaviourswillbediscussed.ltis veryimportantthat students
show respectforthebeliefs andbehavioursofothers.

Studentsshouldalsorespectthelearningneeds ofotherstudents intheclassroom. Alldevicesthatmay distract
fellowstudentsshouldbeturnedoff.Socialconversations (realandvirtual)shouldoccuroutsideofclass,notduring.

MethodsofAssessmentDescriptions
Belowaregeneraldescriptionsoftheassignments andfinalexamthatmakeupthe methods ofassessmentfor
HTM*2740.Moreinformationwillbeprovidedby theinstructorinclass andonthecoursewebsite.

Studentsshoulddothefollowingwhen submittingassignments forHTM*2740:
» EnsurenameandstudentiDnumberareincludedonallpartsoftheassignment.
* Doublespace allsubmissions.
» Writeinanorganizedandeditedfashionthatis suitableforanacademic audience.
» FollowAPAstyleandformattingforreferences.
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» Save thefilewithfirstandlastnameaspartofthefilename,andsubmitas a “.docx”,.rtf" or “.pdf".

PERSONALFOODWAYSASSIGNMENT(20%TOTAL)
This assignmentis acombinationofa “consumptionlog®,alog analysis,arecipe,andarecipeanalysis.

a.Consumptionlog(4%)
Studentswillrecordwhatthey consumefora 7-day consecutive period.Allfoodandbeveragesconsumedshouldbe
recorded.Atemplatefor thelogwillbeprovidedby theinstructor.

b.Loganalysis(6%)

Studentswillanalyzethe“data” recordedintheir logs,and identify onedominant factorthatinfluenceswhatthey
consume.Studentswilldiscusstheir factorina maximum250wordsubmission.Specificexamplesfromthelog
shouldbeusedtosupportthestudent’s choiceoffactor.

c.Recipe(4%)

Studentswillsubmitarecipe foracultural food ordishthat they haveconsumedthis semester.This foodordishcould
havebeenpreparedby thestudent,family orfriends,foodoutlet,restaurant,grocerystoreormajorfood brandor
company.The recipe forthefoodordish shouldbetypedas itwillbeincludedinanoriginalHTM*2740 Student
Cookbook.Studentsneedtostatewheretherecipe comes from (e.g.cookbook,website,blog,foodpackaging,family
member),andincludeapictureofwhatthefoodor dish maylook likewhenserved.

d.Recipeanalysis (6%)

Studentsshouldexplainwhythe culturalfoodordishwasselectedandwhat meaning thefood,dishandrecipemay have
tothem.The maximum250wordsubmission needs to addressthetheoreticalconcept entitledthe “four
componentsofacuisine”(Farb&Armelagos,1980)".

CUISINEPRESENTATION(25%)
Eachstudentwilldiscuss aculturefromtheweeklyreadingsin McWilliams(2011)ina20 minutepresentationdone
duringFridayseminars.Studentswillberesponsible foransweringthefollowingquestions inthepresentation:
»  Whatdoes theMcWilliams’(2011)chapter tellyouaboutyourchosencultureandcuisine?
» Arethereanysimilarities ordifferencesbetween theinformation providedby McWilliams (2011)andby Brittin
(2011)?Whatare they?
»  Whatdoofficial tourismsites(municipalorregional,provincialorstate,ornational)presentabouttheculture
andcuisine?ls thisinformation similarordifferenttowhatMcWilliams(2011)andBrittin(2011)describe?
» Whatadditionalresourceswouldyourecommend tosomeonewishing tolearnmoreaboutthecultureand
cuisine?
» Afterhaving researched thecultureandcuisine,howwouldyou personally explainthecultureandcuisine?

Students arerequired to conductadditional research utilizing atleast5crediblesources (notincludingthetextbooks or
theofficial ~ tourismsites).Ontheday  ofthepresentation, ahardcopy ofareferencelistandPowerPointpresentation
orpresentationnotes aretobehandedintothe instructororGTA.

CULTURALFOODEXPERIENCEASSIGNMENT(10%)
Consumerscan have“foodexperiences’inplaces wherefoodis encountered,butnotnecessarilysampled.Some
examples ofplaceswherecultural foodexperiencesmay occurinclude grocerystores,restaurants,specialty food

Farb,P.andArmelagos,G.(1980).Consumingpassions:theanthropologyofeating. NewYork,NewYork:WashingtonSquarePress.
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stores,book stores,farms,farmers’'markets,festivals, andfamily or friend’s houses.For this particular assignment,
studentsarerequired tovisittheGuelphFarmers’Market.

a.Digitalpicture(3%)

Students are totakedigitalpictures duringa cultural foodexperience attheGuelphFarmers’Market.One picture
takenduring theexperienceshould besubmittedwith details onwhere inthe market,when(dateandtime) andwith
whomthepicturewastaken(whowentwithyou).Pleaseindicatewithwhatdevicethepicturewastaken(e.g.cell
phone,smartphoneordigitalcamera).

b.Descriptionofpictureand meaning(7%)

Amaximum250worddescription answeringthequestion-“whatwas my cultural foodexperience’-is tobesubmitted
alongwith thepicture.Studentsshouldexplainthepicturecontents(e.g.items,people,orbuildings) andthe meaning
ofthepicture tothem.Makesure to acknowledgewhichcultureis beingrepresentedby thephotograph.

CULTURALCOOKBOOKREVIEWASSIGNMENT(20%)

TheUniversity ofGuelph’s Archival&SpecialCollectionsareawonderfulresource forfoodscholarswithover13,000
diversetitlesintheculinarycollections

(http://www lib.uoguelph.calresources/archival & special collections/the collections/digital collections/culinary/).
Oneparticularcollection,theJeanParécollection,hasover6,000titlesthatrepresentculturesandcuisines from
acrosstheglobe.Studentswillselect,reviewandanalyzeacookbook fromtheParécollection.The reviewshouldbe

a maximumof500wordsanddescribehowthecookbook conveys acultureandcuisine. Itis necessarytoexplainin
thereview thebenefits anddrawbacksofthecookbookas wellas theculturalsignificanceofthecookbook.

Pleasebeawarethat cookbooks intheParécollectionmay notberemoved fromthelibraryforpreservationand
securityreasons.The Archival&SpecialCollectionsis locatedonthefirstflooroftheMcLaughlinLibrary. Students
must‘check-in"with librarystaff,uponarrival.Librarystaffmemberswillassiststudentsingaining access to desired items.

FINALEXAM(25%)

The finalexamwillcover alloftheterminology,concepts andculturesdealtwithinlectures,seminars,andreadings during
thesemester.Studentsshouldbeprepared toanswermultiplechoice,shortanswerand medium-length

questions.

Pleasenotethattheexamlooks atcultures froma“macro” perspectiveonly;this means students willneedtohavea
generalunderstanding ofaculture’s cuisine.

THINGSFORSTUDENTSTOBEAWAREOF

LATEPENALTY

A3%penalty perday(notincludingweekends)willbeadministeredonallassignmentcomponentshandedinafterthe
duedate.Pleaselettheinstructorknow,inwriting,if thereareexceptionalcircumstancesthatpreventhanding in
itemsby theduedate.ltis importanttoknowthatextensions willbe considered,butnotalwaysgranted.

SPECIALNEEDS
Anystudentwithspecialneedsorcircumstancesshouldcontacttheinstructoratthebeginningofthesemestersothat
arrangementscanbe madeearlyon.
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POLICIESANDREGULATIONS

Allstudents areexpectedtoabideby theUniversity ofGuelph’s academic regulations inthecompletionofacademic
work,as setoutinthe2013-2014UndergraduateCalendar(see
http://www.uoquelph.ca/registrar/calendars/undergraduate/current/)

ACADEMICMISCONDUCT

“Academic misconductisbehaviourthaterodesthebasis ofmutual trustonwhichscholarlyexchanges commonly rest,
underminestheUniversity'sexerciseofits responsibilitytoevaluatestudents'academic achievements,orrestrictsthe
University'sability toaccomplishits learningobjectives”.SeetheUndergraduateCalendarfor moreinformation:

http://www.uoguelph.cal/reqgistrar/calendars/undergraduate/current/c08/c08-amisconduct.shtml.

GENERALINFORMATIONFORACADEMICCONSIDERATION,APPEALSANDPETITIONS

“The UniversityofGuelphis committedtosupportingstudents intheirlearningexperiencesandresponding totheir
individualneeds.Tothis endabroadnetworkofadvising,counselling,andsupportservicesis provided toassist
students in meetingtheirpersonalandacademic goals.The Universityis awarethatavarietyofsituations orevents
beyondthestudent'scontrolmay affectacademic performance.Supportis provided toaccommodateacademic needs
inthefaceofpersonaldifficulties orunforeseenevents.Proceduresforacademic appeals aredesignedtoensure that
everyeffortis madeatthesetimestoprovideappropriateaccommodationandconsideration,thus enablingstudents to
completecourseandprogramrequirementsas quickly as possible”.See theUndergraduateCalendar for more

information:http://www.uoquelph.ca/reqgistrar/calendars/undergraduate/current/c08/c08-ac.shtml.

ACADEMICACCOMMODATIONOFRELIGIOUSOBLIGATIONS

“TheUniversityacknowledgesthepluralistic natureofthegraduateandundergraduatecommunities.Accommodation willbe
madetostudents whoexperienceaconflictoetweenareligiousobligationandscheduledtests,mid-term
examinations,finalexaminations,orrequirementstoattendclasses andparticipateinlaboratories.The typeof
accommodationgrantedwillvarydependingonthenature,weightandtimingofthework forwhichaccommodationis
sought.Accordingly,therequestforalternativearrangementsnormally mustbesubmittedtotheinstructorinchargeof
thecoursewithin twoweeksofthedistributionofthecourseoutline”.See theUndergraduateCalendar for more
information:http://www.uoquelph.ca/registrar/calendars/undergraduate/current/c08/c08-accomrelig.shtml

Foracurrentlistofmajor holy days,pleasecheck theHumanRightsandEquityOfficewebsite:
http://www.uoquelph.ca/hre/hr/2012_list.html.

Questions?Clarifications?Notes
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ClassTimes
Lectures: Wednesdays MACKO031(MacKinnon).7:00 -9:00pm.
Seminars:Fridays.MINS214.Checkyourscheduleforyourseminartimeas therearefoursections:

1.9:30 -10:20am 2.11:30 -12:20pm 3.1:30 -2:20pm 4.3:30 -4:20pm.

Students mustberegisteredinaseminar.Noswitchingofseminarsafterthe courseselection periodends.
CourseDescription
Thecourseintroducesstudents tokey terminologyandconcepts inthefieldoffoodstudies,butparticularlythosethat show
how culture influences food practices,attitudes,beliefs andidentities.Studentswillgainanunderstandingof
historicandcurrentculturalandreligiousfood practicesaround theworldthrough thestudy of‘cuisines”. The course
alsoconsiderstheimportanceofunderstandingculturalfoods andcuisines tofood management.

TopicCoverage
The coursewillcoveronly aselectnumberofcultures.ltis impossibleto discussalloftheidentifiedcultures and
cuisinesaround theworldinonesemester!

The fieldoffoodstudiesismulti-disciplinaryandinterdisciplinary.Avarietyofdisciplinary approaches and
perspectiveswillthereforebeintroducedthroughoutthesemester.

MethodsofAssessmentSummaryChart(inorderofdue date)

ASSIGNMENT DUEDATE MARKS
Monday,September23rdby12midnight 20%
PersonalFoodways(PF) Submitinthe Dropbox sectionofthecoursewebsite
. . Individualpresentation times fromweeks 4to11 25%
CuisinePresentation(CP) DoneinFridayseminars
. Friday,October18thby12 midnight 10%
CulturalFoodExperience(CFE) SubmitintheDropbox sectionofthecoursewebsite
. Monday,November11thby12midnight 20%
CulturalCookbookReview(CCR) Submitinthe Dropbox sectionofthecoursewebsite
FinalExam(FE) Friday,December6th,2:30-4:30pm 25%
Roomtobe announced

CourseMaterialsandResources
Thereis onerequiredandonerecommended textbook forthecourse:

Required-McWilliams,M.(2011).Foodaround theworld:Aculturalperspective(3rd Ed).Bostonetal.:PrenticeHall.
Recommended-Brittin,H.C. (2011). The foodandculturearoundtheworldhandbook.Bostonetal.:PrenticeHall.

Presentation Materials - Students should be prepared to purchase cultural food samples for entire seminar class.
Numbers and food regulations will be discussed during week one Friday seminar.

The textbooks areavailabletostudentsinanumberofways.Aphysicalcopy ofthetextbooks may bepurchasedin
theuniversity’smainbookstore.Used copies ofthetextbooksmay beavailableinthe Co-opbookstore.AneTextbookcan
bepurchased through the CourseSmartwebsite:www.coursesmart.com.Copies ofthetextbooks will alsobeput
onreserveatthe McLaughlinLibrary.

Additionalreadingmay besuggestedby theinstructor,whenitis appropriate tothetopic.
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ADDITIONALINFORMATIONFOR STUDENTS

Contacts

Instructor:Michelle Caine

Email:scaine@uoqguelph.ca.Studentscanexpecttoreceivearesponse toemails within24hours during weekdays.
Officehours:By appointment by sendingadetailedemailthatincludes yourstudentnameandstudentiDnumber.

GraduateTeachingAssistant:Brittany Manley
Email:manley@uoguelph.ca

CourseObjectives

ASSIGNMENTSCONTRIBUTINGTOCOURSEOBJECTIVES
COURSEOBJECTIVE PF CP CFE CCR FE
Toapply thetheoreticalconcepts andvocabulary thatis X X X X
related tothestudy offoodandculture.
Toidentify anddiscuss thefactorsthatinfluenceindividualor
: : . X X X X X
groupselection,preparationandconsumptionoffood.
Toanalyzeandpropose factorswhichcurrentlyinfluencea
, , . . X X
student'sownfoodexperiences andconsumptionhabits.
Todescribe theglobalizationandculturalacceptanceof
. X X X
foodsovertimeandplace.
Tocompareandcontrastthefoodpractices,attitudes and X
beliefsofculturesacrosstheglobe.
Toresearchandexplainculturalfoods andcuisines.

Course Communication

The instructorwillcommunicatewithstudents outsideofclass through“Gryph Mail” andthecoursewebsiteon
“Courselink”.Studentsshouldregularlycheck thecoursewebsite forupdates,assignmentinformation,readingsand
resources.

Overthesemester,anumberofculturalandreligiousbeliefsandbehaviourswillbediscussed.ltis veryimportantthat students
show respectforthebeliefs andbehavioursofothers.

Studentsshouldalsorespectthelearningneeds ofotherstudents intheclassroom. Alldevicesthatmay distract
fellowstudentsshouldbeturnedoff.Socialconversations (realandvirtual)shouldoccuroutsideofclass,notduring.

MethodsofAssessmentDescriptions
Belowaregeneraldescriptionsoftheassignments andfinalexamthatmakeupthe methods ofassessmentfor
HTM*2740.Moreinformationwillbeprovidedby theinstructorinclass andonthecoursewebsite.

Studentsshoulddothefollowingwhen submittingassignments forHTM*2740:
» EnsurenameandstudentiDnumberareincludedonallpartsoftheassignment.
* Doublespace allsubmissions.
» Writeinanorganizedandeditedfashionthatis suitableforanacademic audience.
» FollowAPAstyleandformattingforreferences.
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» Save thefilewithfirstandlastnameaspartofthefilename,andsubmitas a “.docx”,.rtf" or “.pdf".

PERSONALFOODWAYSASSIGNMENT(20%TOTAL)
This assignmentis acombinationofa “consumptionlog®,alog analysis,arecipe,andarecipeanalysis.

a.Consumptionlog(4%)
Studentswillrecordwhatthey consumefora 7-day consecutive period.Allfoodandbeveragesconsumedshouldbe
recorded.Atemplatefor thelogwillbeprovidedby theinstructor.

b.Loganalysis(6%)

Studentswillanalyzethe“data” recordedintheir logs,and identify onedominant factorthatinfluenceswhatthey
consume.Studentswilldiscusstheir factorina maximum250wordsubmission.Specificexamplesfromthelog
shouldbeusedtosupportthestudent’s choiceoffactor.

c.Recipe(4%)

Studentswillsubmitarecipe foracultural food ordishthat they haveconsumedthis semester.This foodordishcould
havebeenpreparedby thestudent,family orfriends,foodoutlet,restaurant,grocerystoreormajorfood brandor
company.The recipe forthefoodordish shouldbetypedas itwillbeincludedinanoriginalHTM*2740 Student
Cookbook.Studentsneedtostatewheretherecipe comes from (e.g.cookbook,website,blog,foodpackaging,family
member),andincludeapictureofwhatthefoodor dish maylook likewhenserved.

d.Recipeanalysis (6%)

Studentsshouldexplainwhythe culturalfoodordishwasselectedandwhat meaning thefood,dishandrecipemay have
tothem.The maximum250wordsubmission needs to addressthetheoreticalconcept entitledthe “four
componentsofacuisine”(Farb&Armelagos,1980)".

CUISINEPRESENTATION(25%)
Eachstudentwilldiscuss aculturefromtheweeklyreadingsin McWilliams(2011)ina20 minutepresentationdone
duringFridayseminars.Studentswillberesponsible foransweringthefollowingquestions inthepresentation:
»  Whatdoes theMcWilliams’(2011)chapter tellyouaboutyourchosencultureandcuisine?
» Arethereanysimilarities ordifferencesbetween theinformation providedby McWilliams (2011)andby Brittin
(2011)?Whatare they?
»  Whatdoofficial tourismsites(municipalorregional,provincialorstate,ornational)presentabouttheculture
andcuisine?ls thisinformation similarordifferenttowhatMcWilliams(2011)andBrittin(2011)describe?
» Whatadditionalresourceswouldyourecommend tosomeonewishing tolearnmoreaboutthecultureand
cuisine?
» Afterhaving researched thecultureandcuisine,howwouldyou personally explainthecultureandcuisine?

Students arerequired to conductadditional research utilizing atleast5crediblesources (notincludingthetextbooks or
theofficial ~ tourismsites).Ontheday  ofthepresentation, ahardcopy ofareferencelistandPowerPointpresentation
orpresentationnotes aretobehandedintothe instructororGTA.

CULTURALFOODEXPERIENCEASSIGNMENT(10%)
Consumerscan have“foodexperiences’inplaces wherefoodis encountered,butnotnecessarilysampled.Some
examples ofplaceswherecultural foodexperiencesmay occurinclude grocerystores,restaurants,specialty food

Farb,P.andArmelagos,G.(1980).Consumingpassions:theanthropologyofeating. NewYork,NewYork:WashingtonSquarePress.
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stores,book stores,farms,farmers’'markets,festivals, andfamily or friend’s houses.For this particular assignment,
studentsarerequired tovisittheGuelphFarmers’Market.

a.Digitalpicture(3%)

Students are totakedigitalpictures duringa cultural foodexperience attheGuelphFarmers’Market.One picture
takenduring theexperienceshould besubmittedwith details onwhere inthe market,when(dateandtime) andwith
whomthepicturewastaken(whowentwithyou).Pleaseindicatewithwhatdevicethepicturewastaken(e.g.cell
phone,smartphoneordigitalcamera).

b.Descriptionofpictureand meaning(7%)

Amaximum250worddescription answeringthequestion-“whatwas my cultural foodexperience’-is tobesubmitted
alongwith thepicture.Studentsshouldexplainthepicturecontents(e.g.items,people,orbuildings) andthe meaning
ofthepicture tothem.Makesure to acknowledgewhichcultureis beingrepresentedby thephotograph.

CULTURALCOOKBOOKREVIEWASSIGNMENT(20%)

TheUniversity ofGuelph’s Archival&SpecialCollectionsareawonderfulresource forfoodscholarswithover13,000
diversetitlesintheculinarycollections

(http://www lib.uoguelph.calresources/archival & special collections/the collections/digital collections/culinary/).
Oneparticularcollection,theJeanParécollection,hasover6,000titlesthatrepresentculturesandcuisines from
acrosstheglobe.Studentswillselect,reviewandanalyzeacookbook fromtheParécollection.The reviewshouldbe

a maximumof500wordsanddescribehowthecookbook conveys acultureandcuisine. Itis necessarytoexplainin
thereview thebenefits anddrawbacksofthecookbookas wellas theculturalsignificanceofthecookbook.

Pleasebeawarethat cookbooks intheParécollectionmay notberemoved fromthelibraryforpreservationand
securityreasons.The Archival&SpecialCollectionsis locatedonthefirstflooroftheMcLaughlinLibrary. Students
must‘check-in"with librarystaff,uponarrival.Librarystaffmemberswillassiststudentsingaining access to desired items.

FINALEXAM(25%)

The finalexamwillcover alloftheterminology,concepts andculturesdealtwithinlectures,seminars,andreadings during
thesemester.Studentsshouldbeprepared toanswermultiplechoice,shortanswerand medium-length

questions.

Pleasenotethattheexamlooks atcultures froma“macro” perspectiveonly;this means students willneedtohavea
generalunderstanding ofaculture’s cuisine.

THINGSFORSTUDENTSTOBEAWAREOF

LATEPENALTY

A3%penalty perday(notincludingweekends)willbeadministeredonallassignmentcomponentshandedinafterthe
duedate.Pleaselettheinstructorknow,inwriting,if thereareexceptionalcircumstancesthatpreventhanding in
itemsby theduedate.ltis importanttoknowthatextensions willbe considered,butnotalwaysgranted.

SPECIALNEEDS
Anystudentwithspecialneedsorcircumstancesshouldcontacttheinstructoratthebeginningofthesemestersothat
arrangementscanbe madeearlyon.
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POLICIESANDREGULATIONS

Allstudents areexpectedtoabideby theUniversity ofGuelph’s academic regulations inthecompletionofacademic
work,as setoutinthe2013-2014UndergraduateCalendar(see
http://www.uoquelph.ca/registrar/calendars/undergraduate/current/)

ACADEMICMISCONDUCT

“Academic misconductisbehaviourthaterodesthebasis ofmutual trustonwhichscholarlyexchanges commonly rest,
underminestheUniversity'sexerciseofits responsibilitytoevaluatestudents'academic achievements,orrestrictsthe
University'sability toaccomplishits learningobjectives”.SeetheUndergraduateCalendarfor moreinformation:

http://www.uoguelph.cal/reqgistrar/calendars/undergraduate/current/c08/c08-amisconduct.shtml.

GENERALINFORMATIONFORACADEMICCONSIDERATION,APPEALSANDPETITIONS

“The UniversityofGuelphis committedtosupportingstudents intheirlearningexperiencesandresponding totheir
individualneeds.Tothis endabroadnetworkofadvising,counselling,andsupportservicesis provided toassist
students in meetingtheirpersonalandacademic goals.The Universityis awarethatavarietyofsituations orevents
beyondthestudent'scontrolmay affectacademic performance.Supportis provided toaccommodateacademic needs
inthefaceofpersonaldifficulties orunforeseenevents.Proceduresforacademic appeals aredesignedtoensure that
everyeffortis madeatthesetimestoprovideappropriateaccommodationandconsideration,thus enablingstudents to
completecourseandprogramrequirementsas quickly as possible”.See theUndergraduateCalendar for more

information:http://www.uoquelph.ca/reqgistrar/calendars/undergraduate/current/c08/c08-ac.shtml.

ACADEMICACCOMMODATIONOFRELIGIOUSOBLIGATIONS

“TheUniversityacknowledgesthepluralistic natureofthegraduateandundergraduatecommunities.Accommodation willbe
madetostudents whoexperienceaconflictoetweenareligiousobligationandscheduledtests,mid-term
examinations,finalexaminations,orrequirementstoattendclasses andparticipateinlaboratories.The typeof
accommodationgrantedwillvarydependingonthenature,weightandtimingofthework forwhichaccommodationis
sought.Accordingly,therequestforalternativearrangementsnormally mustbesubmittedtotheinstructorinchargeof
thecoursewithin twoweeksofthedistributionofthecourseoutline”.See theUndergraduateCalendar for more
information:http://www.uoquelph.ca/registrar/calendars/undergraduate/current/c08/c08-accomrelig.shtml

Foracurrentlistofmajor holy days,pleasecheck theHumanRightsandEquityOfficewebsite:
http://www.uoquelph.ca/hre/hr/2012_list.html.

Questions?Clarifications?Notes
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ClassTimes
Lectures: Wednesdays MACKO031(MacKinnon).7:00 -9:00pm.
Seminars:Fridays.MINS214.Checkyourscheduleforyourseminartimeas therearefoursections:

1.9:30 -10:20am 2.11:30 -12:20pm 3.1:30 -2:20pm 4.3:30 -4:20pm.

Students mustberegisteredinaseminar.Noswitchingofseminarsafterthe courseselection periodends.
CourseDescription
Thecourseintroducesstudents tokey terminologyandconcepts inthefieldoffoodstudies,butparticularlythosethat show
how culture influences food practices,attitudes,beliefs andidentities.Studentswillgainanunderstandingof
historicandcurrentculturalandreligiousfood practicesaround theworldthrough thestudy of‘cuisines”. The course
alsoconsiderstheimportanceofunderstandingculturalfoods andcuisines tofood management.

TopicCoverage
The coursewillcoveronly aselectnumberofcultures.ltis impossibleto discussalloftheidentifiedcultures and
cuisinesaround theworldinonesemester!

The fieldoffoodstudiesismulti-disciplinaryandinterdisciplinary.Avarietyofdisciplinary approaches and
perspectiveswillthereforebeintroducedthroughoutthesemester.

MethodsofAssessmentSummaryChart(inorderofdue date)

ASSIGNMENT DUEDATE MARKS
Monday,September23rdby12midnight 20%
PersonalFoodways(PF) Submitinthe Dropbox sectionofthecoursewebsite
. . Individualpresentation times fromweeks 4to11 25%
CuisinePresentation(CP) DoneinFridayseminars
. Friday,October18thby12 midnight 10%
CulturalFoodExperience(CFE) SubmitintheDropbox sectionofthecoursewebsite
. Monday,November11thby12midnight 20%
CulturalCookbookReview(CCR) Submitinthe Dropbox sectionofthecoursewebsite
FinalExam(FE) Friday,December6th,2:30-4:30pm 25%
Roomtobe announced

CourseMaterialsandResources
Thereis onerequiredandonerecommended textbook forthecourse:

Required-McWilliams,M.(2011).Foodaround theworld:Aculturalperspective(3rd Ed).Bostonetal.:PrenticeHall.
Recommended-Brittin,H.C. (2011). The foodandculturearoundtheworldhandbook.Bostonetal.:PrenticeHall.

Presentation Materials - Students should be prepared to purchase cultural food samples for entire seminar class.
Numbers and food regulations will be discussed during week one Friday seminar.

The textbooks areavailabletostudentsinanumberofways.Aphysicalcopy ofthetextbooks may bepurchasedin
theuniversity’smainbookstore.Used copies ofthetextbooksmay beavailableinthe Co-opbookstore.AneTextbookcan
bepurchased through the CourseSmartwebsite:www.coursesmart.com.Copies ofthetextbooks will alsobeput
onreserveatthe McLaughlinLibrary.

Additionalreadingmay besuggestedby theinstructor,whenitis appropriate tothetopic.
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ADDITIONALINFORMATIONFOR STUDENTS

Contacts

Instructor:Michelle Caine

Email:scaine@uoqguelph.ca.Studentscanexpecttoreceivearesponse toemails within24hours during weekdays.
Officehours:By appointment by sendingadetailedemailthatincludes yourstudentnameandstudentiDnumber.

GraduateTeachingAssistant:Brittany Manley
Email:manley@uoguelph.ca

CourseObjectives

ASSIGNMENTSCONTRIBUTINGTOCOURSEOBJECTIVES
COURSEOBJECTIVE PF CP CFE CCR FE
Toapply thetheoreticalconcepts andvocabulary thatis X X X X
related tothestudy offoodandculture.
Toidentify anddiscuss thefactorsthatinfluenceindividualor
: : . X X X X X
groupselection,preparationandconsumptionoffood.
Toanalyzeandpropose factorswhichcurrentlyinfluencea
, , . . X X
student'sownfoodexperiences andconsumptionhabits.
Todescribe theglobalizationandculturalacceptanceof
. X X X
foodsovertimeandplace.
Tocompareandcontrastthefoodpractices,attitudes and X
beliefsofculturesacrosstheglobe.
Toresearchandexplainculturalfoods andcuisines.

Course Communication

The instructorwillcommunicatewithstudents outsideofclass through“Gryph Mail” andthecoursewebsiteon
“Courselink”.Studentsshouldregularlycheck thecoursewebsite forupdates,assignmentinformation,readingsand
resources.

Overthesemester,anumberofculturalandreligiousbeliefsandbehaviourswillbediscussed.ltis veryimportantthat students
show respectforthebeliefs andbehavioursofothers.

Studentsshouldalsorespectthelearningneeds ofotherstudents intheclassroom. Alldevicesthatmay distract
fellowstudentsshouldbeturnedoff.Socialconversations (realandvirtual)shouldoccuroutsideofclass,notduring.

MethodsofAssessmentDescriptions
Belowaregeneraldescriptionsoftheassignments andfinalexamthatmakeupthe methods ofassessmentfor
HTM*2740.Moreinformationwillbeprovidedby theinstructorinclass andonthecoursewebsite.

Studentsshoulddothefollowingwhen submittingassignments forHTM*2740:
» EnsurenameandstudentiDnumberareincludedonallpartsoftheassignment.
* Doublespace allsubmissions.
» Writeinanorganizedandeditedfashionthatis suitableforanacademic audience.
» FollowAPAstyleandformattingforreferences.
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» Save thefilewithfirstandlastnameaspartofthefilename,andsubmitas a “.docx”,.rtf" or “.pdf".

PERSONALFOODWAYSASSIGNMENT(20%TOTAL)
This assignmentis acombinationofa “consumptionlog®,alog analysis,arecipe,andarecipeanalysis.

a.Consumptionlog(4%)
Studentswillrecordwhatthey consumefora 7-day consecutive period.Allfoodandbeveragesconsumedshouldbe
recorded.Atemplatefor thelogwillbeprovidedby theinstructor.

b.Loganalysis(6%)

Studentswillanalyzethe“data” recordedintheir logs,and identify onedominant factorthatinfluenceswhatthey
consume.Studentswilldiscusstheir factorina maximum250wordsubmission.Specificexamplesfromthelog
shouldbeusedtosupportthestudent’s choiceoffactor.

c.Recipe(4%)

Studentswillsubmitarecipe foracultural food ordishthat they haveconsumedthis semester.This foodordishcould
havebeenpreparedby thestudent,family orfriends,foodoutlet,restaurant,grocerystoreormajorfood brandor
company.The recipe forthefoodordish shouldbetypedas itwillbeincludedinanoriginalHTM*2740 Student
Cookbook.Studentsneedtostatewheretherecipe comes from (e.g.cookbook,website,blog,foodpackaging,family
member),andincludeapictureofwhatthefoodor dish maylook likewhenserved.

d.Recipeanalysis (6%)

Studentsshouldexplainwhythe culturalfoodordishwasselectedandwhat meaning thefood,dishandrecipemay have
tothem.The maximum250wordsubmission needs to addressthetheoreticalconcept entitledthe “four
componentsofacuisine”(Farb&Armelagos,1980)".

CUISINEPRESENTATION(25%)
Eachstudentwilldiscuss aculturefromtheweeklyreadingsin McWilliams(2011)ina20 minutepresentationdone
duringFridayseminars.Studentswillberesponsible foransweringthefollowingquestions inthepresentation:
»  Whatdoes theMcWilliams’(2011)chapter tellyouaboutyourchosencultureandcuisine?
» Arethereanysimilarities ordifferencesbetween theinformation providedby McWilliams (2011)andby Brittin
(2011)?Whatare they?
»  Whatdoofficial tourismsites(municipalorregional,provincialorstate,ornational)presentabouttheculture
andcuisine?ls thisinformation similarordifferenttowhatMcWilliams(2011)andBrittin(2011)describe?
» Whatadditionalresourceswouldyourecommend tosomeonewishing tolearnmoreaboutthecultureand
cuisine?
» Afterhaving researched thecultureandcuisine,howwouldyou personally explainthecultureandcuisine?

Students arerequired to conductadditional research utilizing atleast5crediblesources (notincludingthetextbooks or
theofficial ~ tourismsites).Ontheday  ofthepresentation, ahardcopy ofareferencelistandPowerPointpresentation
orpresentationnotes aretobehandedintothe instructororGTA.

CULTURALFOODEXPERIENCEASSIGNMENT(10%)
Consumerscan have“foodexperiences’inplaces wherefoodis encountered,butnotnecessarilysampled.Some
examples ofplaceswherecultural foodexperiencesmay occurinclude grocerystores,restaurants,specialty food

Farb,P.andArmelagos,G.(1980).Consumingpassions:theanthropologyofeating. NewYork,NewYork:WashingtonSquarePress.
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stores,book stores,farms,farmers’'markets,festivals, andfamily or friend’s houses.For this particular assignment,
studentsarerequired tovisittheGuelphFarmers’Market.

a.Digitalpicture(3%)

Students are totakedigitalpictures duringa cultural foodexperience attheGuelphFarmers’Market.One picture
takenduring theexperienceshould besubmittedwith details onwhere inthe market,when(dateandtime) andwith
whomthepicturewastaken(whowentwithyou).Pleaseindicatewithwhatdevicethepicturewastaken(e.g.cell
phone,smartphoneordigitalcamera).

b.Descriptionofpictureand meaning(7%)

Amaximum250worddescription answeringthequestion-“whatwas my cultural foodexperience’-is tobesubmitted
alongwith thepicture.Studentsshouldexplainthepicturecontents(e.g.items,people,orbuildings) andthe meaning
ofthepicture tothem.Makesure to acknowledgewhichcultureis beingrepresentedby thephotograph.

CULTURALCOOKBOOKREVIEWASSIGNMENT(20%)

TheUniversity ofGuelph’s Archival&SpecialCollectionsareawonderfulresource forfoodscholarswithover13,000
diversetitlesintheculinarycollections

(http://www lib.uoguelph.calresources/archival & special collections/the collections/digital collections/culinary/).
Oneparticularcollection,theJeanParécollection,hasover6,000titlesthatrepresentculturesandcuisines from
acrosstheglobe.Studentswillselect,reviewandanalyzeacookbook fromtheParécollection.The reviewshouldbe

a maximumof500wordsanddescribehowthecookbook conveys acultureandcuisine. Itis necessarytoexplainin
thereview thebenefits anddrawbacksofthecookbookas wellas theculturalsignificanceofthecookbook.

Pleasebeawarethat cookbooks intheParécollectionmay notberemoved fromthelibraryforpreservationand
securityreasons.The Archival&SpecialCollectionsis locatedonthefirstflooroftheMcLaughlinLibrary. Students
must‘check-in"with librarystaff,uponarrival.Librarystaffmemberswillassiststudentsingaining access to desired items.

FINALEXAM(25%)

The finalexamwillcover alloftheterminology,concepts andculturesdealtwithinlectures,seminars,andreadings during
thesemester.Studentsshouldbeprepared toanswermultiplechoice,shortanswerand medium-length

questions.

Pleasenotethattheexamlooks atcultures froma“macro” perspectiveonly;this means students willneedtohavea
generalunderstanding ofaculture’s cuisine.

THINGSFORSTUDENTSTOBEAWAREOF

LATEPENALTY

A3%penalty perday(notincludingweekends)willbeadministeredonallassignmentcomponentshandedinafterthe
duedate.Pleaselettheinstructorknow,inwriting,if thereareexceptionalcircumstancesthatpreventhanding in
itemsby theduedate.ltis importanttoknowthatextensions willbe considered,butnotalwaysgranted.

SPECIALNEEDS
Anystudentwithspecialneedsorcircumstancesshouldcontacttheinstructoratthebeginningofthesemestersothat
arrangementscanbe madeearlyon.
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POLICIESANDREGULATIONS

Allstudents areexpectedtoabideby theUniversity ofGuelph’s academic regulations inthecompletionofacademic
work,as setoutinthe2013-2014UndergraduateCalendar(see
http://www.uoquelph.ca/registrar/calendars/undergraduate/current/)

ACADEMICMISCONDUCT

“Academic misconductisbehaviourthaterodesthebasis ofmutual trustonwhichscholarlyexchanges commonly rest,
underminestheUniversity'sexerciseofits responsibilitytoevaluatestudents'academic achievements,orrestrictsthe
University'sability toaccomplishits learningobjectives”.SeetheUndergraduateCalendarfor moreinformation:

http://www.uoguelph.cal/reqgistrar/calendars/undergraduate/current/c08/c08-amisconduct.shtml.

GENERALINFORMATIONFORACADEMICCONSIDERATION,APPEALSANDPETITIONS

“The UniversityofGuelphis committedtosupportingstudents intheirlearningexperiencesandresponding totheir
individualneeds.Tothis endabroadnetworkofadvising,counselling,andsupportservicesis provided toassist
students in meetingtheirpersonalandacademic goals.The Universityis awarethatavarietyofsituations orevents
beyondthestudent'scontrolmay affectacademic performance.Supportis provided toaccommodateacademic needs
inthefaceofpersonaldifficulties orunforeseenevents.Proceduresforacademic appeals aredesignedtoensure that
everyeffortis madeatthesetimestoprovideappropriateaccommodationandconsideration,thus enablingstudents to
completecourseandprogramrequirementsas quickly as possible”.See theUndergraduateCalendar for more

information:http://www.uoquelph.ca/reqgistrar/calendars/undergraduate/current/c08/c08-ac.shtml.

ACADEMICACCOMMODATIONOFRELIGIOUSOBLIGATIONS

“TheUniversityacknowledgesthepluralistic natureofthegraduateandundergraduatecommunities.Accommodation willbe
madetostudents whoexperienceaconflictoetweenareligiousobligationandscheduledtests,mid-term
examinations,finalexaminations,orrequirementstoattendclasses andparticipateinlaboratories.The typeof
accommodationgrantedwillvarydependingonthenature,weightandtimingofthework forwhichaccommodationis
sought.Accordingly,therequestforalternativearrangementsnormally mustbesubmittedtotheinstructorinchargeof
thecoursewithin twoweeksofthedistributionofthecourseoutline”.See theUndergraduateCalendar for more
information:http://www.uoquelph.ca/registrar/calendars/undergraduate/current/c08/c08-accomrelig.shtml

Foracurrentlistofmajor holy days,pleasecheck theHumanRightsandEquityOfficewebsite:
http://www.uoquelph.ca/hre/hr/2012_list.html.

Questions?Clarifications?Notes
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ClassTimes
Lectures: Wednesdays MACKO031(MacKinnon).7:00 -9:00pm.
Seminars:Fridays.MINS214.Checkyourscheduleforyourseminartimeas therearefoursections:

1.9:30 -10:20am 2.11:30 -12:20pm 3.1:30 -2:20pm 4.3:30 -4:20pm.

Students mustberegisteredinaseminar.Noswitchingofseminarsafterthe courseselection periodends.
CourseDescription
Thecourseintroducesstudents tokey terminologyandconcepts inthefieldoffoodstudies,butparticularlythosethat show
how culture influences food practices,attitudes,beliefs andidentities.Studentswillgainanunderstandingof
historicandcurrentculturalandreligiousfood practicesaround theworldthrough thestudy of‘cuisines”. The course
alsoconsiderstheimportanceofunderstandingculturalfoods andcuisines tofood management.

TopicCoverage
The coursewillcoveronly aselectnumberofcultures.ltis impossibleto discussalloftheidentifiedcultures and
cuisinesaround theworldinonesemester!

The fieldoffoodstudiesismulti-disciplinaryandinterdisciplinary.Avarietyofdisciplinary approaches and
perspectiveswillthereforebeintroducedthroughoutthesemester.

MethodsofAssessmentSummaryChart(inorderofdue date)

ASSIGNMENT DUEDATE MARKS
Monday,September23rdby12midnight 20%
PersonalFoodways(PF) Submitinthe Dropbox sectionofthecoursewebsite
. . Individualpresentation times fromweeks 4to11 25%
CuisinePresentation(CP) DoneinFridayseminars
. Friday,October18thby12 midnight 10%
CulturalFoodExperience(CFE) SubmitintheDropbox sectionofthecoursewebsite
. Monday,November11thby12midnight 20%
CulturalCookbookReview(CCR) Submitinthe Dropbox sectionofthecoursewebsite
FinalExam(FE) Friday,December6th,2:30-4:30pm 25%
Roomtobe announced

CourseMaterialsandResources
Thereis onerequiredandonerecommended textbook forthecourse:

Required-McWilliams,M.(2011).Foodaround theworld:Aculturalperspective(3rd Ed).Bostonetal.:PrenticeHall.
Recommended-Brittin,H.C. (2011). The foodandculturearoundtheworldhandbook.Bostonetal.:PrenticeHall.

Presentation Materials - Students should be prepared to purchase cultural food samples for entire seminar class.
Numbers and food regulations will be discussed during week one Friday seminar.

The textbooks areavailabletostudentsinanumberofways.Aphysicalcopy ofthetextbooks may bepurchasedin
theuniversity’smainbookstore.Used copies ofthetextbooksmay beavailableinthe Co-opbookstore.AneTextbookcan
bepurchased through the CourseSmartwebsite:www.coursesmart.com.Copies ofthetextbooks will alsobeput
onreserveatthe McLaughlinLibrary.

Additionalreadingmay besuggestedby theinstructor,whenitis appropriate tothetopic.
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ADDITIONALINFORMATIONFOR STUDENTS

Contacts

Instructor:Michelle Caine

Email:scaine@uoqguelph.ca.Studentscanexpecttoreceivearesponse toemails within24hours during weekdays.
Officehours:By appointment by sendingadetailedemailthatincludes yourstudentnameandstudentiDnumber.

GraduateTeachingAssistant:Brittany Manley
Email:manley@uoguelph.ca

CourseObjectives

ASSIGNMENTSCONTRIBUTINGTOCOURSEOBJECTIVES
COURSEOBJECTIVE PF CP CFE CCR FE
Toapply thetheoreticalconcepts andvocabulary thatis X X X X
related tothestudy offoodandculture.
Toidentify anddiscuss thefactorsthatinfluenceindividualor
: : . X X X X X
groupselection,preparationandconsumptionoffood.
Toanalyzeandpropose factorswhichcurrentlyinfluencea
, , . . X X
student'sownfoodexperiences andconsumptionhabits.
Todescribe theglobalizationandculturalacceptanceof
. X X X
foodsovertimeandplace.
Tocompareandcontrastthefoodpractices,attitudes and X
beliefsofculturesacrosstheglobe.
Toresearchandexplainculturalfoods andcuisines.

Course Communication

The instructorwillcommunicatewithstudents outsideofclass through“Gryph Mail” andthecoursewebsiteon
“Courselink”.Studentsshouldregularlycheck thecoursewebsite forupdates,assignmentinformation,readingsand
resources.

Overthesemester,anumberofculturalandreligiousbeliefsandbehaviourswillbediscussed.ltis veryimportantthat students
show respectforthebeliefs andbehavioursofothers.

Studentsshouldalsorespectthelearningneeds ofotherstudents intheclassroom. Alldevicesthatmay distract
fellowstudentsshouldbeturnedoff.Socialconversations (realandvirtual)shouldoccuroutsideofclass,notduring.

MethodsofAssessmentDescriptions
Belowaregeneraldescriptionsoftheassignments andfinalexamthatmakeupthe methods ofassessmentfor
HTM*2740.Moreinformationwillbeprovidedby theinstructorinclass andonthecoursewebsite.

Studentsshoulddothefollowingwhen submittingassignments forHTM*2740:
» EnsurenameandstudentiDnumberareincludedonallpartsoftheassignment.
* Doublespace allsubmissions.
» Writeinanorganizedandeditedfashionthatis suitableforanacademic audience.
» FollowAPAstyleandformattingforreferences.
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» Save thefilewithfirstandlastnameaspartofthefilename,andsubmitas a “.docx”,.rtf" or “.pdf".

PERSONALFOODWAYSASSIGNMENT(20%TOTAL)
This assignmentis acombinationofa “consumptionlog®,alog analysis,arecipe,andarecipeanalysis.

a.Consumptionlog(4%)
Studentswillrecordwhatthey consumefora 7-day consecutive period.Allfoodandbeveragesconsumedshouldbe
recorded.Atemplatefor thelogwillbeprovidedby theinstructor.

b.Loganalysis(6%)

Studentswillanalyzethe“data” recordedintheir logs,and identify onedominant factorthatinfluenceswhatthey
consume.Studentswilldiscusstheir factorina maximum250wordsubmission.Specificexamplesfromthelog
shouldbeusedtosupportthestudent’s choiceoffactor.

c.Recipe(4%)

Studentswillsubmitarecipe foracultural food ordishthat they haveconsumedthis semester.This foodordishcould
havebeenpreparedby thestudent,family orfriends,foodoutlet,restaurant,grocerystoreormajorfood brandor
company.The recipe forthefoodordish shouldbetypedas itwillbeincludedinanoriginalHTM*2740 Student
Cookbook.Studentsneedtostatewheretherecipe comes from (e.g.cookbook,website,blog,foodpackaging,family
member),andincludeapictureofwhatthefoodor dish maylook likewhenserved.

d.Recipeanalysis (6%)

Studentsshouldexplainwhythe culturalfoodordishwasselectedandwhat meaning thefood,dishandrecipemay have
tothem.The maximum250wordsubmission needs to addressthetheoreticalconcept entitledthe “four
componentsofacuisine”(Farb&Armelagos,1980)".

CUISINEPRESENTATION(25%)
Eachstudentwilldiscuss aculturefromtheweeklyreadingsin McWilliams(2011)ina20 minutepresentationdone
duringFridayseminars.Studentswillberesponsible foransweringthefollowingquestions inthepresentation:
»  Whatdoes theMcWilliams’(2011)chapter tellyouaboutyourchosencultureandcuisine?
» Arethereanysimilarities ordifferencesbetween theinformation providedby McWilliams (2011)andby Brittin
(2011)?Whatare they?
»  Whatdoofficial tourismsites(municipalorregional,provincialorstate,ornational)presentabouttheculture
andcuisine?ls thisinformation similarordifferenttowhatMcWilliams(2011)andBrittin(2011)describe?
» Whatadditionalresourceswouldyourecommend tosomeonewishing tolearnmoreaboutthecultureand
cuisine?
» Afterhaving researched thecultureandcuisine,howwouldyou personally explainthecultureandcuisine?

Students arerequired to conductadditional research utilizing atleast5crediblesources (notincludingthetextbooks or
theofficial ~ tourismsites).Ontheday  ofthepresentation, ahardcopy ofareferencelistandPowerPointpresentation
orpresentationnotes aretobehandedintothe instructororGTA.

CULTURALFOODEXPERIENCEASSIGNMENT(10%)
Consumerscan have“foodexperiences’inplaces wherefoodis encountered,butnotnecessarilysampled.Some
examples ofplaceswherecultural foodexperiencesmay occurinclude grocerystores,restaurants,specialty food

Farb,P.andArmelagos,G.(1980).Consumingpassions:theanthropologyofeating. NewYork,NewYork:WashingtonSquarePress.
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stores,book stores,farms,farmers’'markets,festivals, andfamily or friend’s houses.For this particular assignment,
studentsarerequired tovisittheGuelphFarmers’Market.

a.Digitalpicture(3%)

Students are totakedigitalpictures duringa cultural foodexperience attheGuelphFarmers’Market.One picture
takenduring theexperienceshould besubmittedwith details onwhere inthe market,when(dateandtime) andwith
whomthepicturewastaken(whowentwithyou).Pleaseindicatewithwhatdevicethepicturewastaken(e.g.cell
phone,smartphoneordigitalcamera).

b.Descriptionofpictureand meaning(7%)

Amaximum250worddescription answeringthequestion-“whatwas my cultural foodexperience’-is tobesubmitted
alongwith thepicture.Studentsshouldexplainthepicturecontents(e.g.items,people,orbuildings) andthe meaning
ofthepicture tothem.Makesure to acknowledgewhichcultureis beingrepresentedby thephotograph.

CULTURALCOOKBOOKREVIEWASSIGNMENT(20%)

TheUniversity ofGuelph’s Archival&SpecialCollectionsareawonderfulresource forfoodscholarswithover13,000
diversetitlesintheculinarycollections

(http://www lib.uoguelph.calresources/archival & special collections/the collections/digital collections/culinary/).
Oneparticularcollection,theJeanParécollection,hasover6,000titlesthatrepresentculturesandcuisines from
acrosstheglobe.Studentswillselect,reviewandanalyzeacookbook fromtheParécollection.The reviewshouldbe

a maximumof500wordsanddescribehowthecookbook conveys acultureandcuisine. Itis necessarytoexplainin
thereview thebenefits anddrawbacksofthecookbookas wellas theculturalsignificanceofthecookbook.

Pleasebeawarethat cookbooks intheParécollectionmay notberemoved fromthelibraryforpreservationand
securityreasons.The Archival&SpecialCollectionsis locatedonthefirstflooroftheMcLaughlinLibrary. Students
must‘check-in"with librarystaff,uponarrival.Librarystaffmemberswillassiststudentsingaining access to desired items.

FINALEXAM(25%)

The finalexamwillcover alloftheterminology,concepts andculturesdealtwithinlectures,seminars,andreadings during
thesemester.Studentsshouldbeprepared toanswermultiplechoice,shortanswerand medium-length

questions.

Pleasenotethattheexamlooks atcultures froma“macro” perspectiveonly;this means students willneedtohavea
generalunderstanding ofaculture’s cuisine.

THINGSFORSTUDENTSTOBEAWAREOF

LATEPENALTY

A3%penalty perday(notincludingweekends)willbeadministeredonallassignmentcomponentshandedinafterthe
duedate.Pleaselettheinstructorknow,inwriting,if thereareexceptionalcircumstancesthatpreventhanding in
itemsby theduedate.ltis importanttoknowthatextensions willbe considered,butnotalwaysgranted.

SPECIALNEEDS
Anystudentwithspecialneedsorcircumstancesshouldcontacttheinstructoratthebeginningofthesemestersothat
arrangementscanbe madeearlyon.
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POLICIESANDREGULATIONS

Allstudents areexpectedtoabideby theUniversity ofGuelph’s academic regulations inthecompletionofacademic
work,as setoutinthe2013-2014UndergraduateCalendar(see
http://www.uoquelph.ca/registrar/calendars/undergraduate/current/)

ACADEMICMISCONDUCT

“Academic misconductisbehaviourthaterodesthebasis ofmutual trustonwhichscholarlyexchanges commonly rest,
underminestheUniversity'sexerciseofits responsibilitytoevaluatestudents'academic achievements,orrestrictsthe
University'sability toaccomplishits learningobjectives”.SeetheUndergraduateCalendarfor moreinformation:

http://www.uoguelph.cal/reqgistrar/calendars/undergraduate/current/c08/c08-amisconduct.shtml.

GENERALINFORMATIONFORACADEMICCONSIDERATION,APPEALSANDPETITIONS

“The UniversityofGuelphis committedtosupportingstudents intheirlearningexperiencesandresponding totheir
individualneeds.Tothis endabroadnetworkofadvising,counselling,andsupportservicesis provided toassist
students in meetingtheirpersonalandacademic goals.The Universityis awarethatavarietyofsituations orevents
beyondthestudent'scontrolmay affectacademic performance.Supportis provided toaccommodateacademic needs
inthefaceofpersonaldifficulties orunforeseenevents.Proceduresforacademic appeals aredesignedtoensure that
everyeffortis madeatthesetimestoprovideappropriateaccommodationandconsideration,thus enablingstudents to
completecourseandprogramrequirementsas quickly as possible”.See theUndergraduateCalendar for more

information:http://www.uoquelph.ca/reqgistrar/calendars/undergraduate/current/c08/c08-ac.shtml.

ACADEMICACCOMMODATIONOFRELIGIOUSOBLIGATIONS

“TheUniversityacknowledgesthepluralistic natureofthegraduateandundergraduatecommunities.Accommodation willbe
madetostudents whoexperienceaconflictoetweenareligiousobligationandscheduledtests,mid-term
examinations,finalexaminations,orrequirementstoattendclasses andparticipateinlaboratories.The typeof
accommodationgrantedwillvarydependingonthenature,weightandtimingofthework forwhichaccommodationis
sought.Accordingly,therequestforalternativearrangementsnormally mustbesubmittedtotheinstructorinchargeof
thecoursewithin twoweeksofthedistributionofthecourseoutline”.See theUndergraduateCalendar for more
information:http://www.uoquelph.ca/registrar/calendars/undergraduate/current/c08/c08-accomrelig.shtml

Foracurrentlistofmajor holy days,pleasecheck theHumanRightsandEquityOfficewebsite:
http://www.uoquelph.ca/hre/hr/2012_list.html.

Questions?Clarifications?Notes
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ClassTimes
Lectures: Wednesdays MACKO031(MacKinnon).7:00 -9:00pm.
Seminars:Fridays.MINS214.Checkyourscheduleforyourseminartimeas therearefoursections:

1.9:30 -10:20am 2.11:30 -12:20pm 3.1:30 -2:20pm 4.3:30 -4:20pm.

Students mustberegisteredinaseminar.Noswitchingofseminarsafterthe courseselection periodends.
CourseDescription
Thecourseintroducesstudents tokey terminologyandconcepts inthefieldoffoodstudies,butparticularlythosethat show
how culture influences food practices,attitudes,beliefs andidentities.Studentswillgainanunderstandingof
historicandcurrentculturalandreligiousfood practicesaround theworldthrough thestudy of‘cuisines”. The course
alsoconsiderstheimportanceofunderstandingculturalfoods andcuisines tofood management.

TopicCoverage
The coursewillcoveronly aselectnumberofcultures.ltis impossibleto discussalloftheidentifiedcultures and
cuisinesaround theworldinonesemester!

The fieldoffoodstudiesismulti-disciplinaryandinterdisciplinary.Avarietyofdisciplinary approaches and
perspectiveswillthereforebeintroducedthroughoutthesemester.

MethodsofAssessmentSummaryChart(inorderofdue date)

ASSIGNMENT DUEDATE MARKS
Monday,September23rdby12midnight 20%
PersonalFoodways(PF) Submitinthe Dropbox sectionofthecoursewebsite
. . Individualpresentation times fromweeks 4to11 25%
CuisinePresentation(CP) DoneinFridayseminars
. Friday,October18thby12 midnight 10%
CulturalFoodExperience(CFE) SubmitintheDropbox sectionofthecoursewebsite
. Monday,November11thby12midnight 20%
CulturalCookbookReview(CCR) Submitinthe Dropbox sectionofthecoursewebsite
FinalExam(FE) Friday,December6th,2:30-4:30pm 25%
Roomtobe announced

CourseMaterialsandResources
Thereis onerequiredandonerecommended textbook forthecourse:

Required-McWilliams,M.(2011).Foodaround theworld:Aculturalperspective(3rd Ed).Bostonetal.:PrenticeHall.
Recommended-Brittin,H.C. (2011). The foodandculturearoundtheworldhandbook.Bostonetal.:PrenticeHall.

Presentation Materials - Students should be prepared to purchase cultural food samples for entire seminar class.
Numbers and food regulations will be discussed during week one Friday seminar.

The textbooks areavailabletostudentsinanumberofways.Aphysicalcopy ofthetextbooks may bepurchasedin
theuniversity’smainbookstore.Used copies ofthetextbooksmay beavailableinthe Co-opbookstore.AneTextbookcan
bepurchased through the CourseSmartwebsite:www.coursesmart.com.Copies ofthetextbooks will alsobeput
onreserveatthe McLaughlinLibrary.

Additionalreadingmay besuggestedby theinstructor,whenitis appropriate tothetopic.
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Contacts

Instructor:Michelle Caine

Email:scaine@uoqguelph.ca.Studentscanexpecttoreceivearesponse toemails within24hours during weekdays.
Officehours:By appointment by sendingadetailedemailthatincludes yourstudentnameandstudentiDnumber.

GraduateTeachingAssistant:Brittany Manley
Email:manley@uoguelph.ca

CourseObjectives

ASSIGNMENTSCONTRIBUTINGTOCOURSEOBJECTIVES
COURSEOBJECTIVE PF CP CFE CCR FE
Toapply thetheoreticalconcepts andvocabulary thatis X X X X
related tothestudy offoodandculture.
Toidentify anddiscuss thefactorsthatinfluenceindividualor
: : . X X X X X
groupselection,preparationandconsumptionoffood.
Toanalyzeandpropose factorswhichcurrentlyinfluencea
, , . . X X
student'sownfoodexperiences andconsumptionhabits.
Todescribe theglobalizationandculturalacceptanceof
. X X X
foodsovertimeandplace.
Tocompareandcontrastthefoodpractices,attitudes and X
beliefsofculturesacrosstheglobe.
Toresearchandexplainculturalfoods andcuisines.

Course Communication

The instructorwillcommunicatewithstudents outsideofclass through“Gryph Mail” andthecoursewebsiteon
“Courselink”.Studentsshouldregularlycheck thecoursewebsite forupdates,assignmentinformation,readingsand
resources.

Overthesemester,anumberofculturalandreligiousbeliefsandbehaviourswillbediscussed.ltis veryimportantthat students
show respectforthebeliefs andbehavioursofothers.

Studentsshouldalsorespectthelearningneeds ofotherstudents intheclassroom. Alldevicesthatmay distract
fellowstudentsshouldbeturnedoff.Socialconversations (realandvirtual)shouldoccuroutsideofclass,notduring.

MethodsofAssessmentDescriptions
Belowaregeneraldescriptionsoftheassignments andfinalexamthatmakeupthe methods ofassessmentfor
HTM*2740.Moreinformationwillbeprovidedby theinstructorinclass andonthecoursewebsite.

Studentsshoulddothefollowingwhen submittingassignments forHTM*2740:
» EnsurenameandstudentiDnumberareincludedonallpartsoftheassignment.
* Doublespace allsubmissions.
» Writeinanorganizedandeditedfashionthatis suitableforanacademic audience.
» FollowAPAstyleandformattingforreferences.
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» Save thefilewithfirstandlastnameaspartofthefilename,andsubmitas a “.docx”,.rtf" or “.pdf".

PERSONALFOODWAYSASSIGNMENT(20%TOTAL)
This assignmentis acombinationofa “consumptionlog®,alog analysis,arecipe,andarecipeanalysis.

a.Consumptionlog(4%)
Studentswillrecordwhatthey consumefora 7-day consecutive period.Allfoodandbeveragesconsumedshouldbe
recorded.Atemplatefor thelogwillbeprovidedby theinstructor.

b.Loganalysis(6%)

Studentswillanalyzethe“data” recordedintheir logs,and identify onedominant factorthatinfluenceswhatthey
consume.Studentswilldiscusstheir factorina maximum250wordsubmission.Specificexamplesfromthelog
shouldbeusedtosupportthestudent’s choiceoffactor.

c.Recipe(4%)

Studentswillsubmitarecipe foracultural food ordishthat they haveconsumedthis semester.This foodordishcould
havebeenpreparedby thestudent,family orfriends,foodoutlet,restaurant,grocerystoreormajorfood brandor
company.The recipe forthefoodordish shouldbetypedas itwillbeincludedinanoriginalHTM*2740 Student
Cookbook.Studentsneedtostatewheretherecipe comes from (e.g.cookbook,website,blog,foodpackaging,family
member),andincludeapictureofwhatthefoodor dish maylook likewhenserved.

d.Recipeanalysis (6%)

Studentsshouldexplainwhythe culturalfoodordishwasselectedandwhat meaning thefood,dishandrecipemay have
tothem.The maximum250wordsubmission needs to addressthetheoreticalconcept entitledthe “four
componentsofacuisine”(Farb&Armelagos,1980)".

CUISINEPRESENTATION(25%)
Eachstudentwilldiscuss aculturefromtheweeklyreadingsin McWilliams(2011)ina20 minutepresentationdone
duringFridayseminars.Studentswillberesponsible foransweringthefollowingquestions inthepresentation:
»  Whatdoes theMcWilliams’(2011)chapter tellyouaboutyourchosencultureandcuisine?
» Arethereanysimilarities ordifferencesbetween theinformation providedby McWilliams (2011)andby Brittin
(2011)?Whatare they?
»  Whatdoofficial tourismsites(municipalorregional,provincialorstate,ornational)presentabouttheculture
andcuisine?ls thisinformation similarordifferenttowhatMcWilliams(2011)andBrittin(2011)describe?
» Whatadditionalresourceswouldyourecommend tosomeonewishing tolearnmoreaboutthecultureand
cuisine?
» Afterhaving researched thecultureandcuisine,howwouldyou personally explainthecultureandcuisine?

Students arerequired to conductadditional research utilizing atleast5crediblesources (notincludingthetextbooks or
theofficial ~ tourismsites).Ontheday  ofthepresentation, ahardcopy ofareferencelistandPowerPointpresentation
orpresentationnotes aretobehandedintothe instructororGTA.

CULTURALFOODEXPERIENCEASSIGNMENT(10%)
Consumerscan have“foodexperiences’inplaces wherefoodis encountered,butnotnecessarilysampled.Some
examples ofplaceswherecultural foodexperiencesmay occurinclude grocerystores,restaurants,specialty food

Farb,P.andArmelagos,G.(1980).Consumingpassions:theanthropologyofeating. NewYork,NewYork:WashingtonSquarePress.
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stores,book stores,farms,farmers’'markets,festivals, andfamily or friend’s houses.For this particular assignment,
studentsarerequired tovisittheGuelphFarmers’Market.

a.Digitalpicture(3%)

Students are totakedigitalpictures duringa cultural foodexperience attheGuelphFarmers’Market.One picture
takenduring theexperienceshould besubmittedwith details onwhere inthe market,when(dateandtime) andwith
whomthepicturewastaken(whowentwithyou).Pleaseindicatewithwhatdevicethepicturewastaken(e.g.cell
phone,smartphoneordigitalcamera).

b.Descriptionofpictureand meaning(7%)

Amaximum250worddescription answeringthequestion-“whatwas my cultural foodexperience’-is tobesubmitted
alongwith thepicture.Studentsshouldexplainthepicturecontents(e.g.items,people,orbuildings) andthe meaning
ofthepicture tothem.Makesure to acknowledgewhichcultureis beingrepresentedby thephotograph.

CULTURALCOOKBOOKREVIEWASSIGNMENT(20%)

TheUniversity ofGuelph’s Archival&SpecialCollectionsareawonderfulresource forfoodscholarswithover13,000
diversetitlesintheculinarycollections

(http://www lib.uoguelph.calresources/archival & special collections/the collections/digital collections/culinary/).
Oneparticularcollection,theJeanParécollection,hasover6,000titlesthatrepresentculturesandcuisines from
acrosstheglobe.Studentswillselect,reviewandanalyzeacookbook fromtheParécollection.The reviewshouldbe

a maximumof500wordsanddescribehowthecookbook conveys acultureandcuisine. Itis necessarytoexplainin
thereview thebenefits anddrawbacksofthecookbookas wellas theculturalsignificanceofthecookbook.

Pleasebeawarethat cookbooks intheParécollectionmay notberemoved fromthelibraryforpreservationand
securityreasons.The Archival&SpecialCollectionsis locatedonthefirstflooroftheMcLaughlinLibrary. Students
must‘check-in"with librarystaff,uponarrival.Librarystaffmemberswillassiststudentsingaining access to desired items.

FINALEXAM(25%)

The finalexamwillcover alloftheterminology,concepts andculturesdealtwithinlectures,seminars,andreadings during
thesemester.Studentsshouldbeprepared toanswermultiplechoice,shortanswerand medium-length

questions.

Pleasenotethattheexamlooks atcultures froma“macro” perspectiveonly;this means students willneedtohavea
generalunderstanding ofaculture’s cuisine.

THINGSFORSTUDENTSTOBEAWAREOF

LATEPENALTY

A3%penalty perday(notincludingweekends)willbeadministeredonallassignmentcomponentshandedinafterthe
duedate.Pleaselettheinstructorknow,inwriting,if thereareexceptionalcircumstancesthatpreventhanding in
itemsby theduedate.ltis importanttoknowthatextensions willbe considered,butnotalwaysgranted.

SPECIALNEEDS
Anystudentwithspecialneedsorcircumstancesshouldcontacttheinstructoratthebeginningofthesemestersothat
arrangementscanbe madeearlyon.
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POLICIESANDREGULATIONS

Allstudents areexpectedtoabideby theUniversity ofGuelph’s academic regulations inthecompletionofacademic
work,as setoutinthe2013-2014UndergraduateCalendar(see
http://www.uoquelph.ca/registrar/calendars/undergraduate/current/)

ACADEMICMISCONDUCT

“Academic misconductisbehaviourthaterodesthebasis ofmutual trustonwhichscholarlyexchanges commonly rest,
underminestheUniversity'sexerciseofits responsibilitytoevaluatestudents'academic achievements,orrestrictsthe
University'sability toaccomplishits learningobjectives”.SeetheUndergraduateCalendarfor moreinformation:

http://www.uoguelph.cal/reqgistrar/calendars/undergraduate/current/c08/c08-amisconduct.shtml.

GENERALINFORMATIONFORACADEMICCONSIDERATION,APPEALSANDPETITIONS

“The UniversityofGuelphis committedtosupportingstudents intheirlearningexperiencesandresponding totheir
individualneeds.Tothis endabroadnetworkofadvising,counselling,andsupportservicesis provided toassist
students in meetingtheirpersonalandacademic goals.The Universityis awarethatavarietyofsituations orevents
beyondthestudent'scontrolmay affectacademic performance.Supportis provided toaccommodateacademic needs
inthefaceofpersonaldifficulties orunforeseenevents.Proceduresforacademic appeals aredesignedtoensure that
everyeffortis madeatthesetimestoprovideappropriateaccommodationandconsideration,thus enablingstudents to
completecourseandprogramrequirementsas quickly as possible”.See theUndergraduateCalendar for more

information:http://www.uoquelph.ca/reqgistrar/calendars/undergraduate/current/c08/c08-ac.shtml.

ACADEMICACCOMMODATIONOFRELIGIOUSOBLIGATIONS

“TheUniversityacknowledgesthepluralistic natureofthegraduateandundergraduatecommunities.Accommodation willbe
madetostudents whoexperienceaconflictoetweenareligiousobligationandscheduledtests,mid-term
examinations,finalexaminations,orrequirementstoattendclasses andparticipateinlaboratories.The typeof
accommodationgrantedwillvarydependingonthenature,weightandtimingofthework forwhichaccommodationis
sought.Accordingly,therequestforalternativearrangementsnormally mustbesubmittedtotheinstructorinchargeof
thecoursewithin twoweeksofthedistributionofthecourseoutline”.See theUndergraduateCalendar for more
information:http://www.uoquelph.ca/registrar/calendars/undergraduate/current/c08/c08-accomrelig.shtml

Foracurrentlistofmajor holy days,pleasecheck theHumanRightsandEquityOfficewebsite:
http://www.uoquelph.ca/hre/hr/2012_list.html.

Questions?Clarifications?Notes
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ClassTimes
Lectures: Wednesdays MACKO031(MacKinnon).7:00 -9:00pm.
Seminars:Fridays.MINS214.Checkyourscheduleforyourseminartimeas therearefoursections:

1.9:30 -10:20am 2.11:30 -12:20pm 3.1:30 -2:20pm 4.3:30 -4:20pm.

Students mustberegisteredinaseminar.Noswitchingofseminarsafterthe courseselection periodends.
CourseDescription
Thecourseintroducesstudents tokey terminologyandconcepts inthefieldoffoodstudies,butparticularlythosethat show
how culture influences food practices,attitudes,beliefs andidentities.Studentswillgainanunderstandingof
historicandcurrentculturalandreligiousfood practicesaround theworldthrough thestudy of‘cuisines”. The course
alsoconsiderstheimportanceofunderstandingculturalfoods andcuisines tofood management.

TopicCoverage
The coursewillcoveronly aselectnumberofcultures.ltis impossibleto discussalloftheidentifiedcultures and
cuisinesaround theworldinonesemester!

The fieldoffoodstudiesismulti-disciplinaryandinterdisciplinary.Avarietyofdisciplinary approaches and
perspectiveswillthereforebeintroducedthroughoutthesemester.

MethodsofAssessmentSummaryChart(inorderofdue date)

ASSIGNMENT DUEDATE MARKS
Monday,September23rdby12midnight 20%
PersonalFoodways(PF) Submitinthe Dropbox sectionofthecoursewebsite
. . Individualpresentation times fromweeks 4to11 25%
CuisinePresentation(CP) DoneinFridayseminars
. Friday,October18thby12 midnight 10%
CulturalFoodExperience(CFE) SubmitintheDropbox sectionofthecoursewebsite
. Monday,November11thby12midnight 20%
CulturalCookbookReview(CCR) Submitinthe Dropbox sectionofthecoursewebsite
FinalExam(FE) Friday,December6th,2:30-4:30pm 25%
Roomtobe announced

CourseMaterialsandResources
Thereis onerequiredandonerecommended textbook forthecourse:

Required-McWilliams,M.(2011).Foodaround theworld:Aculturalperspective(3rd Ed).Bostonetal.:PrenticeHall.
Recommended-Brittin,H.C. (2011). The foodandculturearoundtheworldhandbook.Bostonetal.:PrenticeHall.

Presentation Materials - Students should be prepared to purchase cultural food samples for entire seminar class.
Numbers and food regulations will be discussed during week one Friday seminar.

The textbooks areavailabletostudentsinanumberofways.Aphysicalcopy ofthetextbooks may bepurchasedin
theuniversity’smainbookstore.Used copies ofthetextbooksmay beavailableinthe Co-opbookstore.AneTextbookcan
bepurchased through the CourseSmartwebsite:www.coursesmart.com.Copies ofthetextbooks will alsobeput
onreserveatthe McLaughlinLibrary.

Additionalreadingmay besuggestedby theinstructor,whenitis appropriate tothetopic.
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ADDITIONALINFORMATIONFOR STUDENTS

Contacts

Instructor:Michelle Caine

Email:scaine@uoqguelph.ca.Studentscanexpecttoreceivearesponse toemails within24hours during weekdays.
Officehours:By appointment by sendingadetailedemailthatincludes yourstudentnameandstudentiDnumber.

GraduateTeachingAssistant:Brittany Manley
Email:manley@uoguelph.ca

CourseObjectives

ASSIGNMENTSCONTRIBUTINGTOCOURSEOBJECTIVES
COURSEOBJECTIVE PF CP CFE CCR FE
Toapply thetheoreticalconcepts andvocabulary thatis X X X X
related tothestudy offoodandculture.
Toidentify anddiscuss thefactorsthatinfluenceindividualor
: : . X X X X X
groupselection,preparationandconsumptionoffood.
Toanalyzeandpropose factorswhichcurrentlyinfluencea
, , . . X X
student'sownfoodexperiences andconsumptionhabits.
Todescribe theglobalizationandculturalacceptanceof
. X X X
foodsovertimeandplace.
Tocompareandcontrastthefoodpractices,attitudes and X
beliefsofculturesacrosstheglobe.
Toresearchandexplainculturalfoods andcuisines.

Course Communication

The instructorwillcommunicatewithstudents outsideofclass through“Gryph Mail” andthecoursewebsiteon
“Courselink”.Studentsshouldregularlycheck thecoursewebsite forupdates,assignmentinformation,readingsand
resources.

Overthesemester,anumberofculturalandreligiousbeliefsandbehaviourswillbediscussed.ltis veryimportantthat students
show respectforthebeliefs andbehavioursofothers.

Studentsshouldalsorespectthelearningneeds ofotherstudents intheclassroom. Alldevicesthatmay distract
fellowstudentsshouldbeturnedoff.Socialconversations (realandvirtual)shouldoccuroutsideofclass,notduring.

MethodsofAssessmentDescriptions
Belowaregeneraldescriptionsoftheassignments andfinalexamthatmakeupthe methods ofassessmentfor
HTM*2740.Moreinformationwillbeprovidedby theinstructorinclass andonthecoursewebsite.

Studentsshoulddothefollowingwhen submittingassignments forHTM*2740:
» EnsurenameandstudentiDnumberareincludedonallpartsoftheassignment.
* Doublespace allsubmissions.
» Writeinanorganizedandeditedfashionthatis suitableforanacademic audience.
» FollowAPAstyleandformattingforreferences.
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» Save thefilewithfirstandlastnameaspartofthefilename,andsubmitas a “.docx”,.rtf" or “.pdf".

PERSONALFOODWAYSASSIGNMENT(20%TOTAL)
This assignmentis acombinationofa “consumptionlog®,alog analysis,arecipe,andarecipeanalysis.

a.Consumptionlog(4%)
Studentswillrecordwhatthey consumefora 7-day consecutive period.Allfoodandbeveragesconsumedshouldbe
recorded.Atemplatefor thelogwillbeprovidedby theinstructor.

b.Loganalysis(6%)

Studentswillanalyzethe“data” recordedintheir logs,and identify onedominant factorthatinfluenceswhatthey
consume.Studentswilldiscusstheir factorina maximum250wordsubmission.Specificexamplesfromthelog
shouldbeusedtosupportthestudent’s choiceoffactor.

c.Recipe(4%)

Studentswillsubmitarecipe foracultural food ordishthat they haveconsumedthis semester.This foodordishcould
havebeenpreparedby thestudent,family orfriends,foodoutlet,restaurant,grocerystoreormajorfood brandor
company.The recipe forthefoodordish shouldbetypedas itwillbeincludedinanoriginalHTM*2740 Student
Cookbook.Studentsneedtostatewheretherecipe comes from (e.g.cookbook,website,blog,foodpackaging,family
member),andincludeapictureofwhatthefoodor dish maylook likewhenserved.

d.Recipeanalysis (6%)

Studentsshouldexplainwhythe culturalfoodordishwasselectedandwhat meaning thefood,dishandrecipemay have
tothem.The maximum250wordsubmission needs to addressthetheoreticalconcept entitledthe “four
componentsofacuisine”(Farb&Armelagos,1980)".

CUISINEPRESENTATION(25%)
Eachstudentwilldiscuss aculturefromtheweeklyreadingsin McWilliams(2011)ina20 minutepresentationdone
duringFridayseminars.Studentswillberesponsible foransweringthefollowingquestions inthepresentation:
»  Whatdoes theMcWilliams’(2011)chapter tellyouaboutyourchosencultureandcuisine?
» Arethereanysimilarities ordifferencesbetween theinformation providedby McWilliams (2011)andby Brittin
(2011)?Whatare they?
»  Whatdoofficial tourismsites(municipalorregional,provincialorstate,ornational)presentabouttheculture
andcuisine?ls thisinformation similarordifferenttowhatMcWilliams(2011)andBrittin(2011)describe?
» Whatadditionalresourceswouldyourecommend tosomeonewishing tolearnmoreaboutthecultureand
cuisine?
» Afterhaving researched thecultureandcuisine,howwouldyou personally explainthecultureandcuisine?

Students arerequired to conductadditional research utilizing atleast5crediblesources (notincludingthetextbooks or
theofficial ~ tourismsites).Ontheday  ofthepresentation, ahardcopy ofareferencelistandPowerPointpresentation
orpresentationnotes aretobehandedintothe instructororGTA.

CULTURALFOODEXPERIENCEASSIGNMENT(10%)
Consumerscan have“foodexperiences’inplaces wherefoodis encountered,butnotnecessarilysampled.Some
examples ofplaceswherecultural foodexperiencesmay occurinclude grocerystores,restaurants,specialty food

Farb,P.andArmelagos,G.(1980).Consumingpassions:theanthropologyofeating. NewYork,NewYork:WashingtonSquarePress.
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stores,book stores,farms,farmers’'markets,festivals, andfamily or friend’s houses.For this particular assignment,
studentsarerequired tovisittheGuelphFarmers’Market.

a.Digitalpicture(3%)

Students are totakedigitalpictures duringa cultural foodexperience attheGuelphFarmers’Market.One picture
takenduring theexperienceshould besubmittedwith details onwhere inthe market,when(dateandtime) andwith
whomthepicturewastaken(whowentwithyou).Pleaseindicatewithwhatdevicethepicturewastaken(e.g.cell
phone,smartphoneordigitalcamera).

b.Descriptionofpictureand meaning(7%)

Amaximum250worddescription answeringthequestion-“whatwas my cultural foodexperience’-is tobesubmitted
alongwith thepicture.Studentsshouldexplainthepicturecontents(e.g.items,people,orbuildings) andthe meaning
ofthepicture tothem.Makesure to acknowledgewhichcultureis beingrepresentedby thephotograph.

CULTURALCOOKBOOKREVIEWASSIGNMENT(20%)

TheUniversity ofGuelph’s Archival&SpecialCollectionsareawonderfulresource forfoodscholarswithover13,000
diversetitlesintheculinarycollections

(http://www lib.uoguelph.calresources/archival & special collections/the collections/digital collections/culinary/).
Oneparticularcollection,theJeanParécollection,hasover6,000titlesthatrepresentculturesandcuisines from
acrosstheglobe.Studentswillselect,reviewandanalyzeacookbook fromtheParécollection.The reviewshouldbe

a maximumof500wordsanddescribehowthecookbook conveys acultureandcuisine. Itis necessarytoexplainin
thereview thebenefits anddrawbacksofthecookbookas wellas theculturalsignificanceofthecookbook.

Pleasebeawarethat cookbooks intheParécollectionmay notberemoved fromthelibraryforpreservationand
securityreasons.The Archival&SpecialCollectionsis locatedonthefirstflooroftheMcLaughlinLibrary. Students
must‘check-in"with librarystaff,uponarrival.Librarystaffmemberswillassiststudentsingaining access to desired items.

FINALEXAM(25%)

The finalexamwillcover alloftheterminology,concepts andculturesdealtwithinlectures,seminars,andreadings during
thesemester.Studentsshouldbeprepared toanswermultiplechoice,shortanswerand medium-length

questions.

Pleasenotethattheexamlooks atcultures froma“macro” perspectiveonly;this means students willneedtohavea
generalunderstanding ofaculture’s cuisine.

THINGSFORSTUDENTSTOBEAWAREOF

LATEPENALTY

A3%penalty perday(notincludingweekends)willbeadministeredonallassignmentcomponentshandedinafterthe
duedate.Pleaselettheinstructorknow,inwriting,if thereareexceptionalcircumstancesthatpreventhanding in
itemsby theduedate.ltis importanttoknowthatextensions willbe considered,butnotalwaysgranted.

SPECIALNEEDS
Anystudentwithspecialneedsorcircumstancesshouldcontacttheinstructoratthebeginningofthesemestersothat
arrangementscanbe madeearlyon.



HTM*2740 -5

POLICIESANDREGULATIONS

Allstudents areexpectedtoabideby theUniversity ofGuelph’s academic regulations inthecompletionofacademic
work,as setoutinthe2013-2014UndergraduateCalendar(see
http://www.uoquelph.ca/registrar/calendars/undergraduate/current/)

ACADEMICMISCONDUCT

“Academic misconductisbehaviourthaterodesthebasis ofmutual trustonwhichscholarlyexchanges commonly rest,
underminestheUniversity'sexerciseofits responsibilitytoevaluatestudents'academic achievements,orrestrictsthe
University'sability toaccomplishits learningobjectives”.SeetheUndergraduateCalendarfor moreinformation:

http://www.uoguelph.cal/reqgistrar/calendars/undergraduate/current/c08/c08-amisconduct.shtml.

GENERALINFORMATIONFORACADEMICCONSIDERATION,APPEALSANDPETITIONS

“The UniversityofGuelphis committedtosupportingstudents intheirlearningexperiencesandresponding totheir
individualneeds.Tothis endabroadnetworkofadvising,counselling,andsupportservicesis provided toassist
students in meetingtheirpersonalandacademic goals.The Universityis awarethatavarietyofsituations orevents
beyondthestudent'scontrolmay affectacademic performance.Supportis provided toaccommodateacademic needs
inthefaceofpersonaldifficulties orunforeseenevents.Proceduresforacademic appeals aredesignedtoensure that
everyeffortis madeatthesetimestoprovideappropriateaccommodationandconsideration,thus enablingstudents to
completecourseandprogramrequirementsas quickly as possible”.See theUndergraduateCalendar for more

information:http://www.uoquelph.ca/reqgistrar/calendars/undergraduate/current/c08/c08-ac.shtml.

ACADEMICACCOMMODATIONOFRELIGIOUSOBLIGATIONS

“TheUniversityacknowledgesthepluralistic natureofthegraduateandundergraduatecommunities.Accommodation willbe
madetostudents whoexperienceaconflictoetweenareligiousobligationandscheduledtests,mid-term
examinations,finalexaminations,orrequirementstoattendclasses andparticipateinlaboratories.The typeof
accommodationgrantedwillvarydependingonthenature,weightandtimingofthework forwhichaccommodationis
sought.Accordingly,therequestforalternativearrangementsnormally mustbesubmittedtotheinstructorinchargeof
thecoursewithin twoweeksofthedistributionofthecourseoutline”.See theUndergraduateCalendar for more
information:http://www.uoquelph.ca/registrar/calendars/undergraduate/current/c08/c08-accomrelig.shtml

Foracurrentlistofmajor holy days,pleasecheck theHumanRightsandEquityOfficewebsite:
http://www.uoquelph.ca/hre/hr/2012_list.html.

Questions?Clarifications?Notes
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ClassTimes
Lectures: Wednesdays MACKO031(MacKinnon).7:00 -9:00pm.
Seminars:Fridays.MINS214.Checkyourscheduleforyourseminartimeas therearefoursections:

1.9:30 -10:20am 2.11:30 -12:20pm 3.1:30 -2:20pm 4.3:30 -4:20pm.

Students mustberegisteredinaseminar.Noswitchingofseminarsafterthe courseselection periodends.
CourseDescription
Thecourseintroducesstudents tokey terminologyandconcepts inthefieldoffoodstudies,butparticularlythosethat show
how culture influences food practices,attitudes,beliefs andidentities.Studentswillgainanunderstandingof
historicandcurrentculturalandreligiousfood practicesaround theworldthrough thestudy of‘cuisines”. The course
alsoconsiderstheimportanceofunderstandingculturalfoods andcuisines tofood management.

TopicCoverage
The coursewillcoveronly aselectnumberofcultures.ltis impossibleto discussalloftheidentifiedcultures and
cuisinesaround theworldinonesemester!

The fieldoffoodstudiesismulti-disciplinaryandinterdisciplinary.Avarietyofdisciplinary approaches and
perspectiveswillthereforebeintroducedthroughoutthesemester.

MethodsofAssessmentSummaryChart(inorderofdue date)

ASSIGNMENT DUEDATE MARKS
Monday,September23rdby12midnight 20%
PersonalFoodways(PF) Submitinthe Dropbox sectionofthecoursewebsite
. . Individualpresentation times fromweeks 4to11 25%
CuisinePresentation(CP) DoneinFridayseminars
. Friday,October18thby12 midnight 10%
CulturalFoodExperience(CFE) SubmitintheDropbox sectionofthecoursewebsite
. Monday,November11thby12midnight 20%
CulturalCookbookReview(CCR) Submitinthe Dropbox sectionofthecoursewebsite
FinalExam(FE) Friday,December6th,2:30-4:30pm 25%
Roomtobe announced

CourseMaterialsandResources
Thereis onerequiredandonerecommended textbook forthecourse:

Required-McWilliams,M.(2011).Foodaround theworld:Aculturalperspective(3rd Ed).Bostonetal.:PrenticeHall.
Recommended-Brittin,H.C. (2011). The foodandculturearoundtheworldhandbook.Bostonetal.:PrenticeHall.

Presentation Materials - Students should be prepared to purchase cultural food samples for entire seminar class.
Numbers and food regulations will be discussed during week one Friday seminar.

The textbooks areavailabletostudentsinanumberofways.Aphysicalcopy ofthetextbooks may bepurchasedin
theuniversity’smainbookstore.Used copies ofthetextbooksmay beavailableinthe Co-opbookstore.AneTextbookcan
bepurchased through the CourseSmartwebsite:www.coursesmart.com.Copies ofthetextbooks will alsobeput
onreserveatthe McLaughlinLibrary.

Additionalreadingmay besuggestedby theinstructor,whenitis appropriate tothetopic.
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Contacts

Instructor:Michelle Caine

Email:scaine@uoqguelph.ca.Studentscanexpecttoreceivearesponse toemails within24hours during weekdays.
Officehours:By appointment by sendingadetailedemailthatincludes yourstudentnameandstudentiDnumber.

GraduateTeachingAssistant:Brittany Manley
Email:manley@uoguelph.ca

CourseObjectives

ASSIGNMENTSCONTRIBUTINGTOCOURSEOBJECTIVES
COURSEOBJECTIVE PF CP CFE CCR FE
Toapply thetheoreticalconcepts andvocabulary thatis X X X X
related tothestudy offoodandculture.
Toidentify anddiscuss thefactorsthatinfluenceindividualor
: : . X X X X X
groupselection,preparationandconsumptionoffood.
Toanalyzeandpropose factorswhichcurrentlyinfluencea
, , . . X X
student'sownfoodexperiences andconsumptionhabits.
Todescribe theglobalizationandculturalacceptanceof
. X X X
foodsovertimeandplace.
Tocompareandcontrastthefoodpractices,attitudes and X
beliefsofculturesacrosstheglobe.
Toresearchandexplainculturalfoods andcuisines.

Course Communication

The instructorwillcommunicatewithstudents outsideofclass through“Gryph Mail” andthecoursewebsiteon
“Courselink”.Studentsshouldregularlycheck thecoursewebsite forupdates,assignmentinformation,readingsand
resources.

Overthesemester,anumberofculturalandreligiousbeliefsandbehaviourswillbediscussed.ltis veryimportantthat students
show respectforthebeliefs andbehavioursofothers.

Studentsshouldalsorespectthelearningneeds ofotherstudents intheclassroom. Alldevicesthatmay distract
fellowstudentsshouldbeturnedoff.Socialconversations (realandvirtual)shouldoccuroutsideofclass,notduring.

MethodsofAssessmentDescriptions
Belowaregeneraldescriptionsoftheassignments andfinalexamthatmakeupthe methods ofassessmentfor
HTM*2740.Moreinformationwillbeprovidedby theinstructorinclass andonthecoursewebsite.

Studentsshoulddothefollowingwhen submittingassignments forHTM*2740:
» EnsurenameandstudentiDnumberareincludedonallpartsoftheassignment.
* Doublespace allsubmissions.
» Writeinanorganizedandeditedfashionthatis suitableforanacademic audience.
» FollowAPAstyleandformattingforreferences.
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» Save thefilewithfirstandlastnameaspartofthefilename,andsubmitas a “.docx”,.rtf" or “.pdf".

PERSONALFOODWAYSASSIGNMENT(20%TOTAL)
This assignmentis acombinationofa “consumptionlog®,alog analysis,arecipe,andarecipeanalysis.

a.Consumptionlog(4%)
Studentswillrecordwhatthey consumefora 7-day consecutive period.Allfoodandbeveragesconsumedshouldbe
recorded.Atemplatefor thelogwillbeprovidedby theinstructor.

b.Loganalysis(6%)

Studentswillanalyzethe“data” recordedintheir logs,and identify onedominant factorthatinfluenceswhatthey
consume.Studentswilldiscusstheir factorina maximum250wordsubmission.Specificexamplesfromthelog
shouldbeusedtosupportthestudent’s choiceoffactor.

c.Recipe(4%)

Studentswillsubmitarecipe foracultural food ordishthat they haveconsumedthis semester.This foodordishcould
havebeenpreparedby thestudent,family orfriends,foodoutlet,restaurant,grocerystoreormajorfood brandor
company.The recipe forthefoodordish shouldbetypedas itwillbeincludedinanoriginalHTM*2740 Student
Cookbook.Studentsneedtostatewheretherecipe comes from (e.g.cookbook,website,blog,foodpackaging,family
member),andincludeapictureofwhatthefoodor dish maylook likewhenserved.

d.Recipeanalysis (6%)

Studentsshouldexplainwhythe culturalfoodordishwasselectedandwhat meaning thefood,dishandrecipemay have
tothem.The maximum250wordsubmission needs to addressthetheoreticalconcept entitledthe “four
componentsofacuisine”(Farb&Armelagos,1980)".

CUISINEPRESENTATION(25%)
Eachstudentwilldiscuss aculturefromtheweeklyreadingsin McWilliams(2011)ina20 minutepresentationdone
duringFridayseminars.Studentswillberesponsible foransweringthefollowingquestions inthepresentation:
»  Whatdoes theMcWilliams’(2011)chapter tellyouaboutyourchosencultureandcuisine?
» Arethereanysimilarities ordifferencesbetween theinformation providedby McWilliams (2011)andby Brittin
(2011)?Whatare they?
»  Whatdoofficial tourismsites(municipalorregional,provincialorstate,ornational)presentabouttheculture
andcuisine?ls thisinformation similarordifferenttowhatMcWilliams(2011)andBrittin(2011)describe?
» Whatadditionalresourceswouldyourecommend tosomeonewishing tolearnmoreaboutthecultureand
cuisine?
» Afterhaving researched thecultureandcuisine,howwouldyou personally explainthecultureandcuisine?

Students arerequired to conductadditional research utilizing atleast5crediblesources (notincludingthetextbooks or
theofficial ~ tourismsites).Ontheday  ofthepresentation, ahardcopy ofareferencelistandPowerPointpresentation
orpresentationnotes aretobehandedintothe instructororGTA.

CULTURALFOODEXPERIENCEASSIGNMENT(10%)
Consumerscan have“foodexperiences’inplaces wherefoodis encountered,butnotnecessarilysampled.Some
examples ofplaceswherecultural foodexperiencesmay occurinclude grocerystores,restaurants,specialty food

Farb,P.andArmelagos,G.(1980).Consumingpassions:theanthropologyofeating. NewYork,NewYork:WashingtonSquarePress.
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stores,book stores,farms,farmers’'markets,festivals, andfamily or friend’s houses.For this particular assignment,
studentsarerequired tovisittheGuelphFarmers’Market.

a.Digitalpicture(3%)

Students are totakedigitalpictures duringa cultural foodexperience attheGuelphFarmers’Market.One picture
takenduring theexperienceshould besubmittedwith details onwhere inthe market,when(dateandtime) andwith
whomthepicturewastaken(whowentwithyou).Pleaseindicatewithwhatdevicethepicturewastaken(e.g.cell
phone,smartphoneordigitalcamera).

b.Descriptionofpictureand meaning(7%)

Amaximum250worddescription answeringthequestion-“whatwas my cultural foodexperience’-is tobesubmitted
alongwith thepicture.Studentsshouldexplainthepicturecontents(e.g.items,people,orbuildings) andthe meaning
ofthepicture tothem.Makesure to acknowledgewhichcultureis beingrepresentedby thephotograph.

CULTURALCOOKBOOKREVIEWASSIGNMENT(20%)

TheUniversity ofGuelph’s Archival&SpecialCollectionsareawonderfulresource forfoodscholarswithover13,000
diversetitlesintheculinarycollections

(http://www lib.uoguelph.calresources/archival & special collections/the collections/digital collections/culinary/).
Oneparticularcollection,theJeanParécollection,hasover6,000titlesthatrepresentculturesandcuisines from
acrosstheglobe.Studentswillselect,reviewandanalyzeacookbook fromtheParécollection.The reviewshouldbe

a maximumof500wordsanddescribehowthecookbook conveys acultureandcuisine. Itis necessarytoexplainin
thereview thebenefits anddrawbacksofthecookbookas wellas theculturalsignificanceofthecookbook.

Pleasebeawarethat cookbooks intheParécollectionmay notberemoved fromthelibraryforpreservationand
securityreasons.The Archival&SpecialCollectionsis locatedonthefirstflooroftheMcLaughlinLibrary. Students
must‘check-in"with librarystaff,uponarrival.Librarystaffmemberswillassiststudentsingaining access to desired items.

FINALEXAM(25%)

The finalexamwillcover alloftheterminology,concepts andculturesdealtwithinlectures,seminars,andreadings during
thesemester.Studentsshouldbeprepared toanswermultiplechoice,shortanswerand medium-length

questions.

Pleasenotethattheexamlooks atcultures froma“macro” perspectiveonly;this means students willneedtohavea
generalunderstanding ofaculture’s cuisine.

THINGSFORSTUDENTSTOBEAWAREOF

LATEPENALTY

A3%penalty perday(notincludingweekends)willbeadministeredonallassignmentcomponentshandedinafterthe
duedate.Pleaselettheinstructorknow,inwriting,if thereareexceptionalcircumstancesthatpreventhanding in
itemsby theduedate.ltis importanttoknowthatextensions willbe considered,butnotalwaysgranted.

SPECIALNEEDS
Anystudentwithspecialneedsorcircumstancesshouldcontacttheinstructoratthebeginningofthesemestersothat
arrangementscanbe madeearlyon.
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POLICIESANDREGULATIONS

Allstudents areexpectedtoabideby theUniversity ofGuelph’s academic regulations inthecompletionofacademic
work,as setoutinthe2013-2014UndergraduateCalendar(see
http://www.uoquelph.ca/registrar/calendars/undergraduate/current/)

ACADEMICMISCONDUCT

“Academic misconductisbehaviourthaterodesthebasis ofmutual trustonwhichscholarlyexchanges commonly rest,
underminestheUniversity'sexerciseofits responsibilitytoevaluatestudents'academic achievements,orrestrictsthe
University'sability toaccomplishits learningobjectives”.SeetheUndergraduateCalendarfor moreinformation:

http://www.uoguelph.cal/reqgistrar/calendars/undergraduate/current/c08/c08-amisconduct.shtml.

GENERALINFORMATIONFORACADEMICCONSIDERATION,APPEALSANDPETITIONS

“The UniversityofGuelphis committedtosupportingstudents intheirlearningexperiencesandresponding totheir
individualneeds.Tothis endabroadnetworkofadvising,counselling,andsupportservicesis provided toassist
students in meetingtheirpersonalandacademic goals.The Universityis awarethatavarietyofsituations orevents
beyondthestudent'scontrolmay affectacademic performance.Supportis provided toaccommodateacademic needs
inthefaceofpersonaldifficulties orunforeseenevents.Proceduresforacademic appeals aredesignedtoensure that
everyeffortis madeatthesetimestoprovideappropriateaccommodationandconsideration,thus enablingstudents to
completecourseandprogramrequirementsas quickly as possible”.See theUndergraduateCalendar for more

information:http://www.uoquelph.ca/reqgistrar/calendars/undergraduate/current/c08/c08-ac.shtml.

ACADEMICACCOMMODATIONOFRELIGIOUSOBLIGATIONS

“TheUniversityacknowledgesthepluralistic natureofthegraduateandundergraduatecommunities.Accommodation willbe
madetostudents whoexperienceaconflictoetweenareligiousobligationandscheduledtests,mid-term
examinations,finalexaminations,orrequirementstoattendclasses andparticipateinlaboratories.The typeof
accommodationgrantedwillvarydependingonthenature,weightandtimingofthework forwhichaccommodationis
sought.Accordingly,therequestforalternativearrangementsnormally mustbesubmittedtotheinstructorinchargeof
thecoursewithin twoweeksofthedistributionofthecourseoutline”.See theUndergraduateCalendar for more
information:http://www.uoquelph.ca/registrar/calendars/undergraduate/current/c08/c08-accomrelig.shtml

Foracurrentlistofmajor holy days,pleasecheck theHumanRightsandEquityOfficewebsite:
http://www.uoquelph.ca/hre/hr/2012_list.html.

Questions?Clarifications?Notes
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ClassTimes
Lectures: Wednesdays MACKO031(MacKinnon).7:00 -9:00pm.
Seminars:Fridays.MINS214.Checkyourscheduleforyourseminartimeas therearefoursections:

1.9:30 -10:20am 2.11:30 -12:20pm 3.1:30 -2:20pm 4.3:30 -4:20pm.

Students mustberegisteredinaseminar.Noswitchingofseminarsafterthe courseselection periodends.
CourseDescription
Thecourseintroducesstudents tokey terminologyandconcepts inthefieldoffoodstudies,butparticularlythosethat show
how culture influences food practices,attitudes,beliefs andidentities.Studentswillgainanunderstandingof
historicandcurrentculturalandreligiousfood practicesaround theworldthrough thestudy of‘cuisines”. The course
alsoconsiderstheimportanceofunderstandingculturalfoods andcuisines tofood management.

TopicCoverage
The coursewillcoveronly aselectnumberofcultures.ltis impossibleto discussalloftheidentifiedcultures and
cuisinesaround theworldinonesemester!

The fieldoffoodstudiesismulti-disciplinaryandinterdisciplinary.Avarietyofdisciplinary approaches and
perspectiveswillthereforebeintroducedthroughoutthesemester.

MethodsofAssessmentSummaryChart(inorderofdue date)

ASSIGNMENT DUEDATE MARKS
Monday,September23rdby12midnight 20%
PersonalFoodways(PF) Submitinthe Dropbox sectionofthecoursewebsite
. . Individualpresentation times fromweeks 4to11 25%
CuisinePresentation(CP) DoneinFridayseminars
. Friday,October18thby12 midnight 10%
CulturalFoodExperience(CFE) SubmitintheDropbox sectionofthecoursewebsite
. Monday,November11thby12midnight 20%
CulturalCookbookReview(CCR) Submitinthe Dropbox sectionofthecoursewebsite
FinalExam(FE) Friday,December6th,2:30-4:30pm 25%
Roomtobe announced

CourseMaterialsandResources
Thereis onerequiredandonerecommended textbook forthecourse:

Required-McWilliams,M.(2011).Foodaround theworld:Aculturalperspective(3rd Ed).Bostonetal.:PrenticeHall.
Recommended-Brittin,H.C. (2011). The foodandculturearoundtheworldhandbook.Bostonetal.:PrenticeHall.

Presentation Materials - Students should be prepared to purchase cultural food samples for entire seminar class.
Numbers and food regulations will be discussed during week one Friday seminar.

The textbooks areavailabletostudentsinanumberofways.Aphysicalcopy ofthetextbooks may bepurchasedin
theuniversity’smainbookstore.Used copies ofthetextbooksmay beavailableinthe Co-opbookstore.AneTextbookcan
bepurchased through the CourseSmartwebsite:www.coursesmart.com.Copies ofthetextbooks will alsobeput
onreserveatthe McLaughlinLibrary.

Additionalreadingmay besuggestedby theinstructor,whenitis appropriate tothetopic.
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ADDITIONALINFORMATIONFOR STUDENTS

Contacts

Instructor:Michelle Caine

Email:scaine@uoqguelph.ca.Studentscanexpecttoreceivearesponse toemails within24hours during weekdays.
Officehours:By appointment by sendingadetailedemailthatincludes yourstudentnameandstudentiDnumber.

GraduateTeachingAssistant:Brittany Manley
Email:manley@uoguelph.ca

CourseObjectives

ASSIGNMENTSCONTRIBUTINGTOCOURSEOBJECTIVES
COURSEOBJECTIVE PF CP CFE CCR FE
Toapply thetheoreticalconcepts andvocabulary thatis X X X X
related tothestudy offoodandculture.
Toidentify anddiscuss thefactorsthatinfluenceindividualor
: : . X X X X X
groupselection,preparationandconsumptionoffood.
Toanalyzeandpropose factorswhichcurrentlyinfluencea
, , . . X X
student'sownfoodexperiences andconsumptionhabits.
Todescribe theglobalizationandculturalacceptanceof
. X X X
foodsovertimeandplace.
Tocompareandcontrastthefoodpractices,attitudes and X
beliefsofculturesacrosstheglobe.
Toresearchandexplainculturalfoods andcuisines.

Course Communication

The instructorwillcommunicatewithstudents outsideofclass through“Gryph Mail” andthecoursewebsiteon
“Courselink”.Studentsshouldregularlycheck thecoursewebsite forupdates,assignmentinformation,readingsand
resources.

Overthesemester,anumberofculturalandreligiousbeliefsandbehaviourswillbediscussed.ltis veryimportantthat students
show respectforthebeliefs andbehavioursofothers.

Studentsshouldalsorespectthelearningneeds ofotherstudents intheclassroom. Alldevicesthatmay distract
fellowstudentsshouldbeturnedoff.Socialconversations (realandvirtual)shouldoccuroutsideofclass,notduring.

MethodsofAssessmentDescriptions
Belowaregeneraldescriptionsoftheassignments andfinalexamthatmakeupthe methods ofassessmentfor
HTM*2740.Moreinformationwillbeprovidedby theinstructorinclass andonthecoursewebsite.

Studentsshoulddothefollowingwhen submittingassignments forHTM*2740:
» EnsurenameandstudentiDnumberareincludedonallpartsoftheassignment.
* Doublespace allsubmissions.
» Writeinanorganizedandeditedfashionthatis suitableforanacademic audience.
» FollowAPAstyleandformattingforreferences.
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» Save thefilewithfirstandlastnameaspartofthefilename,andsubmitas a “.docx”,.rtf" or “.pdf".

PERSONALFOODWAYSASSIGNMENT(20%TOTAL)
This assignmentis acombinationofa “consumptionlog®,alog analysis,arecipe,andarecipeanalysis.

a.Consumptionlog(4%)
Studentswillrecordwhatthey consumefora 7-day consecutive period.Allfoodandbeveragesconsumedshouldbe
recorded.Atemplatefor thelogwillbeprovidedby theinstructor.

b.Loganalysis(6%)

Studentswillanalyzethe“data” recordedintheir logs,and identify onedominant factorthatinfluenceswhatthey
consume.Studentswilldiscusstheir factorina maximum250wordsubmission.Specificexamplesfromthelog
shouldbeusedtosupportthestudent’s choiceoffactor.

c.Recipe(4%)

Studentswillsubmitarecipe foracultural food ordishthat they haveconsumedthis semester.This foodordishcould
havebeenpreparedby thestudent,family orfriends,foodoutlet,restaurant,grocerystoreormajorfood brandor
company.The recipe forthefoodordish shouldbetypedas itwillbeincludedinanoriginalHTM*2740 Student
Cookbook.Studentsneedtostatewheretherecipe comes from (e.g.cookbook,website,blog,foodpackaging,family
member),andincludeapictureofwhatthefoodor dish maylook likewhenserved.

d.Recipeanalysis (6%)

Studentsshouldexplainwhythe culturalfoodordishwasselectedandwhat meaning thefood,dishandrecipemay have
tothem.The maximum250wordsubmission needs to addressthetheoreticalconcept entitledthe “four
componentsofacuisine”(Farb&Armelagos,1980)".

CUISINEPRESENTATION(25%)
Eachstudentwilldiscuss aculturefromtheweeklyreadingsin McWilliams(2011)ina20 minutepresentationdone
duringFridayseminars.Studentswillberesponsible foransweringthefollowingquestions inthepresentation:
»  Whatdoes theMcWilliams’(2011)chapter tellyouaboutyourchosencultureandcuisine?
» Arethereanysimilarities ordifferencesbetween theinformation providedby McWilliams (2011)andby Brittin
(2011)?Whatare they?
»  Whatdoofficial tourismsites(municipalorregional,provincialorstate,ornational)presentabouttheculture
andcuisine?ls thisinformation similarordifferenttowhatMcWilliams(2011)andBrittin(2011)describe?
» Whatadditionalresourceswouldyourecommend tosomeonewishing tolearnmoreaboutthecultureand
cuisine?
» Afterhaving researched thecultureandcuisine,howwouldyou personally explainthecultureandcuisine?

Students arerequired to conductadditional research utilizing atleast5crediblesources (notincludingthetextbooks or
theofficial ~ tourismsites).Ontheday  ofthepresentation, ahardcopy ofareferencelistandPowerPointpresentation
orpresentationnotes aretobehandedintothe instructororGTA.

CULTURALFOODEXPERIENCEASSIGNMENT(10%)
Consumerscan have“foodexperiences’inplaces wherefoodis encountered,butnotnecessarilysampled.Some
examples ofplaceswherecultural foodexperiencesmay occurinclude grocerystores,restaurants,specialty food

Farb,P.andArmelagos,G.(1980).Consumingpassions:theanthropologyofeating. NewYork,NewYork:WashingtonSquarePress.
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stores,book stores,farms,farmers’'markets,festivals, andfamily or friend’s houses.For this particular assignment,
studentsarerequired tovisittheGuelphFarmers’Market.

a.Digitalpicture(3%)

Students are totakedigitalpictures duringa cultural foodexperience attheGuelphFarmers’Market.One picture
takenduring theexperienceshould besubmittedwith details onwhere inthe market,when(dateandtime) andwith
whomthepicturewastaken(whowentwithyou).Pleaseindicatewithwhatdevicethepicturewastaken(e.g.cell
phone,smartphoneordigitalcamera).

b.Descriptionofpictureand meaning(7%)

Amaximum250worddescription answeringthequestion-“whatwas my cultural foodexperience’-is tobesubmitted
alongwith thepicture.Studentsshouldexplainthepicturecontents(e.g.items,people,orbuildings) andthe meaning
ofthepicture tothem.Makesure to acknowledgewhichcultureis beingrepresentedby thephotograph.

CULTURALCOOKBOOKREVIEWASSIGNMENT(20%)

TheUniversity ofGuelph’s Archival&SpecialCollectionsareawonderfulresource forfoodscholarswithover13,000
diversetitlesintheculinarycollections

(http://www lib.uoguelph.calresources/archival & special collections/the collections/digital collections/culinary/).
Oneparticularcollection,theJeanParécollection,hasover6,000titlesthatrepresentculturesandcuisines from
acrosstheglobe.Studentswillselect,reviewandanalyzeacookbook fromtheParécollection.The reviewshouldbe

a maximumof500wordsanddescribehowthecookbook conveys acultureandcuisine. Itis necessarytoexplainin
thereview thebenefits anddrawbacksofthecookbookas wellas theculturalsignificanceofthecookbook.

Pleasebeawarethat cookbooks intheParécollectionmay notberemoved fromthelibraryforpreservationand
securityreasons.The Archival&SpecialCollectionsis locatedonthefirstflooroftheMcLaughlinLibrary. Students
must‘check-in"with librarystaff,uponarrival.Librarystaffmemberswillassiststudentsingaining access to desired items.

FINALEXAM(25%)

The finalexamwillcover alloftheterminology,concepts andculturesdealtwithinlectures,seminars,andreadings during
thesemester.Studentsshouldbeprepared toanswermultiplechoice,shortanswerand medium-length

questions.

Pleasenotethattheexamlooks atcultures froma“macro” perspectiveonly;this means students willneedtohavea
generalunderstanding ofaculture’s cuisine.

THINGSFORSTUDENTSTOBEAWAREOF

LATEPENALTY

A3%penalty perday(notincludingweekends)willbeadministeredonallassignmentcomponentshandedinafterthe
duedate.Pleaselettheinstructorknow,inwriting,if thereareexceptionalcircumstancesthatpreventhanding in
itemsby theduedate.ltis importanttoknowthatextensions willbe considered,butnotalwaysgranted.

SPECIALNEEDS
Anystudentwithspecialneedsorcircumstancesshouldcontacttheinstructoratthebeginningofthesemestersothat
arrangementscanbe madeearlyon.
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POLICIESANDREGULATIONS

Allstudents areexpectedtoabideby theUniversity ofGuelph’s academic regulations inthecompletionofacademic
work,as setoutinthe2013-2014UndergraduateCalendar(see
http://www.uoquelph.ca/registrar/calendars/undergraduate/current/)

ACADEMICMISCONDUCT

“Academic misconductisbehaviourthaterodesthebasis ofmutual trustonwhichscholarlyexchanges commonly rest,
underminestheUniversity'sexerciseofits responsibilitytoevaluatestudents'academic achievements,orrestrictsthe
University'sability toaccomplishits learningobjectives”.SeetheUndergraduateCalendarfor moreinformation:

http://www.uoguelph.cal/reqgistrar/calendars/undergraduate/current/c08/c08-amisconduct.shtml.

GENERALINFORMATIONFORACADEMICCONSIDERATION,APPEALSANDPETITIONS

“The UniversityofGuelphis committedtosupportingstudents intheirlearningexperiencesandresponding totheir
individualneeds.Tothis endabroadnetworkofadvising,counselling,andsupportservicesis provided toassist
students in meetingtheirpersonalandacademic goals.The Universityis awarethatavarietyofsituations orevents
beyondthestudent'scontrolmay affectacademic performance.Supportis provided toaccommodateacademic needs
inthefaceofpersonaldifficulties orunforeseenevents.Proceduresforacademic appeals aredesignedtoensure that
everyeffortis madeatthesetimestoprovideappropriateaccommodationandconsideration,thus enablingstudents to
completecourseandprogramrequirementsas quickly as possible”.See theUndergraduateCalendar for more

information:http://www.uoquelph.ca/reqgistrar/calendars/undergraduate/current/c08/c08-ac.shtml.

ACADEMICACCOMMODATIONOFRELIGIOUSOBLIGATIONS

“TheUniversityacknowledgesthepluralistic natureofthegraduateandundergraduatecommunities.Accommodation willbe
madetostudents whoexperienceaconflictoetweenareligiousobligationandscheduledtests,mid-term
examinations,finalexaminations,orrequirementstoattendclasses andparticipateinlaboratories.The typeof
accommodationgrantedwillvarydependingonthenature,weightandtimingofthework forwhichaccommodationis
sought.Accordingly,therequestforalternativearrangementsnormally mustbesubmittedtotheinstructorinchargeof
thecoursewithin twoweeksofthedistributionofthecourseoutline”.See theUndergraduateCalendar for more
information:http://www.uoquelph.ca/registrar/calendars/undergraduate/current/c08/c08-accomrelig.shtml

Foracurrentlistofmajor holy days,pleasecheck theHumanRightsandEquityOfficewebsite:
http://www.uoquelph.ca/hre/hr/2012_list.html.

Questions?Clarifications?Notes
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ClassTimes
Lectures: Wednesdays MACKO031(MacKinnon).7:00 -9:00pm.
Seminars:Fridays.MINS214.Checkyourscheduleforyourseminartimeas therearefoursections:

1.9:30 -10:20am 2.11:30 -12:20pm 3.1:30 -2:20pm 4.3:30 -4:20pm.

Students mustberegisteredinaseminar.Noswitchingofseminarsafterthe courseselection periodends.
CourseDescription
Thecourseintroducesstudents tokey terminologyandconcepts inthefieldoffoodstudies,butparticularlythosethat show
how culture influences food practices,attitudes,beliefs andidentities.Studentswillgainanunderstandingof
historicandcurrentculturalandreligiousfood practicesaround theworldthrough thestudy of‘cuisines”. The course
alsoconsiderstheimportanceofunderstandingculturalfoods andcuisines tofood management.

TopicCoverage
The coursewillcoveronly aselectnumberofcultures.ltis impossibleto discussalloftheidentifiedcultures and
cuisinesaround theworldinonesemester!

The fieldoffoodstudiesismulti-disciplinaryandinterdisciplinary.Avarietyofdisciplinary approaches and
perspectiveswillthereforebeintroducedthroughoutthesemester.

MethodsofAssessmentSummaryChart(inorderofdue date)

ASSIGNMENT DUEDATE MARKS
Monday,September23rdby12midnight 20%
PersonalFoodways(PF) Submitinthe Dropbox sectionofthecoursewebsite
. . Individualpresentation times fromweeks 4to11 25%
CuisinePresentation(CP) DoneinFridayseminars
. Friday,October18thby12 midnight 10%
CulturalFoodExperience(CFE) SubmitintheDropbox sectionofthecoursewebsite
. Monday,November11thby12midnight 20%
CulturalCookbookReview(CCR) Submitinthe Dropbox sectionofthecoursewebsite
FinalExam(FE) Friday,December6th,2:30-4:30pm 25%
Roomtobe announced

CourseMaterialsandResources
Thereis onerequiredandonerecommended textbook forthecourse:

Required-McWilliams,M.(2011).Foodaround theworld:Aculturalperspective(3rd Ed).Bostonetal.:PrenticeHall.
Recommended-Brittin,H.C. (2011). The foodandculturearoundtheworldhandbook.Bostonetal.:PrenticeHall.

Presentation Materials - Students should be prepared to purchase cultural food samples for entire seminar class.
Numbers and food regulations will be discussed during week one Friday seminar.

The textbooks areavailabletostudentsinanumberofways.Aphysicalcopy ofthetextbooks may bepurchasedin
theuniversity’smainbookstore.Used copies ofthetextbooksmay beavailableinthe Co-opbookstore.AneTextbookcan
bepurchased through the CourseSmartwebsite:www.coursesmart.com.Copies ofthetextbooks will alsobeput
onreserveatthe McLaughlinLibrary.

Additionalreadingmay besuggestedby theinstructor,whenitis appropriate tothetopic.
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Contacts

Instructor:Michelle Caine

Email:scaine@uoqguelph.ca.Studentscanexpecttoreceivearesponse toemails within24hours during weekdays.
Officehours:By appointment by sendingadetailedemailthatincludes yourstudentnameandstudentiDnumber.

GraduateTeachingAssistant:Brittany Manley
Email:manley@uoguelph.ca

CourseObjectives

ASSIGNMENTSCONTRIBUTINGTOCOURSEOBJECTIVES
COURSEOBJECTIVE PF CP CFE CCR FE
Toapply thetheoreticalconcepts andvocabulary thatis X X X X
related tothestudy offoodandculture.
Toidentify anddiscuss thefactorsthatinfluenceindividualor
: : . X X X X X
groupselection,preparationandconsumptionoffood.
Toanalyzeandpropose factorswhichcurrentlyinfluencea
, , . . X X
student'sownfoodexperiences andconsumptionhabits.
Todescribe theglobalizationandculturalacceptanceof
. X X X
foodsovertimeandplace.
Tocompareandcontrastthefoodpractices,attitudes and X
beliefsofculturesacrosstheglobe.
Toresearchandexplainculturalfoods andcuisines.

Course Communication

The instructorwillcommunicatewithstudents outsideofclass through“Gryph Mail” andthecoursewebsiteon
“Courselink”.Studentsshouldregularlycheck thecoursewebsite forupdates,assignmentinformation,readingsand
resources.

Overthesemester,anumberofculturalandreligiousbeliefsandbehaviourswillbediscussed.ltis veryimportantthat students
show respectforthebeliefs andbehavioursofothers.

Studentsshouldalsorespectthelearningneeds ofotherstudents intheclassroom. Alldevicesthatmay distract
fellowstudentsshouldbeturnedoff.Socialconversations (realandvirtual)shouldoccuroutsideofclass,notduring.

MethodsofAssessmentDescriptions
Belowaregeneraldescriptionsoftheassignments andfinalexamthatmakeupthe methods ofassessmentfor
HTM*2740.Moreinformationwillbeprovidedby theinstructorinclass andonthecoursewebsite.

Studentsshoulddothefollowingwhen submittingassignments forHTM*2740:
» EnsurenameandstudentiDnumberareincludedonallpartsoftheassignment.
* Doublespace allsubmissions.
» Writeinanorganizedandeditedfashionthatis suitableforanacademic audience.
» FollowAPAstyleandformattingforreferences.
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» Save thefilewithfirstandlastnameaspartofthefilename,andsubmitas a “.docx”,.rtf" or “.pdf".

PERSONALFOODWAYSASSIGNMENT(20%TOTAL)
This assignmentis acombinationofa “consumptionlog®,alog analysis,arecipe,andarecipeanalysis.

a.Consumptionlog(4%)
Studentswillrecordwhatthey consumefora 7-day consecutive period.Allfoodandbeveragesconsumedshouldbe
recorded.Atemplatefor thelogwillbeprovidedby theinstructor.

b.Loganalysis(6%)

Studentswillanalyzethe“data” recordedintheir logs,and identify onedominant factorthatinfluenceswhatthey
consume.Studentswilldiscusstheir factorina maximum250wordsubmission.Specificexamplesfromthelog
shouldbeusedtosupportthestudent’s choiceoffactor.

c.Recipe(4%)

Studentswillsubmitarecipe foracultural food ordishthat they haveconsumedthis semester.This foodordishcould
havebeenpreparedby thestudent,family orfriends,foodoutlet,restaurant,grocerystoreormajorfood brandor
company.The recipe forthefoodordish shouldbetypedas itwillbeincludedinanoriginalHTM*2740 Student
Cookbook.Studentsneedtostatewheretherecipe comes from (e.g.cookbook,website,blog,foodpackaging,family
member),andincludeapictureofwhatthefoodor dish maylook likewhenserved.

d.Recipeanalysis (6%)

Studentsshouldexplainwhythe culturalfoodordishwasselectedandwhat meaning thefood,dishandrecipemay have
tothem.The maximum250wordsubmission needs to addressthetheoreticalconcept entitledthe “four
componentsofacuisine”(Farb&Armelagos,1980)".

CUISINEPRESENTATION(25%)
Eachstudentwilldiscuss aculturefromtheweeklyreadingsin McWilliams(2011)ina20 minutepresentationdone
duringFridayseminars.Studentswillberesponsible foransweringthefollowingquestions inthepresentation:
»  Whatdoes theMcWilliams’(2011)chapter tellyouaboutyourchosencultureandcuisine?
» Arethereanysimilarities ordifferencesbetween theinformation providedby McWilliams (2011)andby Brittin
(2011)?Whatare they?
»  Whatdoofficial tourismsites(municipalorregional,provincialorstate,ornational)presentabouttheculture
andcuisine?ls thisinformation similarordifferenttowhatMcWilliams(2011)andBrittin(2011)describe?
» Whatadditionalresourceswouldyourecommend tosomeonewishing tolearnmoreaboutthecultureand
cuisine?
» Afterhaving researched thecultureandcuisine,howwouldyou personally explainthecultureandcuisine?

Students arerequired to conductadditional research utilizing atleast5crediblesources (notincludingthetextbooks or
theofficial ~ tourismsites).Ontheday  ofthepresentation, ahardcopy ofareferencelistandPowerPointpresentation
orpresentationnotes aretobehandedintothe instructororGTA.

CULTURALFOODEXPERIENCEASSIGNMENT(10%)
Consumerscan have“foodexperiences’inplaces wherefoodis encountered,butnotnecessarilysampled.Some
examples ofplaceswherecultural foodexperiencesmay occurinclude grocerystores,restaurants,specialty food

Farb,P.andArmelagos,G.(1980).Consumingpassions:theanthropologyofeating. NewYork,NewYork:WashingtonSquarePress.
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stores,book stores,farms,farmers’'markets,festivals, andfamily or friend’s houses.For this particular assignment,
studentsarerequired tovisittheGuelphFarmers’Market.

a.Digitalpicture(3%)

Students are totakedigitalpictures duringa cultural foodexperience attheGuelphFarmers’Market.One picture
takenduring theexperienceshould besubmittedwith details onwhere inthe market,when(dateandtime) andwith
whomthepicturewastaken(whowentwithyou).Pleaseindicatewithwhatdevicethepicturewastaken(e.g.cell
phone,smartphoneordigitalcamera).

b.Descriptionofpictureand meaning(7%)

Amaximum250worddescription answeringthequestion-“whatwas my cultural foodexperience’-is tobesubmitted
alongwith thepicture.Studentsshouldexplainthepicturecontents(e.g.items,people,orbuildings) andthe meaning
ofthepicture tothem.Makesure to acknowledgewhichcultureis beingrepresentedby thephotograph.

CULTURALCOOKBOOKREVIEWASSIGNMENT(20%)

TheUniversity ofGuelph’s Archival&SpecialCollectionsareawonderfulresource forfoodscholarswithover13,000
diversetitlesintheculinarycollections

(http://www lib.uoguelph.calresources/archival & special collections/the collections/digital collections/culinary/).
Oneparticularcollection,theJeanParécollection,hasover6,000titlesthatrepresentculturesandcuisines from
acrosstheglobe.Studentswillselect,reviewandanalyzeacookbook fromtheParécollection.The reviewshouldbe

a maximumof500wordsanddescribehowthecookbook conveys acultureandcuisine. Itis necessarytoexplainin
thereview thebenefits anddrawbacksofthecookbookas wellas theculturalsignificanceofthecookbook.

Pleasebeawarethat cookbooks intheParécollectionmay notberemoved fromthelibraryforpreservationand
securityreasons.The Archival&SpecialCollectionsis locatedonthefirstflooroftheMcLaughlinLibrary. Students
must‘check-in"with librarystaff,uponarrival.Librarystaffmemberswillassiststudentsingaining access to desired items.

FINALEXAM(25%)

The finalexamwillcover alloftheterminology,concepts andculturesdealtwithinlectures,seminars,andreadings during
thesemester.Studentsshouldbeprepared toanswermultiplechoice,shortanswerand medium-length

questions.

Pleasenotethattheexamlooks atcultures froma“macro” perspectiveonly;this means students willneedtohavea
generalunderstanding ofaculture’s cuisine.

THINGSFORSTUDENTSTOBEAWAREOF

LATEPENALTY

A3%penalty perday(notincludingweekends)willbeadministeredonallassignmentcomponentshandedinafterthe
duedate.Pleaselettheinstructorknow,inwriting,if thereareexceptionalcircumstancesthatpreventhanding in
itemsby theduedate.ltis importanttoknowthatextensions willbe considered,butnotalwaysgranted.

SPECIALNEEDS
Anystudentwithspecialneedsorcircumstancesshouldcontacttheinstructoratthebeginningofthesemestersothat
arrangementscanbe madeearlyon.
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POLICIESANDREGULATIONS

Allstudents areexpectedtoabideby theUniversity ofGuelph’s academic regulations inthecompletionofacademic
work,as setoutinthe2013-2014UndergraduateCalendar(see
http://www.uoquelph.ca/registrar/calendars/undergraduate/current/)

ACADEMICMISCONDUCT

“Academic misconductisbehaviourthaterodesthebasis ofmutual trustonwhichscholarlyexchanges commonly rest,
underminestheUniversity'sexerciseofits responsibilitytoevaluatestudents'academic achievements,orrestrictsthe
University'sability toaccomplishits learningobjectives”.SeetheUndergraduateCalendarfor moreinformation:

http://www.uoguelph.cal/reqgistrar/calendars/undergraduate/current/c08/c08-amisconduct.shtml.

GENERALINFORMATIONFORACADEMICCONSIDERATION,APPEALSANDPETITIONS

“The UniversityofGuelphis committedtosupportingstudents intheirlearningexperiencesandresponding totheir
individualneeds.Tothis endabroadnetworkofadvising,counselling,andsupportservicesis provided toassist
students in meetingtheirpersonalandacademic goals.The Universityis awarethatavarietyofsituations orevents
beyondthestudent'scontrolmay affectacademic performance.Supportis provided toaccommodateacademic needs
inthefaceofpersonaldifficulties orunforeseenevents.Proceduresforacademic appeals aredesignedtoensure that
everyeffortis madeatthesetimestoprovideappropriateaccommodationandconsideration,thus enablingstudents to
completecourseandprogramrequirementsas quickly as possible”.See theUndergraduateCalendar for more

information:http://www.uoquelph.ca/reqgistrar/calendars/undergraduate/current/c08/c08-ac.shtml.

ACADEMICACCOMMODATIONOFRELIGIOUSOBLIGATIONS

“TheUniversityacknowledgesthepluralistic natureofthegraduateandundergraduatecommunities.Accommodation willbe
madetostudents whoexperienceaconflictoetweenareligiousobligationandscheduledtests,mid-term
examinations,finalexaminations,orrequirementstoattendclasses andparticipateinlaboratories.The typeof
accommodationgrantedwillvarydependingonthenature,weightandtimingofthework forwhichaccommodationis
sought.Accordingly,therequestforalternativearrangementsnormally mustbesubmittedtotheinstructorinchargeof
thecoursewithin twoweeksofthedistributionofthecourseoutline”.See theUndergraduateCalendar for more
information:http://www.uoquelph.ca/registrar/calendars/undergraduate/current/c08/c08-accomrelig.shtml

Foracurrentlistofmajor holy days,pleasecheck theHumanRightsandEquityOfficewebsite:
http://www.uoquelph.ca/hre/hr/2012_list.html.

Questions?Clarifications?Notes
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ClassTimes
Lectures: Wednesdays MACKO031(MacKinnon).7:00 -9:00pm.
Seminars:Fridays.MINS214.Checkyourscheduleforyourseminartimeas therearefoursections:

1.9:30 -10:20am 2.11:30 -12:20pm 3.1:30 -2:20pm 4.3:30 -4:20pm.

Students mustberegisteredinaseminar.Noswitchingofseminarsafterthe courseselection periodends.
CourseDescription
Thecourseintroducesstudents tokey terminologyandconcepts inthefieldoffoodstudies,butparticularlythosethat show
how culture influences food practices,attitudes,beliefs andidentities.Studentswillgainanunderstandingof
historicandcurrentculturalandreligiousfood practicesaround theworldthrough thestudy of‘cuisines”. The course
alsoconsiderstheimportanceofunderstandingculturalfoods andcuisines tofood management.

TopicCoverage
The coursewillcoveronly aselectnumberofcultures.ltis impossibleto discussalloftheidentifiedcultures and
cuisinesaround theworldinonesemester!

The fieldoffoodstudiesismulti-disciplinaryandinterdisciplinary.Avarietyofdisciplinary approaches and
perspectiveswillthereforebeintroducedthroughoutthesemester.

MethodsofAssessmentSummaryChart(inorderofdue date)

ASSIGNMENT DUEDATE MARKS
Monday,September23rdby12midnight 20%
PersonalFoodways(PF) Submitinthe Dropbox sectionofthecoursewebsite
. . Individualpresentation times fromweeks 4to11 25%
CuisinePresentation(CP) DoneinFridayseminars
. Friday,October18thby12 midnight 10%
CulturalFoodExperience(CFE) SubmitintheDropbox sectionofthecoursewebsite
. Monday,November11thby12midnight 20%
CulturalCookbookReview(CCR) Submitinthe Dropbox sectionofthecoursewebsite
FinalExam(FE) Friday,December6th,2:30-4:30pm 25%
Roomtobe announced

CourseMaterialsandResources
Thereis onerequiredandonerecommended textbook forthecourse:

Required-McWilliams,M.(2011).Foodaround theworld:Aculturalperspective(3rd Ed).Bostonetal.:PrenticeHall.
Recommended-Brittin,H.C. (2011). The foodandculturearoundtheworldhandbook.Bostonetal.:PrenticeHall.

Presentation Materials - Students should be prepared to purchase cultural food samples for entire seminar class.
Numbers and food regulations will be discussed during week one Friday seminar.

The textbooks areavailabletostudentsinanumberofways.Aphysicalcopy ofthetextbooks may bepurchasedin
theuniversity’smainbookstore.Used copies ofthetextbooksmay beavailableinthe Co-opbookstore.AneTextbookcan
bepurchased through the CourseSmartwebsite:www.coursesmart.com.Copies ofthetextbooks will alsobeput
onreserveatthe McLaughlinLibrary.

Additionalreadingmay besuggestedby theinstructor,whenitis appropriate tothetopic.
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ADDITIONALINFORMATIONFOR STUDENTS

Contacts

Instructor:Michelle Caine

Email:scaine@uoqguelph.ca.Studentscanexpecttoreceivearesponse toemails within24hours during weekdays.
Officehours:By appointment by sendingadetailedemailthatincludes yourstudentnameandstudentiDnumber.

GraduateTeachingAssistant:Brittany Manley
Email:manley@uoguelph.ca

CourseObjectives

ASSIGNMENTSCONTRIBUTINGTOCOURSEOBJECTIVES
COURSEOBJECTIVE PF CP CFE CCR FE
Toapply thetheoreticalconcepts andvocabulary thatis X X X X
related tothestudy offoodandculture.
Toidentify anddiscuss thefactorsthatinfluenceindividualor
: : . X X X X X
groupselection,preparationandconsumptionoffood.
Toanalyzeandpropose factorswhichcurrentlyinfluencea
, , . . X X
student'sownfoodexperiences andconsumptionhabits.
Todescribe theglobalizationandculturalacceptanceof
. X X X
foodsovertimeandplace.
Tocompareandcontrastthefoodpractices,attitudes and X
beliefsofculturesacrosstheglobe.
Toresearchandexplainculturalfoods andcuisines.

Course Communication

The instructorwillcommunicatewithstudents outsideofclass through“Gryph Mail” andthecoursewebsiteon
“Courselink”.Studentsshouldregularlycheck thecoursewebsite forupdates,assignmentinformation,readingsand
resources.

Overthesemester,anumberofculturalandreligiousbeliefsandbehaviourswillbediscussed.ltis veryimportantthat students
show respectforthebeliefs andbehavioursofothers.

Studentsshouldalsorespectthelearningneeds ofotherstudents intheclassroom. Alldevicesthatmay distract
fellowstudentsshouldbeturnedoff.Socialconversations (realandvirtual)shouldoccuroutsideofclass,notduring.

MethodsofAssessmentDescriptions
Belowaregeneraldescriptionsoftheassignments andfinalexamthatmakeupthe methods ofassessmentfor
HTM*2740.Moreinformationwillbeprovidedby theinstructorinclass andonthecoursewebsite.

Studentsshoulddothefollowingwhen submittingassignments forHTM*2740:
» EnsurenameandstudentiDnumberareincludedonallpartsoftheassignment.
* Doublespace allsubmissions.
» Writeinanorganizedandeditedfashionthatis suitableforanacademic audience.
» FollowAPAstyleandformattingforreferences.
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» Save thefilewithfirstandlastnameaspartofthefilename,andsubmitas a “.docx”,.rtf" or “.pdf".

PERSONALFOODWAYSASSIGNMENT(20%TOTAL)
This assignmentis acombinationofa “consumptionlog®,alog analysis,arecipe,andarecipeanalysis.

a.Consumptionlog(4%)
Studentswillrecordwhatthey consumefora 7-day consecutive period.Allfoodandbeveragesconsumedshouldbe
recorded.Atemplatefor thelogwillbeprovidedby theinstructor.

b.Loganalysis(6%)

Studentswillanalyzethe“data” recordedintheir logs,and identify onedominant factorthatinfluenceswhatthey
consume.Studentswilldiscusstheir factorina maximum250wordsubmission.Specificexamplesfromthelog
shouldbeusedtosupportthestudent’s choiceoffactor.

c.Recipe(4%)

Studentswillsubmitarecipe foracultural food ordishthat they haveconsumedthis semester.This foodordishcould
havebeenpreparedby thestudent,family orfriends,foodoutlet,restaurant,grocerystoreormajorfood brandor
company.The recipe forthefoodordish shouldbetypedas itwillbeincludedinanoriginalHTM*2740 Student
Cookbook.Studentsneedtostatewheretherecipe comes from (e.g.cookbook,website,blog,foodpackaging,family
member),andincludeapictureofwhatthefoodor dish maylook likewhenserved.

d.Recipeanalysis (6%)

Studentsshouldexplainwhythe culturalfoodordishwasselectedandwhat meaning thefood,dishandrecipemay have
tothem.The maximum250wordsubmission needs to addressthetheoreticalconcept entitledthe “four
componentsofacuisine”(Farb&Armelagos,1980)".

CUISINEPRESENTATION(25%)
Eachstudentwilldiscuss aculturefromtheweeklyreadingsin McWilliams(2011)ina20 minutepresentationdone
duringFridayseminars.Studentswillberesponsible foransweringthefollowingquestions inthepresentation:
»  Whatdoes theMcWilliams’(2011)chapter tellyouaboutyourchosencultureandcuisine?
» Arethereanysimilarities ordifferencesbetween theinformation providedby McWilliams (2011)andby Brittin
(2011)?Whatare they?
»  Whatdoofficial tourismsites(municipalorregional,provincialorstate,ornational)presentabouttheculture
andcuisine?ls thisinformation similarordifferenttowhatMcWilliams(2011)andBrittin(2011)describe?
» Whatadditionalresourceswouldyourecommend tosomeonewishing tolearnmoreaboutthecultureand
cuisine?
» Afterhaving researched thecultureandcuisine,howwouldyou personally explainthecultureandcuisine?

Students arerequired to conductadditional research utilizing atleast5crediblesources (notincludingthetextbooks or
theofficial ~ tourismsites).Ontheday  ofthepresentation, ahardcopy ofareferencelistandPowerPointpresentation
orpresentationnotes aretobehandedintothe instructororGTA.

CULTURALFOODEXPERIENCEASSIGNMENT(10%)
Consumerscan have“foodexperiences’inplaces wherefoodis encountered,butnotnecessarilysampled.Some
examples ofplaceswherecultural foodexperiencesmay occurinclude grocerystores,restaurants,specialty food

Farb,P.andArmelagos,G.(1980).Consumingpassions:theanthropologyofeating. NewYork,NewYork:WashingtonSquarePress.
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stores,book stores,farms,farmers’'markets,festivals, andfamily or friend’s houses.For this particular assignment,
studentsarerequired tovisittheGuelphFarmers’Market.

a.Digitalpicture(3%)

Students are totakedigitalpictures duringa cultural foodexperience attheGuelphFarmers’Market.One picture
takenduring theexperienceshould besubmittedwith details onwhere inthe market,when(dateandtime) andwith
whomthepicturewastaken(whowentwithyou).Pleaseindicatewithwhatdevicethepicturewastaken(e.g.cell
phone,smartphoneordigitalcamera).

b.Descriptionofpictureand meaning(7%)

Amaximum250worddescription answeringthequestion-“whatwas my cultural foodexperience’-is tobesubmitted
alongwith thepicture.Studentsshouldexplainthepicturecontents(e.g.items,people,orbuildings) andthe meaning
ofthepicture tothem.Makesure to acknowledgewhichcultureis beingrepresentedby thephotograph.

CULTURALCOOKBOOKREVIEWASSIGNMENT(20%)

TheUniversity ofGuelph’s Archival&SpecialCollectionsareawonderfulresource forfoodscholarswithover13,000
diversetitlesintheculinarycollections

(http://www lib.uoguelph.calresources/archival & special collections/the collections/digital collections/culinary/).
Oneparticularcollection,theJeanParécollection,hasover6,000titlesthatrepresentculturesandcuisines from
acrosstheglobe.Studentswillselect,reviewandanalyzeacookbook fromtheParécollection.The reviewshouldbe

a maximumof500wordsanddescribehowthecookbook conveys acultureandcuisine. Itis necessarytoexplainin
thereview thebenefits anddrawbacksofthecookbookas wellas theculturalsignificanceofthecookbook.

Pleasebeawarethat cookbooks intheParécollectionmay notberemoved fromthelibraryforpreservationand
securityreasons.The Archival&SpecialCollectionsis locatedonthefirstflooroftheMcLaughlinLibrary. Students
must‘check-in"with librarystaff,uponarrival.Librarystaffmemberswillassiststudentsingaining access to desired items.

FINALEXAM(25%)

The finalexamwillcover alloftheterminology,concepts andculturesdealtwithinlectures,seminars,andreadings during
thesemester.Studentsshouldbeprepared toanswermultiplechoice,shortanswerand medium-length

questions.

Pleasenotethattheexamlooks atcultures froma“macro” perspectiveonly;this means students willneedtohavea
generalunderstanding ofaculture’s cuisine.

THINGSFORSTUDENTSTOBEAWAREOF

LATEPENALTY

A3%penalty perday(notincludingweekends)willbeadministeredonallassignmentcomponentshandedinafterthe
duedate.Pleaselettheinstructorknow,inwriting,if thereareexceptionalcircumstancesthatpreventhanding in
itemsby theduedate.ltis importanttoknowthatextensions willbe considered,butnotalwaysgranted.

SPECIALNEEDS
Anystudentwithspecialneedsorcircumstancesshouldcontacttheinstructoratthebeginningofthesemestersothat
arrangementscanbe madeearlyon.
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POLICIESANDREGULATIONS

Allstudents areexpectedtoabideby theUniversity ofGuelph’s academic regulations inthecompletionofacademic
work,as setoutinthe2013-2014UndergraduateCalendar(see
http://www.uoquelph.ca/registrar/calendars/undergraduate/current/)

ACADEMICMISCONDUCT

“Academic misconductisbehaviourthaterodesthebasis ofmutual trustonwhichscholarlyexchanges commonly rest,
underminestheUniversity'sexerciseofits responsibilitytoevaluatestudents'academic achievements,orrestrictsthe
University'sability toaccomplishits learningobjectives”.SeetheUndergraduateCalendarfor moreinformation:

http://www.uoguelph.cal/reqgistrar/calendars/undergraduate/current/c08/c08-amisconduct.shtml.

GENERALINFORMATIONFORACADEMICCONSIDERATION,APPEALSANDPETITIONS

“The UniversityofGuelphis committedtosupportingstudents intheirlearningexperiencesandresponding totheir
individualneeds.Tothis endabroadnetworkofadvising,counselling,andsupportservicesis provided toassist
students in meetingtheirpersonalandacademic goals.The Universityis awarethatavarietyofsituations orevents
beyondthestudent'scontrolmay affectacademic performance.Supportis provided toaccommodateacademic needs
inthefaceofpersonaldifficulties orunforeseenevents.Proceduresforacademic appeals aredesignedtoensure that
everyeffortis madeatthesetimestoprovideappropriateaccommodationandconsideration,thus enablingstudents to
completecourseandprogramrequirementsas quickly as possible”.See theUndergraduateCalendar for more

information:http://www.uoquelph.ca/reqgistrar/calendars/undergraduate/current/c08/c08-ac.shtml.

ACADEMICACCOMMODATIONOFRELIGIOUSOBLIGATIONS

“TheUniversityacknowledgesthepluralistic natureofthegraduateandundergraduatecommunities.Accommodation willbe
madetostudents whoexperienceaconflictoetweenareligiousobligationandscheduledtests,mid-term
examinations,finalexaminations,orrequirementstoattendclasses andparticipateinlaboratories.The typeof
accommodationgrantedwillvarydependingonthenature,weightandtimingofthework forwhichaccommodationis
sought.Accordingly,therequestforalternativearrangementsnormally mustbesubmittedtotheinstructorinchargeof
thecoursewithin twoweeksofthedistributionofthecourseoutline”.See theUndergraduateCalendar for more
information:http://www.uoquelph.ca/registrar/calendars/undergraduate/current/c08/c08-accomrelig.shtml

Foracurrentlistofmajor holy days,pleasecheck theHumanRightsandEquityOfficewebsite:
http://www.uoquelph.ca/hre/hr/2012_list.html.

Questions?Clarifications?Notes
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ClassTimes
Lectures: Wednesdays MACKO031(MacKinnon).7:00 -9:00pm.
Seminars:Fridays.MINS214.Checkyourscheduleforyourseminartimeas therearefoursections:

1.9:30 -10:20am 2.11:30 -12:20pm 3.1:30 -2:20pm 4.3:30 -4:20pm.

Students mustberegisteredinaseminar.Noswitchingofseminarsafterthe courseselection periodends.
CourseDescription
Thecourseintroducesstudents tokey terminologyandconcepts inthefieldoffoodstudies,butparticularlythosethat show
how culture influences food practices,attitudes,beliefs andidentities.Studentswillgainanunderstandingof
historicandcurrentculturalandreligiousfood practicesaround theworldthrough thestudy of‘cuisines”. The course
alsoconsiderstheimportanceofunderstandingculturalfoods andcuisines tofood management.

TopicCoverage
The coursewillcoveronly aselectnumberofcultures.ltis impossibleto discussalloftheidentifiedcultures and
cuisinesaround theworldinonesemester!

The fieldoffoodstudiesismulti-disciplinaryandinterdisciplinary.Avarietyofdisciplinary approaches and
perspectiveswillthereforebeintroducedthroughoutthesemester.

MethodsofAssessmentSummaryChart(inorderofdue date)

ASSIGNMENT DUEDATE MARKS
Monday,September23rdby12midnight 20%
PersonalFoodways(PF) Submitinthe Dropbox sectionofthecoursewebsite
. . Individualpresentation times fromweeks 4to11 25%
CuisinePresentation(CP) DoneinFridayseminars
. Friday,October18thby12 midnight 10%
CulturalFoodExperience(CFE) SubmitintheDropbox sectionofthecoursewebsite
. Monday,November11thby12midnight 20%
CulturalCookbookReview(CCR) Submitinthe Dropbox sectionofthecoursewebsite
FinalExam(FE) Friday,December6th,2:30-4:30pm 25%
Roomtobe announced

CourseMaterialsandResources
Thereis onerequiredandonerecommended textbook forthecourse:

Required-McWilliams,M.(2011).Foodaround theworld:Aculturalperspective(3rd Ed).Bostonetal.:PrenticeHall.
Recommended-Brittin,H.C. (2011). The foodandculturearoundtheworldhandbook.Bostonetal.:PrenticeHall.

Presentation Materials - Students should be prepared to purchase cultural food samples for entire seminar class.
Numbers and food regulations will be discussed during week one Friday seminar.

The textbooks areavailabletostudentsinanumberofways.Aphysicalcopy ofthetextbooks may bepurchasedin
theuniversity’smainbookstore.Used copies ofthetextbooksmay beavailableinthe Co-opbookstore.AneTextbookcan
bepurchased through the CourseSmartwebsite:www.coursesmart.com.Copies ofthetextbooks will alsobeput
onreserveatthe McLaughlinLibrary.

Additionalreadingmay besuggestedby theinstructor,whenitis appropriate tothetopic.
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Contacts

Instructor:Michelle Caine

Email:scaine@uoqguelph.ca.Studentscanexpecttoreceivearesponse toemails within24hours during weekdays.
Officehours:By appointment by sendingadetailedemailthatincludes yourstudentnameandstudentiDnumber.

GraduateTeachingAssistant:Brittany Manley
Email:manley@uoguelph.ca

CourseObjectives

ASSIGNMENTSCONTRIBUTINGTOCOURSEOBJECTIVES
COURSEOBJECTIVE PF CP CFE CCR FE
Toapply thetheoreticalconcepts andvocabulary thatis X X X X
related tothestudy offoodandculture.
Toidentify anddiscuss thefactorsthatinfluenceindividualor
: : . X X X X X
groupselection,preparationandconsumptionoffood.
Toanalyzeandpropose factorswhichcurrentlyinfluencea
, , . . X X
student'sownfoodexperiences andconsumptionhabits.
Todescribe theglobalizationandculturalacceptanceof
. X X X
foodsovertimeandplace.
Tocompareandcontrastthefoodpractices,attitudes and X
beliefsofculturesacrosstheglobe.
Toresearchandexplainculturalfoods andcuisines.

Course Communication

The instructorwillcommunicatewithstudents outsideofclass through“Gryph Mail” andthecoursewebsiteon
“Courselink”.Studentsshouldregularlycheck thecoursewebsite forupdates,assignmentinformation,readingsand
resources.

Overthesemester,anumberofculturalandreligiousbeliefsandbehaviourswillbediscussed.ltis veryimportantthat students
show respectforthebeliefs andbehavioursofothers.

Studentsshouldalsorespectthelearningneeds ofotherstudents intheclassroom. Alldevicesthatmay distract
fellowstudentsshouldbeturnedoff.Socialconversations (realandvirtual)shouldoccuroutsideofclass,notduring.

MethodsofAssessmentDescriptions
Belowaregeneraldescriptionsoftheassignments andfinalexamthatmakeupthe methods ofassessmentfor
HTM*2740.Moreinformationwillbeprovidedby theinstructorinclass andonthecoursewebsite.

Studentsshoulddothefollowingwhen submittingassignments forHTM*2740:
» EnsurenameandstudentiDnumberareincludedonallpartsoftheassignment.
* Doublespace allsubmissions.
» Writeinanorganizedandeditedfashionthatis suitableforanacademic audience.
» FollowAPAstyleandformattingforreferences.
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» Save thefilewithfirstandlastnameaspartofthefilename,andsubmitas a “.docx”,.rtf" or “.pdf".

PERSONALFOODWAYSASSIGNMENT(20%TOTAL)
This assignmentis acombinationofa “consumptionlog®,alog analysis,arecipe,andarecipeanalysis.

a.Consumptionlog(4%)
Studentswillrecordwhatthey consumefora 7-day consecutive period.Allfoodandbeveragesconsumedshouldbe
recorded.Atemplatefor thelogwillbeprovidedby theinstructor.

b.Loganalysis(6%)

Studentswillanalyzethe“data” recordedintheir logs,and identify onedominant factorthatinfluenceswhatthey
consume.Studentswilldiscusstheir factorina maximum250wordsubmission.Specificexamplesfromthelog
shouldbeusedtosupportthestudent’s choiceoffactor.

c.Recipe(4%)

Studentswillsubmitarecipe foracultural food ordishthat they haveconsumedthis semester.This foodordishcould
havebeenpreparedby thestudent,family orfriends,foodoutlet,restaurant,grocerystoreormajorfood brandor
company.The recipe forthefoodordish shouldbetypedas itwillbeincludedinanoriginalHTM*2740 Student
Cookbook.Studentsneedtostatewheretherecipe comes from (e.g.cookbook,website,blog,foodpackaging,family
member),andincludeapictureofwhatthefoodor dish maylook likewhenserved.

d.Recipeanalysis (6%)

Studentsshouldexplainwhythe culturalfoodordishwasselectedandwhat meaning thefood,dishandrecipemay have
tothem.The maximum250wordsubmission needs to addressthetheoreticalconcept entitledthe “four
componentsofacuisine”(Farb&Armelagos,1980)".

CUISINEPRESENTATION(25%)
Eachstudentwilldiscuss aculturefromtheweeklyreadingsin McWilliams(2011)ina20 minutepresentationdone
duringFridayseminars.Studentswillberesponsible foransweringthefollowingquestions inthepresentation:
»  Whatdoes theMcWilliams’(2011)chapter tellyouaboutyourchosencultureandcuisine?
» Arethereanysimilarities ordifferencesbetween theinformation providedby McWilliams (2011)andby Brittin
(2011)?Whatare they?
»  Whatdoofficial tourismsites(municipalorregional,provincialorstate,ornational)presentabouttheculture
andcuisine?ls thisinformation similarordifferenttowhatMcWilliams(2011)andBrittin(2011)describe?
» Whatadditionalresourceswouldyourecommend tosomeonewishing tolearnmoreaboutthecultureand
cuisine?
» Afterhaving researched thecultureandcuisine,howwouldyou personally explainthecultureandcuisine?

Students arerequired to conductadditional research utilizing atleast5crediblesources (notincludingthetextbooks or
theofficial ~ tourismsites).Ontheday  ofthepresentation, ahardcopy ofareferencelistandPowerPointpresentation
orpresentationnotes aretobehandedintothe instructororGTA.

CULTURALFOODEXPERIENCEASSIGNMENT(10%)
Consumerscan have“foodexperiences’inplaces wherefoodis encountered,butnotnecessarilysampled.Some
examples ofplaceswherecultural foodexperiencesmay occurinclude grocerystores,restaurants,specialty food

Farb,P.andArmelagos,G.(1980).Consumingpassions:theanthropologyofeating. NewYork,NewYork:WashingtonSquarePress.
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stores,book stores,farms,farmers’'markets,festivals, andfamily or friend’s houses.For this particular assignment,
studentsarerequired tovisittheGuelphFarmers’Market.

a.Digitalpicture(3%)

Students are totakedigitalpictures duringa cultural foodexperience attheGuelphFarmers’Market.One picture
takenduring theexperienceshould besubmittedwith details onwhere inthe market,when(dateandtime) andwith
whomthepicturewastaken(whowentwithyou).Pleaseindicatewithwhatdevicethepicturewastaken(e.g.cell
phone,smartphoneordigitalcamera).

b.Descriptionofpictureand meaning(7%)

Amaximum250worddescription answeringthequestion-“whatwas my cultural foodexperience’-is tobesubmitted
alongwith thepicture.Studentsshouldexplainthepicturecontents(e.g.items,people,orbuildings) andthe meaning
ofthepicture tothem.Makesure to acknowledgewhichcultureis beingrepresentedby thephotograph.

CULTURALCOOKBOOKREVIEWASSIGNMENT(20%)

TheUniversity ofGuelph’s Archival&SpecialCollectionsareawonderfulresource forfoodscholarswithover13,000
diversetitlesintheculinarycollections

(http://www lib.uoguelph.calresources/archival & special collections/the collections/digital collections/culinary/).
Oneparticularcollection,theJeanParécollection,hasover6,000titlesthatrepresentculturesandcuisines from
acrosstheglobe.Studentswillselect,reviewandanalyzeacookbook fromtheParécollection.The reviewshouldbe

a maximumof500wordsanddescribehowthecookbook conveys acultureandcuisine. Itis necessarytoexplainin
thereview thebenefits anddrawbacksofthecookbookas wellas theculturalsignificanceofthecookbook.

Pleasebeawarethat cookbooks intheParécollectionmay notberemoved fromthelibraryforpreservationand
securityreasons.The Archival&SpecialCollectionsis locatedonthefirstflooroftheMcLaughlinLibrary. Students
must‘check-in"with librarystaff,uponarrival.Librarystaffmemberswillassiststudentsingaining access to desired items.

FINALEXAM(25%)

The finalexamwillcover alloftheterminology,concepts andculturesdealtwithinlectures,seminars,andreadings during
thesemester.Studentsshouldbeprepared toanswermultiplechoice,shortanswerand medium-length

questions.

Pleasenotethattheexamlooks atcultures froma“macro” perspectiveonly;this means students willneedtohavea
generalunderstanding ofaculture’s cuisine.

THINGSFORSTUDENTSTOBEAWAREOF

LATEPENALTY

A3%penalty perday(notincludingweekends)willbeadministeredonallassignmentcomponentshandedinafterthe
duedate.Pleaselettheinstructorknow,inwriting,if thereareexceptionalcircumstancesthatpreventhanding in
itemsby theduedate.ltis importanttoknowthatextensions willbe considered,butnotalwaysgranted.

SPECIALNEEDS
Anystudentwithspecialneedsorcircumstancesshouldcontacttheinstructoratthebeginningofthesemestersothat
arrangementscanbe madeearlyon.
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POLICIESANDREGULATIONS

Allstudents areexpectedtoabideby theUniversity ofGuelph’s academic regulations inthecompletionofacademic
work,as setoutinthe2013-2014UndergraduateCalendar(see
http://www.uoquelph.ca/registrar/calendars/undergraduate/current/)

ACADEMICMISCONDUCT

“Academic misconductisbehaviourthaterodesthebasis ofmutual trustonwhichscholarlyexchanges commonly rest,
underminestheUniversity'sexerciseofits responsibilitytoevaluatestudents'academic achievements,orrestrictsthe
University'sability toaccomplishits learningobjectives”.SeetheUndergraduateCalendarfor moreinformation:

http://www.uoguelph.cal/reqgistrar/calendars/undergraduate/current/c08/c08-amisconduct.shtml.

GENERALINFORMATIONFORACADEMICCONSIDERATION,APPEALSANDPETITIONS

“The UniversityofGuelphis committedtosupportingstudents intheirlearningexperiencesandresponding totheir
individualneeds.Tothis endabroadnetworkofadvising,counselling,andsupportservicesis provided toassist
students in meetingtheirpersonalandacademic goals.The Universityis awarethatavarietyofsituations orevents
beyondthestudent'scontrolmay affectacademic performance.Supportis provided toaccommodateacademic needs
inthefaceofpersonaldifficulties orunforeseenevents.Proceduresforacademic appeals aredesignedtoensure that
everyeffortis madeatthesetimestoprovideappropriateaccommodationandconsideration,thus enablingstudents to
completecourseandprogramrequirementsas quickly as possible”.See theUndergraduateCalendar for more

information:http://www.uoquelph.ca/reqgistrar/calendars/undergraduate/current/c08/c08-ac.shtml.

ACADEMICACCOMMODATIONOFRELIGIOUSOBLIGATIONS

“TheUniversityacknowledgesthepluralistic natureofthegraduateandundergraduatecommunities.Accommodation willbe
madetostudents whoexperienceaconflictoetweenareligiousobligationandscheduledtests,mid-term
examinations,finalexaminations,orrequirementstoattendclasses andparticipateinlaboratories.The typeof
accommodationgrantedwillvarydependingonthenature,weightandtimingofthework forwhichaccommodationis
sought.Accordingly,therequestforalternativearrangementsnormally mustbesubmittedtotheinstructorinchargeof
thecoursewithin twoweeksofthedistributionofthecourseoutline”.See theUndergraduateCalendar for more
information:http://www.uoquelph.ca/registrar/calendars/undergraduate/current/c08/c08-accomrelig.shtml

Foracurrentlistofmajor holy days,pleasecheck theHumanRightsandEquityOfficewebsite:
http://www.uoquelph.ca/hre/hr/2012_list.html.

Questions?Clarifications?Notes
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ClassTimes
Lectures: Wednesdays MACKO031(MacKinnon).7:00 -9:00pm.
Seminars:Fridays.MINS214.Checkyourscheduleforyourseminartimeas therearefoursections:

1.9:30 -10:20am 2.11:30 -12:20pm 3.1:30 -2:20pm 4.3:30 -4:20pm.

Students mustberegisteredinaseminar.Noswitchingofseminarsafterthe courseselection periodends.
CourseDescription
Thecourseintroducesstudents tokey terminologyandconcepts inthefieldoffoodstudies,butparticularlythosethat show
how culture influences food practices,attitudes,beliefs andidentities.Studentswillgainanunderstandingof
historicandcurrentculturalandreligiousfood practicesaround theworldthrough thestudy of‘cuisines”. The course
alsoconsiderstheimportanceofunderstandingculturalfoods andcuisines tofood management.

TopicCoverage
The coursewillcoveronly aselectnumberofcultures.ltis impossibleto discussalloftheidentifiedcultures and
cuisinesaround theworldinonesemester!

The fieldoffoodstudiesismulti-disciplinaryandinterdisciplinary.Avarietyofdisciplinary approaches and
perspectiveswillthereforebeintroducedthroughoutthesemester.

MethodsofAssessmentSummaryChart(inorderofdue date)

ASSIGNMENT DUEDATE MARKS
Monday,September23rdby12midnight 20%
PersonalFoodways(PF) Submitinthe Dropbox sectionofthecoursewebsite
. . Individualpresentation times fromweeks 4to11 25%
CuisinePresentation(CP) DoneinFridayseminars
. Friday,October18thby12 midnight 10%
CulturalFoodExperience(CFE) SubmitintheDropbox sectionofthecoursewebsite
. Monday,November11thby12midnight 20%
CulturalCookbookReview(CCR) Submitinthe Dropbox sectionofthecoursewebsite
FinalExam(FE) Friday,December6th,2:30-4:30pm 25%
Roomtobe announced

CourseMaterialsandResources
Thereis onerequiredandonerecommended textbook forthecourse:

Required-McWilliams,M.(2011).Foodaround theworld:Aculturalperspective(3rd Ed).Bostonetal.:PrenticeHall.
Recommended-Brittin,H.C. (2011). The foodandculturearoundtheworldhandbook.Bostonetal.:PrenticeHall.

Presentation Materials - Students should be prepared to purchase cultural food samples for entire seminar class.
Numbers and food regulations will be discussed during week one Friday seminar.

The textbooks areavailabletostudentsinanumberofways.Aphysicalcopy ofthetextbooks may bepurchasedin
theuniversity’smainbookstore.Used copies ofthetextbooksmay beavailableinthe Co-opbookstore.AneTextbookcan
bepurchased through the CourseSmartwebsite:www.coursesmart.com.Copies ofthetextbooks will alsobeput
onreserveatthe McLaughlinLibrary.

Additionalreadingmay besuggestedby theinstructor,whenitis appropriate tothetopic.
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ADDITIONALINFORMATIONFOR STUDENTS

Contacts

Instructor:Michelle Caine

Email:scaine@uoqguelph.ca.Studentscanexpecttoreceivearesponse toemails within24hours during weekdays.
Officehours:By appointment by sendingadetailedemailthatincludes yourstudentnameandstudentiDnumber.

GraduateTeachingAssistant:Brittany Manley
Email:manley@uoguelph.ca

CourseObjectives

ASSIGNMENTSCONTRIBUTINGTOCOURSEOBJECTIVES
COURSEOBJECTIVE PF CP CFE CCR FE
Toapply thetheoreticalconcepts andvocabulary thatis X X X X
related tothestudy offoodandculture.
Toidentify anddiscuss thefactorsthatinfluenceindividualor
: : . X X X X X
groupselection,preparationandconsumptionoffood.
Toanalyzeandpropose factorswhichcurrentlyinfluencea
, , . . X X
student'sownfoodexperiences andconsumptionhabits.
Todescribe theglobalizationandculturalacceptanceof
. X X X
foodsovertimeandplace.
Tocompareandcontrastthefoodpractices,attitudes and X
beliefsofculturesacrosstheglobe.
Toresearchandexplainculturalfoods andcuisines.

Course Communication

The instructorwillcommunicatewithstudents outsideofclass through“Gryph Mail” andthecoursewebsiteon
“Courselink”.Studentsshouldregularlycheck thecoursewebsite forupdates,assignmentinformation,readingsand
resources.

Overthesemester,anumberofculturalandreligiousbeliefsandbehaviourswillbediscussed.ltis veryimportantthat students
show respectforthebeliefs andbehavioursofothers.

Studentsshouldalsorespectthelearningneeds ofotherstudents intheclassroom. Alldevicesthatmay distract
fellowstudentsshouldbeturnedoff.Socialconversations (realandvirtual)shouldoccuroutsideofclass,notduring.

MethodsofAssessmentDescriptions
Belowaregeneraldescriptionsoftheassignments andfinalexamthatmakeupthe methods ofassessmentfor
HTM*2740.Moreinformationwillbeprovidedby theinstructorinclass andonthecoursewebsite.

Studentsshoulddothefollowingwhen submittingassignments forHTM*2740:
» EnsurenameandstudentiDnumberareincludedonallpartsoftheassignment.
* Doublespace allsubmissions.
» Writeinanorganizedandeditedfashionthatis suitableforanacademic audience.
» FollowAPAstyleandformattingforreferences.
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» Save thefilewithfirstandlastnameaspartofthefilename,andsubmitas a “.docx”,.rtf" or “.pdf".

PERSONALFOODWAYSASSIGNMENT(20%TOTAL)
This assignmentis acombinationofa “consumptionlog®,alog analysis,arecipe,andarecipeanalysis.

a.Consumptionlog(4%)
Studentswillrecordwhatthey consumefora 7-day consecutive period.Allfoodandbeveragesconsumedshouldbe
recorded.Atemplatefor thelogwillbeprovidedby theinstructor.

b.Loganalysis(6%)

Studentswillanalyzethe“data” recordedintheir logs,and identify onedominant factorthatinfluenceswhatthey
consume.Studentswilldiscusstheir factorina maximum250wordsubmission.Specificexamplesfromthelog
shouldbeusedtosupportthestudent’s choiceoffactor.

c.Recipe(4%)

Studentswillsubmitarecipe foracultural food ordishthat they haveconsumedthis semester.This foodordishcould
havebeenpreparedby thestudent,family orfriends,foodoutlet,restaurant,grocerystoreormajorfood brandor
company.The recipe forthefoodordish shouldbetypedas itwillbeincludedinanoriginalHTM*2740 Student
Cookbook.Studentsneedtostatewheretherecipe comes from (e.g.cookbook,website,blog,foodpackaging,family
member),andincludeapictureofwhatthefoodor dish maylook likewhenserved.

d.Recipeanalysis (6%)

Studentsshouldexplainwhythe culturalfoodordishwasselectedandwhat meaning thefood,dishandrecipemay have
tothem.The maximum250wordsubmission needs to addressthetheoreticalconcept entitledthe “four
componentsofacuisine”(Farb&Armelagos,1980)".

CUISINEPRESENTATION(25%)
Eachstudentwilldiscuss aculturefromtheweeklyreadingsin McWilliams(2011)ina20 minutepresentationdone
duringFridayseminars.Studentswillberesponsible foransweringthefollowingquestions inthepresentation:
»  Whatdoes theMcWilliams’(2011)chapter tellyouaboutyourchosencultureandcuisine?
» Arethereanysimilarities ordifferencesbetween theinformation providedby McWilliams (2011)andby Brittin
(2011)?Whatare they?
»  Whatdoofficial tourismsites(municipalorregional,provincialorstate,ornational)presentabouttheculture
andcuisine?ls thisinformation similarordifferenttowhatMcWilliams(2011)andBrittin(2011)describe?
» Whatadditionalresourceswouldyourecommend tosomeonewishing tolearnmoreaboutthecultureand
cuisine?
» Afterhaving researched thecultureandcuisine,howwouldyou personally explainthecultureandcuisine?

Students arerequired to conductadditional research utilizing atleast5crediblesources (notincludingthetextbooks or
theofficial ~ tourismsites).Ontheday  ofthepresentation, ahardcopy ofareferencelistandPowerPointpresentation
orpresentationnotes aretobehandedintothe instructororGTA.

CULTURALFOODEXPERIENCEASSIGNMENT(10%)
Consumerscan have“foodexperiences’inplaces wherefoodis encountered,butnotnecessarilysampled.Some
examples ofplaceswherecultural foodexperiencesmay occurinclude grocerystores,restaurants,specialty food

Farb,P.andArmelagos,G.(1980).Consumingpassions:theanthropologyofeating. NewYork,NewYork:WashingtonSquarePress.
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stores,book stores,farms,farmers’'markets,festivals, andfamily or friend’s houses.For this particular assignment,
studentsarerequired tovisittheGuelphFarmers’Market.

a.Digitalpicture(3%)

Students are totakedigitalpictures duringa cultural foodexperience attheGuelphFarmers’Market.One picture
takenduring theexperienceshould besubmittedwith details onwhere inthe market,when(dateandtime) andwith
whomthepicturewastaken(whowentwithyou).Pleaseindicatewithwhatdevicethepicturewastaken(e.g.cell
phone,smartphoneordigitalcamera).

b.Descriptionofpictureand meaning(7%)

Amaximum250worddescription answeringthequestion-“whatwas my cultural foodexperience’-is tobesubmitted
alongwith thepicture.Studentsshouldexplainthepicturecontents(e.g.items,people,orbuildings) andthe meaning
ofthepicture tothem.Makesure to acknowledgewhichcultureis beingrepresentedby thephotograph.

CULTURALCOOKBOOKREVIEWASSIGNMENT(20%)

TheUniversity ofGuelph’s Archival&SpecialCollectionsareawonderfulresource forfoodscholarswithover13,000
diversetitlesintheculinarycollections

(http://www lib.uoguelph.calresources/archival & special collections/the collections/digital collections/culinary/).
Oneparticularcollection,theJeanParécollection,hasover6,000titlesthatrepresentculturesandcuisines from
acrosstheglobe.Studentswillselect,reviewandanalyzeacookbook fromtheParécollection.The reviewshouldbe

a maximumof500wordsanddescribehowthecookbook conveys acultureandcuisine. Itis necessarytoexplainin
thereview thebenefits anddrawbacksofthecookbookas wellas theculturalsignificanceofthecookbook.

Pleasebeawarethat cookbooks intheParécollectionmay notberemoved fromthelibraryforpreservationand
securityreasons.The Archival&SpecialCollectionsis locatedonthefirstflooroftheMcLaughlinLibrary. Students
must‘check-in"with librarystaff,uponarrival.Librarystaffmemberswillassiststudentsingaining access to desired items.

FINALEXAM(25%)

The finalexamwillcover alloftheterminology,concepts andculturesdealtwithinlectures,seminars,andreadings during
thesemester.Studentsshouldbeprepared toanswermultiplechoice,shortanswerand medium-length

questions.

Pleasenotethattheexamlooks atcultures froma“macro” perspectiveonly;this means students willneedtohavea
generalunderstanding ofaculture’s cuisine.

THINGSFORSTUDENTSTOBEAWAREOF

LATEPENALTY

A3%penalty perday(notincludingweekends)willbeadministeredonallassignmentcomponentshandedinafterthe
duedate.Pleaselettheinstructorknow,inwriting,if thereareexceptionalcircumstancesthatpreventhanding in
itemsby theduedate.ltis importanttoknowthatextensions willbe considered,butnotalwaysgranted.

SPECIALNEEDS
Anystudentwithspecialneedsorcircumstancesshouldcontacttheinstructoratthebeginningofthesemestersothat
arrangementscanbe madeearlyon.
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POLICIESANDREGULATIONS

Allstudents areexpectedtoabideby theUniversity ofGuelph’s academic regulations inthecompletionofacademic
work,as setoutinthe2013-2014UndergraduateCalendar(see
http://www.uoquelph.ca/registrar/calendars/undergraduate/current/)

ACADEMICMISCONDUCT

“Academic misconductisbehaviourthaterodesthebasis ofmutual trustonwhichscholarlyexchanges commonly rest,
underminestheUniversity'sexerciseofits responsibilitytoevaluatestudents'academic achievements,orrestrictsthe
University'sability toaccomplishits learningobjectives”.SeetheUndergraduateCalendarfor moreinformation:

http://www.uoguelph.cal/reqgistrar/calendars/undergraduate/current/c08/c08-amisconduct.shtml.

GENERALINFORMATIONFORACADEMICCONSIDERATION,APPEALSANDPETITIONS

“The UniversityofGuelphis committedtosupportingstudents intheirlearningexperiencesandresponding totheir
individualneeds.Tothis endabroadnetworkofadvising,counselling,andsupportservicesis provided toassist
students in meetingtheirpersonalandacademic goals.The Universityis awarethatavarietyofsituations orevents
beyondthestudent'scontrolmay affectacademic performance.Supportis provided toaccommodateacademic needs
inthefaceofpersonaldifficulties orunforeseenevents.Proceduresforacademic appeals aredesignedtoensure that
everyeffortis madeatthesetimestoprovideappropriateaccommodationandconsideration,thus enablingstudents to
completecourseandprogramrequirementsas quickly as possible”.See theUndergraduateCalendar for more

information:http://www.uoquelph.ca/reqgistrar/calendars/undergraduate/current/c08/c08-ac.shtml.

ACADEMICACCOMMODATIONOFRELIGIOUSOBLIGATIONS

“TheUniversityacknowledgesthepluralistic natureofthegraduateandundergraduatecommunities.Accommodation willbe
madetostudents whoexperienceaconflictoetweenareligiousobligationandscheduledtests,mid-term
examinations,finalexaminations,orrequirementstoattendclasses andparticipateinlaboratories.The typeof
accommodationgrantedwillvarydependingonthenature,weightandtimingofthework forwhichaccommodationis
sought.Accordingly,therequestforalternativearrangementsnormally mustbesubmittedtotheinstructorinchargeof
thecoursewithin twoweeksofthedistributionofthecourseoutline”.See theUndergraduateCalendar for more
information:http://www.uoquelph.ca/registrar/calendars/undergraduate/current/c08/c08-accomrelig.shtml

Foracurrentlistofmajor holy days,pleasecheck theHumanRightsandEquityOfficewebsite:
http://www.uoquelph.ca/hre/hr/2012_list.html.

Questions?Clarifications?Notes
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ClassTimes
Lectures: Wednesdays MACKO031(MacKinnon).7:00 -9:00pm.
Seminars:Fridays.MINS214.Checkyourscheduleforyourseminartimeas therearefoursections:

1.9:30 -10:20am 2.11:30 -12:20pm 3.1:30 -2:20pm 4.3:30 -4:20pm.

Students mustberegisteredinaseminar.Noswitchingofseminarsafterthe courseselection periodends.
CourseDescription
Thecourseintroducesstudents tokey terminologyandconcepts inthefieldoffoodstudies,butparticularlythosethat show
how culture influences food practices,attitudes,beliefs andidentities.Studentswillgainanunderstandingof
historicandcurrentculturalandreligiousfood practicesaround theworldthrough thestudy of‘cuisines”. The course
alsoconsiderstheimportanceofunderstandingculturalfoods andcuisines tofood management.

TopicCoverage
The coursewillcoveronly aselectnumberofcultures.ltis impossibleto discussalloftheidentifiedcultures and
cuisinesaround theworldinonesemester!

The fieldoffoodstudiesismulti-disciplinaryandinterdisciplinary.Avarietyofdisciplinary approaches and
perspectiveswillthereforebeintroducedthroughoutthesemester.

MethodsofAssessmentSummaryChart(inorderofdue date)

ASSIGNMENT DUEDATE MARKS
Monday,September23rdby12midnight 20%
PersonalFoodways(PF) Submitinthe Dropbox sectionofthecoursewebsite
. . Individualpresentation times fromweeks 4to11 25%
CuisinePresentation(CP) DoneinFridayseminars
. Friday,October18thby12 midnight 10%
CulturalFoodExperience(CFE) SubmitintheDropbox sectionofthecoursewebsite
. Monday,November11thby12midnight 20%
CulturalCookbookReview(CCR) Submitinthe Dropbox sectionofthecoursewebsite
FinalExam(FE) Friday,December6th,2:30-4:30pm 25%
Roomtobe announced

CourseMaterialsandResources
Thereis onerequiredandonerecommended textbook forthecourse:

Required-McWilliams,M.(2011).Foodaround theworld:Aculturalperspective(3rd Ed).Bostonetal.:PrenticeHall.
Recommended-Brittin,H.C. (2011). The foodandculturearoundtheworldhandbook.Bostonetal.:PrenticeHall.

Presentation Materials - Students should be prepared to purchase cultural food samples for entire seminar class.
Numbers and food regulations will be discussed during week one Friday seminar.

The textbooks areavailabletostudentsinanumberofways.Aphysicalcopy ofthetextbooks may bepurchasedin
theuniversity’smainbookstore.Used copies ofthetextbooksmay beavailableinthe Co-opbookstore.AneTextbookcan
bepurchased through the CourseSmartwebsite:www.coursesmart.com.Copies ofthetextbooks will alsobeput
onreserveatthe McLaughlinLibrary.

Additionalreadingmay besuggestedby theinstructor,whenitis appropriate tothetopic.
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ADDITIONALINFORMATIONFOR STUDENTS

Contacts

Instructor:Michelle Caine

Email:scaine@uoqguelph.ca.Studentscanexpecttoreceivearesponse toemails within24hours during weekdays.
Officehours:By appointment by sendingadetailedemailthatincludes yourstudentnameandstudentiDnumber.

GraduateTeachingAssistant:Brittany Manley
Email:manley@uoguelph.ca

CourseObjectives

ASSIGNMENTSCONTRIBUTINGTOCOURSEOBJECTIVES
COURSEOBJECTIVE PF CP CFE CCR FE
Toapply thetheoreticalconcepts andvocabulary thatis X X X X
related tothestudy offoodandculture.
Toidentify anddiscuss thefactorsthatinfluenceindividualor
: : . X X X X X
groupselection,preparationandconsumptionoffood.
Toanalyzeandpropose factorswhichcurrentlyinfluencea
, , . . X X
student'sownfoodexperiences andconsumptionhabits.
Todescribe theglobalizationandculturalacceptanceof
. X X X
foodsovertimeandplace.
Tocompareandcontrastthefoodpractices,attitudes and X
beliefsofculturesacrosstheglobe.
Toresearchandexplainculturalfoods andcuisines.

Course Communication

The instructorwillcommunicatewithstudents outsideofclass through“Gryph Mail” andthecoursewebsiteon
“Courselink”.Studentsshouldregularlycheck thecoursewebsite forupdates,assignmentinformation,readingsand
resources.

Overthesemester,anumberofculturalandreligiousbeliefsandbehaviourswillbediscussed.ltis veryimportantthat students
show respectforthebeliefs andbehavioursofothers.

Studentsshouldalsorespectthelearningneeds ofotherstudents intheclassroom. Alldevicesthatmay distract
fellowstudentsshouldbeturnedoff.Socialconversations (realandvirtual)shouldoccuroutsideofclass,notduring.

MethodsofAssessmentDescriptions
Belowaregeneraldescriptionsoftheassignments andfinalexamthatmakeupthe methods ofassessmentfor
HTM*2740.Moreinformationwillbeprovidedby theinstructorinclass andonthecoursewebsite.

Studentsshoulddothefollowingwhen submittingassignments forHTM*2740:
» EnsurenameandstudentiDnumberareincludedonallpartsoftheassignment.
* Doublespace allsubmissions.
» Writeinanorganizedandeditedfashionthatis suitableforanacademic audience.
» FollowAPAstyleandformattingforreferences.
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» Save thefilewithfirstandlastnameaspartofthefilename,andsubmitas a “.docx”,.rtf" or “.pdf".

PERSONALFOODWAYSASSIGNMENT(20%TOTAL)
This assignmentis acombinationofa “consumptionlog®,alog analysis,arecipe,andarecipeanalysis.

a.Consumptionlog(4%)
Studentswillrecordwhatthey consumefora 7-day consecutive period.Allfoodandbeveragesconsumedshouldbe
recorded.Atemplatefor thelogwillbeprovidedby theinstructor.

b.Loganalysis(6%)

Studentswillanalyzethe“data” recordedintheir logs,and identify onedominant factorthatinfluenceswhatthey
consume.Studentswilldiscusstheir factorina maximum250wordsubmission.Specificexamplesfromthelog
shouldbeusedtosupportthestudent’s choiceoffactor.

c.Recipe(4%)

Studentswillsubmitarecipe foracultural food ordishthat they haveconsumedthis semester.This foodordishcould
havebeenpreparedby thestudent,family orfriends,foodoutlet,restaurant,grocerystoreormajorfood brandor
company.The recipe forthefoodordish shouldbetypedas itwillbeincludedinanoriginalHTM*2740 Student
Cookbook.Studentsneedtostatewheretherecipe comes from (e.g.cookbook,website,blog,foodpackaging,family
member),andincludeapictureofwhatthefoodor dish maylook likewhenserved.

d.Recipeanalysis (6%)

Studentsshouldexplainwhythe culturalfoodordishwasselectedandwhat meaning thefood,dishandrecipemay have
tothem.The maximum250wordsubmission needs to addressthetheoreticalconcept entitledthe “four
componentsofacuisine”(Farb&Armelagos,1980)".

CUISINEPRESENTATION(25%)
Eachstudentwilldiscuss aculturefromtheweeklyreadingsin McWilliams(2011)ina20 minutepresentationdone
duringFridayseminars.Studentswillberesponsible foransweringthefollowingquestions inthepresentation:
»  Whatdoes theMcWilliams’(2011)chapter tellyouaboutyourchosencultureandcuisine?
» Arethereanysimilarities ordifferencesbetween theinformation providedby McWilliams (2011)andby Brittin
(2011)?Whatare they?
»  Whatdoofficial tourismsites(municipalorregional,provincialorstate,ornational)presentabouttheculture
andcuisine?ls thisinformation similarordifferenttowhatMcWilliams(2011)andBrittin(2011)describe?
» Whatadditionalresourceswouldyourecommend tosomeonewishing tolearnmoreaboutthecultureand
cuisine?
» Afterhaving researched thecultureandcuisine,howwouldyou personally explainthecultureandcuisine?

Students arerequired to conductadditional research utilizing atleast5crediblesources (notincludingthetextbooks or
theofficial ~ tourismsites).Ontheday  ofthepresentation, ahardcopy ofareferencelistandPowerPointpresentation
orpresentationnotes aretobehandedintothe instructororGTA.

CULTURALFOODEXPERIENCEASSIGNMENT(10%)
Consumerscan have“foodexperiences’inplaces wherefoodis encountered,butnotnecessarilysampled.Some
examples ofplaceswherecultural foodexperiencesmay occurinclude grocerystores,restaurants,specialty food

Farb,P.andArmelagos,G.(1980).Consumingpassions:theanthropologyofeating. NewYork,NewYork:WashingtonSquarePress.
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stores,book stores,farms,farmers’'markets,festivals, andfamily or friend’s houses.For this particular assignment,
studentsarerequired tovisittheGuelphFarmers’Market.

a.Digitalpicture(3%)

Students are totakedigitalpictures duringa cultural foodexperience attheGuelphFarmers’Market.One picture
takenduring theexperienceshould besubmittedwith details onwhere inthe market,when(dateandtime) andwith
whomthepicturewastaken(whowentwithyou).Pleaseindicatewithwhatdevicethepicturewastaken(e.g.cell
phone,smartphoneordigitalcamera).

b.Descriptionofpictureand meaning(7%)

Amaximum250worddescription answeringthequestion-“whatwas my cultural foodexperience’-is tobesubmitted
alongwith thepicture.Studentsshouldexplainthepicturecontents(e.g.items,people,orbuildings) andthe meaning
ofthepicture tothem.Makesure to acknowledgewhichcultureis beingrepresentedby thephotograph.

CULTURALCOOKBOOKREVIEWASSIGNMENT(20%)

TheUniversity ofGuelph’s Archival&SpecialCollectionsareawonderfulresource forfoodscholarswithover13,000
diversetitlesintheculinarycollections

(http://www lib.uoguelph.calresources/archival & special collections/the collections/digital collections/culinary/).
Oneparticularcollection,theJeanParécollection,hasover6,000titlesthatrepresentculturesandcuisines from
acrosstheglobe.Studentswillselect,reviewandanalyzeacookbook fromtheParécollection.The reviewshouldbe

a maximumof500wordsanddescribehowthecookbook conveys acultureandcuisine. Itis necessarytoexplainin
thereview thebenefits anddrawbacksofthecookbookas wellas theculturalsignificanceofthecookbook.

Pleasebeawarethat cookbooks intheParécollectionmay notberemoved fromthelibraryforpreservationand
securityreasons.The Archival&SpecialCollectionsis locatedonthefirstflooroftheMcLaughlinLibrary. Students
must‘check-in"with librarystaff,uponarrival.Librarystaffmemberswillassiststudentsingaining access to desired items.

FINALEXAM(25%)

The finalexamwillcover alloftheterminology,concepts andculturesdealtwithinlectures,seminars,andreadings during
thesemester.Studentsshouldbeprepared toanswermultiplechoice,shortanswerand medium-length

questions.

Pleasenotethattheexamlooks atcultures froma“macro” perspectiveonly;this means students willneedtohavea
generalunderstanding ofaculture’s cuisine.

THINGSFORSTUDENTSTOBEAWAREOF

LATEPENALTY

A3%penalty perday(notincludingweekends)willbeadministeredonallassignmentcomponentshandedinafterthe
duedate.Pleaselettheinstructorknow,inwriting,if thereareexceptionalcircumstancesthatpreventhanding in
itemsby theduedate.ltis importanttoknowthatextensions willbe considered,butnotalwaysgranted.

SPECIALNEEDS
Anystudentwithspecialneedsorcircumstancesshouldcontacttheinstructoratthebeginningofthesemestersothat
arrangementscanbe madeearlyon.
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POLICIESANDREGULATIONS

Allstudents areexpectedtoabideby theUniversity ofGuelph’s academic regulations inthecompletionofacademic
work,as setoutinthe2013-2014UndergraduateCalendar(see
http://www.uoquelph.ca/registrar/calendars/undergraduate/current/)

ACADEMICMISCONDUCT

“Academic misconductisbehaviourthaterodesthebasis ofmutual trustonwhichscholarlyexchanges commonly rest,
underminestheUniversity'sexerciseofits responsibilitytoevaluatestudents'academic achievements,orrestrictsthe
University'sability toaccomplishits learningobjectives”.SeetheUndergraduateCalendarfor moreinformation:

http://www.uoguelph.cal/reqgistrar/calendars/undergraduate/current/c08/c08-amisconduct.shtml.

GENERALINFORMATIONFORACADEMICCONSIDERATION,APPEALSANDPETITIONS

“The UniversityofGuelphis committedtosupportingstudents intheirlearningexperiencesandresponding totheir
individualneeds.Tothis endabroadnetworkofadvising,counselling,andsupportservicesis provided toassist
students in meetingtheirpersonalandacademic goals.The Universityis awarethatavarietyofsituations orevents
beyondthestudent'scontrolmay affectacademic performance.Supportis provided toaccommodateacademic needs
inthefaceofpersonaldifficulties orunforeseenevents.Proceduresforacademic appeals aredesignedtoensure that
everyeffortis madeatthesetimestoprovideappropriateaccommodationandconsideration,thus enablingstudents to
completecourseandprogramrequirementsas quickly as possible”.See theUndergraduateCalendar for more

information:http://www.uoquelph.ca/reqgistrar/calendars/undergraduate/current/c08/c08-ac.shtml.

ACADEMICACCOMMODATIONOFRELIGIOUSOBLIGATIONS

“TheUniversityacknowledgesthepluralistic natureofthegraduateandundergraduatecommunities.Accommodation willbe
madetostudents whoexperienceaconflictoetweenareligiousobligationandscheduledtests,mid-term
examinations,finalexaminations,orrequirementstoattendclasses andparticipateinlaboratories.The typeof
accommodationgrantedwillvarydependingonthenature,weightandtimingofthework forwhichaccommodationis
sought.Accordingly,therequestforalternativearrangementsnormally mustbesubmittedtotheinstructorinchargeof
thecoursewithin twoweeksofthedistributionofthecourseoutline”.See theUndergraduateCalendar for more
information:http://www.uoquelph.ca/registrar/calendars/undergraduate/current/c08/c08-accomrelig.shtml

Foracurrentlistofmajor holy days,pleasecheck theHumanRightsandEquityOfficewebsite:
http://www.uoquelph.ca/hre/hr/2012_list.html.

Questions?Clarifications?Notes
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ClassTimes
Lectures: Wednesdays MACKO031(MacKinnon).7:00 -9:00pm.
Seminars:Fridays.MINS214.Checkyourscheduleforyourseminartimeas therearefoursections:

1.9:30 -10:20am 2.11:30 -12:20pm 3.1:30 -2:20pm 4.3:30 -4:20pm.

Students mustberegisteredinaseminar.Noswitchingofseminarsafterthe courseselection periodends.
CourseDescription
Thecourseintroducesstudents tokey terminologyandconcepts inthefieldoffoodstudies,butparticularlythosethat show
how culture influences food practices,attitudes,beliefs andidentities.Studentswillgainanunderstandingof
historicandcurrentculturalandreligiousfood practicesaround theworldthrough thestudy of‘cuisines”. The course
alsoconsiderstheimportanceofunderstandingculturalfoods andcuisines tofood management.

TopicCoverage
The coursewillcoveronly aselectnumberofcultures.ltis impossibleto discussalloftheidentifiedcultures and
cuisinesaround theworldinonesemester!

The fieldoffoodstudiesismulti-disciplinaryandinterdisciplinary.Avarietyofdisciplinary approaches and
perspectiveswillthereforebeintroducedthroughoutthesemester.

MethodsofAssessmentSummaryChart(inorderofdue date)

ASSIGNMENT DUEDATE MARKS
Monday,September23rdby12midnight 20%
PersonalFoodways(PF) Submitinthe Dropbox sectionofthecoursewebsite
. . Individualpresentation times fromweeks 4to11 25%
CuisinePresentation(CP) DoneinFridayseminars
. Friday,October18thby12 midnight 10%
CulturalFoodExperience(CFE) SubmitintheDropbox sectionofthecoursewebsite
. Monday,November11thby12midnight 20%
CulturalCookbookReview(CCR) Submitinthe Dropbox sectionofthecoursewebsite
FinalExam(FE) Friday,December6th,2:30-4:30pm 25%
Roomtobe announced

CourseMaterialsandResources
Thereis onerequiredandonerecommended textbook forthecourse:

Required-McWilliams,M.(2011).Foodaround theworld:Aculturalperspective(3rd Ed).Bostonetal.:PrenticeHall.
Recommended-Brittin,H.C. (2011). The foodandculturearoundtheworldhandbook.Bostonetal.:PrenticeHall.

Presentation Materials - Students should be prepared to purchase cultural food samples for entire seminar class.
Numbers and food regulations will be discussed during week one Friday seminar.

The textbooks areavailabletostudentsinanumberofways.Aphysicalcopy ofthetextbooks may bepurchasedin
theuniversity’smainbookstore.Used copies ofthetextbooksmay beavailableinthe Co-opbookstore.AneTextbookcan
bepurchased through the CourseSmartwebsite:www.coursesmart.com.Copies ofthetextbooks will alsobeput
onreserveatthe McLaughlinLibrary.

Additionalreadingmay besuggestedby theinstructor,whenitis appropriate tothetopic.
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ADDITIONALINFORMATIONFOR STUDENTS

Contacts

Instructor:Michelle Caine

Email:scaine@uoqguelph.ca.Studentscanexpecttoreceivearesponse toemails within24hours during weekdays.
Officehours:By appointment by sendingadetailedemailthatincludes yourstudentnameandstudentiDnumber.

GraduateTeachingAssistant:Brittany Manley
Email:manley@uoguelph.ca

CourseObjectives

ASSIGNMENTSCONTRIBUTINGTOCOURSEOBJECTIVES
COURSEOBJECTIVE PF CP CFE CCR FE
Toapply thetheoreticalconcepts andvocabulary thatis X X X X
related tothestudy offoodandculture.
Toidentify anddiscuss thefactorsthatinfluenceindividualor
: : . X X X X X
groupselection,preparationandconsumptionoffood.
Toanalyzeandpropose factorswhichcurrentlyinfluencea
, , . . X X
student'sownfoodexperiences andconsumptionhabits.
Todescribe theglobalizationandculturalacceptanceof
. X X X
foodsovertimeandplace.
Tocompareandcontrastthefoodpractices,attitudes and X
beliefsofculturesacrosstheglobe.
Toresearchandexplainculturalfoods andcuisines.

Course Communication

The instructorwillcommunicatewithstudents outsideofclass through“Gryph Mail” andthecoursewebsiteon
“Courselink”.Studentsshouldregularlycheck thecoursewebsite forupdates,assignmentinformation,readingsand
resources.

Overthesemester,anumberofculturalandreligiousbeliefsandbehaviourswillbediscussed.ltis veryimportantthat students
show respectforthebeliefs andbehavioursofothers.

Studentsshouldalsorespectthelearningneeds ofotherstudents intheclassroom. Alldevicesthatmay distract
fellowstudentsshouldbeturnedoff.Socialconversations (realandvirtual)shouldoccuroutsideofclass,notduring.

MethodsofAssessmentDescriptions
Belowaregeneraldescriptionsoftheassignments andfinalexamthatmakeupthe methods ofassessmentfor
HTM*2740.Moreinformationwillbeprovidedby theinstructorinclass andonthecoursewebsite.

Studentsshoulddothefollowingwhen submittingassignments forHTM*2740:
» EnsurenameandstudentiDnumberareincludedonallpartsoftheassignment.
* Doublespace allsubmissions.
» Writeinanorganizedandeditedfashionthatis suitableforanacademic audience.
» FollowAPAstyleandformattingforreferences.
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» Save thefilewithfirstandlastnameaspartofthefilename,andsubmitas a “.docx”,.rtf" or “.pdf".

PERSONALFOODWAYSASSIGNMENT(20%TOTAL)
This assignmentis acombinationofa “consumptionlog®,alog analysis,arecipe,andarecipeanalysis.

a.Consumptionlog(4%)
Studentswillrecordwhatthey consumefora 7-day consecutive period.Allfoodandbeveragesconsumedshouldbe
recorded.Atemplatefor thelogwillbeprovidedby theinstructor.

b.Loganalysis(6%)

Studentswillanalyzethe“data” recordedintheir logs,and identify onedominant factorthatinfluenceswhatthey
consume.Studentswilldiscusstheir factorina maximum250wordsubmission.Specificexamplesfromthelog
shouldbeusedtosupportthestudent’s choiceoffactor.

c.Recipe(4%)

Studentswillsubmitarecipe foracultural food ordishthat they haveconsumedthis semester.This foodordishcould
havebeenpreparedby thestudent,family orfriends,foodoutlet,restaurant,grocerystoreormajorfood brandor
company.The recipe forthefoodordish shouldbetypedas itwillbeincludedinanoriginalHTM*2740 Student
Cookbook.Studentsneedtostatewheretherecipe comes from (e.g.cookbook,website,blog,foodpackaging,family
member),andincludeapictureofwhatthefoodor dish maylook likewhenserved.

d.Recipeanalysis (6%)

Studentsshouldexplainwhythe culturalfoodordishwasselectedandwhat meaning thefood,dishandrecipemay have
tothem.The maximum250wordsubmission needs to addressthetheoreticalconcept entitledthe “four
componentsofacuisine”(Farb&Armelagos,1980)".

CUISINEPRESENTATION(25%)
Eachstudentwilldiscuss aculturefromtheweeklyreadingsin McWilliams(2011)ina20 minutepresentationdone
duringFridayseminars.Studentswillberesponsible foransweringthefollowingquestions inthepresentation:
»  Whatdoes theMcWilliams’(2011)chapter tellyouaboutyourchosencultureandcuisine?
» Arethereanysimilarities ordifferencesbetween theinformation providedby McWilliams (2011)andby Brittin
(2011)?Whatare they?
»  Whatdoofficial tourismsites(municipalorregional,provincialorstate,ornational)presentabouttheculture
andcuisine?ls thisinformation similarordifferenttowhatMcWilliams(2011)andBrittin(2011)describe?
» Whatadditionalresourceswouldyourecommend tosomeonewishing tolearnmoreaboutthecultureand
cuisine?
» Afterhaving researched thecultureandcuisine,howwouldyou personally explainthecultureandcuisine?

Students arerequired to conductadditional research utilizing atleast5crediblesources (notincludingthetextbooks or
theofficial ~ tourismsites).Ontheday  ofthepresentation, ahardcopy ofareferencelistandPowerPointpresentation
orpresentationnotes aretobehandedintothe instructororGTA.

CULTURALFOODEXPERIENCEASSIGNMENT(10%)
Consumerscan have“foodexperiences’inplaces wherefoodis encountered,butnotnecessarilysampled.Some
examples ofplaceswherecultural foodexperiencesmay occurinclude grocerystores,restaurants,specialty food

Farb,P.andArmelagos,G.(1980).Consumingpassions:theanthropologyofeating. NewYork,NewYork:WashingtonSquarePress.
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stores,book stores,farms,farmers’'markets,festivals, andfamily or friend’s houses.For this particular assignment,
studentsarerequired tovisittheGuelphFarmers’Market.

a.Digitalpicture(3%)

Students are totakedigitalpictures duringa cultural foodexperience attheGuelphFarmers’Market.One picture
takenduring theexperienceshould besubmittedwith details onwhere inthe market,when(dateandtime) andwith
whomthepicturewastaken(whowentwithyou).Pleaseindicatewithwhatdevicethepicturewastaken(e.g.cell
phone,smartphoneordigitalcamera).

b.Descriptionofpictureand meaning(7%)

Amaximum250worddescription answeringthequestion-“whatwas my cultural foodexperience’-is tobesubmitted
alongwith thepicture.Studentsshouldexplainthepicturecontents(e.g.items,people,orbuildings) andthe meaning
ofthepicture tothem.Makesure to acknowledgewhichcultureis beingrepresentedby thephotograph.

CULTURALCOOKBOOKREVIEWASSIGNMENT(20%)

TheUniversity ofGuelph’s Archival&SpecialCollectionsareawonderfulresource forfoodscholarswithover13,000
diversetitlesintheculinarycollections

(http://www lib.uoguelph.calresources/archival & special collections/the collections/digital collections/culinary/).
Oneparticularcollection,theJeanParécollection,hasover6,000titlesthatrepresentculturesandcuisines from
acrosstheglobe.Studentswillselect,reviewandanalyzeacookbook fromtheParécollection.The reviewshouldbe

a maximumof500wordsanddescribehowthecookbook conveys acultureandcuisine. Itis necessarytoexplainin
thereview thebenefits anddrawbacksofthecookbookas wellas theculturalsignificanceofthecookbook.

Pleasebeawarethat cookbooks intheParécollectionmay notberemoved fromthelibraryforpreservationand
securityreasons.The Archival&SpecialCollectionsis locatedonthefirstflooroftheMcLaughlinLibrary. Students
must‘check-in"with librarystaff,uponarrival.Librarystaffmemberswillassiststudentsingaining access to desired items.

FINALEXAM(25%)

The finalexamwillcover alloftheterminology,concepts andculturesdealtwithinlectures,seminars,andreadings during
thesemester.Studentsshouldbeprepared toanswermultiplechoice,shortanswerand medium-length

questions.

Pleasenotethattheexamlooks atcultures froma“macro” perspectiveonly;this means students willneedtohavea
generalunderstanding ofaculture’s cuisine.

THINGSFORSTUDENTSTOBEAWAREOF

LATEPENALTY

A3%penalty perday(notincludingweekends)willbeadministeredonallassignmentcomponentshandedinafterthe
duedate.Pleaselettheinstructorknow,inwriting,if thereareexceptionalcircumstancesthatpreventhanding in
itemsby theduedate.ltis importanttoknowthatextensions willbe considered,butnotalwaysgranted.

SPECIALNEEDS
Anystudentwithspecialneedsorcircumstancesshouldcontacttheinstructoratthebeginningofthesemestersothat
arrangementscanbe madeearlyon.



HTM*2740 -5

POLICIESANDREGULATIONS

Allstudents areexpectedtoabideby theUniversity ofGuelph’s academic regulations inthecompletionofacademic
work,as setoutinthe2013-2014UndergraduateCalendar(see
http://www.uoquelph.ca/registrar/calendars/undergraduate/current/)

ACADEMICMISCONDUCT

“Academic misconductisbehaviourthaterodesthebasis ofmutual trustonwhichscholarlyexchanges commonly rest,
underminestheUniversity'sexerciseofits responsibilitytoevaluatestudents'academic achievements,orrestrictsthe
University'sability toaccomplishits learningobjectives”.SeetheUndergraduateCalendarfor moreinformation:

http://www.uoguelph.cal/reqgistrar/calendars/undergraduate/current/c08/c08-amisconduct.shtml.

GENERALINFORMATIONFORACADEMICCONSIDERATION,APPEALSANDPETITIONS

“The UniversityofGuelphis committedtosupportingstudents intheirlearningexperiencesandresponding totheir
individualneeds.Tothis endabroadnetworkofadvising,counselling,andsupportservicesis provided toassist
students in meetingtheirpersonalandacademic goals.The Universityis awarethatavarietyofsituations orevents
beyondthestudent'scontrolmay affectacademic performance.Supportis provided toaccommodateacademic needs
inthefaceofpersonaldifficulties orunforeseenevents.Proceduresforacademic appeals aredesignedtoensure that
everyeffortis madeatthesetimestoprovideappropriateaccommodationandconsideration,thus enablingstudents to
completecourseandprogramrequirementsas quickly as possible”.See theUndergraduateCalendar for more

information:http://www.uoquelph.ca/reqgistrar/calendars/undergraduate/current/c08/c08-ac.shtml.

ACADEMICACCOMMODATIONOFRELIGIOUSOBLIGATIONS

“TheUniversityacknowledgesthepluralistic natureofthegraduateandundergraduatecommunities.Accommodation willbe
madetostudents whoexperienceaconflictoetweenareligiousobligationandscheduledtests,mid-term
examinations,finalexaminations,orrequirementstoattendclasses andparticipateinlaboratories.The typeof
accommodationgrantedwillvarydependingonthenature,weightandtimingofthework forwhichaccommodationis
sought.Accordingly,therequestforalternativearrangementsnormally mustbesubmittedtotheinstructorinchargeof
thecoursewithin twoweeksofthedistributionofthecourseoutline”.See theUndergraduateCalendar for more
information:http://www.uoquelph.ca/registrar/calendars/undergraduate/current/c08/c08-accomrelig.shtml

Foracurrentlistofmajor holy days,pleasecheck theHumanRightsandEquityOfficewebsite:
http://www.uoquelph.ca/hre/hr/2012_list.html.

Questions?Clarifications?Notes
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ClassTimes
Lectures: Wednesdays MACKO031(MacKinnon).7:00 -9:00pm.
Seminars:Fridays.MINS214.Checkyourscheduleforyourseminartimeas therearefoursections:

1.9:30 -10:20am 2.11:30 -12:20pm 3.1:30 -2:20pm 4.3:30 -4:20pm.

Students mustberegisteredinaseminar.Noswitchingofseminarsafterthe courseselection periodends.
CourseDescription
Thecourseintroducesstudents tokey terminologyandconcepts inthefieldoffoodstudies,butparticularlythosethat show
how culture influences food practices,attitudes,beliefs andidentities.Studentswillgainanunderstandingof
historicandcurrentculturalandreligiousfood practicesaround theworldthrough thestudy of‘cuisines”. The course
alsoconsiderstheimportanceofunderstandingculturalfoods andcuisines tofood management.

TopicCoverage
The coursewillcoveronly aselectnumberofcultures.ltis impossibleto discussalloftheidentifiedcultures and
cuisinesaround theworldinonesemester!

The fieldoffoodstudiesismulti-disciplinaryandinterdisciplinary.Avarietyofdisciplinary approaches and
perspectiveswillthereforebeintroducedthroughoutthesemester.

MethodsofAssessmentSummaryChart(inorderofdue date)

ASSIGNMENT DUEDATE MARKS
Monday,September23rdby12midnight 20%
PersonalFoodways(PF) Submitinthe Dropbox sectionofthecoursewebsite
. . Individualpresentation times fromweeks 4to11 25%
CuisinePresentation(CP) DoneinFridayseminars
. Friday,October18thby12 midnight 10%
CulturalFoodExperience(CFE) SubmitintheDropbox sectionofthecoursewebsite
. Monday,November11thby12midnight 20%
CulturalCookbookReview(CCR) Submitinthe Dropbox sectionofthecoursewebsite
FinalExam(FE) Friday,December6th,2:30-4:30pm 25%
Roomtobe announced

CourseMaterialsandResources
Thereis onerequiredandonerecommended textbook forthecourse:

Required-McWilliams,M.(2011).Foodaround theworld:Aculturalperspective(3rd Ed).Bostonetal.:PrenticeHall.
Recommended-Brittin,H.C. (2011). The foodandculturearoundtheworldhandbook.Bostonetal.:PrenticeHall.

Presentation Materials - Students should be prepared to purchase cultural food samples for entire seminar class.
Numbers and food regulations will be discussed during week one Friday seminar.

The textbooks areavailabletostudentsinanumberofways.Aphysicalcopy ofthetextbooks may bepurchasedin
theuniversity’smainbookstore.Used copies ofthetextbooksmay beavailableinthe Co-opbookstore.AneTextbookcan
bepurchased through the CourseSmartwebsite:www.coursesmart.com.Copies ofthetextbooks will alsobeput
onreserveatthe McLaughlinLibrary.

Additionalreadingmay besuggestedby theinstructor,whenitis appropriate tothetopic.
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Contacts

Instructor:Michelle Caine

Email:scaine@uoqguelph.ca.Studentscanexpecttoreceivearesponse toemails within24hours during weekdays.
Officehours:By appointment by sendingadetailedemailthatincludes yourstudentnameandstudentiDnumber.

GraduateTeachingAssistant:Brittany Manley
Email:manley@uoguelph.ca

CourseObjectives

ASSIGNMENTSCONTRIBUTINGTOCOURSEOBJECTIVES
COURSEOBJECTIVE PF CP CFE CCR FE
Toapply thetheoreticalconcepts andvocabulary thatis X X X X
related tothestudy offoodandculture.
Toidentify anddiscuss thefactorsthatinfluenceindividualor
: : . X X X X X
groupselection,preparationandconsumptionoffood.
Toanalyzeandpropose factorswhichcurrentlyinfluencea
, , . . X X
student'sownfoodexperiences andconsumptionhabits.
Todescribe theglobalizationandculturalacceptanceof
. X X X
foodsovertimeandplace.
Tocompareandcontrastthefoodpractices,attitudes and X
beliefsofculturesacrosstheglobe.
Toresearchandexplainculturalfoods andcuisines.

Course Communication

The instructorwillcommunicatewithstudents outsideofclass through“Gryph Mail” andthecoursewebsiteon
“Courselink”.Studentsshouldregularlycheck thecoursewebsite forupdates,assignmentinformation,readingsand
resources.

Overthesemester,anumberofculturalandreligiousbeliefsandbehaviourswillbediscussed.ltis veryimportantthat students
show respectforthebeliefs andbehavioursofothers.

Studentsshouldalsorespectthelearningneeds ofotherstudents intheclassroom. Alldevicesthatmay distract
fellowstudentsshouldbeturnedoff.Socialconversations (realandvirtual)shouldoccuroutsideofclass,notduring.

MethodsofAssessmentDescriptions
Belowaregeneraldescriptionsoftheassignments andfinalexamthatmakeupthe methods ofassessmentfor
HTM*2740.Moreinformationwillbeprovidedby theinstructorinclass andonthecoursewebsite.

Studentsshoulddothefollowingwhen submittingassignments forHTM*2740:
» EnsurenameandstudentiDnumberareincludedonallpartsoftheassignment.
* Doublespace allsubmissions.
» Writeinanorganizedandeditedfashionthatis suitableforanacademic audience.
» FollowAPAstyleandformattingforreferences.
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» Save thefilewithfirstandlastnameaspartofthefilename,andsubmitas a “.docx”,.rtf" or “.pdf".

PERSONALFOODWAYSASSIGNMENT(20%TOTAL)
This assignmentis acombinationofa “consumptionlog®,alog analysis,arecipe,andarecipeanalysis.

a.Consumptionlog(4%)
Studentswillrecordwhatthey consumefora 7-day consecutive period.Allfoodandbeveragesconsumedshouldbe
recorded.Atemplatefor thelogwillbeprovidedby theinstructor.

b.Loganalysis(6%)

Studentswillanalyzethe“data” recordedintheir logs,and identify onedominant factorthatinfluenceswhatthey
consume.Studentswilldiscusstheir factorina maximum250wordsubmission.Specificexamplesfromthelog
shouldbeusedtosupportthestudent’s choiceoffactor.

c.Recipe(4%)

Studentswillsubmitarecipe foracultural food ordishthat they haveconsumedthis semester.This foodordishcould
havebeenpreparedby thestudent,family orfriends,foodoutlet,restaurant,grocerystoreormajorfood brandor
company.The recipe forthefoodordish shouldbetypedas itwillbeincludedinanoriginalHTM*2740 Student
Cookbook.Studentsneedtostatewheretherecipe comes from (e.g.cookbook,website,blog,foodpackaging,family
member),andincludeapictureofwhatthefoodor dish maylook likewhenserved.

d.Recipeanalysis (6%)

Studentsshouldexplainwhythe culturalfoodordishwasselectedandwhat meaning thefood,dishandrecipemay have
tothem.The maximum250wordsubmission needs to addressthetheoreticalconcept entitledthe “four
componentsofacuisine”(Farb&Armelagos,1980)".

CUISINEPRESENTATION(25%)
Eachstudentwilldiscuss aculturefromtheweeklyreadingsin McWilliams(2011)ina20 minutepresentationdone
duringFridayseminars.Studentswillberesponsible foransweringthefollowingquestions inthepresentation:
»  Whatdoes theMcWilliams’(2011)chapter tellyouaboutyourchosencultureandcuisine?
» Arethereanysimilarities ordifferencesbetween theinformation providedby McWilliams (2011)andby Brittin
(2011)?Whatare they?
»  Whatdoofficial tourismsites(municipalorregional,provincialorstate,ornational)presentabouttheculture
andcuisine?ls thisinformation similarordifferenttowhatMcWilliams(2011)andBrittin(2011)describe?
» Whatadditionalresourceswouldyourecommend tosomeonewishing tolearnmoreaboutthecultureand
cuisine?
» Afterhaving researched thecultureandcuisine,howwouldyou personally explainthecultureandcuisine?

Students arerequired to conductadditional research utilizing atleast5crediblesources (notincludingthetextbooks or
theofficial ~ tourismsites).Ontheday  ofthepresentation, ahardcopy ofareferencelistandPowerPointpresentation
orpresentationnotes aretobehandedintothe instructororGTA.

CULTURALFOODEXPERIENCEASSIGNMENT(10%)
Consumerscan have“foodexperiences’inplaces wherefoodis encountered,butnotnecessarilysampled.Some
examples ofplaceswherecultural foodexperiencesmay occurinclude grocerystores,restaurants,specialty food

Farb,P.andArmelagos,G.(1980).Consumingpassions:theanthropologyofeating. NewYork,NewYork:WashingtonSquarePress.
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stores,book stores,farms,farmers’'markets,festivals, andfamily or friend’s houses.For this particular assignment,
studentsarerequired tovisittheGuelphFarmers’Market.

a.Digitalpicture(3%)

Students are totakedigitalpictures duringa cultural foodexperience attheGuelphFarmers’Market.One picture
takenduring theexperienceshould besubmittedwith details onwhere inthe market,when(dateandtime) andwith
whomthepicturewastaken(whowentwithyou).Pleaseindicatewithwhatdevicethepicturewastaken(e.g.cell
phone,smartphoneordigitalcamera).

b.Descriptionofpictureand meaning(7%)

Amaximum250worddescription answeringthequestion-“whatwas my cultural foodexperience’-is tobesubmitted
alongwith thepicture.Studentsshouldexplainthepicturecontents(e.g.items,people,orbuildings) andthe meaning
ofthepicture tothem.Makesure to acknowledgewhichcultureis beingrepresentedby thephotograph.

CULTURALCOOKBOOKREVIEWASSIGNMENT(20%)

TheUniversity ofGuelph’s Archival&SpecialCollectionsareawonderfulresource forfoodscholarswithover13,000
diversetitlesintheculinarycollections

(http://www lib.uoguelph.calresources/archival & special collections/the collections/digital collections/culinary/).
Oneparticularcollection,theJeanParécollection,hasover6,000titlesthatrepresentculturesandcuisines from
acrosstheglobe.Studentswillselect,reviewandanalyzeacookbook fromtheParécollection.The reviewshouldbe

a maximumof500wordsanddescribehowthecookbook conveys acultureandcuisine. Itis necessarytoexplainin
thereview thebenefits anddrawbacksofthecookbookas wellas theculturalsignificanceofthecookbook.

Pleasebeawarethat cookbooks intheParécollectionmay notberemoved fromthelibraryforpreservationand
securityreasons.The Archival&SpecialCollectionsis locatedonthefirstflooroftheMcLaughlinLibrary. Students
must‘check-in"with librarystaff,uponarrival.Librarystaffmemberswillassiststudentsingaining access to desired items.

FINALEXAM(25%)

The finalexamwillcover alloftheterminology,concepts andculturesdealtwithinlectures,seminars,andreadings during
thesemester.Studentsshouldbeprepared toanswermultiplechoice,shortanswerand medium-length

questions.

Pleasenotethattheexamlooks atcultures froma“macro” perspectiveonly;this means students willneedtohavea
generalunderstanding ofaculture’s cuisine.

THINGSFORSTUDENTSTOBEAWAREOF

LATEPENALTY

A3%penalty perday(notincludingweekends)willbeadministeredonallassignmentcomponentshandedinafterthe
duedate.Pleaselettheinstructorknow,inwriting,if thereareexceptionalcircumstancesthatpreventhanding in
itemsby theduedate.ltis importanttoknowthatextensions willbe considered,butnotalwaysgranted.

SPECIALNEEDS
Anystudentwithspecialneedsorcircumstancesshouldcontacttheinstructoratthebeginningofthesemestersothat
arrangementscanbe madeearlyon.
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POLICIESANDREGULATIONS

Allstudents areexpectedtoabideby theUniversity ofGuelph’s academic regulations inthecompletionofacademic
work,as setoutinthe2013-2014UndergraduateCalendar(see
http://www.uoquelph.ca/registrar/calendars/undergraduate/current/)

ACADEMICMISCONDUCT

“Academic misconductisbehaviourthaterodesthebasis ofmutual trustonwhichscholarlyexchanges commonly rest,
underminestheUniversity'sexerciseofits responsibilitytoevaluatestudents'academic achievements,orrestrictsthe
University'sability toaccomplishits learningobjectives”.SeetheUndergraduateCalendarfor moreinformation:

http://www.uoguelph.cal/reqgistrar/calendars/undergraduate/current/c08/c08-amisconduct.shtml.

GENERALINFORMATIONFORACADEMICCONSIDERATION,APPEALSANDPETITIONS

“The UniversityofGuelphis committedtosupportingstudents intheirlearningexperiencesandresponding totheir
individualneeds.Tothis endabroadnetworkofadvising,counselling,andsupportservicesis provided toassist
students in meetingtheirpersonalandacademic goals.The Universityis awarethatavarietyofsituations orevents
beyondthestudent'scontrolmay affectacademic performance.Supportis provided toaccommodateacademic needs
inthefaceofpersonaldifficulties orunforeseenevents.Proceduresforacademic appeals aredesignedtoensure that
everyeffortis madeatthesetimestoprovideappropriateaccommodationandconsideration,thus enablingstudents to
completecourseandprogramrequirementsas quickly as possible”.See theUndergraduateCalendar for more

information:http://www.uoquelph.ca/reqgistrar/calendars/undergraduate/current/c08/c08-ac.shtml.

ACADEMICACCOMMODATIONOFRELIGIOUSOBLIGATIONS

“TheUniversityacknowledgesthepluralistic natureofthegraduateandundergraduatecommunities.Accommodation willbe
madetostudents whoexperienceaconflictoetweenareligiousobligationandscheduledtests,mid-term
examinations,finalexaminations,orrequirementstoattendclasses andparticipateinlaboratories.The typeof
accommodationgrantedwillvarydependingonthenature,weightandtimingofthework forwhichaccommodationis
sought.Accordingly,therequestforalternativearrangementsnormally mustbesubmittedtotheinstructorinchargeof
thecoursewithin twoweeksofthedistributionofthecourseoutline”.See theUndergraduateCalendar for more
information:http://www.uoquelph.ca/registrar/calendars/undergraduate/current/c08/c08-accomrelig.shtml

Foracurrentlistofmajor holy days,pleasecheck theHumanRightsandEquityOfficewebsite:
http://www.uoquelph.ca/hre/hr/2012_list.html.

Questions?Clarifications?Notes
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ClassTimes
Lectures: Wednesdays MACKO031(MacKinnon).7:00 -9:00pm.
Seminars:Fridays.MINS214.Checkyourscheduleforyourseminartimeas therearefoursections:

1.9:30 -10:20am 2.11:30 -12:20pm 3.1:30 -2:20pm 4.3:30 -4:20pm.

Students mustberegisteredinaseminar.Noswitchingofseminarsafterthe courseselection periodends.
CourseDescription
Thecourseintroducesstudents tokey terminologyandconcepts inthefieldoffoodstudies,butparticularlythosethat show
how culture influences food practices,attitudes,beliefs andidentities.Studentswillgainanunderstandingof
historicandcurrentculturalandreligiousfood practicesaround theworldthrough thestudy of‘cuisines”. The course
alsoconsiderstheimportanceofunderstandingculturalfoods andcuisines tofood management.

TopicCoverage
The coursewillcoveronly aselectnumberofcultures.ltis impossibleto discussalloftheidentifiedcultures and
cuisinesaround theworldinonesemester!

The fieldoffoodstudiesismulti-disciplinaryandinterdisciplinary.Avarietyofdisciplinary approaches and
perspectiveswillthereforebeintroducedthroughoutthesemester.

MethodsofAssessmentSummaryChart(inorderofdue date)

ASSIGNMENT DUEDATE MARKS
Monday,September23rdby12midnight 20%
PersonalFoodways(PF) Submitinthe Dropbox sectionofthecoursewebsite
. . Individualpresentation times fromweeks 4to11 25%
CuisinePresentation(CP) DoneinFridayseminars
. Friday,October18thby12 midnight 10%
CulturalFoodExperience(CFE) SubmitintheDropbox sectionofthecoursewebsite
. Monday,November11thby12midnight 20%
CulturalCookbookReview(CCR) Submitinthe Dropbox sectionofthecoursewebsite
FinalExam(FE) Friday,December6th,2:30-4:30pm 25%
Roomtobe announced

CourseMaterialsandResources
Thereis onerequiredandonerecommended textbook forthecourse:

Required-McWilliams,M.(2011).Foodaround theworld:Aculturalperspective(3rd Ed).Bostonetal.:PrenticeHall.
Recommended-Brittin,H.C. (2011). The foodandculturearoundtheworldhandbook.Bostonetal.:PrenticeHall.

Presentation Materials - Students should be prepared to purchase cultural food samples for entire seminar class.
Numbers and food regulations will be discussed during week one Friday seminar.

The textbooks areavailabletostudentsinanumberofways.Aphysicalcopy ofthetextbooks may bepurchasedin
theuniversity’smainbookstore.Used copies ofthetextbooksmay beavailableinthe Co-opbookstore.AneTextbookcan
bepurchased through the CourseSmartwebsite:www.coursesmart.com.Copies ofthetextbooks will alsobeput
onreserveatthe McLaughlinLibrary.

Additionalreadingmay besuggestedby theinstructor,whenitis appropriate tothetopic.
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ADDITIONALINFORMATIONFOR STUDENTS

Contacts

Instructor:Michelle Caine

Email:scaine@uoqguelph.ca.Studentscanexpecttoreceivearesponse toemails within24hours during weekdays.
Officehours:By appointment by sendingadetailedemailthatincludes yourstudentnameandstudentiDnumber.

GraduateTeachingAssistant:Brittany Manley
Email:manley@uoguelph.ca

CourseObjectives

ASSIGNMENTSCONTRIBUTINGTOCOURSEOBJECTIVES
COURSEOBJECTIVE PF CP CFE CCR FE
Toapply thetheoreticalconcepts andvocabulary thatis X X X X
related tothestudy offoodandculture.
Toidentify anddiscuss thefactorsthatinfluenceindividualor
: : . X X X X X
groupselection,preparationandconsumptionoffood.
Toanalyzeandpropose factorswhichcurrentlyinfluencea
, , . . X X
student'sownfoodexperiences andconsumptionhabits.
Todescribe theglobalizationandculturalacceptanceof
. X X X
foodsovertimeandplace.
Tocompareandcontrastthefoodpractices,attitudes and X
beliefsofculturesacrosstheglobe.
Toresearchandexplainculturalfoods andcuisines.

Course Communication

The instructorwillcommunicatewithstudents outsideofclass through“Gryph Mail” andthecoursewebsiteon
“Courselink”.Studentsshouldregularlycheck thecoursewebsite forupdates,assignmentinformation,readingsand
resources.

Overthesemester,anumberofculturalandreligiousbeliefsandbehaviourswillbediscussed.ltis veryimportantthat students
show respectforthebeliefs andbehavioursofothers.

Studentsshouldalsorespectthelearningneeds ofotherstudents intheclassroom. Alldevicesthatmay distract
fellowstudentsshouldbeturnedoff.Socialconversations (realandvirtual)shouldoccuroutsideofclass,notduring.

MethodsofAssessmentDescriptions
Belowaregeneraldescriptionsoftheassignments andfinalexamthatmakeupthe methods ofassessmentfor
HTM*2740.Moreinformationwillbeprovidedby theinstructorinclass andonthecoursewebsite.

Studentsshoulddothefollowingwhen submittingassignments forHTM*2740:
» EnsurenameandstudentiDnumberareincludedonallpartsoftheassignment.
* Doublespace allsubmissions.
» Writeinanorganizedandeditedfashionthatis suitableforanacademic audience.
» FollowAPAstyleandformattingforreferences.
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» Save thefilewithfirstandlastnameaspartofthefilename,andsubmitas a “.docx”,.rtf" or “.pdf".

PERSONALFOODWAYSASSIGNMENT(20%TOTAL)
This assignmentis acombinationofa “consumptionlog®,alog analysis,arecipe,andarecipeanalysis.

a.Consumptionlog(4%)
Studentswillrecordwhatthey consumefora 7-day consecutive period.Allfoodandbeveragesconsumedshouldbe
recorded.Atemplatefor thelogwillbeprovidedby theinstructor.

b.Loganalysis(6%)

Studentswillanalyzethe“data” recordedintheir logs,and identify onedominant factorthatinfluenceswhatthey
consume.Studentswilldiscusstheir factorina maximum250wordsubmission.Specificexamplesfromthelog
shouldbeusedtosupportthestudent’s choiceoffactor.

c.Recipe(4%)

Studentswillsubmitarecipe foracultural food ordishthat they haveconsumedthis semester.This foodordishcould
havebeenpreparedby thestudent,family orfriends,foodoutlet,restaurant,grocerystoreormajorfood brandor
company.The recipe forthefoodordish shouldbetypedas itwillbeincludedinanoriginalHTM*2740 Student
Cookbook.Studentsneedtostatewheretherecipe comes from (e.g.cookbook,website,blog,foodpackaging,family
member),andincludeapictureofwhatthefoodor dish maylook likewhenserved.

d.Recipeanalysis (6%)

Studentsshouldexplainwhythe culturalfoodordishwasselectedandwhat meaning thefood,dishandrecipemay have
tothem.The maximum250wordsubmission needs to addressthetheoreticalconcept entitledthe “four
componentsofacuisine”(Farb&Armelagos,1980)".

CUISINEPRESENTATION(25%)
Eachstudentwilldiscuss aculturefromtheweeklyreadingsin McWilliams(2011)ina20 minutepresentationdone
duringFridayseminars.Studentswillberesponsible foransweringthefollowingquestions inthepresentation:
»  Whatdoes theMcWilliams’(2011)chapter tellyouaboutyourchosencultureandcuisine?
» Arethereanysimilarities ordifferencesbetween theinformation providedby McWilliams (2011)andby Brittin
(2011)?Whatare they?
»  Whatdoofficial tourismsites(municipalorregional,provincialorstate,ornational)presentabouttheculture
andcuisine?ls thisinformation similarordifferenttowhatMcWilliams(2011)andBrittin(2011)describe?
» Whatadditionalresourceswouldyourecommend tosomeonewishing tolearnmoreaboutthecultureand
cuisine?
» Afterhaving researched thecultureandcuisine,howwouldyou personally explainthecultureandcuisine?

Students arerequired to conductadditional research utilizing atleast5crediblesources (notincludingthetextbooks or
theofficial ~ tourismsites).Ontheday  ofthepresentation, ahardcopy ofareferencelistandPowerPointpresentation
orpresentationnotes aretobehandedintothe instructororGTA.

CULTURALFOODEXPERIENCEASSIGNMENT(10%)
Consumerscan have“foodexperiences’inplaces wherefoodis encountered,butnotnecessarilysampled.Some
examples ofplaceswherecultural foodexperiencesmay occurinclude grocerystores,restaurants,specialty food

Farb,P.andArmelagos,G.(1980).Consumingpassions:theanthropologyofeating. NewYork,NewYork:WashingtonSquarePress.
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stores,book stores,farms,farmers’'markets,festivals, andfamily or friend’s houses.For this particular assignment,
studentsarerequired tovisittheGuelphFarmers’Market.

a.Digitalpicture(3%)

Students are totakedigitalpictures duringa cultural foodexperience attheGuelphFarmers’Market.One picture
takenduring theexperienceshould besubmittedwith details onwhere inthe market,when(dateandtime) andwith
whomthepicturewastaken(whowentwithyou).Pleaseindicatewithwhatdevicethepicturewastaken(e.g.cell
phone,smartphoneordigitalcamera).

b.Descriptionofpictureand meaning(7%)

Amaximum250worddescription answeringthequestion-“whatwas my cultural foodexperience’-is tobesubmitted
alongwith thepicture.Studentsshouldexplainthepicturecontents(e.g.items,people,orbuildings) andthe meaning
ofthepicture tothem.Makesure to acknowledgewhichcultureis beingrepresentedby thephotograph.

CULTURALCOOKBOOKREVIEWASSIGNMENT(20%)

TheUniversity ofGuelph’s Archival&SpecialCollectionsareawonderfulresource forfoodscholarswithover13,000
diversetitlesintheculinarycollections

(http://www lib.uoguelph.calresources/archival & special collections/the collections/digital collections/culinary/).
Oneparticularcollection,theJeanParécollection,hasover6,000titlesthatrepresentculturesandcuisines from
acrosstheglobe.Studentswillselect,reviewandanalyzeacookbook fromtheParécollection.The reviewshouldbe

a maximumof500wordsanddescribehowthecookbook conveys acultureandcuisine. Itis necessarytoexplainin
thereview thebenefits anddrawbacksofthecookbookas wellas theculturalsignificanceofthecookbook.

Pleasebeawarethat cookbooks intheParécollectionmay notberemoved fromthelibraryforpreservationand
securityreasons.The Archival&SpecialCollectionsis locatedonthefirstflooroftheMcLaughlinLibrary. Students
must‘check-in"with librarystaff,uponarrival.Librarystaffmemberswillassiststudentsingaining access to desired items.

FINALEXAM(25%)

The finalexamwillcover alloftheterminology,concepts andculturesdealtwithinlectures,seminars,andreadings during
thesemester.Studentsshouldbeprepared toanswermultiplechoice,shortanswerand medium-length

questions.

Pleasenotethattheexamlooks atcultures froma“macro” perspectiveonly;this means students willneedtohavea
generalunderstanding ofaculture’s cuisine.

THINGSFORSTUDENTSTOBEAWAREOF

LATEPENALTY

A3%penalty perday(notincludingweekends)willbeadministeredonallassignmentcomponentshandedinafterthe
duedate.Pleaselettheinstructorknow,inwriting,if thereareexceptionalcircumstancesthatpreventhanding in
itemsby theduedate.ltis importanttoknowthatextensions willbe considered,butnotalwaysgranted.

SPECIALNEEDS
Anystudentwithspecialneedsorcircumstancesshouldcontacttheinstructoratthebeginningofthesemestersothat
arrangementscanbe madeearlyon.
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POLICIESANDREGULATIONS

Allstudents areexpectedtoabideby theUniversity ofGuelph’s academic regulations inthecompletionofacademic
work,as setoutinthe2013-2014UndergraduateCalendar(see
http://www.uoquelph.ca/registrar/calendars/undergraduate/current/)

ACADEMICMISCONDUCT

“Academic misconductisbehaviourthaterodesthebasis ofmutual trustonwhichscholarlyexchanges commonly rest,
underminestheUniversity'sexerciseofits responsibilitytoevaluatestudents'academic achievements,orrestrictsthe
University'sability toaccomplishits learningobjectives”.SeetheUndergraduateCalendarfor moreinformation:

http://www.uoguelph.cal/reqgistrar/calendars/undergraduate/current/c08/c08-amisconduct.shtml.

GENERALINFORMATIONFORACADEMICCONSIDERATION,APPEALSANDPETITIONS

“The UniversityofGuelphis committedtosupportingstudents intheirlearningexperiencesandresponding totheir
individualneeds.Tothis endabroadnetworkofadvising,counselling,andsupportservicesis provided toassist
students in meetingtheirpersonalandacademic goals.The Universityis awarethatavarietyofsituations orevents
beyondthestudent'scontrolmay affectacademic performance.Supportis provided toaccommodateacademic needs
inthefaceofpersonaldifficulties orunforeseenevents.Proceduresforacademic appeals aredesignedtoensure that
everyeffortis madeatthesetimestoprovideappropriateaccommodationandconsideration,thus enablingstudents to
completecourseandprogramrequirementsas quickly as possible”.See theUndergraduateCalendar for more

information:http://www.uoquelph.ca/reqgistrar/calendars/undergraduate/current/c08/c08-ac.shtml.

ACADEMICACCOMMODATIONOFRELIGIOUSOBLIGATIONS

“TheUniversityacknowledgesthepluralistic natureofthegraduateandundergraduatecommunities.Accommodation willbe
madetostudents whoexperienceaconflictoetweenareligiousobligationandscheduledtests,mid-term
examinations,finalexaminations,orrequirementstoattendclasses andparticipateinlaboratories.The typeof
accommodationgrantedwillvarydependingonthenature,weightandtimingofthework forwhichaccommodationis
sought.Accordingly,therequestforalternativearrangementsnormally mustbesubmittedtotheinstructorinchargeof
thecoursewithin twoweeksofthedistributionofthecourseoutline”.See theUndergraduateCalendar for more
information:http://www.uoquelph.ca/registrar/calendars/undergraduate/current/c08/c08-accomrelig.shtml

Foracurrentlistofmajor holy days,pleasecheck theHumanRightsandEquityOfficewebsite:
http://www.uoquelph.ca/hre/hr/2012_list.html.

Questions?Clarifications?Notes
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ClassTimes
Lectures: Wednesdays MACKO031(MacKinnon).7:00 -9:00pm.
Seminars:Fridays.MINS214.Checkyourscheduleforyourseminartimeas therearefoursections:

1.9:30 -10:20am 2.11:30 -12:20pm 3.1:30 -2:20pm 4.3:30 -4:20pm.

Students mustberegisteredinaseminar.Noswitchingofseminarsafterthe courseselection periodends.
CourseDescription
Thecourseintroducesstudents tokey terminologyandconcepts inthefieldoffoodstudies,butparticularlythosethat show
how culture influences food practices,attitudes,beliefs andidentities.Studentswillgainanunderstandingof
historicandcurrentculturalandreligiousfood practicesaround theworldthrough thestudy of‘cuisines”. The course
alsoconsiderstheimportanceofunderstandingculturalfoods andcuisines tofood management.

TopicCoverage
The coursewillcoveronly aselectnumberofcultures.ltis impossibleto discussalloftheidentifiedcultures and
cuisinesaround theworldinonesemester!

The fieldoffoodstudiesismulti-disciplinaryandinterdisciplinary.Avarietyofdisciplinary approaches and
perspectiveswillthereforebeintroducedthroughoutthesemester.

MethodsofAssessmentSummaryChart(inorderofdue date)

ASSIGNMENT DUEDATE MARKS
Monday,September23rdby12midnight 20%
PersonalFoodways(PF) Submitinthe Dropbox sectionofthecoursewebsite
. . Individualpresentation times fromweeks 4to11 25%
CuisinePresentation(CP) DoneinFridayseminars
. Friday,October18thby12 midnight 10%
CulturalFoodExperience(CFE) SubmitintheDropbox sectionofthecoursewebsite
. Monday,November11thby12midnight 20%
CulturalCookbookReview(CCR) Submitinthe Dropbox sectionofthecoursewebsite
FinalExam(FE) Friday,December6th,2:30-4:30pm 25%
Roomtobe announced

CourseMaterialsandResources
Thereis onerequiredandonerecommended textbook forthecourse:

Required-McWilliams,M.(2011).Foodaround theworld:Aculturalperspective(3rd Ed).Bostonetal.:PrenticeHall.
Recommended-Brittin,H.C. (2011). The foodandculturearoundtheworldhandbook.Bostonetal.:PrenticeHall.

Presentation Materials - Students should be prepared to purchase cultural food samples for entire seminar class.
Numbers and food regulations will be discussed during week one Friday seminar.

The textbooks areavailabletostudentsinanumberofways.Aphysicalcopy ofthetextbooks may bepurchasedin
theuniversity’smainbookstore.Used copies ofthetextbooksmay beavailableinthe Co-opbookstore.AneTextbookcan
bepurchased through the CourseSmartwebsite:www.coursesmart.com.Copies ofthetextbooks will alsobeput
onreserveatthe McLaughlinLibrary.

Additionalreadingmay besuggestedby theinstructor,whenitis appropriate tothetopic.
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Contacts

Instructor:Michelle Caine

Email:scaine@uoqguelph.ca.Studentscanexpecttoreceivearesponse toemails within24hours during weekdays.
Officehours:By appointment by sendingadetailedemailthatincludes yourstudentnameandstudentiDnumber.

GraduateTeachingAssistant:Brittany Manley
Email:manley@uoguelph.ca

CourseObjectives

ASSIGNMENTSCONTRIBUTINGTOCOURSEOBJECTIVES
COURSEOBJECTIVE PF CP CFE CCR FE
Toapply thetheoreticalconcepts andvocabulary thatis X X X X
related tothestudy offoodandculture.
Toidentify anddiscuss thefactorsthatinfluenceindividualor
: : . X X X X X
groupselection,preparationandconsumptionoffood.
Toanalyzeandpropose factorswhichcurrentlyinfluencea
, , . . X X
student'sownfoodexperiences andconsumptionhabits.
Todescribe theglobalizationandculturalacceptanceof
. X X X
foodsovertimeandplace.
Tocompareandcontrastthefoodpractices,attitudes and X
beliefsofculturesacrosstheglobe.
Toresearchandexplainculturalfoods andcuisines.

Course Communication

The instructorwillcommunicatewithstudents outsideofclass through“Gryph Mail” andthecoursewebsiteon
“Courselink”.Studentsshouldregularlycheck thecoursewebsite forupdates,assignmentinformation,readingsand
resources.

Overthesemester,anumberofculturalandreligiousbeliefsandbehaviourswillbediscussed.ltis veryimportantthat students
show respectforthebeliefs andbehavioursofothers.

Studentsshouldalsorespectthelearningneeds ofotherstudents intheclassroom. Alldevicesthatmay distract
fellowstudentsshouldbeturnedoff.Socialconversations (realandvirtual)shouldoccuroutsideofclass,notduring.

MethodsofAssessmentDescriptions
Belowaregeneraldescriptionsoftheassignments andfinalexamthatmakeupthe methods ofassessmentfor
HTM*2740.Moreinformationwillbeprovidedby theinstructorinclass andonthecoursewebsite.

Studentsshoulddothefollowingwhen submittingassignments forHTM*2740:
» EnsurenameandstudentiDnumberareincludedonallpartsoftheassignment.
* Doublespace allsubmissions.
» Writeinanorganizedandeditedfashionthatis suitableforanacademic audience.
» FollowAPAstyleandformattingforreferences.
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» Save thefilewithfirstandlastnameaspartofthefilename,andsubmitas a “.docx”,.rtf" or “.pdf".

PERSONALFOODWAYSASSIGNMENT(20%TOTAL)
This assignmentis acombinationofa “consumptionlog®,alog analysis,arecipe,andarecipeanalysis.

a.Consumptionlog(4%)
Studentswillrecordwhatthey consumefora 7-day consecutive period.Allfoodandbeveragesconsumedshouldbe
recorded.Atemplatefor thelogwillbeprovidedby theinstructor.

b.Loganalysis(6%)

Studentswillanalyzethe“data” recordedintheir logs,and identify onedominant factorthatinfluenceswhatthey
consume.Studentswilldiscusstheir factorina maximum250wordsubmission.Specificexamplesfromthelog
shouldbeusedtosupportthestudent’s choiceoffactor.

c.Recipe(4%)

Studentswillsubmitarecipe foracultural food ordishthat they haveconsumedthis semester.This foodordishcould
havebeenpreparedby thestudent,family orfriends,foodoutlet,restaurant,grocerystoreormajorfood brandor
company.The recipe forthefoodordish shouldbetypedas itwillbeincludedinanoriginalHTM*2740 Student
Cookbook.Studentsneedtostatewheretherecipe comes from (e.g.cookbook,website,blog,foodpackaging,family
member),andincludeapictureofwhatthefoodor dish maylook likewhenserved.

d.Recipeanalysis (6%)

Studentsshouldexplainwhythe culturalfoodordishwasselectedandwhat meaning thefood,dishandrecipemay have
tothem.The maximum250wordsubmission needs to addressthetheoreticalconcept entitledthe “four
componentsofacuisine”(Farb&Armelagos,1980)".

CUISINEPRESENTATION(25%)
Eachstudentwilldiscuss aculturefromtheweeklyreadingsin McWilliams(2011)ina20 minutepresentationdone
duringFridayseminars.Studentswillberesponsible foransweringthefollowingquestions inthepresentation:
»  Whatdoes theMcWilliams’(2011)chapter tellyouaboutyourchosencultureandcuisine?
» Arethereanysimilarities ordifferencesbetween theinformation providedby McWilliams (2011)andby Brittin
(2011)?Whatare they?
»  Whatdoofficial tourismsites(municipalorregional,provincialorstate,ornational)presentabouttheculture
andcuisine?ls thisinformation similarordifferenttowhatMcWilliams(2011)andBrittin(2011)describe?
» Whatadditionalresourceswouldyourecommend tosomeonewishing tolearnmoreaboutthecultureand
cuisine?
» Afterhaving researched thecultureandcuisine,howwouldyou personally explainthecultureandcuisine?

Students arerequired to conductadditional research utilizing atleast5crediblesources (notincludingthetextbooks or
theofficial ~ tourismsites).Ontheday  ofthepresentation, ahardcopy ofareferencelistandPowerPointpresentation
orpresentationnotes aretobehandedintothe instructororGTA.

CULTURALFOODEXPERIENCEASSIGNMENT(10%)
Consumerscan have“foodexperiences’inplaces wherefoodis encountered,butnotnecessarilysampled.Some
examples ofplaceswherecultural foodexperiencesmay occurinclude grocerystores,restaurants,specialty food

Farb,P.andArmelagos,G.(1980).Consumingpassions:theanthropologyofeating. NewYork,NewYork:WashingtonSquarePress.
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stores,book stores,farms,farmers’'markets,festivals, andfamily or friend’s houses.For this particular assignment,
studentsarerequired tovisittheGuelphFarmers’Market.

a.Digitalpicture(3%)

Students are totakedigitalpictures duringa cultural foodexperience attheGuelphFarmers’Market.One picture
takenduring theexperienceshould besubmittedwith details onwhere inthe market,when(dateandtime) andwith
whomthepicturewastaken(whowentwithyou).Pleaseindicatewithwhatdevicethepicturewastaken(e.g.cell
phone,smartphoneordigitalcamera).

b.Descriptionofpictureand meaning(7%)

Amaximum250worddescription answeringthequestion-“whatwas my cultural foodexperience’-is tobesubmitted
alongwith thepicture.Studentsshouldexplainthepicturecontents(e.g.items,people,orbuildings) andthe meaning
ofthepicture tothem.Makesure to acknowledgewhichcultureis beingrepresentedby thephotograph.

CULTURALCOOKBOOKREVIEWASSIGNMENT(20%)

TheUniversity ofGuelph’s Archival&SpecialCollectionsareawonderfulresource forfoodscholarswithover13,000
diversetitlesintheculinarycollections

(http://www lib.uoguelph.calresources/archival & special collections/the collections/digital collections/culinary/).
Oneparticularcollection,theJeanParécollection,hasover6,000titlesthatrepresentculturesandcuisines from
acrosstheglobe.Studentswillselect,reviewandanalyzeacookbook fromtheParécollection.The reviewshouldbe

a maximumof500wordsanddescribehowthecookbook conveys acultureandcuisine. Itis necessarytoexplainin
thereview thebenefits anddrawbacksofthecookbookas wellas theculturalsignificanceofthecookbook.

Pleasebeawarethat cookbooks intheParécollectionmay notberemoved fromthelibraryforpreservationand
securityreasons.The Archival&SpecialCollectionsis locatedonthefirstflooroftheMcLaughlinLibrary. Students
must‘check-in"with librarystaff,uponarrival.Librarystaffmemberswillassiststudentsingaining access to desired items.

FINALEXAM(25%)

The finalexamwillcover alloftheterminology,concepts andculturesdealtwithinlectures,seminars,andreadings during
thesemester.Studentsshouldbeprepared toanswermultiplechoice,shortanswerand medium-length

questions.

Pleasenotethattheexamlooks atcultures froma“macro” perspectiveonly;this means students willneedtohavea
generalunderstanding ofaculture’s cuisine.

THINGSFORSTUDENTSTOBEAWAREOF

LATEPENALTY

A3%penalty perday(notincludingweekends)willbeadministeredonallassignmentcomponentshandedinafterthe
duedate.Pleaselettheinstructorknow,inwriting,if thereareexceptionalcircumstancesthatpreventhanding in
itemsby theduedate.ltis importanttoknowthatextensions willbe considered,butnotalwaysgranted.

SPECIALNEEDS
Anystudentwithspecialneedsorcircumstancesshouldcontacttheinstructoratthebeginningofthesemestersothat
arrangementscanbe madeearlyon.
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POLICIESANDREGULATIONS

Allstudents areexpectedtoabideby theUniversity ofGuelph’s academic regulations inthecompletionofacademic
work,as setoutinthe2013-2014UndergraduateCalendar(see
http://www.uoquelph.ca/registrar/calendars/undergraduate/current/)

ACADEMICMISCONDUCT

“Academic misconductisbehaviourthaterodesthebasis ofmutual trustonwhichscholarlyexchanges commonly rest,
underminestheUniversity'sexerciseofits responsibilitytoevaluatestudents'academic achievements,orrestrictsthe
University'sability toaccomplishits learningobjectives”.SeetheUndergraduateCalendarfor moreinformation:

http://www.uoguelph.cal/reqgistrar/calendars/undergraduate/current/c08/c08-amisconduct.shtml.

GENERALINFORMATIONFORACADEMICCONSIDERATION,APPEALSANDPETITIONS

“The UniversityofGuelphis committedtosupportingstudents intheirlearningexperiencesandresponding totheir
individualneeds.Tothis endabroadnetworkofadvising,counselling,andsupportservicesis provided toassist
students in meetingtheirpersonalandacademic goals.The Universityis awarethatavarietyofsituations orevents
beyondthestudent'scontrolmay affectacademic performance.Supportis provided toaccommodateacademic needs
inthefaceofpersonaldifficulties orunforeseenevents.Proceduresforacademic appeals aredesignedtoensure that
everyeffortis madeatthesetimestoprovideappropriateaccommodationandconsideration,thus enablingstudents to
completecourseandprogramrequirementsas quickly as possible”.See theUndergraduateCalendar for more

information:http://www.uoquelph.ca/reqgistrar/calendars/undergraduate/current/c08/c08-ac.shtml.

ACADEMICACCOMMODATIONOFRELIGIOUSOBLIGATIONS

“TheUniversityacknowledgesthepluralistic natureofthegraduateandundergraduatecommunities.Accommodation willbe
madetostudents whoexperienceaconflictoetweenareligiousobligationandscheduledtests,mid-term
examinations,finalexaminations,orrequirementstoattendclasses andparticipateinlaboratories.The typeof
accommodationgrantedwillvarydependingonthenature,weightandtimingofthework forwhichaccommodationis
sought.Accordingly,therequestforalternativearrangementsnormally mustbesubmittedtotheinstructorinchargeof
thecoursewithin twoweeksofthedistributionofthecourseoutline”.See theUndergraduateCalendar for more
information:http://www.uoquelph.ca/registrar/calendars/undergraduate/current/c08/c08-accomrelig.shtml

Foracurrentlistofmajor holy days,pleasecheck theHumanRightsandEquityOfficewebsite:
http://www.uoquelph.ca/hre/hr/2012_list.html.

Questions?Clarifications?Notes
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ClassTimes
Lectures: Wednesdays MACKO031(MacKinnon).7:00 -9:00pm.
Seminars:Fridays.MINS214.Checkyourscheduleforyourseminartimeas therearefoursections:

1.9:30 -10:20am 2.11:30 -12:20pm 3.1:30 -2:20pm 4.3:30 -4:20pm.

Students mustberegisteredinaseminar.Noswitchingofseminarsafterthe courseselection periodends.
CourseDescription
Thecourseintroducesstudents tokey terminologyandconcepts inthefieldoffoodstudies,butparticularlythosethat show
how culture influences food practices,attitudes,beliefs andidentities.Studentswillgainanunderstandingof
historicandcurrentculturalandreligiousfood practicesaround theworldthrough thestudy of‘cuisines”. The course
alsoconsiderstheimportanceofunderstandingculturalfoods andcuisines tofood management.

TopicCoverage
The coursewillcoveronly aselectnumberofcultures.ltis impossibleto discussalloftheidentifiedcultures and
cuisinesaround theworldinonesemester!

The fieldoffoodstudiesismulti-disciplinaryandinterdisciplinary.Avarietyofdisciplinary approaches and
perspectiveswillthereforebeintroducedthroughoutthesemester.

MethodsofAssessmentSummaryChart(inorderofdue date)

ASSIGNMENT DUEDATE MARKS
Monday,September23rdby12midnight 20%
PersonalFoodways(PF) Submitinthe Dropbox sectionofthecoursewebsite
. . Individualpresentation times fromweeks 4to11 25%
CuisinePresentation(CP) DoneinFridayseminars
. Friday,October18thby12 midnight 10%
CulturalFoodExperience(CFE) SubmitintheDropbox sectionofthecoursewebsite
. Monday,November11thby12midnight 20%
CulturalCookbookReview(CCR) Submitinthe Dropbox sectionofthecoursewebsite
FinalExam(FE) Friday,December6th,2:30-4:30pm 25%
Roomtobe announced

CourseMaterialsandResources
Thereis onerequiredandonerecommended textbook forthecourse:

Required-McWilliams,M.(2011).Foodaround theworld:Aculturalperspective(3rd Ed).Bostonetal.:PrenticeHall.
Recommended-Brittin,H.C. (2011). The foodandculturearoundtheworldhandbook.Bostonetal.:PrenticeHall.

Presentation Materials - Students should be prepared to purchase cultural food samples for entire seminar class.
Numbers and food regulations will be discussed during week one Friday seminar.

The textbooks areavailabletostudentsinanumberofways.Aphysicalcopy ofthetextbooks may bepurchasedin
theuniversity’smainbookstore.Used copies ofthetextbooksmay beavailableinthe Co-opbookstore.AneTextbookcan
bepurchased through the CourseSmartwebsite:www.coursesmart.com.Copies ofthetextbooks will alsobeput
onreserveatthe McLaughlinLibrary.

Additionalreadingmay besuggestedby theinstructor,whenitis appropriate tothetopic.
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Contacts

Instructor:Michelle Caine

Email:scaine@uoqguelph.ca.Studentscanexpecttoreceivearesponse toemails within24hours during weekdays.
Officehours:By appointment by sendingadetailedemailthatincludes yourstudentnameandstudentiDnumber.

GraduateTeachingAssistant:Brittany Manley
Email:manley@uoguelph.ca

CourseObjectives

ASSIGNMENTSCONTRIBUTINGTOCOURSEOBJECTIVES
COURSEOBJECTIVE PF CP CFE CCR FE
Toapply thetheoreticalconcepts andvocabulary thatis X X X X
related tothestudy offoodandculture.
Toidentify anddiscuss thefactorsthatinfluenceindividualor
: : . X X X X X
groupselection,preparationandconsumptionoffood.
Toanalyzeandpropose factorswhichcurrentlyinfluencea
, , . . X X
student'sownfoodexperiences andconsumptionhabits.
Todescribe theglobalizationandculturalacceptanceof
. X X X
foodsovertimeandplace.
Tocompareandcontrastthefoodpractices,attitudes and X
beliefsofculturesacrosstheglobe.
Toresearchandexplainculturalfoods andcuisines.

Course Communication

The instructorwillcommunicatewithstudents outsideofclass through“Gryph Mail” andthecoursewebsiteon
“Courselink”.Studentsshouldregularlycheck thecoursewebsite forupdates,assignmentinformation,readingsand
resources.

Overthesemester,anumberofculturalandreligiousbeliefsandbehaviourswillbediscussed.ltis veryimportantthat students
show respectforthebeliefs andbehavioursofothers.

Studentsshouldalsorespectthelearningneeds ofotherstudents intheclassroom. Alldevicesthatmay distract
fellowstudentsshouldbeturnedoff.Socialconversations (realandvirtual)shouldoccuroutsideofclass,notduring.

MethodsofAssessmentDescriptions
Belowaregeneraldescriptionsoftheassignments andfinalexamthatmakeupthe methods ofassessmentfor
HTM*2740.Moreinformationwillbeprovidedby theinstructorinclass andonthecoursewebsite.

Studentsshoulddothefollowingwhen submittingassignments forHTM*2740:
» EnsurenameandstudentiDnumberareincludedonallpartsoftheassignment.
* Doublespace allsubmissions.
» Writeinanorganizedandeditedfashionthatis suitableforanacademic audience.
» FollowAPAstyleandformattingforreferences.
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» Save thefilewithfirstandlastnameaspartofthefilename,andsubmitas a “.docx”,.rtf" or “.pdf".

PERSONALFOODWAYSASSIGNMENT(20%TOTAL)
This assignmentis acombinationofa “consumptionlog®,alog analysis,arecipe,andarecipeanalysis.

a.Consumptionlog(4%)
Studentswillrecordwhatthey consumefora 7-day consecutive period.Allfoodandbeveragesconsumedshouldbe
recorded.Atemplatefor thelogwillbeprovidedby theinstructor.

b.Loganalysis(6%)

Studentswillanalyzethe“data” recordedintheir logs,and identify onedominant factorthatinfluenceswhatthey
consume.Studentswilldiscusstheir factorina maximum250wordsubmission.Specificexamplesfromthelog
shouldbeusedtosupportthestudent’s choiceoffactor.

c.Recipe(4%)

Studentswillsubmitarecipe foracultural food ordishthat they haveconsumedthis semester.This foodordishcould
havebeenpreparedby thestudent,family orfriends,foodoutlet,restaurant,grocerystoreormajorfood brandor
company.The recipe forthefoodordish shouldbetypedas itwillbeincludedinanoriginalHTM*2740 Student
Cookbook.Studentsneedtostatewheretherecipe comes from (e.g.cookbook,website,blog,foodpackaging,family
member),andincludeapictureofwhatthefoodor dish maylook likewhenserved.

d.Recipeanalysis (6%)

Studentsshouldexplainwhythe culturalfoodordishwasselectedandwhat meaning thefood,dishandrecipemay have
tothem.The maximum250wordsubmission needs to addressthetheoreticalconcept entitledthe “four
componentsofacuisine”(Farb&Armelagos,1980)".

CUISINEPRESENTATION(25%)
Eachstudentwilldiscuss aculturefromtheweeklyreadingsin McWilliams(2011)ina20 minutepresentationdone
duringFridayseminars.Studentswillberesponsible foransweringthefollowingquestions inthepresentation:
»  Whatdoes theMcWilliams’(2011)chapter tellyouaboutyourchosencultureandcuisine?
» Arethereanysimilarities ordifferencesbetween theinformation providedby McWilliams (2011)andby Brittin
(2011)?Whatare they?
»  Whatdoofficial tourismsites(municipalorregional,provincialorstate,ornational)presentabouttheculture
andcuisine?ls thisinformation similarordifferenttowhatMcWilliams(2011)andBrittin(2011)describe?
» Whatadditionalresourceswouldyourecommend tosomeonewishing tolearnmoreaboutthecultureand
cuisine?
» Afterhaving researched thecultureandcuisine,howwouldyou personally explainthecultureandcuisine?

Students arerequired to conductadditional research utilizing atleast5crediblesources (notincludingthetextbooks or
theofficial ~ tourismsites).Ontheday  ofthepresentation, ahardcopy ofareferencelistandPowerPointpresentation
orpresentationnotes aretobehandedintothe instructororGTA.

CULTURALFOODEXPERIENCEASSIGNMENT(10%)
Consumerscan have“foodexperiences’inplaces wherefoodis encountered,butnotnecessarilysampled.Some
examples ofplaceswherecultural foodexperiencesmay occurinclude grocerystores,restaurants,specialty food

Farb,P.andArmelagos,G.(1980).Consumingpassions:theanthropologyofeating. NewYork,NewYork:WashingtonSquarePress.
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stores,book stores,farms,farmers’'markets,festivals, andfamily or friend’s houses.For this particular assignment,
studentsarerequired tovisittheGuelphFarmers’Market.

a.Digitalpicture(3%)

Students are totakedigitalpictures duringa cultural foodexperience attheGuelphFarmers’Market.One picture
takenduring theexperienceshould besubmittedwith details onwhere inthe market,when(dateandtime) andwith
whomthepicturewastaken(whowentwithyou).Pleaseindicatewithwhatdevicethepicturewastaken(e.g.cell
phone,smartphoneordigitalcamera).

b.Descriptionofpictureand meaning(7%)

Amaximum250worddescription answeringthequestion-“whatwas my cultural foodexperience’-is tobesubmitted
alongwith thepicture.Studentsshouldexplainthepicturecontents(e.g.items,people,orbuildings) andthe meaning
ofthepicture tothem.Makesure to acknowledgewhichcultureis beingrepresentedby thephotograph.

CULTURALCOOKBOOKREVIEWASSIGNMENT(20%)

TheUniversity ofGuelph’s Archival&SpecialCollectionsareawonderfulresource forfoodscholarswithover13,000
diversetitlesintheculinarycollections

(http://www lib.uoguelph.calresources/archival & special collections/the collections/digital collections/culinary/).
Oneparticularcollection,theJeanParécollection,hasover6,000titlesthatrepresentculturesandcuisines from
acrosstheglobe.Studentswillselect,reviewandanalyzeacookbook fromtheParécollection.The reviewshouldbe

a maximumof500wordsanddescribehowthecookbook conveys acultureandcuisine. Itis necessarytoexplainin
thereview thebenefits anddrawbacksofthecookbookas wellas theculturalsignificanceofthecookbook.

Pleasebeawarethat cookbooks intheParécollectionmay notberemoved fromthelibraryforpreservationand
securityreasons.The Archival&SpecialCollectionsis locatedonthefirstflooroftheMcLaughlinLibrary. Students
must‘check-in"with librarystaff,uponarrival.Librarystaffmemberswillassiststudentsingaining access to desired items.

FINALEXAM(25%)

The finalexamwillcover alloftheterminology,concepts andculturesdealtwithinlectures,seminars,andreadings during
thesemester.Studentsshouldbeprepared toanswermultiplechoice,shortanswerand medium-length

questions.

Pleasenotethattheexamlooks atcultures froma“macro” perspectiveonly;this means students willneedtohavea
generalunderstanding ofaculture’s cuisine.

THINGSFORSTUDENTSTOBEAWAREOF

LATEPENALTY

A3%penalty perday(notincludingweekends)willbeadministeredonallassignmentcomponentshandedinafterthe
duedate.Pleaselettheinstructorknow,inwriting,if thereareexceptionalcircumstancesthatpreventhanding in
itemsby theduedate.ltis importanttoknowthatextensions willbe considered,butnotalwaysgranted.

SPECIALNEEDS
Anystudentwithspecialneedsorcircumstancesshouldcontacttheinstructoratthebeginningofthesemestersothat
arrangementscanbe madeearlyon.
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POLICIESANDREGULATIONS

Allstudents areexpectedtoabideby theUniversity ofGuelph’s academic regulations inthecompletionofacademic
work,as setoutinthe2013-2014UndergraduateCalendar(see
http://www.uoquelph.ca/registrar/calendars/undergraduate/current/)

ACADEMICMISCONDUCT

“Academic misconductisbehaviourthaterodesthebasis ofmutual trustonwhichscholarlyexchanges commonly rest,
underminestheUniversity'sexerciseofits responsibilitytoevaluatestudents'academic achievements,orrestrictsthe
University'sability toaccomplishits learningobjectives”.SeetheUndergraduateCalendarfor moreinformation:

http://www.uoguelph.cal/reqgistrar/calendars/undergraduate/current/c08/c08-amisconduct.shtml.

GENERALINFORMATIONFORACADEMICCONSIDERATION,APPEALSANDPETITIONS

“The UniversityofGuelphis committedtosupportingstudents intheirlearningexperiencesandresponding totheir
individualneeds.Tothis endabroadnetworkofadvising,counselling,andsupportservicesis provided toassist
students in meetingtheirpersonalandacademic goals.The Universityis awarethatavarietyofsituations orevents
beyondthestudent'scontrolmay affectacademic performance.Supportis provided toaccommodateacademic needs
inthefaceofpersonaldifficulties orunforeseenevents.Proceduresforacademic appeals aredesignedtoensure that
everyeffortis madeatthesetimestoprovideappropriateaccommodationandconsideration,thus enablingstudents to
completecourseandprogramrequirementsas quickly as possible”.See theUndergraduateCalendar for more

information:http://www.uoquelph.ca/reqgistrar/calendars/undergraduate/current/c08/c08-ac.shtml.

ACADEMICACCOMMODATIONOFRELIGIOUSOBLIGATIONS

“TheUniversityacknowledgesthepluralistic natureofthegraduateandundergraduatecommunities.Accommodation willbe
madetostudents whoexperienceaconflictoetweenareligiousobligationandscheduledtests,mid-term
examinations,finalexaminations,orrequirementstoattendclasses andparticipateinlaboratories.The typeof
accommodationgrantedwillvarydependingonthenature,weightandtimingofthework forwhichaccommodationis
sought.Accordingly,therequestforalternativearrangementsnormally mustbesubmittedtotheinstructorinchargeof
thecoursewithin twoweeksofthedistributionofthecourseoutline”.See theUndergraduateCalendar for more
information:http://www.uoquelph.ca/registrar/calendars/undergraduate/current/c08/c08-accomrelig.shtml

Foracurrentlistofmajor holy days,pleasecheck theHumanRightsandEquityOfficewebsite:
http://www.uoquelph.ca/hre/hr/2012_list.html.

Questions?Clarifications?Notes
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ClassTimes
Lectures: Wednesdays MACKO031(MacKinnon).7:00 -9:00pm.
Seminars:Fridays.MINS214.Checkyourscheduleforyourseminartimeas therearefoursections:

1.9:30 -10:20am 2.11:30 -12:20pm 3.1:30 -2:20pm 4.3:30 -4:20pm.

Students mustberegisteredinaseminar.Noswitchingofseminarsafterthe courseselection periodends.
CourseDescription
Thecourseintroducesstudents tokey terminologyandconcepts inthefieldoffoodstudies,butparticularlythosethat show
how culture influences food practices,attitudes,beliefs andidentities.Studentswillgainanunderstandingof
historicandcurrentculturalandreligiousfood practicesaround theworldthrough thestudy of‘cuisines”. The course
alsoconsiderstheimportanceofunderstandingculturalfoods andcuisines tofood management.

TopicCoverage
The coursewillcoveronly aselectnumberofcultures.ltis impossibleto discussalloftheidentifiedcultures and
cuisinesaround theworldinonesemester!

The fieldoffoodstudiesismulti-disciplinaryandinterdisciplinary.Avarietyofdisciplinary approaches and
perspectiveswillthereforebeintroducedthroughoutthesemester.

MethodsofAssessmentSummaryChart(inorderofdue date)

ASSIGNMENT DUEDATE MARKS
Monday,September23rdby12midnight 20%
PersonalFoodways(PF) Submitinthe Dropbox sectionofthecoursewebsite
. . Individualpresentation times fromweeks 4to11 25%
CuisinePresentation(CP) DoneinFridayseminars
. Friday,October18thby12 midnight 10%
CulturalFoodExperience(CFE) SubmitintheDropbox sectionofthecoursewebsite
. Monday,November11thby12midnight 20%
CulturalCookbookReview(CCR) Submitinthe Dropbox sectionofthecoursewebsite
FinalExam(FE) Friday,December6th,2:30-4:30pm 25%
Roomtobe announced

CourseMaterialsandResources
Thereis onerequiredandonerecommended textbook forthecourse:

Required-McWilliams,M.(2011).Foodaround theworld:Aculturalperspective(3rd Ed).Bostonetal.:PrenticeHall.
Recommended-Brittin,H.C. (2011). The foodandculturearoundtheworldhandbook.Bostonetal.:PrenticeHall.

Presentation Materials - Students should be prepared to purchase cultural food samples for entire seminar class.
Numbers and food regulations will be discussed during week one Friday seminar.

The textbooks areavailabletostudentsinanumberofways.Aphysicalcopy ofthetextbooks may bepurchasedin
theuniversity’smainbookstore.Used copies ofthetextbooksmay beavailableinthe Co-opbookstore.AneTextbookcan
bepurchased through the CourseSmartwebsite:www.coursesmart.com.Copies ofthetextbooks will alsobeput
onreserveatthe McLaughlinLibrary.

Additionalreadingmay besuggestedby theinstructor,whenitis appropriate tothetopic.
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Contacts

Instructor:Michelle Caine

Email:scaine@uoqguelph.ca.Studentscanexpecttoreceivearesponse toemails within24hours during weekdays.
Officehours:By appointment by sendingadetailedemailthatincludes yourstudentnameandstudentiDnumber.

GraduateTeachingAssistant:Brittany Manley
Email:manley@uoguelph.ca

CourseObjectives

ASSIGNMENTSCONTRIBUTINGTOCOURSEOBJECTIVES
COURSEOBJECTIVE PF CP CFE CCR FE
Toapply thetheoreticalconcepts andvocabulary thatis X X X X
related tothestudy offoodandculture.
Toidentify anddiscuss thefactorsthatinfluenceindividualor
: : . X X X X X
groupselection,preparationandconsumptionoffood.
Toanalyzeandpropose factorswhichcurrentlyinfluencea
, , . . X X
student'sownfoodexperiences andconsumptionhabits.
Todescribe theglobalizationandculturalacceptanceof
. X X X
foodsovertimeandplace.
Tocompareandcontrastthefoodpractices,attitudes and X
beliefsofculturesacrosstheglobe.
Toresearchandexplainculturalfoods andcuisines.

Course Communication

The instructorwillcommunicatewithstudents outsideofclass through“Gryph Mail” andthecoursewebsiteon
“Courselink”.Studentsshouldregularlycheck thecoursewebsite forupdates,assignmentinformation,readingsand
resources.

Overthesemester,anumberofculturalandreligiousbeliefsandbehaviourswillbediscussed.ltis veryimportantthat students
show respectforthebeliefs andbehavioursofothers.

Studentsshouldalsorespectthelearningneeds ofotherstudents intheclassroom. Alldevicesthatmay distract
fellowstudentsshouldbeturnedoff.Socialconversations (realandvirtual)shouldoccuroutsideofclass,notduring.

MethodsofAssessmentDescriptions
Belowaregeneraldescriptionsoftheassignments andfinalexamthatmakeupthe methods ofassessmentfor
HTM*2740.Moreinformationwillbeprovidedby theinstructorinclass andonthecoursewebsite.

Studentsshoulddothefollowingwhen submittingassignments forHTM*2740:
» EnsurenameandstudentiDnumberareincludedonallpartsoftheassignment.
* Doublespace allsubmissions.
» Writeinanorganizedandeditedfashionthatis suitableforanacademic audience.
» FollowAPAstyleandformattingforreferences.
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» Save thefilewithfirstandlastnameaspartofthefilename,andsubmitas a “.docx”,.rtf" or “.pdf".

PERSONALFOODWAYSASSIGNMENT(20%TOTAL)
This assignmentis acombinationofa “consumptionlog®,alog analysis,arecipe,andarecipeanalysis.

a.Consumptionlog(4%)
Studentswillrecordwhatthey consumefora 7-day consecutive period.Allfoodandbeveragesconsumedshouldbe
recorded.Atemplatefor thelogwillbeprovidedby theinstructor.

b.Loganalysis(6%)

Studentswillanalyzethe“data” recordedintheir logs,and identify onedominant factorthatinfluenceswhatthey
consume.Studentswilldiscusstheir factorina maximum250wordsubmission.Specificexamplesfromthelog
shouldbeusedtosupportthestudent’s choiceoffactor.

c.Recipe(4%)

Studentswillsubmitarecipe foracultural food ordishthat they haveconsumedthis semester.This foodordishcould
havebeenpreparedby thestudent,family orfriends,foodoutlet,restaurant,grocerystoreormajorfood brandor
company.The recipe forthefoodordish shouldbetypedas itwillbeincludedinanoriginalHTM*2740 Student
Cookbook.Studentsneedtostatewheretherecipe comes from (e.g.cookbook,website,blog,foodpackaging,family
member),andincludeapictureofwhatthefoodor dish maylook likewhenserved.

d.Recipeanalysis (6%)

Studentsshouldexplainwhythe culturalfoodordishwasselectedandwhat meaning thefood,dishandrecipemay have
tothem.The maximum250wordsubmission needs to addressthetheoreticalconcept entitledthe “four
componentsofacuisine”(Farb&Armelagos,1980)".

CUISINEPRESENTATION(25%)
Eachstudentwilldiscuss aculturefromtheweeklyreadingsin McWilliams(2011)ina20 minutepresentationdone
duringFridayseminars.Studentswillberesponsible foransweringthefollowingquestions inthepresentation:
»  Whatdoes theMcWilliams’(2011)chapter tellyouaboutyourchosencultureandcuisine?
» Arethereanysimilarities ordifferencesbetween theinformation providedby McWilliams (2011)andby Brittin
(2011)?Whatare they?
»  Whatdoofficial tourismsites(municipalorregional,provincialorstate,ornational)presentabouttheculture
andcuisine?ls thisinformation similarordifferenttowhatMcWilliams(2011)andBrittin(2011)describe?
» Whatadditionalresourceswouldyourecommend tosomeonewishing tolearnmoreaboutthecultureand
cuisine?
» Afterhaving researched thecultureandcuisine,howwouldyou personally explainthecultureandcuisine?

Students arerequired to conductadditional research utilizing atleast5crediblesources (notincludingthetextbooks or
theofficial ~ tourismsites).Ontheday  ofthepresentation, ahardcopy ofareferencelistandPowerPointpresentation
orpresentationnotes aretobehandedintothe instructororGTA.

CULTURALFOODEXPERIENCEASSIGNMENT(10%)
Consumerscan have“foodexperiences’inplaces wherefoodis encountered,butnotnecessarilysampled.Some
examples ofplaceswherecultural foodexperiencesmay occurinclude grocerystores,restaurants,specialty food

Farb,P.andArmelagos,G.(1980).Consumingpassions:theanthropologyofeating. NewYork,NewYork:WashingtonSquarePress.
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stores,book stores,farms,farmers’'markets,festivals, andfamily or friend’s houses.For this particular assignment,
studentsarerequired tovisittheGuelphFarmers’Market.

a.Digitalpicture(3%)

Students are totakedigitalpictures duringa cultural foodexperience attheGuelphFarmers’Market.One picture
takenduring theexperienceshould besubmittedwith details onwhere inthe market,when(dateandtime) andwith
whomthepicturewastaken(whowentwithyou).Pleaseindicatewithwhatdevicethepicturewastaken(e.g.cell
phone,smartphoneordigitalcamera).

b.Descriptionofpictureand meaning(7%)

Amaximum250worddescription answeringthequestion-“whatwas my cultural foodexperience’-is tobesubmitted
alongwith thepicture.Studentsshouldexplainthepicturecontents(e.g.items,people,orbuildings) andthe meaning
ofthepicture tothem.Makesure to acknowledgewhichcultureis beingrepresentedby thephotograph.

CULTURALCOOKBOOKREVIEWASSIGNMENT(20%)

TheUniversity ofGuelph’s Archival&SpecialCollectionsareawonderfulresource forfoodscholarswithover13,000
diversetitlesintheculinarycollections

(http://www lib.uoguelph.calresources/archival & special collections/the collections/digital collections/culinary/).
Oneparticularcollection,theJeanParécollection,hasover6,000titlesthatrepresentculturesandcuisines from
acrosstheglobe.Studentswillselect,reviewandanalyzeacookbook fromtheParécollection.The reviewshouldbe

a maximumof500wordsanddescribehowthecookbook conveys acultureandcuisine. Itis necessarytoexplainin
thereview thebenefits anddrawbacksofthecookbookas wellas theculturalsignificanceofthecookbook.

Pleasebeawarethat cookbooks intheParécollectionmay notberemoved fromthelibraryforpreservationand
securityreasons.The Archival&SpecialCollectionsis locatedonthefirstflooroftheMcLaughlinLibrary. Students
must‘check-in"with librarystaff,uponarrival.Librarystaffmemberswillassiststudentsingaining access to desired items.

FINALEXAM(25%)

The finalexamwillcover alloftheterminology,concepts andculturesdealtwithinlectures,seminars,andreadings during
thesemester.Studentsshouldbeprepared toanswermultiplechoice,shortanswerand medium-length

questions.

Pleasenotethattheexamlooks atcultures froma“macro” perspectiveonly;this means students willneedtohavea
generalunderstanding ofaculture’s cuisine.

THINGSFORSTUDENTSTOBEAWAREOF

LATEPENALTY

A3%penalty perday(notincludingweekends)willbeadministeredonallassignmentcomponentshandedinafterthe
duedate.Pleaselettheinstructorknow,inwriting,if thereareexceptionalcircumstancesthatpreventhanding in
itemsby theduedate.ltis importanttoknowthatextensions willbe considered,butnotalwaysgranted.

SPECIALNEEDS
Anystudentwithspecialneedsorcircumstancesshouldcontacttheinstructoratthebeginningofthesemestersothat
arrangementscanbe madeearlyon.
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POLICIESANDREGULATIONS

Allstudents areexpectedtoabideby theUniversity ofGuelph’s academic regulations inthecompletionofacademic
work,as setoutinthe2013-2014UndergraduateCalendar(see
http://www.uoquelph.ca/registrar/calendars/undergraduate/current/)

ACADEMICMISCONDUCT

“Academic misconductisbehaviourthaterodesthebasis ofmutual trustonwhichscholarlyexchanges commonly rest,
underminestheUniversity'sexerciseofits responsibilitytoevaluatestudents'academic achievements,orrestrictsthe
University'sability toaccomplishits learningobjectives”.SeetheUndergraduateCalendarfor moreinformation:

http://www.uoguelph.cal/reqgistrar/calendars/undergraduate/current/c08/c08-amisconduct.shtml.

GENERALINFORMATIONFORACADEMICCONSIDERATION,APPEALSANDPETITIONS

“The UniversityofGuelphis committedtosupportingstudents intheirlearningexperiencesandresponding totheir
individualneeds.Tothis endabroadnetworkofadvising,counselling,andsupportservicesis provided toassist
students in meetingtheirpersonalandacademic goals.The Universityis awarethatavarietyofsituations orevents
beyondthestudent'scontrolmay affectacademic performance.Supportis provided toaccommodateacademic needs
inthefaceofpersonaldifficulties orunforeseenevents.Proceduresforacademic appeals aredesignedtoensure that
everyeffortis madeatthesetimestoprovideappropriateaccommodationandconsideration,thus enablingstudents to
completecourseandprogramrequirementsas quickly as possible”.See theUndergraduateCalendar for more

information:http://www.uoquelph.ca/reqgistrar/calendars/undergraduate/current/c08/c08-ac.shtml.

ACADEMICACCOMMODATIONOFRELIGIOUSOBLIGATIONS

“TheUniversityacknowledgesthepluralistic natureofthegraduateandundergraduatecommunities.Accommodation willbe
madetostudents whoexperienceaconflictoetweenareligiousobligationandscheduledtests,mid-term
examinations,finalexaminations,orrequirementstoattendclasses andparticipateinlaboratories.The typeof
accommodationgrantedwillvarydependingonthenature,weightandtimingofthework forwhichaccommodationis
sought.Accordingly,therequestforalternativearrangementsnormally mustbesubmittedtotheinstructorinchargeof
thecoursewithin twoweeksofthedistributionofthecourseoutline”.See theUndergraduateCalendar for more
information:http://www.uoquelph.ca/registrar/calendars/undergraduate/current/c08/c08-accomrelig.shtml

Foracurrentlistofmajor holy days,pleasecheck theHumanRightsandEquityOfficewebsite:
http://www.uoquelph.ca/hre/hr/2012_list.html.

Questions?Clarifications?Notes
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ClassTimes
Lectures: Wednesdays MACKO031(MacKinnon).7:00 -9:00pm.
Seminars:Fridays.MINS214.Checkyourscheduleforyourseminartimeas therearefoursections:

1.9:30 -10:20am 2.11:30 -12:20pm 3.1:30 -2:20pm 4.3:30 -4:20pm.

Students mustberegisteredinaseminar.Noswitchingofseminarsafterthe courseselection periodends.
CourseDescription
Thecourseintroducesstudents tokey terminologyandconcepts inthefieldoffoodstudies,butparticularlythosethat show
how culture influences food practices,attitudes,beliefs andidentities.Studentswillgainanunderstandingof
historicandcurrentculturalandreligiousfood practicesaround theworldthrough thestudy of‘cuisines”. The course
alsoconsiderstheimportanceofunderstandingculturalfoods andcuisines tofood management.

TopicCoverage
The coursewillcoveronly aselectnumberofcultures.ltis impossibleto discussalloftheidentifiedcultures and
cuisinesaround theworldinonesemester!

The fieldoffoodstudiesismulti-disciplinaryandinterdisciplinary.Avarietyofdisciplinary approaches and
perspectiveswillthereforebeintroducedthroughoutthesemester.

MethodsofAssessmentSummaryChart(inorderofdue date)

ASSIGNMENT DUEDATE MARKS
Monday,September23rdby12midnight 20%
PersonalFoodways(PF) Submitinthe Dropbox sectionofthecoursewebsite
. . Individualpresentation times fromweeks 4to11 25%
CuisinePresentation(CP) DoneinFridayseminars
. Friday,October18thby12 midnight 10%
CulturalFoodExperience(CFE) SubmitintheDropbox sectionofthecoursewebsite
. Monday,November11thby12midnight 20%
CulturalCookbookReview(CCR) Submitinthe Dropbox sectionofthecoursewebsite
FinalExam(FE) Friday,December6th,2:30-4:30pm 25%
Roomtobe announced

CourseMaterialsandResources
Thereis onerequiredandonerecommended textbook forthecourse:

Required-McWilliams,M.(2011).Foodaround theworld:Aculturalperspective(3rd Ed).Bostonetal.:PrenticeHall.
Recommended-Brittin,H.C. (2011). The foodandculturearoundtheworldhandbook.Bostonetal.:PrenticeHall.

Presentation Materials - Students should be prepared to purchase cultural food samples for entire seminar class.
Numbers and food regulations will be discussed during week one Friday seminar.

The textbooks areavailabletostudentsinanumberofways.Aphysicalcopy ofthetextbooks may bepurchasedin
theuniversity’smainbookstore.Used copies ofthetextbooksmay beavailableinthe Co-opbookstore.AneTextbookcan
bepurchased through the CourseSmartwebsite:www.coursesmart.com.Copies ofthetextbooks will alsobeput
onreserveatthe McLaughlinLibrary.

Additionalreadingmay besuggestedby theinstructor,whenitis appropriate tothetopic.
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ADDITIONALINFORMATIONFOR STUDENTS

Contacts

Instructor:Michelle Caine

Email:scaine@uoqguelph.ca.Studentscanexpecttoreceivearesponse toemails within24hours during weekdays.
Officehours:By appointment by sendingadetailedemailthatincludes yourstudentnameandstudentiDnumber.

GraduateTeachingAssistant:Brittany Manley
Email:manley@uoguelph.ca

CourseObjectives

ASSIGNMENTSCONTRIBUTINGTOCOURSEOBJECTIVES
COURSEOBJECTIVE PF CP CFE CCR FE
Toapply thetheoreticalconcepts andvocabulary thatis X X X X
related tothestudy offoodandculture.
Toidentify anddiscuss thefactorsthatinfluenceindividualor
: : . X X X X X
groupselection,preparationandconsumptionoffood.
Toanalyzeandpropose factorswhichcurrentlyinfluencea
, , . . X X
student'sownfoodexperiences andconsumptionhabits.
Todescribe theglobalizationandculturalacceptanceof
. X X X
foodsovertimeandplace.
Tocompareandcontrastthefoodpractices,attitudes and X
beliefsofculturesacrosstheglobe.
Toresearchandexplainculturalfoods andcuisines.

Course Communication

The instructorwillcommunicatewithstudents outsideofclass through“Gryph Mail” andthecoursewebsiteon
“Courselink”.Studentsshouldregularlycheck thecoursewebsite forupdates,assignmentinformation,readingsand
resources.

Overthesemester,anumberofculturalandreligiousbeliefsandbehaviourswillbediscussed.ltis veryimportantthat students
show respectforthebeliefs andbehavioursofothers.

Studentsshouldalsorespectthelearningneeds ofotherstudents intheclassroom. Alldevicesthatmay distract
fellowstudentsshouldbeturnedoff.Socialconversations (realandvirtual)shouldoccuroutsideofclass,notduring.

MethodsofAssessmentDescriptions
Belowaregeneraldescriptionsoftheassignments andfinalexamthatmakeupthe methods ofassessmentfor
HTM*2740.Moreinformationwillbeprovidedby theinstructorinclass andonthecoursewebsite.

Studentsshoulddothefollowingwhen submittingassignments forHTM*2740:
» EnsurenameandstudentiDnumberareincludedonallpartsoftheassignment.
* Doublespace allsubmissions.
» Writeinanorganizedandeditedfashionthatis suitableforanacademic audience.
» FollowAPAstyleandformattingforreferences.
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» Save thefilewithfirstandlastnameaspartofthefilename,andsubmitas a “.docx”,.rtf" or “.pdf".

PERSONALFOODWAYSASSIGNMENT(20%TOTAL)
This assignmentis acombinationofa “consumptionlog®,alog analysis,arecipe,andarecipeanalysis.

a.Consumptionlog(4%)
Studentswillrecordwhatthey consumefora 7-day consecutive period.Allfoodandbeveragesconsumedshouldbe
recorded.Atemplatefor thelogwillbeprovidedby theinstructor.

b.Loganalysis(6%)

Studentswillanalyzethe“data” recordedintheir logs,and identify onedominant factorthatinfluenceswhatthey
consume.Studentswilldiscusstheir factorina maximum250wordsubmission.Specificexamplesfromthelog
shouldbeusedtosupportthestudent’s choiceoffactor.

c.Recipe(4%)

Studentswillsubmitarecipe foracultural food ordishthat they haveconsumedthis semester.This foodordishcould
havebeenpreparedby thestudent,family orfriends,foodoutlet,restaurant,grocerystoreormajorfood brandor
company.The recipe forthefoodordish shouldbetypedas itwillbeincludedinanoriginalHTM*2740 Student
Cookbook.Studentsneedtostatewheretherecipe comes from (e.g.cookbook,website,blog,foodpackaging,family
member),andincludeapictureofwhatthefoodor dish maylook likewhenserved.

d.Recipeanalysis (6%)

Studentsshouldexplainwhythe culturalfoodordishwasselectedandwhat meaning thefood,dishandrecipemay have
tothem.The maximum250wordsubmission needs to addressthetheoreticalconcept entitledthe “four
componentsofacuisine”(Farb&Armelagos,1980)".

CUISINEPRESENTATION(25%)
Eachstudentwilldiscuss aculturefromtheweeklyreadingsin McWilliams(2011)ina20 minutepresentationdone
duringFridayseminars.Studentswillberesponsible foransweringthefollowingquestions inthepresentation:
»  Whatdoes theMcWilliams’(2011)chapter tellyouaboutyourchosencultureandcuisine?
» Arethereanysimilarities ordifferencesbetween theinformation providedby McWilliams (2011)andby Brittin
(2011)?Whatare they?
»  Whatdoofficial tourismsites(municipalorregional,provincialorstate,ornational)presentabouttheculture
andcuisine?ls thisinformation similarordifferenttowhatMcWilliams(2011)andBrittin(2011)describe?
» Whatadditionalresourceswouldyourecommend tosomeonewishing tolearnmoreaboutthecultureand
cuisine?
» Afterhaving researched thecultureandcuisine,howwouldyou personally explainthecultureandcuisine?

Students arerequired to conductadditional research utilizing atleast5crediblesources (notincludingthetextbooks or
theofficial ~ tourismsites).Ontheday  ofthepresentation, ahardcopy ofareferencelistandPowerPointpresentation
orpresentationnotes aretobehandedintothe instructororGTA.

CULTURALFOODEXPERIENCEASSIGNMENT(10%)
Consumerscan have“foodexperiences’inplaces wherefoodis encountered,butnotnecessarilysampled.Some
examples ofplaceswherecultural foodexperiencesmay occurinclude grocerystores,restaurants,specialty food

Farb,P.andArmelagos,G.(1980).Consumingpassions:theanthropologyofeating. NewYork,NewYork:WashingtonSquarePress.
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stores,book stores,farms,farmers’'markets,festivals, andfamily or friend’s houses.For this particular assignment,
studentsarerequired tovisittheGuelphFarmers’Market.

a.Digitalpicture(3%)

Students are totakedigitalpictures duringa cultural foodexperience attheGuelphFarmers’Market.One picture
takenduring theexperienceshould besubmittedwith details onwhere inthe market,when(dateandtime) andwith
whomthepicturewastaken(whowentwithyou).Pleaseindicatewithwhatdevicethepicturewastaken(e.g.cell
phone,smartphoneordigitalcamera).

b.Descriptionofpictureand meaning(7%)

Amaximum250worddescription answeringthequestion-“whatwas my cultural foodexperience’-is tobesubmitted
alongwith thepicture.Studentsshouldexplainthepicturecontents(e.g.items,people,orbuildings) andthe meaning
ofthepicture tothem.Makesure to acknowledgewhichcultureis beingrepresentedby thephotograph.

CULTURALCOOKBOOKREVIEWASSIGNMENT(20%)

TheUniversity ofGuelph’s Archival&SpecialCollectionsareawonderfulresource forfoodscholarswithover13,000
diversetitlesintheculinarycollections

(http://www lib.uoguelph.calresources/archival & special collections/the collections/digital collections/culinary/).
Oneparticularcollection,theJeanParécollection,hasover6,000titlesthatrepresentculturesandcuisines from
acrosstheglobe.Studentswillselect,reviewandanalyzeacookbook fromtheParécollection.The reviewshouldbe

a maximumof500wordsanddescribehowthecookbook conveys acultureandcuisine. Itis necessarytoexplainin
thereview thebenefits anddrawbacksofthecookbookas wellas theculturalsignificanceofthecookbook.

Pleasebeawarethat cookbooks intheParécollectionmay notberemoved fromthelibraryforpreservationand
securityreasons.The Archival&SpecialCollectionsis locatedonthefirstflooroftheMcLaughlinLibrary. Students
must‘check-in"with librarystaff,uponarrival.Librarystaffmemberswillassiststudentsingaining access to desired items.

FINALEXAM(25%)

The finalexamwillcover alloftheterminology,concepts andculturesdealtwithinlectures,seminars,andreadings during
thesemester.Studentsshouldbeprepared toanswermultiplechoice,shortanswerand medium-length

questions.

Pleasenotethattheexamlooks atcultures froma“macro” perspectiveonly;this means students willneedtohavea
generalunderstanding ofaculture’s cuisine.

THINGSFORSTUDENTSTOBEAWAREOF

LATEPENALTY

A3%penalty perday(notincludingweekends)willbeadministeredonallassignmentcomponentshandedinafterthe
duedate.Pleaselettheinstructorknow,inwriting,if thereareexceptionalcircumstancesthatpreventhanding in
itemsby theduedate.ltis importanttoknowthatextensions willbe considered,butnotalwaysgranted.

SPECIALNEEDS
Anystudentwithspecialneedsorcircumstancesshouldcontacttheinstructoratthebeginningofthesemestersothat
arrangementscanbe madeearlyon.
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POLICIESANDREGULATIONS

Allstudents areexpectedtoabideby theUniversity ofGuelph’s academic regulations inthecompletionofacademic
work,as setoutinthe2013-2014UndergraduateCalendar(see
http://www.uoquelph.ca/registrar/calendars/undergraduate/current/)

ACADEMICMISCONDUCT

“Academic misconductisbehaviourthaterodesthebasis ofmutual trustonwhichscholarlyexchanges commonly rest,
underminestheUniversity'sexerciseofits responsibilitytoevaluatestudents'academic achievements,orrestrictsthe
University'sability toaccomplishits learningobjectives”.SeetheUndergraduateCalendarfor moreinformation:

http://www.uoguelph.cal/reqgistrar/calendars/undergraduate/current/c08/c08-amisconduct.shtml.

GENERALINFORMATIONFORACADEMICCONSIDERATION,APPEALSANDPETITIONS

“The UniversityofGuelphis committedtosupportingstudents intheirlearningexperiencesandresponding totheir
individualneeds.Tothis endabroadnetworkofadvising,counselling,andsupportservicesis provided toassist
students in meetingtheirpersonalandacademic goals.The Universityis awarethatavarietyofsituations orevents
beyondthestudent'scontrolmay affectacademic performance.Supportis provided toaccommodateacademic needs
inthefaceofpersonaldifficulties orunforeseenevents.Proceduresforacademic appeals aredesignedtoensure that
everyeffortis madeatthesetimestoprovideappropriateaccommodationandconsideration,thus enablingstudents to
completecourseandprogramrequirementsas quickly as possible”.See theUndergraduateCalendar for more

information:http://www.uoquelph.ca/reqgistrar/calendars/undergraduate/current/c08/c08-ac.shtml.

ACADEMICACCOMMODATIONOFRELIGIOUSOBLIGATIONS

“TheUniversityacknowledgesthepluralistic natureofthegraduateandundergraduatecommunities.Accommodation willbe
madetostudents whoexperienceaconflictoetweenareligiousobligationandscheduledtests,mid-term
examinations,finalexaminations,orrequirementstoattendclasses andparticipateinlaboratories.The typeof
accommodationgrantedwillvarydependingonthenature,weightandtimingofthework forwhichaccommodationis
sought.Accordingly,therequestforalternativearrangementsnormally mustbesubmittedtotheinstructorinchargeof
thecoursewithin twoweeksofthedistributionofthecourseoutline”.See theUndergraduateCalendar for more
information:http://www.uoquelph.ca/registrar/calendars/undergraduate/current/c08/c08-accomrelig.shtml

Foracurrentlistofmajor holy days,pleasecheck theHumanRightsandEquityOfficewebsite:
http://www.uoquelph.ca/hre/hr/2012_list.html.

Questions?Clarifications?Notes
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ClassTimes
Lectures: Wednesdays MACKO031(MacKinnon).7:00 -9:00pm.
Seminars:Fridays.MINS214.Checkyourscheduleforyourseminartimeas therearefoursections:

1.9:30 -10:20am 2.11:30 -12:20pm 3.1:30 -2:20pm 4.3:30 -4:20pm.

Students mustberegisteredinaseminar.Noswitchingofseminarsafterthe courseselection periodends.
CourseDescription
Thecourseintroducesstudents tokey terminologyandconcepts inthefieldoffoodstudies,butparticularlythosethat show
how culture influences food practices,attitudes,beliefs andidentities.Studentswillgainanunderstandingof
historicandcurrentculturalandreligiousfood practicesaround theworldthrough thestudy of‘cuisines”. The course
alsoconsiderstheimportanceofunderstandingculturalfoods andcuisines tofood management.

TopicCoverage
The coursewillcoveronly aselectnumberofcultures.ltis impossibleto discussalloftheidentifiedcultures and
cuisinesaround theworldinonesemester!

The fieldoffoodstudiesismulti-disciplinaryandinterdisciplinary.Avarietyofdisciplinary approaches and
perspectiveswillthereforebeintroducedthroughoutthesemester.

MethodsofAssessmentSummaryChart(inorderofdue date)

ASSIGNMENT DUEDATE MARKS
Monday,September23rdby12midnight 20%
PersonalFoodways(PF) Submitinthe Dropbox sectionofthecoursewebsite
. . Individualpresentation times fromweeks 4to11 25%
CuisinePresentation(CP) DoneinFridayseminars
. Friday,October18thby12 midnight 10%
CulturalFoodExperience(CFE) SubmitintheDropbox sectionofthecoursewebsite
. Monday,November11thby12midnight 20%
CulturalCookbookReview(CCR) Submitinthe Dropbox sectionofthecoursewebsite
FinalExam(FE) Friday,December6th,2:30-4:30pm 25%
Roomtobe announced

CourseMaterialsandResources
Thereis onerequiredandonerecommended textbook forthecourse:

Required-McWilliams,M.(2011).Foodaround theworld:Aculturalperspective(3rd Ed).Bostonetal.:PrenticeHall.
Recommended-Brittin,H.C. (2011). The foodandculturearoundtheworldhandbook.Bostonetal.:PrenticeHall.

Presentation Materials - Students should be prepared to purchase cultural food samples for entire seminar class.
Numbers and food regulations will be discussed during week one Friday seminar.

The textbooks areavailabletostudentsinanumberofways.Aphysicalcopy ofthetextbooks may bepurchasedin
theuniversity’smainbookstore.Used copies ofthetextbooksmay beavailableinthe Co-opbookstore.AneTextbookcan
bepurchased through the CourseSmartwebsite:www.coursesmart.com.Copies ofthetextbooks will alsobeput
onreserveatthe McLaughlinLibrary.

Additionalreadingmay besuggestedby theinstructor,whenitis appropriate tothetopic.
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Contacts

Instructor:Michelle Caine

Email:scaine@uoqguelph.ca.Studentscanexpecttoreceivearesponse toemails within24hours during weekdays.
Officehours:By appointment by sendingadetailedemailthatincludes yourstudentnameandstudentiDnumber.

GraduateTeachingAssistant:Brittany Manley
Email:manley@uoguelph.ca

CourseObjectives

ASSIGNMENTSCONTRIBUTINGTOCOURSEOBJECTIVES
COURSEOBJECTIVE PF CP CFE CCR FE
Toapply thetheoreticalconcepts andvocabulary thatis X X X X
related tothestudy offoodandculture.
Toidentify anddiscuss thefactorsthatinfluenceindividualor
: : . X X X X X
groupselection,preparationandconsumptionoffood.
Toanalyzeandpropose factorswhichcurrentlyinfluencea
, , . . X X
student'sownfoodexperiences andconsumptionhabits.
Todescribe theglobalizationandculturalacceptanceof
. X X X
foodsovertimeandplace.
Tocompareandcontrastthefoodpractices,attitudes and X
beliefsofculturesacrosstheglobe.
Toresearchandexplainculturalfoods andcuisines.

Course Communication

The instructorwillcommunicatewithstudents outsideofclass through“Gryph Mail” andthecoursewebsiteon
“Courselink”.Studentsshouldregularlycheck thecoursewebsite forupdates,assignmentinformation,readingsand
resources.

Overthesemester,anumberofculturalandreligiousbeliefsandbehaviourswillbediscussed.ltis veryimportantthat students
show respectforthebeliefs andbehavioursofothers.

Studentsshouldalsorespectthelearningneeds ofotherstudents intheclassroom. Alldevicesthatmay distract
fellowstudentsshouldbeturnedoff.Socialconversations (realandvirtual)shouldoccuroutsideofclass,notduring.

MethodsofAssessmentDescriptions
Belowaregeneraldescriptionsoftheassignments andfinalexamthatmakeupthe methods ofassessmentfor
HTM*2740.Moreinformationwillbeprovidedby theinstructorinclass andonthecoursewebsite.

Studentsshoulddothefollowingwhen submittingassignments forHTM*2740:
» EnsurenameandstudentiDnumberareincludedonallpartsoftheassignment.
* Doublespace allsubmissions.
» Writeinanorganizedandeditedfashionthatis suitableforanacademic audience.
» FollowAPAstyleandformattingforreferences.
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» Save thefilewithfirstandlastnameaspartofthefilename,andsubmitas a “.docx”,.rtf" or “.pdf".

PERSONALFOODWAYSASSIGNMENT(20%TOTAL)
This assignmentis acombinationofa “consumptionlog®,alog analysis,arecipe,andarecipeanalysis.

a.Consumptionlog(4%)
Studentswillrecordwhatthey consumefora 7-day consecutive period.Allfoodandbeveragesconsumedshouldbe
recorded.Atemplatefor thelogwillbeprovidedby theinstructor.

b.Loganalysis(6%)

Studentswillanalyzethe“data” recordedintheir logs,and identify onedominant factorthatinfluenceswhatthey
consume.Studentswilldiscusstheir factorina maximum250wordsubmission.Specificexamplesfromthelog
shouldbeusedtosupportthestudent’s choiceoffactor.

c.Recipe(4%)

Studentswillsubmitarecipe foracultural food ordishthat they haveconsumedthis semester.This foodordishcould
havebeenpreparedby thestudent,family orfriends,foodoutlet,restaurant,grocerystoreormajorfood brandor
company.The recipe forthefoodordish shouldbetypedas itwillbeincludedinanoriginalHTM*2740 Student
Cookbook.Studentsneedtostatewheretherecipe comes from (e.g.cookbook,website,blog,foodpackaging,family
member),andincludeapictureofwhatthefoodor dish maylook likewhenserved.

d.Recipeanalysis (6%)

Studentsshouldexplainwhythe culturalfoodordishwasselectedandwhat meaning thefood,dishandrecipemay have
tothem.The maximum250wordsubmission needs to addressthetheoreticalconcept entitledthe “four
componentsofacuisine”(Farb&Armelagos,1980)".

CUISINEPRESENTATION(25%)
Eachstudentwilldiscuss aculturefromtheweeklyreadingsin McWilliams(2011)ina20 minutepresentationdone
duringFridayseminars.Studentswillberesponsible foransweringthefollowingquestions inthepresentation:
»  Whatdoes theMcWilliams’(2011)chapter tellyouaboutyourchosencultureandcuisine?
» Arethereanysimilarities ordifferencesbetween theinformation providedby McWilliams (2011)andby Brittin
(2011)?Whatare they?
»  Whatdoofficial tourismsites(municipalorregional,provincialorstate,ornational)presentabouttheculture
andcuisine?ls thisinformation similarordifferenttowhatMcWilliams(2011)andBrittin(2011)describe?
» Whatadditionalresourceswouldyourecommend tosomeonewishing tolearnmoreaboutthecultureand
cuisine?
» Afterhaving researched thecultureandcuisine,howwouldyou personally explainthecultureandcuisine?

Students arerequired to conductadditional research utilizing atleast5crediblesources (notincludingthetextbooks or
theofficial ~ tourismsites).Ontheday  ofthepresentation, ahardcopy ofareferencelistandPowerPointpresentation
orpresentationnotes aretobehandedintothe instructororGTA.

CULTURALFOODEXPERIENCEASSIGNMENT(10%)
Consumerscan have“foodexperiences’inplaces wherefoodis encountered,butnotnecessarilysampled.Some
examples ofplaceswherecultural foodexperiencesmay occurinclude grocerystores,restaurants,specialty food

Farb,P.andArmelagos,G.(1980).Consumingpassions:theanthropologyofeating. NewYork,NewYork:WashingtonSquarePress.
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stores,book stores,farms,farmers’'markets,festivals, andfamily or friend’s houses.For this particular assignment,
studentsarerequired tovisittheGuelphFarmers’Market.

a.Digitalpicture(3%)

Students are totakedigitalpictures duringa cultural foodexperience attheGuelphFarmers’Market.One picture
takenduring theexperienceshould besubmittedwith details onwhere inthe market,when(dateandtime) andwith
whomthepicturewastaken(whowentwithyou).Pleaseindicatewithwhatdevicethepicturewastaken(e.g.cell
phone,smartphoneordigitalcamera).

b.Descriptionofpictureand meaning(7%)

Amaximum250worddescription answeringthequestion-“whatwas my cultural foodexperience’-is tobesubmitted
alongwith thepicture.Studentsshouldexplainthepicturecontents(e.g.items,people,orbuildings) andthe meaning
ofthepicture tothem.Makesure to acknowledgewhichcultureis beingrepresentedby thephotograph.

CULTURALCOOKBOOKREVIEWASSIGNMENT(20%)

TheUniversity ofGuelph’s Archival&SpecialCollectionsareawonderfulresource forfoodscholarswithover13,000
diversetitlesintheculinarycollections

(http://www lib.uoguelph.calresources/archival & special collections/the collections/digital collections/culinary/).
Oneparticularcollection,theJeanParécollection,hasover6,000titlesthatrepresentculturesandcuisines from
acrosstheglobe.Studentswillselect,reviewandanalyzeacookbook fromtheParécollection.The reviewshouldbe

a maximumof500wordsanddescribehowthecookbook conveys acultureandcuisine. Itis necessarytoexplainin
thereview thebenefits anddrawbacksofthecookbookas wellas theculturalsignificanceofthecookbook.

Pleasebeawarethat cookbooks intheParécollectionmay notberemoved fromthelibraryforpreservationand
securityreasons.The Archival&SpecialCollectionsis locatedonthefirstflooroftheMcLaughlinLibrary. Students
must‘check-in"with librarystaff,uponarrival.Librarystaffmemberswillassiststudentsingaining access to desired items.

FINALEXAM(25%)

The finalexamwillcover alloftheterminology,concepts andculturesdealtwithinlectures,seminars,andreadings during
thesemester.Studentsshouldbeprepared toanswermultiplechoice,shortanswerand medium-length

questions.

Pleasenotethattheexamlooks atcultures froma“macro” perspectiveonly;this means students willneedtohavea
generalunderstanding ofaculture’s cuisine.

THINGSFORSTUDENTSTOBEAWAREOF

LATEPENALTY

A3%penalty perday(notincludingweekends)willbeadministeredonallassignmentcomponentshandedinafterthe
duedate.Pleaselettheinstructorknow,inwriting,if thereareexceptionalcircumstancesthatpreventhanding in
itemsby theduedate.ltis importanttoknowthatextensions willbe considered,butnotalwaysgranted.

SPECIALNEEDS
Anystudentwithspecialneedsorcircumstancesshouldcontacttheinstructoratthebeginningofthesemestersothat
arrangementscanbe madeearlyon.
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POLICIESANDREGULATIONS

Allstudents areexpectedtoabideby theUniversity ofGuelph’s academic regulations inthecompletionofacademic
work,as setoutinthe2013-2014UndergraduateCalendar(see
http://www.uoquelph.ca/registrar/calendars/undergraduate/current/)

ACADEMICMISCONDUCT

“Academic misconductisbehaviourthaterodesthebasis ofmutual trustonwhichscholarlyexchanges commonly rest,
underminestheUniversity'sexerciseofits responsibilitytoevaluatestudents'academic achievements,orrestrictsthe
University'sability toaccomplishits learningobjectives”.SeetheUndergraduateCalendarfor moreinformation:

http://www.uoguelph.cal/reqgistrar/calendars/undergraduate/current/c08/c08-amisconduct.shtml.

GENERALINFORMATIONFORACADEMICCONSIDERATION,APPEALSANDPETITIONS

“The UniversityofGuelphis committedtosupportingstudents intheirlearningexperiencesandresponding totheir
individualneeds.Tothis endabroadnetworkofadvising,counselling,andsupportservicesis provided toassist
students in meetingtheirpersonalandacademic goals.The Universityis awarethatavarietyofsituations orevents
beyondthestudent'scontrolmay affectacademic performance.Supportis provided toaccommodateacademic needs
inthefaceofpersonaldifficulties orunforeseenevents.Proceduresforacademic appeals aredesignedtoensure that
everyeffortis madeatthesetimestoprovideappropriateaccommodationandconsideration,thus enablingstudents to
completecourseandprogramrequirementsas quickly as possible”.See theUndergraduateCalendar for more

information:http://www.uoquelph.ca/reqgistrar/calendars/undergraduate/current/c08/c08-ac.shtml.

ACADEMICACCOMMODATIONOFRELIGIOUSOBLIGATIONS

“TheUniversityacknowledgesthepluralistic natureofthegraduateandundergraduatecommunities.Accommodation willbe
madetostudents whoexperienceaconflictoetweenareligiousobligationandscheduledtests,mid-term
examinations,finalexaminations,orrequirementstoattendclasses andparticipateinlaboratories.The typeof
accommodationgrantedwillvarydependingonthenature,weightandtimingofthework forwhichaccommodationis
sought.Accordingly,therequestforalternativearrangementsnormally mustbesubmittedtotheinstructorinchargeof
thecoursewithin twoweeksofthedistributionofthecourseoutline”.See theUndergraduateCalendar for more
information:http://www.uoquelph.ca/registrar/calendars/undergraduate/current/c08/c08-accomrelig.shtml

Foracurrentlistofmajor holy days,pleasecheck theHumanRightsandEquityOfficewebsite:
http://www.uoquelph.ca/hre/hr/2012_list.html.

Questions?Clarifications?Notes
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ClassTimes
Lectures: Wednesdays MACKO031(MacKinnon).7:00 -9:00pm.
Seminars:Fridays.MINS214.Checkyourscheduleforyourseminartimeas therearefoursections:

1.9:30 -10:20am 2.11:30 -12:20pm 3.1:30 -2:20pm 4.3:30 -4:20pm.

Students mustberegisteredinaseminar.Noswitchingofseminarsafterthe courseselection periodends.
CourseDescription
Thecourseintroducesstudents tokey terminologyandconcepts inthefieldoffoodstudies,butparticularlythosethat show
how culture influences food practices,attitudes,beliefs andidentities.Studentswillgainanunderstandingof
historicandcurrentculturalandreligiousfood practicesaround theworldthrough thestudy of‘cuisines”. The course
alsoconsiderstheimportanceofunderstandingculturalfoods andcuisines tofood management.

TopicCoverage
The coursewillcoveronly aselectnumberofcultures.ltis impossibleto discussalloftheidentifiedcultures and
cuisinesaround theworldinonesemester!

The fieldoffoodstudiesismulti-disciplinaryandinterdisciplinary.Avarietyofdisciplinary approaches and
perspectiveswillthereforebeintroducedthroughoutthesemester.

MethodsofAssessmentSummaryChart(inorderofdue date)

ASSIGNMENT DUEDATE MARKS
Monday,September23rdby12midnight 20%
PersonalFoodways(PF) Submitinthe Dropbox sectionofthecoursewebsite
. . Individualpresentation times fromweeks 4to11 25%
CuisinePresentation(CP) DoneinFridayseminars
. Friday,October18thby12 midnight 10%
CulturalFoodExperience(CFE) SubmitintheDropbox sectionofthecoursewebsite
. Monday,November11thby12midnight 20%
CulturalCookbookReview(CCR) Submitinthe Dropbox sectionofthecoursewebsite
FinalExam(FE) Friday,December6th,2:30-4:30pm 25%
Roomtobe announced

CourseMaterialsandResources
Thereis onerequiredandonerecommended textbook forthecourse:

Required-McWilliams,M.(2011).Foodaround theworld:Aculturalperspective(3rd Ed).Bostonetal.:PrenticeHall.
Recommended-Brittin,H.C. (2011). The foodandculturearoundtheworldhandbook.Bostonetal.:PrenticeHall.

Presentation Materials - Students should be prepared to purchase cultural food samples for entire seminar class.
Numbers and food regulations will be discussed during week one Friday seminar.

The textbooks areavailabletostudentsinanumberofways.Aphysicalcopy ofthetextbooks may bepurchasedin
theuniversity’smainbookstore.Used copies ofthetextbooksmay beavailableinthe Co-opbookstore.AneTextbookcan
bepurchased through the CourseSmartwebsite:www.coursesmart.com.Copies ofthetextbooks will alsobeput
onreserveatthe McLaughlinLibrary.

Additionalreadingmay besuggestedby theinstructor,whenitis appropriate tothetopic.
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ADDITIONALINFORMATIONFOR STUDENTS

Contacts

Instructor:Michelle Caine

Email:scaine@uoqguelph.ca.Studentscanexpecttoreceivearesponse toemails within24hours during weekdays.
Officehours:By appointment by sendingadetailedemailthatincludes yourstudentnameandstudentiDnumber.

GraduateTeachingAssistant:Brittany Manley
Email:manley@uoguelph.ca

CourseObjectives

ASSIGNMENTSCONTRIBUTINGTOCOURSEOBJECTIVES
COURSEOBJECTIVE PF CP CFE CCR FE
Toapply thetheoreticalconcepts andvocabulary thatis X X X X
related tothestudy offoodandculture.
Toidentify anddiscuss thefactorsthatinfluenceindividualor
: : . X X X X X
groupselection,preparationandconsumptionoffood.
Toanalyzeandpropose factorswhichcurrentlyinfluencea
, , . . X X
student'sownfoodexperiences andconsumptionhabits.
Todescribe theglobalizationandculturalacceptanceof
. X X X
foodsovertimeandplace.
Tocompareandcontrastthefoodpractices,attitudes and X
beliefsofculturesacrosstheglobe.
Toresearchandexplainculturalfoods andcuisines.

Course Communication

The instructorwillcommunicatewithstudents outsideofclass through“Gryph Mail” andthecoursewebsiteon
“Courselink”.Studentsshouldregularlycheck thecoursewebsite forupdates,assignmentinformation,readingsand
resources.

Overthesemester,anumberofculturalandreligiousbeliefsandbehaviourswillbediscussed.ltis veryimportantthat students
show respectforthebeliefs andbehavioursofothers.

Studentsshouldalsorespectthelearningneeds ofotherstudents intheclassroom. Alldevicesthatmay distract
fellowstudentsshouldbeturnedoff.Socialconversations (realandvirtual)shouldoccuroutsideofclass,notduring.

MethodsofAssessmentDescriptions
Belowaregeneraldescriptionsoftheassignments andfinalexamthatmakeupthe methods ofassessmentfor
HTM*2740.Moreinformationwillbeprovidedby theinstructorinclass andonthecoursewebsite.

Studentsshoulddothefollowingwhen submittingassignments forHTM*2740:
» EnsurenameandstudentiDnumberareincludedonallpartsoftheassignment.
* Doublespace allsubmissions.
» Writeinanorganizedandeditedfashionthatis suitableforanacademic audience.
» FollowAPAstyleandformattingforreferences.
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» Save thefilewithfirstandlastnameaspartofthefilename,andsubmitas a “.docx”,.rtf" or “.pdf".

PERSONALFOODWAYSASSIGNMENT(20%TOTAL)
This assignmentis acombinationofa “consumptionlog®,alog analysis,arecipe,andarecipeanalysis.

a.Consumptionlog(4%)
Studentswillrecordwhatthey consumefora 7-day consecutive period.Allfoodandbeveragesconsumedshouldbe
recorded.Atemplatefor thelogwillbeprovidedby theinstructor.

b.Loganalysis(6%)

Studentswillanalyzethe“data” recordedintheir logs,and identify onedominant factorthatinfluenceswhatthey
consume.Studentswilldiscusstheir factorina maximum250wordsubmission.Specificexamplesfromthelog
shouldbeusedtosupportthestudent’s choiceoffactor.

c.Recipe(4%)

Studentswillsubmitarecipe foracultural food ordishthat they haveconsumedthis semester.This foodordishcould
havebeenpreparedby thestudent,family orfriends,foodoutlet,restaurant,grocerystoreormajorfood brandor
company.The recipe forthefoodordish shouldbetypedas itwillbeincludedinanoriginalHTM*2740 Student
Cookbook.Studentsneedtostatewheretherecipe comes from (e.g.cookbook,website,blog,foodpackaging,family
member),andincludeapictureofwhatthefoodor dish maylook likewhenserved.

d.Recipeanalysis (6%)

Studentsshouldexplainwhythe culturalfoodordishwasselectedandwhat meaning thefood,dishandrecipemay have
tothem.The maximum250wordsubmission needs to addressthetheoreticalconcept entitledthe “four
componentsofacuisine”(Farb&Armelagos,1980)".

CUISINEPRESENTATION(25%)
Eachstudentwilldiscuss aculturefromtheweeklyreadingsin McWilliams(2011)ina20 minutepresentationdone
duringFridayseminars.Studentswillberesponsible foransweringthefollowingquestions inthepresentation:
»  Whatdoes theMcWilliams’(2011)chapter tellyouaboutyourchosencultureandcuisine?
» Arethereanysimilarities ordifferencesbetween theinformation providedby McWilliams (2011)andby Brittin
(2011)?Whatare they?
»  Whatdoofficial tourismsites(municipalorregional,provincialorstate,ornational)presentabouttheculture
andcuisine?ls thisinformation similarordifferenttowhatMcWilliams(2011)andBrittin(2011)describe?
» Whatadditionalresourceswouldyourecommend tosomeonewishing tolearnmoreaboutthecultureand
cuisine?
» Afterhaving researched thecultureandcuisine,howwouldyou personally explainthecultureandcuisine?

Students arerequired to conductadditional research utilizing atleast5crediblesources (notincludingthetextbooks or
theofficial ~ tourismsites).Ontheday  ofthepresentation, ahardcopy ofareferencelistandPowerPointpresentation
orpresentationnotes aretobehandedintothe instructororGTA.

CULTURALFOODEXPERIENCEASSIGNMENT(10%)
Consumerscan have“foodexperiences’inplaces wherefoodis encountered,butnotnecessarilysampled.Some
examples ofplaceswherecultural foodexperiencesmay occurinclude grocerystores,restaurants,specialty food

Farb,P.andArmelagos,G.(1980).Consumingpassions:theanthropologyofeating. NewYork,NewYork:WashingtonSquarePress.
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stores,book stores,farms,farmers’'markets,festivals, andfamily or friend’s houses.For this particular assignment,
studentsarerequired tovisittheGuelphFarmers’Market.

a.Digitalpicture(3%)

Students are totakedigitalpictures duringa cultural foodexperience attheGuelphFarmers’Market.One picture
takenduring theexperienceshould besubmittedwith details onwhere inthe market,when(dateandtime) andwith
whomthepicturewastaken(whowentwithyou).Pleaseindicatewithwhatdevicethepicturewastaken(e.g.cell
phone,smartphoneordigitalcamera).

b.Descriptionofpictureand meaning(7%)

Amaximum250worddescription answeringthequestion-“whatwas my cultural foodexperience’-is tobesubmitted
alongwith thepicture.Studentsshouldexplainthepicturecontents(e.g.items,people,orbuildings) andthe meaning
ofthepicture tothem.Makesure to acknowledgewhichcultureis beingrepresentedby thephotograph.

CULTURALCOOKBOOKREVIEWASSIGNMENT(20%)

TheUniversity ofGuelph’s Archival&SpecialCollectionsareawonderfulresource forfoodscholarswithover13,000
diversetitlesintheculinarycollections

(http://www lib.uoguelph.calresources/archival & special collections/the collections/digital collections/culinary/).
Oneparticularcollection,theJeanParécollection,hasover6,000titlesthatrepresentculturesandcuisines from
acrosstheglobe.Studentswillselect,reviewandanalyzeacookbook fromtheParécollection.The reviewshouldbe

a maximumof500wordsanddescribehowthecookbook conveys acultureandcuisine. Itis necessarytoexplainin
thereview thebenefits anddrawbacksofthecookbookas wellas theculturalsignificanceofthecookbook.

Pleasebeawarethat cookbooks intheParécollectionmay notberemoved fromthelibraryforpreservationand
securityreasons.The Archival&SpecialCollectionsis locatedonthefirstflooroftheMcLaughlinLibrary. Students
must‘check-in"with librarystaff,uponarrival.Librarystaffmemberswillassiststudentsingaining access to desired items.

FINALEXAM(25%)

The finalexamwillcover alloftheterminology,concepts andculturesdealtwithinlectures,seminars,andreadings during
thesemester.Studentsshouldbeprepared toanswermultiplechoice,shortanswerand medium-length

questions.

Pleasenotethattheexamlooks atcultures froma“macro” perspectiveonly;this means students willneedtohavea
generalunderstanding ofaculture’s cuisine.

THINGSFORSTUDENTSTOBEAWAREOF

LATEPENALTY

A3%penalty perday(notincludingweekends)willbeadministeredonallassignmentcomponentshandedinafterthe
duedate.Pleaselettheinstructorknow,inwriting,if thereareexceptionalcircumstancesthatpreventhanding in
itemsby theduedate.ltis importanttoknowthatextensions willbe considered,butnotalwaysgranted.

SPECIALNEEDS
Anystudentwithspecialneedsorcircumstancesshouldcontacttheinstructoratthebeginningofthesemestersothat
arrangementscanbe madeearlyon.
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POLICIESANDREGULATIONS

Allstudents areexpectedtoabideby theUniversity ofGuelph’s academic regulations inthecompletionofacademic
work,as setoutinthe2013-2014UndergraduateCalendar(see
http://www.uoquelph.ca/registrar/calendars/undergraduate/current/)

ACADEMICMISCONDUCT

“Academic misconductisbehaviourthaterodesthebasis ofmutual trustonwhichscholarlyexchanges commonly rest,
underminestheUniversity'sexerciseofits responsibilitytoevaluatestudents'academic achievements,orrestrictsthe
University'sability toaccomplishits learningobjectives”.SeetheUndergraduateCalendarfor moreinformation:

http://www.uoguelph.cal/reqgistrar/calendars/undergraduate/current/c08/c08-amisconduct.shtml.

GENERALINFORMATIONFORACADEMICCONSIDERATION,APPEALSANDPETITIONS

“The UniversityofGuelphis committedtosupportingstudents intheirlearningexperiencesandresponding totheir
individualneeds.Tothis endabroadnetworkofadvising,counselling,andsupportservicesis provided toassist
students in meetingtheirpersonalandacademic goals.The Universityis awarethatavarietyofsituations orevents
beyondthestudent'scontrolmay affectacademic performance.Supportis provided toaccommodateacademic needs
inthefaceofpersonaldifficulties orunforeseenevents.Proceduresforacademic appeals aredesignedtoensure that
everyeffortis madeatthesetimestoprovideappropriateaccommodationandconsideration,thus enablingstudents to
completecourseandprogramrequirementsas quickly as possible”.See theUndergraduateCalendar for more

information:http://www.uoquelph.ca/reqgistrar/calendars/undergraduate/current/c08/c08-ac.shtml.

ACADEMICACCOMMODATIONOFRELIGIOUSOBLIGATIONS

“TheUniversityacknowledgesthepluralistic natureofthegraduateandundergraduatecommunities.Accommodation willbe
madetostudents whoexperienceaconflictoetweenareligiousobligationandscheduledtests,mid-term
examinations,finalexaminations,orrequirementstoattendclasses andparticipateinlaboratories.The typeof
accommodationgrantedwillvarydependingonthenature,weightandtimingofthework forwhichaccommodationis
sought.Accordingly,therequestforalternativearrangementsnormally mustbesubmittedtotheinstructorinchargeof
thecoursewithin twoweeksofthedistributionofthecourseoutline”.See theUndergraduateCalendar for more
information:http://www.uoquelph.ca/registrar/calendars/undergraduate/current/c08/c08-accomrelig.shtml

Foracurrentlistofmajor holy days,pleasecheck theHumanRightsandEquityOfficewebsite:
http://www.uoquelph.ca/hre/hr/2012_list.html.

Questions?Clarifications?Notes
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ClassTimes
Lectures: Wednesdays MACKO031(MacKinnon).7:00 -9:00pm.
Seminars:Fridays.MINS214.Checkyourscheduleforyourseminartimeas therearefoursections:

1.9:30 -10:20am 2.11:30 -12:20pm 3.1:30 -2:20pm 4.3:30 -4:20pm.

Students mustberegisteredinaseminar.Noswitchingofseminarsafterthe courseselection periodends.
CourseDescription
Thecourseintroducesstudents tokey terminologyandconcepts inthefieldoffoodstudies,butparticularlythosethat show
how culture influences food practices,attitudes,beliefs andidentities.Studentswillgainanunderstandingof
historicandcurrentculturalandreligiousfood practicesaround theworldthrough thestudy of‘cuisines”. The course
alsoconsiderstheimportanceofunderstandingculturalfoods andcuisines tofood management.

TopicCoverage
The coursewillcoveronly aselectnumberofcultures.ltis impossibleto discussalloftheidentifiedcultures and
cuisinesaround theworldinonesemester!

The fieldoffoodstudiesismulti-disciplinaryandinterdisciplinary.Avarietyofdisciplinary approaches and
perspectiveswillthereforebeintroducedthroughoutthesemester.

MethodsofAssessmentSummaryChart(inorderofdue date)

ASSIGNMENT DUEDATE MARKS
Monday,September23rdby12midnight 20%
PersonalFoodways(PF) Submitinthe Dropbox sectionofthecoursewebsite
. . Individualpresentation times fromweeks 4to11 25%
CuisinePresentation(CP) DoneinFridayseminars
. Friday,October18thby12 midnight 10%
CulturalFoodExperience(CFE) SubmitintheDropbox sectionofthecoursewebsite
. Monday,November11thby12midnight 20%
CulturalCookbookReview(CCR) Submitinthe Dropbox sectionofthecoursewebsite
FinalExam(FE) Friday,December6th,2:30-4:30pm 25%
Roomtobe announced

CourseMaterialsandResources
Thereis onerequiredandonerecommended textbook forthecourse:

Required-McWilliams,M.(2011).Foodaround theworld:Aculturalperspective(3rd Ed).Bostonetal.:PrenticeHall.
Recommended-Brittin,H.C. (2011). The foodandculturearoundtheworldhandbook.Bostonetal.:PrenticeHall.

Presentation Materials - Students should be prepared to purchase cultural food samples for entire seminar class.
Numbers and food regulations will be discussed during week one Friday seminar.

The textbooks areavailabletostudentsinanumberofways.Aphysicalcopy ofthetextbooks may bepurchasedin
theuniversity’smainbookstore.Used copies ofthetextbooksmay beavailableinthe Co-opbookstore.AneTextbookcan
bepurchased through the CourseSmartwebsite:www.coursesmart.com.Copies ofthetextbooks will alsobeput
onreserveatthe McLaughlinLibrary.

Additionalreadingmay besuggestedby theinstructor,whenitis appropriate tothetopic.
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Contacts

Instructor:Michelle Caine

Email:scaine@uoqguelph.ca.Studentscanexpecttoreceivearesponse toemails within24hours during weekdays.
Officehours:By appointment by sendingadetailedemailthatincludes yourstudentnameandstudentiDnumber.

GraduateTeachingAssistant:Brittany Manley
Email:manley@uoguelph.ca

CourseObjectives

ASSIGNMENTSCONTRIBUTINGTOCOURSEOBJECTIVES
COURSEOBJECTIVE PF CP CFE CCR FE
Toapply thetheoreticalconcepts andvocabulary thatis X X X X
related tothestudy offoodandculture.
Toidentify anddiscuss thefactorsthatinfluenceindividualor
: : . X X X X X
groupselection,preparationandconsumptionoffood.
Toanalyzeandpropose factorswhichcurrentlyinfluencea
, , . . X X
student'sownfoodexperiences andconsumptionhabits.
Todescribe theglobalizationandculturalacceptanceof
. X X X
foodsovertimeandplace.
Tocompareandcontrastthefoodpractices,attitudes and X
beliefsofculturesacrosstheglobe.
Toresearchandexplainculturalfoods andcuisines.

Course Communication

The instructorwillcommunicatewithstudents outsideofclass through“Gryph Mail” andthecoursewebsiteon
“Courselink”.Studentsshouldregularlycheck thecoursewebsite forupdates,assignmentinformation,readingsand
resources.

Overthesemester,anumberofculturalandreligiousbeliefsandbehaviourswillbediscussed.ltis veryimportantthat students
show respectforthebeliefs andbehavioursofothers.

Studentsshouldalsorespectthelearningneeds ofotherstudents intheclassroom. Alldevicesthatmay distract
fellowstudentsshouldbeturnedoff.Socialconversations (realandvirtual)shouldoccuroutsideofclass,notduring.

MethodsofAssessmentDescriptions
Belowaregeneraldescriptionsoftheassignments andfinalexamthatmakeupthe methods ofassessmentfor
HTM*2740.Moreinformationwillbeprovidedby theinstructorinclass andonthecoursewebsite.

Studentsshoulddothefollowingwhen submittingassignments forHTM*2740:
» EnsurenameandstudentiDnumberareincludedonallpartsoftheassignment.
* Doublespace allsubmissions.
» Writeinanorganizedandeditedfashionthatis suitableforanacademic audience.
» FollowAPAstyleandformattingforreferences.




HTM*2740 -3
» Save thefilewithfirstandlastnameaspartofthefilename,andsubmitas a “.docx”,.rtf" or “.pdf".

PERSONALFOODWAYSASSIGNMENT(20%TOTAL)
This assignmentis acombinationofa “consumptionlog®,alog analysis,arecipe,andarecipeanalysis.

a.Consumptionlog(4%)
Studentswillrecordwhatthey consumefora 7-day consecutive period.Allfoodandbeveragesconsumedshouldbe
recorded.Atemplatefor thelogwillbeprovidedby theinstructor.

b.Loganalysis(6%)

Studentswillanalyzethe“data” recordedintheir logs,and identify onedominant factorthatinfluenceswhatthey
consume.Studentswilldiscusstheir factorina maximum250wordsubmission.Specificexamplesfromthelog
shouldbeusedtosupportthestudent’s choiceoffactor.

c.Recipe(4%)

Studentswillsubmitarecipe foracultural food ordishthat they haveconsumedthis semester.This foodordishcould
havebeenpreparedby thestudent,family orfriends,foodoutlet,restaurant,grocerystoreormajorfood brandor
company.The recipe forthefoodordish shouldbetypedas itwillbeincludedinanoriginalHTM*2740 Student
Cookbook.Studentsneedtostatewheretherecipe comes from (e.g.cookbook,website,blog,foodpackaging,family
member),andincludeapictureofwhatthefoodor dish maylook likewhenserved.

d.Recipeanalysis (6%)

Studentsshouldexplainwhythe culturalfoodordishwasselectedandwhat meaning thefood,dishandrecipemay have
tothem.The maximum250wordsubmission needs to addressthetheoreticalconcept entitledthe “four
componentsofacuisine”(Farb&Armelagos,1980)".

CUISINEPRESENTATION(25%)
Eachstudentwilldiscuss aculturefromtheweeklyreadingsin McWilliams(2011)ina20 minutepresentationdone
duringFridayseminars.Studentswillberesponsible foransweringthefollowingquestions inthepresentation:
»  Whatdoes theMcWilliams’(2011)chapter tellyouaboutyourchosencultureandcuisine?
» Arethereanysimilarities ordifferencesbetween theinformation providedby McWilliams (2011)andby Brittin
(2011)?Whatare they?
»  Whatdoofficial tourismsites(municipalorregional,provincialorstate,ornational)presentabouttheculture
andcuisine?ls thisinformation similarordifferenttowhatMcWilliams(2011)andBrittin(2011)describe?
» Whatadditionalresourceswouldyourecommend tosomeonewishing tolearnmoreaboutthecultureand
cuisine?
» Afterhaving researched thecultureandcuisine,howwouldyou personally explainthecultureandcuisine?

Students arerequired to conductadditional research utilizing atleast5crediblesources (notincludingthetextbooks or
theofficial ~ tourismsites).Ontheday  ofthepresentation, ahardcopy ofareferencelistandPowerPointpresentation
orpresentationnotes aretobehandedintothe instructororGTA.

CULTURALFOODEXPERIENCEASSIGNMENT(10%)
Consumerscan have“foodexperiences’inplaces wherefoodis encountered,butnotnecessarilysampled.Some
examples ofplaceswherecultural foodexperiencesmay occurinclude grocerystores,restaurants,specialty food

Farb,P.andArmelagos,G.(1980).Consumingpassions:theanthropologyofeating. NewYork,NewYork:WashingtonSquarePress.
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stores,book stores,farms,farmers’'markets,festivals, andfamily or friend’s houses.For this particular assignment,
studentsarerequired tovisittheGuelphFarmers’Market.

a.Digitalpicture(3%)

Students are totakedigitalpictures duringa cultural foodexperience attheGuelphFarmers’Market.One picture
takenduring theexperienceshould besubmittedwith details onwhere inthe market,when(dateandtime) andwith
whomthepicturewastaken(whowentwithyou).Pleaseindicatewithwhatdevicethepicturewastaken(e.g.cell
phone,smartphoneordigitalcamera).

b.Descriptionofpictureand meaning(7%)

Amaximum250worddescription answeringthequestion-“whatwas my cultural foodexperience’-is tobesubmitted
alongwith thepicture.Studentsshouldexplainthepicturecontents(e.g.items,people,orbuildings) andthe meaning
ofthepicture tothem.Makesure to acknowledgewhichcultureis beingrepresentedby thephotograph.

CULTURALCOOKBOOKREVIEWASSIGNMENT(20%)

TheUniversity ofGuelph’s Archival&SpecialCollectionsareawonderfulresource forfoodscholarswithover13,000
diversetitlesintheculinarycollections

(http://www lib.uoguelph.calresources/archival & special collections/the collections/digital collections/culinary/).
Oneparticularcollection,theJeanParécollection,hasover6,000titlesthatrepresentculturesandcuisines from
acrosstheglobe.Studentswillselect,reviewandanalyzeacookbook fromtheParécollection.The reviewshouldbe

a maximumof500wordsanddescribehowthecookbook conveys acultureandcuisine. Itis necessarytoexplainin
thereview thebenefits anddrawbacksofthecookbookas wellas theculturalsignificanceofthecookbook.

Pleasebeawarethat cookbooks intheParécollectionmay notberemoved fromthelibraryforpreservationand
securityreasons.The Archival&SpecialCollectionsis locatedonthefirstflooroftheMcLaughlinLibrary. Students
must‘check-in"with librarystaff,uponarrival.Librarystaffmemberswillassiststudentsingaining access to desired items.

FINALEXAM(25%)

The finalexamwillcover alloftheterminology,concepts andculturesdealtwithinlectures,seminars,andreadings during
thesemester.Studentsshouldbeprepared toanswermultiplechoice,shortanswerand medium-length

questions.

Pleasenotethattheexamlooks atcultures froma“macro” perspectiveonly;this means students willneedtohavea
generalunderstanding ofaculture’s cuisine.

THINGSFORSTUDENTSTOBEAWAREOF

LATEPENALTY

A3%penalty perday(notincludingweekends)willbeadministeredonallassignmentcomponentshandedinafterthe
duedate.Pleaselettheinstructorknow,inwriting,if thereareexceptionalcircumstancesthatpreventhanding in
itemsby theduedate.ltis importanttoknowthatextensions willbe considered,butnotalwaysgranted.

SPECIALNEEDS
Anystudentwithspecialneedsorcircumstancesshouldcontacttheinstructoratthebeginningofthesemestersothat
arrangementscanbe madeearlyon.
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POLICIESANDREGULATIONS

Allstudents areexpectedtoabideby theUniversity ofGuelph’s academic regulations inthecompletionofacademic
work,as setoutinthe2013-2014UndergraduateCalendar(see
http://www.uoquelph.ca/registrar/calendars/undergraduate/current/)

ACADEMICMISCONDUCT

“Academic misconductisbehaviourthaterodesthebasis ofmutual trustonwhichscholarlyexchanges commonly rest,
underminestheUniversity'sexerciseofits responsibilitytoevaluatestudents'academic achievements,orrestrictsthe
University'sability toaccomplishits learningobjectives”.SeetheUndergraduateCalendarfor moreinformation:

http://www.uoguelph.cal/reqgistrar/calendars/undergraduate/current/c08/c08-amisconduct.shtml.

GENERALINFORMATIONFORACADEMICCONSIDERATION,APPEALSANDPETITIONS

“The UniversityofGuelphis committedtosupportingstudents intheirlearningexperiencesandresponding totheir
individualneeds.Tothis endabroadnetworkofadvising,counselling,andsupportservicesis provided toassist
students in meetingtheirpersonalandacademic goals.The Universityis awarethatavarietyofsituations orevents
beyondthestudent'scontrolmay affectacademic performance.Supportis provided toaccommodateacademic needs
inthefaceofpersonaldifficulties orunforeseenevents.Proceduresforacademic appeals aredesignedtoensure that
everyeffortis madeatthesetimestoprovideappropriateaccommodationandconsideration,thus enablingstudents to
completecourseandprogramrequirementsas quickly as possible”.See theUndergraduateCalendar for more

information:http://www.uoquelph.ca/reqgistrar/calendars/undergraduate/current/c08/c08-ac.shtml.

ACADEMICACCOMMODATIONOFRELIGIOUSOBLIGATIONS

“TheUniversityacknowledgesthepluralistic natureofthegraduateandundergraduatecommunities.Accommodation willbe
madetostudents whoexperienceaconflictoetweenareligiousobligationandscheduledtests,mid-term
examinations,finalexaminations,orrequirementstoattendclasses andparticipateinlaboratories.The typeof
accommodationgrantedwillvarydependingonthenature,weightandtimingofthework forwhichaccommodationis
sought.Accordingly,therequestforalternativearrangementsnormally mustbesubmittedtotheinstructorinchargeof
thecoursewithin twoweeksofthedistributionofthecourseoutline”.See theUndergraduateCalendar for more
information:http://www.uoquelph.ca/registrar/calendars/undergraduate/current/c08/c08-accomrelig.shtml

Foracurrentlistofmajor holy days,pleasecheck theHumanRightsandEquityOfficewebsite:
http://www.uoquelph.ca/hre/hr/2012_list.html.

Questions?Clarifications?Notes
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ClassTimes
Lectures: Wednesdays MACKO031(MacKinnon).7:00 -9:00pm.
Seminars:Fridays.MINS214.Checkyourscheduleforyourseminartimeas therearefoursections:

1.9:30 -10:20am 2.11:30 -12:20pm 3.1:30 -2:20pm 4.3:30 -4:20pm.

Students mustberegisteredinaseminar.Noswitchingofseminarsafterthe courseselection periodends.
CourseDescription
Thecourseintroducesstudents tokey terminologyandconcepts inthefieldoffoodstudies,butparticularlythosethat show
how culture influences food practices,attitudes,beliefs andidentities.Studentswillgainanunderstandingof
historicandcurrentculturalandreligiousfood practicesaround theworldthrough thestudy of‘cuisines”. The course
alsoconsiderstheimportanceofunderstandingculturalfoods andcuisines tofood management.

TopicCoverage
The coursewillcoveronly aselectnumberofcultures.ltis impossibleto discussalloftheidentifiedcultures and
cuisinesaround theworldinonesemester!

The fieldoffoodstudiesismulti-disciplinaryandinterdisciplinary.Avarietyofdisciplinary approaches and
perspectiveswillthereforebeintroducedthroughoutthesemester.

MethodsofAssessmentSummaryChart(inorderofdue date)

ASSIGNMENT DUEDATE MARKS
Monday,September23rdby12midnight 20%
PersonalFoodways(PF) Submitinthe Dropbox sectionofthecoursewebsite
. . Individualpresentation times fromweeks 4to11 25%
CuisinePresentation(CP) DoneinFridayseminars
. Friday,October18thby12 midnight 10%
CulturalFoodExperience(CFE) SubmitintheDropbox sectionofthecoursewebsite
. Monday,November11thby12midnight 20%
CulturalCookbookReview(CCR) Submitinthe Dropbox sectionofthecoursewebsite
FinalExam(FE) Friday,December6th,2:30-4:30pm 25%
Roomtobe announced

CourseMaterialsandResources
Thereis onerequiredandonerecommended textbook forthecourse:

Required-McWilliams,M.(2011).Foodaround theworld:Aculturalperspective(3rd Ed).Bostonetal.:PrenticeHall.
Recommended-Brittin,H.C. (2011). The foodandculturearoundtheworldhandbook.Bostonetal.:PrenticeHall.

Presentation Materials - Students should be prepared to purchase cultural food samples for entire seminar class.
Numbers and food regulations will be discussed during week one Friday seminar.

The textbooks areavailabletostudentsinanumberofways.Aphysicalcopy ofthetextbooks may bepurchasedin
theuniversity’smainbookstore.Used copies ofthetextbooksmay beavailableinthe Co-opbookstore.AneTextbookcan
bepurchased through the CourseSmartwebsite:www.coursesmart.com.Copies ofthetextbooks will alsobeput
onreserveatthe McLaughlinLibrary.

Additionalreadingmay besuggestedby theinstructor,whenitis appropriate tothetopic.
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ADDITIONALINFORMATIONFOR STUDENTS

Contacts

Instructor:Michelle Caine

Email:scaine@uoqguelph.ca.Studentscanexpecttoreceivearesponse toemails within24hours during weekdays.
Officehours:By appointment by sendingadetailedemailthatincludes yourstudentnameandstudentiDnumber.

GraduateTeachingAssistant:Brittany Manley
Email:manley@uoguelph.ca

CourseObjectives

ASSIGNMENTSCONTRIBUTINGTOCOURSEOBJECTIVES
COURSEOBJECTIVE PF CP CFE CCR FE
Toapply thetheoreticalconcepts andvocabulary thatis X X X X
related tothestudy offoodandculture.
Toidentify anddiscuss thefactorsthatinfluenceindividualor
: : . X X X X X
groupselection,preparationandconsumptionoffood.
Toanalyzeandpropose factorswhichcurrentlyinfluencea
, , . . X X
student'sownfoodexperiences andconsumptionhabits.
Todescribe theglobalizationandculturalacceptanceof
. X X X
foodsovertimeandplace.
Tocompareandcontrastthefoodpractices,attitudes and X
beliefsofculturesacrosstheglobe.
Toresearchandexplainculturalfoods andcuisines.

Course Communication

The instructorwillcommunicatewithstudents outsideofclass through“Gryph Mail” andthecoursewebsiteon
“Courselink”.Studentsshouldregularlycheck thecoursewebsite forupdates,assignmentinformation,readingsand
resources.

Overthesemester,anumberofculturalandreligiousbeliefsandbehaviourswillbediscussed.ltis veryimportantthat students
show respectforthebeliefs andbehavioursofothers.

Studentsshouldalsorespectthelearningneeds ofotherstudents intheclassroom. Alldevicesthatmay distract
fellowstudentsshouldbeturnedoff.Socialconversations (realandvirtual)shouldoccuroutsideofclass,notduring.

MethodsofAssessmentDescriptions
Belowaregeneraldescriptionsoftheassignments andfinalexamthatmakeupthe methods ofassessmentfor
HTM*2740.Moreinformationwillbeprovidedby theinstructorinclass andonthecoursewebsite.

Studentsshoulddothefollowingwhen submittingassignments forHTM*2740:
» EnsurenameandstudentiDnumberareincludedonallpartsoftheassignment.
* Doublespace allsubmissions.
» Writeinanorganizedandeditedfashionthatis suitableforanacademic audience.
» FollowAPAstyleandformattingforreferences.
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» Save thefilewithfirstandlastnameaspartofthefilename,andsubmitas a “.docx”,.rtf" or “.pdf".

PERSONALFOODWAYSASSIGNMENT(20%TOTAL)
This assignmentis acombinationofa “consumptionlog®,alog analysis,arecipe,andarecipeanalysis.

a.Consumptionlog(4%)
Studentswillrecordwhatthey consumefora 7-day consecutive period.Allfoodandbeveragesconsumedshouldbe
recorded.Atemplatefor thelogwillbeprovidedby theinstructor.

b.Loganalysis(6%)

Studentswillanalyzethe“data” recordedintheir logs,and identify onedominant factorthatinfluenceswhatthey
consume.Studentswilldiscusstheir factorina maximum250wordsubmission.Specificexamplesfromthelog
shouldbeusedtosupportthestudent’s choiceoffactor.

c.Recipe(4%)

Studentswillsubmitarecipe foracultural food ordishthat they haveconsumedthis semester.This foodordishcould
havebeenpreparedby thestudent,family orfriends,foodoutlet,restaurant,grocerystoreormajorfood brandor
company.The recipe forthefoodordish shouldbetypedas itwillbeincludedinanoriginalHTM*2740 Student
Cookbook.Studentsneedtostatewheretherecipe comes from (e.g.cookbook,website,blog,foodpackaging,family
member),andincludeapictureofwhatthefoodor dish maylook likewhenserved.

d.Recipeanalysis (6%)

Studentsshouldexplainwhythe culturalfoodordishwasselectedandwhat meaning thefood,dishandrecipemay have
tothem.The maximum250wordsubmission needs to addressthetheoreticalconcept entitledthe “four
componentsofacuisine”(Farb&Armelagos,1980)".

CUISINEPRESENTATION(25%)
Eachstudentwilldiscuss aculturefromtheweeklyreadingsin McWilliams(2011)ina20 minutepresentationdone
duringFridayseminars.Studentswillberesponsible foransweringthefollowingquestions inthepresentation:
»  Whatdoes theMcWilliams’(2011)chapter tellyouaboutyourchosencultureandcuisine?
» Arethereanysimilarities ordifferencesbetween theinformation providedby McWilliams (2011)andby Brittin
(2011)?Whatare they?
»  Whatdoofficial tourismsites(municipalorregional,provincialorstate,ornational)presentabouttheculture
andcuisine?ls thisinformation similarordifferenttowhatMcWilliams(2011)andBrittin(2011)describe?
» Whatadditionalresourceswouldyourecommend tosomeonewishing tolearnmoreaboutthecultureand
cuisine?
» Afterhaving researched thecultureandcuisine,howwouldyou personally explainthecultureandcuisine?

Students arerequired to conductadditional research utilizing atleast5crediblesources (notincludingthetextbooks or
theofficial ~ tourismsites).Ontheday  ofthepresentation, ahardcopy ofareferencelistandPowerPointpresentation
orpresentationnotes aretobehandedintothe instructororGTA.

CULTURALFOODEXPERIENCEASSIGNMENT(10%)
Consumerscan have“foodexperiences’inplaces wherefoodis encountered,butnotnecessarilysampled.Some
examples ofplaceswherecultural foodexperiencesmay occurinclude grocerystores,restaurants,specialty food

Farb,P.andArmelagos,G.(1980).Consumingpassions:theanthropologyofeating. NewYork,NewYork:WashingtonSquarePress.



HTM*2740 -4

stores,book stores,farms,farmers’'markets,festivals, andfamily or friend’s houses.For this particular assignment,
studentsarerequired tovisittheGuelphFarmers’Market.

a.Digitalpicture(3%)

Students are totakedigitalpictures duringa cultural foodexperience attheGuelphFarmers’Market.One picture
takenduring theexperienceshould besubmittedwith details onwhere inthe market,when(dateandtime) andwith
whomthepicturewastaken(whowentwithyou).Pleaseindicatewithwhatdevicethepicturewastaken(e.g.cell
phone,smartphoneordigitalcamera).

b.Descriptionofpictureand meaning(7%)

Amaximum250worddescription answeringthequestion-“whatwas my cultural foodexperience’-is tobesubmitted
alongwith thepicture.Studentsshouldexplainthepicturecontents(e.g.items,people,orbuildings) andthe meaning
ofthepicture tothem.Makesure to acknowledgewhichcultureis beingrepresentedby thephotograph.

CULTURALCOOKBOOKREVIEWASSIGNMENT(20%)

TheUniversity ofGuelph’s Archival&SpecialCollectionsareawonderfulresource forfoodscholarswithover13,000
diversetitlesintheculinarycollections

(http://www lib.uoguelph.calresources/archival & special collections/the collections/digital collections/culinary/).
Oneparticularcollection,theJeanParécollection,hasover6,000titlesthatrepresentculturesandcuisines from
acrosstheglobe.Studentswillselect,reviewandanalyzeacookbook fromtheParécollection.The reviewshouldbe

a maximumof500wordsanddescribehowthecookbook conveys acultureandcuisine. Itis necessarytoexplainin
thereview thebenefits anddrawbacksofthecookbookas wellas theculturalsignificanceofthecookbook.

Pleasebeawarethat cookbooks intheParécollectionmay notberemoved fromthelibraryforpreservationand
securityreasons.The Archival&SpecialCollectionsis locatedonthefirstflooroftheMcLaughlinLibrary. Students
must‘check-in"with librarystaff,uponarrival.Librarystaffmemberswillassiststudentsingaining access to desired items.

FINALEXAM(25%)

The finalexamwillcover alloftheterminology,concepts andculturesdealtwithinlectures,seminars,andreadings during
thesemester.Studentsshouldbeprepared toanswermultiplechoice,shortanswerand medium-length

questions.

Pleasenotethattheexamlooks atcultures froma“macro” perspectiveonly;this means students willneedtohavea
generalunderstanding ofaculture’s cuisine.

THINGSFORSTUDENTSTOBEAWAREOF

LATEPENALTY

A3%penalty perday(notincludingweekends)willbeadministeredonallassignmentcomponentshandedinafterthe
duedate.Pleaselettheinstructorknow,inwriting,if thereareexceptionalcircumstancesthatpreventhanding in
itemsby theduedate.ltis importanttoknowthatextensions willbe considered,butnotalwaysgranted.

SPECIALNEEDS
Anystudentwithspecialneedsorcircumstancesshouldcontacttheinstructoratthebeginningofthesemestersothat
arrangementscanbe madeearlyon.
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POLICIESANDREGULATIONS

Allstudents areexpectedtoabideby theUniversity ofGuelph’s academic regulations inthecompletionofacademic
work,as setoutinthe2013-2014UndergraduateCalendar(see
http://www.uoquelph.ca/registrar/calendars/undergraduate/current/)

ACADEMICMISCONDUCT

“Academic misconductisbehaviourthaterodesthebasis ofmutual trustonwhichscholarlyexchanges commonly rest,
underminestheUniversity'sexerciseofits responsibilitytoevaluatestudents'academic achievements,orrestrictsthe
University'sability toaccomplishits learningobjectives”.SeetheUndergraduateCalendarfor moreinformation:

http://www.uoguelph.cal/reqgistrar/calendars/undergraduate/current/c08/c08-amisconduct.shtml.

GENERALINFORMATIONFORACADEMICCONSIDERATION,APPEALSANDPETITIONS

“The UniversityofGuelphis committedtosupportingstudents intheirlearningexperiencesandresponding totheir
individualneeds.Tothis endabroadnetworkofadvising,counselling,andsupportservicesis provided toassist
students in meetingtheirpersonalandacademic goals.The Universityis awarethatavarietyofsituations orevents
beyondthestudent'scontrolmay affectacademic performance.Supportis provided toaccommodateacademic needs
inthefaceofpersonaldifficulties orunforeseenevents.Proceduresforacademic appeals aredesignedtoensure that
everyeffortis madeatthesetimestoprovideappropriateaccommodationandconsideration,thus enablingstudents to
completecourseandprogramrequirementsas quickly as possible”.See theUndergraduateCalendar for more

information:http://www.uoquelph.ca/reqgistrar/calendars/undergraduate/current/c08/c08-ac.shtml.

ACADEMICACCOMMODATIONOFRELIGIOUSOBLIGATIONS

“TheUniversityacknowledgesthepluralistic natureofthegraduateandundergraduatecommunities.Accommodation willbe
madetostudents whoexperienceaconflictoetweenareligiousobligationandscheduledtests,mid-term
examinations,finalexaminations,orrequirementstoattendclasses andparticipateinlaboratories.The typeof
accommodationgrantedwillvarydependingonthenature,weightandtimingofthework forwhichaccommodationis
sought.Accordingly,therequestforalternativearrangementsnormally mustbesubmittedtotheinstructorinchargeof
thecoursewithin twoweeksofthedistributionofthecourseoutline”.See theUndergraduateCalendar for more
information:http://www.uoquelph.ca/registrar/calendars/undergraduate/current/c08/c08-accomrelig.shtml

Foracurrentlistofmajor holy days,pleasecheck theHumanRightsandEquityOfficewebsite:
http://www.uoquelph.ca/hre/hr/2012_list.html.

Questions?Clarifications?Notes
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ClassTimes
Lectures: Wednesdays MACKO031(MacKinnon).7:00 -9:00pm.
Seminars:Fridays.MINS214.Checkyourscheduleforyourseminartimeas therearefoursections:

1.9:30 -10:20am 2.11:30 -12:20pm 3.1:30 -2:20pm 4.3:30 -4:20pm.

Students mustberegisteredinaseminar.Noswitchingofseminarsafterthe courseselection periodends.
CourseDescription
Thecourseintroducesstudents tokey terminologyandconcepts inthefieldoffoodstudies,butparticularlythosethat show
how culture influences food practices,attitudes,beliefs andidentities.Studentswillgainanunderstandingof
historicandcurrentculturalandreligiousfood practicesaround theworldthrough thestudy of‘cuisines”. The course
alsoconsiderstheimportanceofunderstandingculturalfoods andcuisines tofood management.

TopicCoverage
The coursewillcoveronly aselectnumberofcultures.ltis impossibleto discussalloftheidentifiedcultures and
cuisinesaround theworldinonesemester!

The fieldoffoodstudiesismulti-disciplinaryandinterdisciplinary.Avarietyofdisciplinary approaches and
perspectiveswillthereforebeintroducedthroughoutthesemester.

MethodsofAssessmentSummaryChart(inorderofdue date)

ASSIGNMENT DUEDATE MARKS
Monday,September23rdby12midnight 20%
PersonalFoodways(PF) Submitinthe Dropbox sectionofthecoursewebsite
. . Individualpresentation times fromweeks 4to11 25%
CuisinePresentation(CP) DoneinFridayseminars
. Friday,October18thby12 midnight 10%
CulturalFoodExperience(CFE) SubmitintheDropbox sectionofthecoursewebsite
. Monday,November11thby12midnight 20%
CulturalCookbookReview(CCR) Submitinthe Dropbox sectionofthecoursewebsite
FinalExam(FE) Friday,December6th,2:30-4:30pm 25%
Roomtobe announced

CourseMaterialsandResources
Thereis onerequiredandonerecommended textbook forthecourse:

Required-McWilliams,M.(2011).Foodaround theworld:Aculturalperspective(3rd Ed).Bostonetal.:PrenticeHall.
Recommended-Brittin,H.C. (2011). The foodandculturearoundtheworldhandbook.Bostonetal.:PrenticeHall.

Presentation Materials - Students should be prepared to purchase cultural food samples for entire seminar class.
Numbers and food regulations will be discussed during week one Friday seminar.

The textbooks areavailabletostudentsinanumberofways.Aphysicalcopy ofthetextbooks may bepurchasedin
theuniversity’smainbookstore.Used copies ofthetextbooksmay beavailableinthe Co-opbookstore.AneTextbookcan
bepurchased through the CourseSmartwebsite:www.coursesmart.com.Copies ofthetextbooks will alsobeput
onreserveatthe McLaughlinLibrary.

Additionalreadingmay besuggestedby theinstructor,whenitis appropriate tothetopic.
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Contacts

Instructor:Michelle Caine

Email:scaine@uoqguelph.ca.Studentscanexpecttoreceivearesponse toemails within24hours during weekdays.
Officehours:By appointment by sendingadetailedemailthatincludes yourstudentnameandstudentiDnumber.

GraduateTeachingAssistant:Brittany Manley
Email:manley@uoguelph.ca

CourseObjectives

ASSIGNMENTSCONTRIBUTINGTOCOURSEOBJECTIVES
COURSEOBJECTIVE PF CP CFE CCR FE
Toapply thetheoreticalconcepts andvocabulary thatis X X X X
related tothestudy offoodandculture.
Toidentify anddiscuss thefactorsthatinfluenceindividualor
: : . X X X X X
groupselection,preparationandconsumptionoffood.
Toanalyzeandpropose factorswhichcurrentlyinfluencea
, , . . X X
student'sownfoodexperiences andconsumptionhabits.
Todescribe theglobalizationandculturalacceptanceof
. X X X
foodsovertimeandplace.
Tocompareandcontrastthefoodpractices,attitudes and X
beliefsofculturesacrosstheglobe.
Toresearchandexplainculturalfoods andcuisines.

Course Communication

The instructorwillcommunicatewithstudents outsideofclass through“Gryph Mail” andthecoursewebsiteon
“Courselink”.Studentsshouldregularlycheck thecoursewebsite forupdates,assignmentinformation,readingsand
resources.

Overthesemester,anumberofculturalandreligiousbeliefsandbehaviourswillbediscussed.ltis veryimportantthat students
show respectforthebeliefs andbehavioursofothers.

Studentsshouldalsorespectthelearningneeds ofotherstudents intheclassroom. Alldevicesthatmay distract
fellowstudentsshouldbeturnedoff.Socialconversations (realandvirtual)shouldoccuroutsideofclass,notduring.

MethodsofAssessmentDescriptions
Belowaregeneraldescriptionsoftheassignments andfinalexamthatmakeupthe methods ofassessmentfor
HTM*2740.Moreinformationwillbeprovidedby theinstructorinclass andonthecoursewebsite.

Studentsshoulddothefollowingwhen submittingassignments forHTM*2740:
» EnsurenameandstudentiDnumberareincludedonallpartsoftheassignment.
* Doublespace allsubmissions.
» Writeinanorganizedandeditedfashionthatis suitableforanacademic audience.
» FollowAPAstyleandformattingforreferences.
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» Save thefilewithfirstandlastnameaspartofthefilename,andsubmitas a “.docx”,.rtf" or “.pdf".

PERSONALFOODWAYSASSIGNMENT(20%TOTAL)
This assignmentis acombinationofa “consumptionlog®,alog analysis,arecipe,andarecipeanalysis.

a.Consumptionlog(4%)
Studentswillrecordwhatthey consumefora 7-day consecutive period.Allfoodandbeveragesconsumedshouldbe
recorded.Atemplatefor thelogwillbeprovidedby theinstructor.

b.Loganalysis(6%)

Studentswillanalyzethe“data” recordedintheir logs,and identify onedominant factorthatinfluenceswhatthey
consume.Studentswilldiscusstheir factorina maximum250wordsubmission.Specificexamplesfromthelog
shouldbeusedtosupportthestudent’s choiceoffactor.

c.Recipe(4%)

Studentswillsubmitarecipe foracultural food ordishthat they haveconsumedthis semester.This foodordishcould
havebeenpreparedby thestudent,family orfriends,foodoutlet,restaurant,grocerystoreormajorfood brandor
company.The recipe forthefoodordish shouldbetypedas itwillbeincludedinanoriginalHTM*2740 Student
Cookbook.Studentsneedtostatewheretherecipe comes from (e.g.cookbook,website,blog,foodpackaging,family
member),andincludeapictureofwhatthefoodor dish maylook likewhenserved.

d.Recipeanalysis (6%)

Studentsshouldexplainwhythe culturalfoodordishwasselectedandwhat meaning thefood,dishandrecipemay have
tothem.The maximum250wordsubmission needs to addressthetheoreticalconcept entitledthe “four
componentsofacuisine”(Farb&Armelagos,1980)".

CUISINEPRESENTATION(25%)
Eachstudentwilldiscuss aculturefromtheweeklyreadingsin McWilliams(2011)ina20 minutepresentationdone
duringFridayseminars.Studentswillberesponsible foransweringthefollowingquestions inthepresentation:
»  Whatdoes theMcWilliams’(2011)chapter tellyouaboutyourchosencultureandcuisine?
» Arethereanysimilarities ordifferencesbetween theinformation providedby McWilliams (2011)andby Brittin
(2011)?Whatare they?
»  Whatdoofficial tourismsites(municipalorregional,provincialorstate,ornational)presentabouttheculture
andcuisine?ls thisinformation similarordifferenttowhatMcWilliams(2011)andBrittin(2011)describe?
» Whatadditionalresourceswouldyourecommend tosomeonewishing tolearnmoreaboutthecultureand
cuisine?
» Afterhaving researched thecultureandcuisine,howwouldyou personally explainthecultureandcuisine?

Students arerequired to conductadditional research utilizing atleast5crediblesources (notincludingthetextbooks or
theofficial ~ tourismsites).Ontheday  ofthepresentation, ahardcopy ofareferencelistandPowerPointpresentation
orpresentationnotes aretobehandedintothe instructororGTA.

CULTURALFOODEXPERIENCEASSIGNMENT(10%)
Consumerscan have“foodexperiences’inplaces wherefoodis encountered,butnotnecessarilysampled.Some
examples ofplaceswherecultural foodexperiencesmay occurinclude grocerystores,restaurants,specialty food

Farb,P.andArmelagos,G.(1980).Consumingpassions:theanthropologyofeating. NewYork,NewYork:WashingtonSquarePress.
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stores,book stores,farms,farmers’'markets,festivals, andfamily or friend’s houses.For this particular assignment,
studentsarerequired tovisittheGuelphFarmers’Market.

a.Digitalpicture(3%)

Students are totakedigitalpictures duringa cultural foodexperience attheGuelphFarmers’Market.One picture
takenduring theexperienceshould besubmittedwith details onwhere inthe market,when(dateandtime) andwith
whomthepicturewastaken(whowentwithyou).Pleaseindicatewithwhatdevicethepicturewastaken(e.g.cell
phone,smartphoneordigitalcamera).

b.Descriptionofpictureand meaning(7%)

Amaximum250worddescription answeringthequestion-“whatwas my cultural foodexperience’-is tobesubmitted
alongwith thepicture.Studentsshouldexplainthepicturecontents(e.g.items,people,orbuildings) andthe meaning
ofthepicture tothem.Makesure to acknowledgewhichcultureis beingrepresentedby thephotograph.

CULTURALCOOKBOOKREVIEWASSIGNMENT(20%)

TheUniversity ofGuelph’s Archival&SpecialCollectionsareawonderfulresource forfoodscholarswithover13,000
diversetitlesintheculinarycollections

(http://www lib.uoguelph.calresources/archival & special collections/the collections/digital collections/culinary/).
Oneparticularcollection,theJeanParécollection,hasover6,000titlesthatrepresentculturesandcuisines from
acrosstheglobe.Studentswillselect,reviewandanalyzeacookbook fromtheParécollection.The reviewshouldbe

a maximumof500wordsanddescribehowthecookbook conveys acultureandcuisine. Itis necessarytoexplainin
thereview thebenefits anddrawbacksofthecookbookas wellas theculturalsignificanceofthecookbook.

Pleasebeawarethat cookbooks intheParécollectionmay notberemoved fromthelibraryforpreservationand
securityreasons.The Archival&SpecialCollectionsis locatedonthefirstflooroftheMcLaughlinLibrary. Students
must‘check-in"with librarystaff,uponarrival.Librarystaffmemberswillassiststudentsingaining access to desired items.

FINALEXAM(25%)

The finalexamwillcover alloftheterminology,concepts andculturesdealtwithinlectures,seminars,andreadings during
thesemester.Studentsshouldbeprepared toanswermultiplechoice,shortanswerand medium-length

questions.

Pleasenotethattheexamlooks atcultures froma“macro” perspectiveonly;this means students willneedtohavea
generalunderstanding ofaculture’s cuisine.

THINGSFORSTUDENTSTOBEAWAREOF

LATEPENALTY

A3%penalty perday(notincludingweekends)willbeadministeredonallassignmentcomponentshandedinafterthe
duedate.Pleaselettheinstructorknow,inwriting,if thereareexceptionalcircumstancesthatpreventhanding in
itemsby theduedate.ltis importanttoknowthatextensions willbe considered,butnotalwaysgranted.

SPECIALNEEDS
Anystudentwithspecialneedsorcircumstancesshouldcontacttheinstructoratthebeginningofthesemestersothat
arrangementscanbe madeearlyon.
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POLICIESANDREGULATIONS

Allstudents areexpectedtoabideby theUniversity ofGuelph’s academic regulations inthecompletionofacademic
work,as setoutinthe2013-2014UndergraduateCalendar(see
http://www.uoquelph.ca/registrar/calendars/undergraduate/current/)

ACADEMICMISCONDUCT

“Academic misconductisbehaviourthaterodesthebasis ofmutual trustonwhichscholarlyexchanges commonly rest,
underminestheUniversity'sexerciseofits responsibilitytoevaluatestudents'academic achievements,orrestrictsthe
University'sability toaccomplishits learningobjectives”.SeetheUndergraduateCalendarfor moreinformation:

http://www.uoguelph.cal/reqgistrar/calendars/undergraduate/current/c08/c08-amisconduct.shtml.

GENERALINFORMATIONFORACADEMICCONSIDERATION,APPEALSANDPETITIONS

“The UniversityofGuelphis committedtosupportingstudents intheirlearningexperiencesandresponding totheir
individualneeds.Tothis endabroadnetworkofadvising,counselling,andsupportservicesis provided toassist
students in meetingtheirpersonalandacademic goals.The Universityis awarethatavarietyofsituations orevents
beyondthestudent'scontrolmay affectacademic performance.Supportis provided toaccommodateacademic needs
inthefaceofpersonaldifficulties orunforeseenevents.Proceduresforacademic appeals aredesignedtoensure that
everyeffortis madeatthesetimestoprovideappropriateaccommodationandconsideration,thus enablingstudents to
completecourseandprogramrequirementsas quickly as possible”.See theUndergraduateCalendar for more

information:http://www.uoquelph.ca/reqgistrar/calendars/undergraduate/current/c08/c08-ac.shtml.

ACADEMICACCOMMODATIONOFRELIGIOUSOBLIGATIONS

“TheUniversityacknowledgesthepluralistic natureofthegraduateandundergraduatecommunities.Accommodation willbe
madetostudents whoexperienceaconflictoetweenareligiousobligationandscheduledtests,mid-term
examinations,finalexaminations,orrequirementstoattendclasses andparticipateinlaboratories.The typeof
accommodationgrantedwillvarydependingonthenature,weightandtimingofthework forwhichaccommodationis
sought.Accordingly,therequestforalternativearrangementsnormally mustbesubmittedtotheinstructorinchargeof
thecoursewithin twoweeksofthedistributionofthecourseoutline”.See theUndergraduateCalendar for more
information:http://www.uoquelph.ca/registrar/calendars/undergraduate/current/c08/c08-accomrelig.shtml

Foracurrentlistofmajor holy days,pleasecheck theHumanRightsandEquityOfficewebsite:
http://www.uoquelph.ca/hre/hr/2012_list.html.

Questions?Clarifications?Notes
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ClassTimes
Lectures: Wednesdays MACKO031(MacKinnon).7:00 -9:00pm.
Seminars:Fridays.MINS214.Checkyourscheduleforyourseminartimeas therearefoursections:

1.9:30 -10:20am 2.11:30 -12:20pm 3.1:30 -2:20pm 4.3:30 -4:20pm.

Students mustberegisteredinaseminar.Noswitchingofseminarsafterthe courseselection periodends.
CourseDescription
Thecourseintroducesstudents tokey terminologyandconcepts inthefieldoffoodstudies,butparticularlythosethat show
how culture influences food practices,attitudes,beliefs andidentities.Studentswillgainanunderstandingof
historicandcurrentculturalandreligiousfood practicesaround theworldthrough thestudy of‘cuisines”. The course
alsoconsiderstheimportanceofunderstandingculturalfoods andcuisines tofood management.

TopicCoverage
The coursewillcoveronly aselectnumberofcultures.ltis impossibleto discussalloftheidentifiedcultures and
cuisinesaround theworldinonesemester!

The fieldoffoodstudiesismulti-disciplinaryandinterdisciplinary.Avarietyofdisciplinary approaches and
perspectiveswillthereforebeintroducedthroughoutthesemester.

MethodsofAssessmentSummaryChart(inorderofdue date)

ASSIGNMENT DUEDATE MARKS
Monday,September23rdby12midnight 20%
PersonalFoodways(PF) Submitinthe Dropbox sectionofthecoursewebsite
. . Individualpresentation times fromweeks 4to11 25%
CuisinePresentation(CP) DoneinFridayseminars
. Friday,October18thby12 midnight 10%
CulturalFoodExperience(CFE) SubmitintheDropbox sectionofthecoursewebsite
. Monday,November11thby12midnight 20%
CulturalCookbookReview(CCR) Submitinthe Dropbox sectionofthecoursewebsite
FinalExam(FE) Friday,December6th,2:30-4:30pm 25%
Roomtobe announced

CourseMaterialsandResources
Thereis onerequiredandonerecommended textbook forthecourse:

Required-McWilliams,M.(2011).Foodaround theworld:Aculturalperspective(3rd Ed).Bostonetal.:PrenticeHall.
Recommended-Brittin,H.C. (2011). The foodandculturearoundtheworldhandbook.Bostonetal.:PrenticeHall.

Presentation Materials - Students should be prepared to purchase cultural food samples for entire seminar class.
Numbers and food regulations will be discussed during week one Friday seminar.

The textbooks areavailabletostudentsinanumberofways.Aphysicalcopy ofthetextbooks may bepurchasedin
theuniversity’smainbookstore.Used copies ofthetextbooksmay beavailableinthe Co-opbookstore.AneTextbookcan
bepurchased through the CourseSmartwebsite:www.coursesmart.com.Copies ofthetextbooks will alsobeput
onreserveatthe McLaughlinLibrary.

Additionalreadingmay besuggestedby theinstructor,whenitis appropriate tothetopic.
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Contacts

Instructor:Michelle Caine

Email:scaine@uoqguelph.ca.Studentscanexpecttoreceivearesponse toemails within24hours during weekdays.
Officehours:By appointment by sendingadetailedemailthatincludes yourstudentnameandstudentiDnumber.

GraduateTeachingAssistant:Brittany Manley
Email:manley@uoguelph.ca

CourseObjectives

ASSIGNMENTSCONTRIBUTINGTOCOURSEOBJECTIVES
COURSEOBJECTIVE PF CP CFE CCR FE
Toapply thetheoreticalconcepts andvocabulary thatis X X X X
related tothestudy offoodandculture.
Toidentify anddiscuss thefactorsthatinfluenceindividualor
: : . X X X X X
groupselection,preparationandconsumptionoffood.
Toanalyzeandpropose factorswhichcurrentlyinfluencea
, , . . X X
student'sownfoodexperiences andconsumptionhabits.
Todescribe theglobalizationandculturalacceptanceof
. X X X
foodsovertimeandplace.
Tocompareandcontrastthefoodpractices,attitudes and X
beliefsofculturesacrosstheglobe.
Toresearchandexplainculturalfoods andcuisines.

Course Communication

The instructorwillcommunicatewithstudents outsideofclass through“Gryph Mail” andthecoursewebsiteon
“Courselink”.Studentsshouldregularlycheck thecoursewebsite forupdates,assignmentinformation,readingsand
resources.

Overthesemester,anumberofculturalandreligiousbeliefsandbehaviourswillbediscussed.ltis veryimportantthat students
show respectforthebeliefs andbehavioursofothers.

Studentsshouldalsorespectthelearningneeds ofotherstudents intheclassroom. Alldevicesthatmay distract
fellowstudentsshouldbeturnedoff.Socialconversations (realandvirtual)shouldoccuroutsideofclass,notduring.

MethodsofAssessmentDescriptions
Belowaregeneraldescriptionsoftheassignments andfinalexamthatmakeupthe methods ofassessmentfor
HTM*2740.Moreinformationwillbeprovidedby theinstructorinclass andonthecoursewebsite.

Studentsshoulddothefollowingwhen submittingassignments forHTM*2740:
» EnsurenameandstudentiDnumberareincludedonallpartsoftheassignment.
* Doublespace allsubmissions.
» Writeinanorganizedandeditedfashionthatis suitableforanacademic audience.
» FollowAPAstyleandformattingforreferences.
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» Save thefilewithfirstandlastnameaspartofthefilename,andsubmitas a “.docx”,.rtf" or “.pdf".

PERSONALFOODWAYSASSIGNMENT(20%TOTAL)
This assignmentis acombinationofa “consumptionlog®,alog analysis,arecipe,andarecipeanalysis.

a.Consumptionlog(4%)
Studentswillrecordwhatthey consumefora 7-day consecutive period.Allfoodandbeveragesconsumedshouldbe
recorded.Atemplatefor thelogwillbeprovidedby theinstructor.

b.Loganalysis(6%)

Studentswillanalyzethe“data” recordedintheir logs,and identify onedominant factorthatinfluenceswhatthey
consume.Studentswilldiscusstheir factorina maximum250wordsubmission.Specificexamplesfromthelog
shouldbeusedtosupportthestudent’s choiceoffactor.

c.Recipe(4%)

Studentswillsubmitarecipe foracultural food ordishthat they haveconsumedthis semester.This foodordishcould
havebeenpreparedby thestudent,family orfriends,foodoutlet,restaurant,grocerystoreormajorfood brandor
company.The recipe forthefoodordish shouldbetypedas itwillbeincludedinanoriginalHTM*2740 Student
Cookbook.Studentsneedtostatewheretherecipe comes from (e.g.cookbook,website,blog,foodpackaging,family
member),andincludeapictureofwhatthefoodor dish maylook likewhenserved.

d.Recipeanalysis (6%)

Studentsshouldexplainwhythe culturalfoodordishwasselectedandwhat meaning thefood,dishandrecipemay have
tothem.The maximum250wordsubmission needs to addressthetheoreticalconcept entitledthe “four
componentsofacuisine”(Farb&Armelagos,1980)".

CUISINEPRESENTATION(25%)
Eachstudentwilldiscuss aculturefromtheweeklyreadingsin McWilliams(2011)ina20 minutepresentationdone
duringFridayseminars.Studentswillberesponsible foransweringthefollowingquestions inthepresentation:
»  Whatdoes theMcWilliams’(2011)chapter tellyouaboutyourchosencultureandcuisine?
» Arethereanysimilarities ordifferencesbetween theinformation providedby McWilliams (2011)andby Brittin
(2011)?Whatare they?
»  Whatdoofficial tourismsites(municipalorregional,provincialorstate,ornational)presentabouttheculture
andcuisine?ls thisinformation similarordifferenttowhatMcWilliams(2011)andBrittin(2011)describe?
» Whatadditionalresourceswouldyourecommend tosomeonewishing tolearnmoreaboutthecultureand
cuisine?
» Afterhaving researched thecultureandcuisine,howwouldyou personally explainthecultureandcuisine?

Students arerequired to conductadditional research utilizing atleast5crediblesources (notincludingthetextbooks or
theofficial ~ tourismsites).Ontheday  ofthepresentation, ahardcopy ofareferencelistandPowerPointpresentation
orpresentationnotes aretobehandedintothe instructororGTA.

CULTURALFOODEXPERIENCEASSIGNMENT(10%)
Consumerscan have“foodexperiences’inplaces wherefoodis encountered,butnotnecessarilysampled.Some
examples ofplaceswherecultural foodexperiencesmay occurinclude grocerystores,restaurants,specialty food

Farb,P.andArmelagos,G.(1980).Consumingpassions:theanthropologyofeating. NewYork,NewYork:WashingtonSquarePress.
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stores,book stores,farms,farmers’'markets,festivals, andfamily or friend’s houses.For this particular assignment,
studentsarerequired tovisittheGuelphFarmers’Market.

a.Digitalpicture(3%)

Students are totakedigitalpictures duringa cultural foodexperience attheGuelphFarmers’Market.One picture
takenduring theexperienceshould besubmittedwith details onwhere inthe market,when(dateandtime) andwith
whomthepicturewastaken(whowentwithyou).Pleaseindicatewithwhatdevicethepicturewastaken(e.g.cell
phone,smartphoneordigitalcamera).

b.Descriptionofpictureand meaning(7%)

Amaximum250worddescription answeringthequestion-“whatwas my cultural foodexperience’-is tobesubmitted
alongwith thepicture.Studentsshouldexplainthepicturecontents(e.g.items,people,orbuildings) andthe meaning
ofthepicture tothem.Makesure to acknowledgewhichcultureis beingrepresentedby thephotograph.

CULTURALCOOKBOOKREVIEWASSIGNMENT(20%)

TheUniversity ofGuelph’s Archival&SpecialCollectionsareawonderfulresource forfoodscholarswithover13,000
diversetitlesintheculinarycollections

(http://www lib.uoguelph.calresources/archival & special collections/the collections/digital collections/culinary/).
Oneparticularcollection,theJeanParécollection,hasover6,000titlesthatrepresentculturesandcuisines from
acrosstheglobe.Studentswillselect,reviewandanalyzeacookbook fromtheParécollection.The reviewshouldbe

a maximumof500wordsanddescribehowthecookbook conveys acultureandcuisine. Itis necessarytoexplainin
thereview thebenefits anddrawbacksofthecookbookas wellas theculturalsignificanceofthecookbook.

Pleasebeawarethat cookbooks intheParécollectionmay notberemoved fromthelibraryforpreservationand
securityreasons.The Archival&SpecialCollectionsis locatedonthefirstflooroftheMcLaughlinLibrary. Students
must‘check-in"with librarystaff,uponarrival.Librarystaffmemberswillassiststudentsingaining access to desired items.

FINALEXAM(25%)

The finalexamwillcover alloftheterminology,concepts andculturesdealtwithinlectures,seminars,andreadings during
thesemester.Studentsshouldbeprepared toanswermultiplechoice,shortanswerand medium-length

questions.

Pleasenotethattheexamlooks atcultures froma“macro” perspectiveonly;this means students willneedtohavea
generalunderstanding ofaculture’s cuisine.

THINGSFORSTUDENTSTOBEAWAREOF

LATEPENALTY

A3%penalty perday(notincludingweekends)willbeadministeredonallassignmentcomponentshandedinafterthe
duedate.Pleaselettheinstructorknow,inwriting,if thereareexceptionalcircumstancesthatpreventhanding in
itemsby theduedate.ltis importanttoknowthatextensions willbe considered,butnotalwaysgranted.

SPECIALNEEDS
Anystudentwithspecialneedsorcircumstancesshouldcontacttheinstructoratthebeginningofthesemestersothat
arrangementscanbe madeearlyon.
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POLICIESANDREGULATIONS

Allstudents areexpectedtoabideby theUniversity ofGuelph’s academic regulations inthecompletionofacademic
work,as setoutinthe2013-2014UndergraduateCalendar(see
http://www.uoquelph.ca/registrar/calendars/undergraduate/current/)

ACADEMICMISCONDUCT

“Academic misconductisbehaviourthaterodesthebasis ofmutual trustonwhichscholarlyexchanges commonly rest,
underminestheUniversity'sexerciseofits responsibilitytoevaluatestudents'academic achievements,orrestrictsthe
University'sability toaccomplishits learningobjectives”.SeetheUndergraduateCalendarfor moreinformation:

http://www.uoguelph.cal/reqgistrar/calendars/undergraduate/current/c08/c08-amisconduct.shtml.

GENERALINFORMATIONFORACADEMICCONSIDERATION,APPEALSANDPETITIONS

“The UniversityofGuelphis committedtosupportingstudents intheirlearningexperiencesandresponding totheir
individualneeds.Tothis endabroadnetworkofadvising,counselling,andsupportservicesis provided toassist
students in meetingtheirpersonalandacademic goals.The Universityis awarethatavarietyofsituations orevents
beyondthestudent'scontrolmay affectacademic performance.Supportis provided toaccommodateacademic needs
inthefaceofpersonaldifficulties orunforeseenevents.Proceduresforacademic appeals aredesignedtoensure that
everyeffortis madeatthesetimestoprovideappropriateaccommodationandconsideration,thus enablingstudents to
completecourseandprogramrequirementsas quickly as possible”.See theUndergraduateCalendar for more

information:http://www.uoquelph.ca/reqgistrar/calendars/undergraduate/current/c08/c08-ac.shtml.

ACADEMICACCOMMODATIONOFRELIGIOUSOBLIGATIONS

“TheUniversityacknowledgesthepluralistic natureofthegraduateandundergraduatecommunities.Accommodation willbe
madetostudents whoexperienceaconflictoetweenareligiousobligationandscheduledtests,mid-term
examinations,finalexaminations,orrequirementstoattendclasses andparticipateinlaboratories.The typeof
accommodationgrantedwillvarydependingonthenature,weightandtimingofthework forwhichaccommodationis
sought.Accordingly,therequestforalternativearrangementsnormally mustbesubmittedtotheinstructorinchargeof
thecoursewithin twoweeksofthedistributionofthecourseoutline”.See theUndergraduateCalendar for more
information:http://www.uoquelph.ca/registrar/calendars/undergraduate/current/c08/c08-accomrelig.shtml

Foracurrentlistofmajor holy days,pleasecheck theHumanRightsandEquityOfficewebsite:
http://www.uoquelph.ca/hre/hr/2012_list.html.

Questions?Clarifications?Notes
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ClassTimes
Lectures: Wednesdays MACKO031(MacKinnon).7:00 -9:00pm.
Seminars:Fridays.MINS214.Checkyourscheduleforyourseminartimeas therearefoursections:

1.9:30 -10:20am 2.11:30 -12:20pm 3.1:30 -2:20pm 4.3:30 -4:20pm.

Students mustberegisteredinaseminar.Noswitchingofseminarsafterthe courseselection periodends.
CourseDescription
Thecourseintroducesstudents tokey terminologyandconcepts inthefieldoffoodstudies,butparticularlythosethat show
how culture influences food practices,attitudes,beliefs andidentities.Studentswillgainanunderstandingof
historicandcurrentculturalandreligiousfood practicesaround theworldthrough thestudy of‘cuisines”. The course
alsoconsiderstheimportanceofunderstandingculturalfoods andcuisines tofood management.

TopicCoverage
The coursewillcoveronly aselectnumberofcultures.ltis impossibleto discussalloftheidentifiedcultures and
cuisinesaround theworldinonesemester!

The fieldoffoodstudiesismulti-disciplinaryandinterdisciplinary.Avarietyofdisciplinary approaches and
perspectiveswillthereforebeintroducedthroughoutthesemester.

MethodsofAssessmentSummaryChart(inorderofdue date)

ASSIGNMENT DUEDATE MARKS
Monday,September23rdby12midnight 20%
PersonalFoodways(PF) Submitinthe Dropbox sectionofthecoursewebsite
. . Individualpresentation times fromweeks 4to11 25%
CuisinePresentation(CP) DoneinFridayseminars
. Friday,October18thby12 midnight 10%
CulturalFoodExperience(CFE) SubmitintheDropbox sectionofthecoursewebsite
. Monday,November11thby12midnight 20%
CulturalCookbookReview(CCR) Submitinthe Dropbox sectionofthecoursewebsite
FinalExam(FE) Friday,December6th,2:30-4:30pm 25%
Roomtobe announced

CourseMaterialsandResources
Thereis onerequiredandonerecommended textbook forthecourse:

Required-McWilliams,M.(2011).Foodaround theworld:Aculturalperspective(3rd Ed).Bostonetal.:PrenticeHall.
Recommended-Brittin,H.C. (2011). The foodandculturearoundtheworldhandbook.Bostonetal.:PrenticeHall.

Presentation Materials - Students should be prepared to purchase cultural food samples for entire seminar class.
Numbers and food regulations will be discussed during week one Friday seminar.

The textbooks areavailabletostudentsinanumberofways.Aphysicalcopy ofthetextbooks may bepurchasedin
theuniversity’smainbookstore.Used copies ofthetextbooksmay beavailableinthe Co-opbookstore.AneTextbookcan
bepurchased through the CourseSmartwebsite:www.coursesmart.com.Copies ofthetextbooks will alsobeput
onreserveatthe McLaughlinLibrary.

Additionalreadingmay besuggestedby theinstructor,whenitis appropriate tothetopic.



HTM*2740 -2
ADDITIONALINFORMATIONFOR STUDENTS

Contacts

Instructor:Michelle Caine

Email:scaine@uoqguelph.ca.Studentscanexpecttoreceivearesponse toemails within24hours during weekdays.
Officehours:By appointment by sendingadetailedemailthatincludes yourstudentnameandstudentiDnumber.

GraduateTeachingAssistant:Brittany Manley
Email:manley@uoguelph.ca

CourseObjectives

ASSIGNMENTSCONTRIBUTINGTOCOURSEOBJECTIVES
COURSEOBJECTIVE PF CP CFE CCR FE
Toapply thetheoreticalconcepts andvocabulary thatis X X X X
related tothestudy offoodandculture.
Toidentify anddiscuss thefactorsthatinfluenceindividualor
: : . X X X X X
groupselection,preparationandconsumptionoffood.
Toanalyzeandpropose factorswhichcurrentlyinfluencea
, , . . X X
student'sownfoodexperiences andconsumptionhabits.
Todescribe theglobalizationandculturalacceptanceof
. X X X
foodsovertimeandplace.
Tocompareandcontrastthefoodpractices,attitudes and X
beliefsofculturesacrosstheglobe.
Toresearchandexplainculturalfoods andcuisines.

Course Communication

The instructorwillcommunicatewithstudents outsideofclass through“Gryph Mail” andthecoursewebsiteon
“Courselink”.Studentsshouldregularlycheck thecoursewebsite forupdates,assignmentinformation,readingsand
resources.

Overthesemester,anumberofculturalandreligiousbeliefsandbehaviourswillbediscussed.ltis veryimportantthat students
show respectforthebeliefs andbehavioursofothers.

Studentsshouldalsorespectthelearningneeds ofotherstudents intheclassroom. Alldevicesthatmay distract
fellowstudentsshouldbeturnedoff.Socialconversations (realandvirtual)shouldoccuroutsideofclass,notduring.

MethodsofAssessmentDescriptions
Belowaregeneraldescriptionsoftheassignments andfinalexamthatmakeupthe methods ofassessmentfor
HTM*2740.Moreinformationwillbeprovidedby theinstructorinclass andonthecoursewebsite.

Studentsshoulddothefollowingwhen submittingassignments forHTM*2740:
» EnsurenameandstudentiDnumberareincludedonallpartsoftheassignment.
* Doublespace allsubmissions.
» Writeinanorganizedandeditedfashionthatis suitableforanacademic audience.
» FollowAPAstyleandformattingforreferences.
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» Save thefilewithfirstandlastnameaspartofthefilename,andsubmitas a “.docx”,.rtf" or “.pdf".

PERSONALFOODWAYSASSIGNMENT(20%TOTAL)
This assignmentis acombinationofa “consumptionlog®,alog analysis,arecipe,andarecipeanalysis.

a.Consumptionlog(4%)
Studentswillrecordwhatthey consumefora 7-day consecutive period.Allfoodandbeveragesconsumedshouldbe
recorded.Atemplatefor thelogwillbeprovidedby theinstructor.

b.Loganalysis(6%)

Studentswillanalyzethe“data” recordedintheir logs,and identify onedominant factorthatinfluenceswhatthey
consume.Studentswilldiscusstheir factorina maximum250wordsubmission.Specificexamplesfromthelog
shouldbeusedtosupportthestudent’s choiceoffactor.

c.Recipe(4%)

Studentswillsubmitarecipe foracultural food ordishthat they haveconsumedthis semester.This foodordishcould
havebeenpreparedby thestudent,family orfriends,foodoutlet,restaurant,grocerystoreormajorfood brandor
company.The recipe forthefoodordish shouldbetypedas itwillbeincludedinanoriginalHTM*2740 Student
Cookbook.Studentsneedtostatewheretherecipe comes from (e.g.cookbook,website,blog,foodpackaging,family
member),andincludeapictureofwhatthefoodor dish maylook likewhenserved.

d.Recipeanalysis (6%)

Studentsshouldexplainwhythe culturalfoodordishwasselectedandwhat meaning thefood,dishandrecipemay have
tothem.The maximum250wordsubmission needs to addressthetheoreticalconcept entitledthe “four
componentsofacuisine”(Farb&Armelagos,1980)".

CUISINEPRESENTATION(25%)
Eachstudentwilldiscuss aculturefromtheweeklyreadingsin McWilliams(2011)ina20 minutepresentationdone
duringFridayseminars.Studentswillberesponsible foransweringthefollowingquestions inthepresentation:
»  Whatdoes theMcWilliams’(2011)chapter tellyouaboutyourchosencultureandcuisine?
» Arethereanysimilarities ordifferencesbetween theinformation providedby McWilliams (2011)andby Brittin
(2011)?Whatare they?
»  Whatdoofficial tourismsites(municipalorregional,provincialorstate,ornational)presentabouttheculture
andcuisine?ls thisinformation similarordifferenttowhatMcWilliams(2011)andBrittin(2011)describe?
» Whatadditionalresourceswouldyourecommend tosomeonewishing tolearnmoreaboutthecultureand
cuisine?
» Afterhaving researched thecultureandcuisine,howwouldyou personally explainthecultureandcuisine?

Students arerequired to conductadditional research utilizing atleast5crediblesources (notincludingthetextbooks or
theofficial ~ tourismsites).Ontheday  ofthepresentation, ahardcopy ofareferencelistandPowerPointpresentation
orpresentationnotes aretobehandedintothe instructororGTA.

CULTURALFOODEXPERIENCEASSIGNMENT(10%)
Consumerscan have“foodexperiences’inplaces wherefoodis encountered,butnotnecessarilysampled.Some
examples ofplaceswherecultural foodexperiencesmay occurinclude grocerystores,restaurants,specialty food

Farb,P.andArmelagos,G.(1980).Consumingpassions:theanthropologyofeating. NewYork,NewYork:WashingtonSquarePress.
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stores,book stores,farms,farmers’'markets,festivals, andfamily or friend’s houses.For this particular assignment,
studentsarerequired tovisittheGuelphFarmers’Market.

a.Digitalpicture(3%)

Students are totakedigitalpictures duringa cultural foodexperience attheGuelphFarmers’Market.One picture
takenduring theexperienceshould besubmittedwith details onwhere inthe market,when(dateandtime) andwith
whomthepicturewastaken(whowentwithyou).Pleaseindicatewithwhatdevicethepicturewastaken(e.g.cell
phone,smartphoneordigitalcamera).

b.Descriptionofpictureand meaning(7%)

Amaximum250worddescription answeringthequestion-“whatwas my cultural foodexperience’-is tobesubmitted
alongwith thepicture.Studentsshouldexplainthepicturecontents(e.g.items,people,orbuildings) andthe meaning
ofthepicture tothem.Makesure to acknowledgewhichcultureis beingrepresentedby thephotograph.

CULTURALCOOKBOOKREVIEWASSIGNMENT(20%)

TheUniversity ofGuelph’s Archival&SpecialCollectionsareawonderfulresource forfoodscholarswithover13,000
diversetitlesintheculinarycollections

(http://www lib.uoguelph.calresources/archival & special collections/the collections/digital collections/culinary/).
Oneparticularcollection,theJeanParécollection,hasover6,000titlesthatrepresentculturesandcuisines from
acrosstheglobe.Studentswillselect,reviewandanalyzeacookbook fromtheParécollection.The reviewshouldbe

a maximumof500wordsanddescribehowthecookbook conveys acultureandcuisine. Itis necessarytoexplainin
thereview thebenefits anddrawbacksofthecookbookas wellas theculturalsignificanceofthecookbook.

Pleasebeawarethat cookbooks intheParécollectionmay notberemoved fromthelibraryforpreservationand
securityreasons.The Archival&SpecialCollectionsis locatedonthefirstflooroftheMcLaughlinLibrary. Students
must‘check-in"with librarystaff,uponarrival.Librarystaffmemberswillassiststudentsingaining access to desired items.

FINALEXAM(25%)

The finalexamwillcover alloftheterminology,concepts andculturesdealtwithinlectures,seminars,andreadings during
thesemester.Studentsshouldbeprepared toanswermultiplechoice,shortanswerand medium-length

questions.

Pleasenotethattheexamlooks atcultures froma“macro” perspectiveonly;this means students willneedtohavea
generalunderstanding ofaculture’s cuisine.

THINGSFORSTUDENTSTOBEAWAREOF

LATEPENALTY

A3%penalty perday(notincludingweekends)willbeadministeredonallassignmentcomponentshandedinafterthe
duedate.Pleaselettheinstructorknow,inwriting,if thereareexceptionalcircumstancesthatpreventhanding in
itemsby theduedate.ltis importanttoknowthatextensions willbe considered,butnotalwaysgranted.

SPECIALNEEDS
Anystudentwithspecialneedsorcircumstancesshouldcontacttheinstructoratthebeginningofthesemestersothat
arrangementscanbe madeearlyon.
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POLICIESANDREGULATIONS

Allstudents areexpectedtoabideby theUniversity ofGuelph’s academic regulations inthecompletionofacademic
work,as setoutinthe2013-2014UndergraduateCalendar(see
http://www.uoquelph.ca/registrar/calendars/undergraduate/current/)

ACADEMICMISCONDUCT

“Academic misconductisbehaviourthaterodesthebasis ofmutual trustonwhichscholarlyexchanges commonly rest,
underminestheUniversity'sexerciseofits responsibilitytoevaluatestudents'academic achievements,orrestrictsthe
University'sability toaccomplishits learningobjectives”.SeetheUndergraduateCalendarfor moreinformation:

http://www.uoguelph.cal/reqgistrar/calendars/undergraduate/current/c08/c08-amisconduct.shtml.

GENERALINFORMATIONFORACADEMICCONSIDERATION,APPEALSANDPETITIONS

“The UniversityofGuelphis committedtosupportingstudents intheirlearningexperiencesandresponding totheir
individualneeds.Tothis endabroadnetworkofadvising,counselling,andsupportservicesis provided toassist
students in meetingtheirpersonalandacademic goals.The Universityis awarethatavarietyofsituations orevents
beyondthestudent'scontrolmay affectacademic performance.Supportis provided toaccommodateacademic needs
inthefaceofpersonaldifficulties orunforeseenevents.Proceduresforacademic appeals aredesignedtoensure that
everyeffortis madeatthesetimestoprovideappropriateaccommodationandconsideration,thus enablingstudents to
completecourseandprogramrequirementsas quickly as possible”.See theUndergraduateCalendar for more

information:http://www.uoquelph.ca/reqgistrar/calendars/undergraduate/current/c08/c08-ac.shtml.

ACADEMICACCOMMODATIONOFRELIGIOUSOBLIGATIONS

“TheUniversityacknowledgesthepluralistic natureofthegraduateandundergraduatecommunities.Accommodation willbe
madetostudents whoexperienceaconflictoetweenareligiousobligationandscheduledtests,mid-term
examinations,finalexaminations,orrequirementstoattendclasses andparticipateinlaboratories.The typeof
accommodationgrantedwillvarydependingonthenature,weightandtimingofthework forwhichaccommodationis
sought.Accordingly,therequestforalternativearrangementsnormally mustbesubmittedtotheinstructorinchargeof
thecoursewithin twoweeksofthedistributionofthecourseoutline”.See theUndergraduateCalendar for more
information:http://www.uoquelph.ca/registrar/calendars/undergraduate/current/c08/c08-accomrelig.shtml

Foracurrentlistofmajor holy days,pleasecheck theHumanRightsandEquityOfficewebsite:
http://www.uoquelph.ca/hre/hr/2012_list.html.

Questions?Clarifications?Notes
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ClassTimes
Lectures: Wednesdays MACKO031(MacKinnon).7:00 -9:00pm.
Seminars:Fridays.MINS214.Checkyourscheduleforyourseminartimeas therearefoursections:

1.9:30 -10:20am 2.11:30 -12:20pm 3.1:30 -2:20pm 4.3:30 -4:20pm.

Students mustberegisteredinaseminar.Noswitchingofseminarsafterthe courseselection periodends.
CourseDescription
Thecourseintroducesstudents tokey terminologyandconcepts inthefieldoffoodstudies,butparticularlythosethat show
how culture influences food practices,attitudes,beliefs andidentities.Studentswillgainanunderstandingof
historicandcurrentculturalandreligiousfood practicesaround theworldthrough thestudy of‘cuisines”. The course
alsoconsiderstheimportanceofunderstandingculturalfoods andcuisines tofood management.

TopicCoverage
The coursewillcoveronly aselectnumberofcultures.ltis impossibleto discussalloftheidentifiedcultures and
cuisinesaround theworldinonesemester!

The fieldoffoodstudiesismulti-disciplinaryandinterdisciplinary.Avarietyofdisciplinary approaches and
perspectiveswillthereforebeintroducedthroughoutthesemester.

MethodsofAssessmentSummaryChart(inorderofdue date)

ASSIGNMENT DUEDATE MARKS
Monday,September23rdby12midnight 20%
PersonalFoodways(PF) Submitinthe Dropbox sectionofthecoursewebsite
. . Individualpresentation times fromweeks 4to11 25%
CuisinePresentation(CP) DoneinFridayseminars
. Friday,October18thby12 midnight 10%
CulturalFoodExperience(CFE) SubmitintheDropbox sectionofthecoursewebsite
. Monday,November11thby12midnight 20%
CulturalCookbookReview(CCR) Submitinthe Dropbox sectionofthecoursewebsite
FinalExam(FE) Friday,December6th,2:30-4:30pm 25%
Roomtobe announced

CourseMaterialsandResources
Thereis onerequiredandonerecommended textbook forthecourse:

Required-McWilliams,M.(2011).Foodaround theworld:Aculturalperspective(3rd Ed).Bostonetal.:PrenticeHall.
Recommended-Brittin,H.C. (2011). The foodandculturearoundtheworldhandbook.Bostonetal.:PrenticeHall.

Presentation Materials - Students should be prepared to purchase cultural food samples for entire seminar class.
Numbers and food regulations will be discussed during week one Friday seminar.

The textbooks areavailabletostudentsinanumberofways.Aphysicalcopy ofthetextbooks may bepurchasedin
theuniversity’smainbookstore.Used copies ofthetextbooksmay beavailableinthe Co-opbookstore.AneTextbookcan
bepurchased through the CourseSmartwebsite:www.coursesmart.com.Copies ofthetextbooks will alsobeput
onreserveatthe McLaughlinLibrary.

Additionalreadingmay besuggestedby theinstructor,whenitis appropriate tothetopic.
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Contacts

Instructor:Michelle Caine

Email:scaine@uoqguelph.ca.Studentscanexpecttoreceivearesponse toemails within24hours during weekdays.
Officehours:By appointment by sendingadetailedemailthatincludes yourstudentnameandstudentiDnumber.

GraduateTeachingAssistant:Brittany Manley
Email:manley@uoguelph.ca

CourseObjectives

ASSIGNMENTSCONTRIBUTINGTOCOURSEOBJECTIVES
COURSEOBJECTIVE PF CP CFE CCR FE
Toapply thetheoreticalconcepts andvocabulary thatis X X X X
related tothestudy offoodandculture.
Toidentify anddiscuss thefactorsthatinfluenceindividualor
: : . X X X X X
groupselection,preparationandconsumptionoffood.
Toanalyzeandpropose factorswhichcurrentlyinfluencea
, , . . X X
student'sownfoodexperiences andconsumptionhabits.
Todescribe theglobalizationandculturalacceptanceof
. X X X
foodsovertimeandplace.
Tocompareandcontrastthefoodpractices,attitudes and X
beliefsofculturesacrosstheglobe.
Toresearchandexplainculturalfoods andcuisines.

Course Communication

The instructorwillcommunicatewithstudents outsideofclass through“Gryph Mail” andthecoursewebsiteon
“Courselink”.Studentsshouldregularlycheck thecoursewebsite forupdates,assignmentinformation,readingsand
resources.

Overthesemester,anumberofculturalandreligiousbeliefsandbehaviourswillbediscussed.ltis veryimportantthat students
show respectforthebeliefs andbehavioursofothers.

Studentsshouldalsorespectthelearningneeds ofotherstudents intheclassroom. Alldevicesthatmay distract
fellowstudentsshouldbeturnedoff.Socialconversations (realandvirtual)shouldoccuroutsideofclass,notduring.

MethodsofAssessmentDescriptions
Belowaregeneraldescriptionsoftheassignments andfinalexamthatmakeupthe methods ofassessmentfor
HTM*2740.Moreinformationwillbeprovidedby theinstructorinclass andonthecoursewebsite.

Studentsshoulddothefollowingwhen submittingassignments forHTM*2740:
» EnsurenameandstudentiDnumberareincludedonallpartsoftheassignment.
* Doublespace allsubmissions.
» Writeinanorganizedandeditedfashionthatis suitableforanacademic audience.
» FollowAPAstyleandformattingforreferences.
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» Save thefilewithfirstandlastnameaspartofthefilename,andsubmitas a “.docx”,.rtf" or “.pdf".

PERSONALFOODWAYSASSIGNMENT(20%TOTAL)
This assignmentis acombinationofa “consumptionlog®,alog analysis,arecipe,andarecipeanalysis.

a.Consumptionlog(4%)
Studentswillrecordwhatthey consumefora 7-day consecutive period.Allfoodandbeveragesconsumedshouldbe
recorded.Atemplatefor thelogwillbeprovidedby theinstructor.

b.Loganalysis(6%)

Studentswillanalyzethe“data” recordedintheir logs,and identify onedominant factorthatinfluenceswhatthey
consume.Studentswilldiscusstheir factorina maximum250wordsubmission.Specificexamplesfromthelog
shouldbeusedtosupportthestudent’s choiceoffactor.

c.Recipe(4%)

Studentswillsubmitarecipe foracultural food ordishthat they haveconsumedthis semester.This foodordishcould
havebeenpreparedby thestudent,family orfriends,foodoutlet,restaurant,grocerystoreormajorfood brandor
company.The recipe forthefoodordish shouldbetypedas itwillbeincludedinanoriginalHTM*2740 Student
Cookbook.Studentsneedtostatewheretherecipe comes from (e.g.cookbook,website,blog,foodpackaging,family
member),andincludeapictureofwhatthefoodor dish maylook likewhenserved.

d.Recipeanalysis (6%)

Studentsshouldexplainwhythe culturalfoodordishwasselectedandwhat meaning thefood,dishandrecipemay have
tothem.The maximum250wordsubmission needs to addressthetheoreticalconcept entitledthe “four
componentsofacuisine”(Farb&Armelagos,1980)".

CUISINEPRESENTATION(25%)
Eachstudentwilldiscuss aculturefromtheweeklyreadingsin McWilliams(2011)ina20 minutepresentationdone
duringFridayseminars.Studentswillberesponsible foransweringthefollowingquestions inthepresentation:
»  Whatdoes theMcWilliams’(2011)chapter tellyouaboutyourchosencultureandcuisine?
» Arethereanysimilarities ordifferencesbetween theinformation providedby McWilliams (2011)andby Brittin
(2011)?Whatare they?
»  Whatdoofficial tourismsites(municipalorregional,provincialorstate,ornational)presentabouttheculture
andcuisine?ls thisinformation similarordifferenttowhatMcWilliams(2011)andBrittin(2011)describe?
» Whatadditionalresourceswouldyourecommend tosomeonewishing tolearnmoreaboutthecultureand
cuisine?
» Afterhaving researched thecultureandcuisine,howwouldyou personally explainthecultureandcuisine?

Students arerequired to conductadditional research utilizing atleast5crediblesources (notincludingthetextbooks or
theofficial ~ tourismsites).Ontheday  ofthepresentation, ahardcopy ofareferencelistandPowerPointpresentation
orpresentationnotes aretobehandedintothe instructororGTA.

CULTURALFOODEXPERIENCEASSIGNMENT(10%)
Consumerscan have“foodexperiences’inplaces wherefoodis encountered,butnotnecessarilysampled.Some
examples ofplaceswherecultural foodexperiencesmay occurinclude grocerystores,restaurants,specialty food

Farb,P.andArmelagos,G.(1980).Consumingpassions:theanthropologyofeating. NewYork,NewYork:WashingtonSquarePress.
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stores,book stores,farms,farmers’'markets,festivals, andfamily or friend’s houses.For this particular assignment,
studentsarerequired tovisittheGuelphFarmers’Market.

a.Digitalpicture(3%)

Students are totakedigitalpictures duringa cultural foodexperience attheGuelphFarmers’Market.One picture
takenduring theexperienceshould besubmittedwith details onwhere inthe market,when(dateandtime) andwith
whomthepicturewastaken(whowentwithyou).Pleaseindicatewithwhatdevicethepicturewastaken(e.g.cell
phone,smartphoneordigitalcamera).

b.Descriptionofpictureand meaning(7%)

Amaximum250worddescription answeringthequestion-“whatwas my cultural foodexperience’-is tobesubmitted
alongwith thepicture.Studentsshouldexplainthepicturecontents(e.g.items,people,orbuildings) andthe meaning
ofthepicture tothem.Makesure to acknowledgewhichcultureis beingrepresentedby thephotograph.

CULTURALCOOKBOOKREVIEWASSIGNMENT(20%)

TheUniversity ofGuelph’s Archival&SpecialCollectionsareawonderfulresource forfoodscholarswithover13,000
diversetitlesintheculinarycollections

(http://www lib.uoguelph.calresources/archival & special collections/the collections/digital collections/culinary/).
Oneparticularcollection,theJeanParécollection,hasover6,000titlesthatrepresentculturesandcuisines from
acrosstheglobe.Studentswillselect,reviewandanalyzeacookbook fromtheParécollection.The reviewshouldbe

a maximumof500wordsanddescribehowthecookbook conveys acultureandcuisine. Itis necessarytoexplainin
thereview thebenefits anddrawbacksofthecookbookas wellas theculturalsignificanceofthecookbook.

Pleasebeawarethat cookbooks intheParécollectionmay notberemoved fromthelibraryforpreservationand
securityreasons.The Archival&SpecialCollectionsis locatedonthefirstflooroftheMcLaughlinLibrary. Students
must‘check-in"with librarystaff,uponarrival.Librarystaffmemberswillassiststudentsingaining access to desired items.

FINALEXAM(25%)

The finalexamwillcover alloftheterminology,concepts andculturesdealtwithinlectures,seminars,andreadings during
thesemester.Studentsshouldbeprepared toanswermultiplechoice,shortanswerand medium-length

questions.

Pleasenotethattheexamlooks atcultures froma“macro” perspectiveonly;this means students willneedtohavea
generalunderstanding ofaculture’s cuisine.

THINGSFORSTUDENTSTOBEAWAREOF

LATEPENALTY

A3%penalty perday(notincludingweekends)willbeadministeredonallassignmentcomponentshandedinafterthe
duedate.Pleaselettheinstructorknow,inwriting,if thereareexceptionalcircumstancesthatpreventhanding in
itemsby theduedate.ltis importanttoknowthatextensions willbe considered,butnotalwaysgranted.

SPECIALNEEDS
Anystudentwithspecialneedsorcircumstancesshouldcontacttheinstructoratthebeginningofthesemestersothat
arrangementscanbe madeearlyon.
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POLICIESANDREGULATIONS

Allstudents areexpectedtoabideby theUniversity ofGuelph’s academic regulations inthecompletionofacademic
work,as setoutinthe2013-2014UndergraduateCalendar(see
http://www.uoquelph.ca/registrar/calendars/undergraduate/current/)

ACADEMICMISCONDUCT

“Academic misconductisbehaviourthaterodesthebasis ofmutual trustonwhichscholarlyexchanges commonly rest,
underminestheUniversity'sexerciseofits responsibilitytoevaluatestudents'academic achievements,orrestrictsthe
University'sability toaccomplishits learningobjectives”.SeetheUndergraduateCalendarfor moreinformation:

http://www.uoguelph.cal/reqgistrar/calendars/undergraduate/current/c08/c08-amisconduct.shtml.

GENERALINFORMATIONFORACADEMICCONSIDERATION,APPEALSANDPETITIONS

“The UniversityofGuelphis committedtosupportingstudents intheirlearningexperiencesandresponding totheir
individualneeds.Tothis endabroadnetworkofadvising,counselling,andsupportservicesis provided toassist
students in meetingtheirpersonalandacademic goals.The Universityis awarethatavarietyofsituations orevents
beyondthestudent'scontrolmay affectacademic performance.Supportis provided toaccommodateacademic needs
inthefaceofpersonaldifficulties orunforeseenevents.Proceduresforacademic appeals aredesignedtoensure that
everyeffortis madeatthesetimestoprovideappropriateaccommodationandconsideration,thus enablingstudents to
completecourseandprogramrequirementsas quickly as possible”.See theUndergraduateCalendar for more

information:http://www.uoquelph.ca/reqgistrar/calendars/undergraduate/current/c08/c08-ac.shtml.

ACADEMICACCOMMODATIONOFRELIGIOUSOBLIGATIONS

“TheUniversityacknowledgesthepluralistic natureofthegraduateandundergraduatecommunities.Accommodation willbe
madetostudents whoexperienceaconflictoetweenareligiousobligationandscheduledtests,mid-term
examinations,finalexaminations,orrequirementstoattendclasses andparticipateinlaboratories.The typeof
accommodationgrantedwillvarydependingonthenature,weightandtimingofthework forwhichaccommodationis
sought.Accordingly,therequestforalternativearrangementsnormally mustbesubmittedtotheinstructorinchargeof
thecoursewithin twoweeksofthedistributionofthecourseoutline”.See theUndergraduateCalendar for more
information:http://www.uoquelph.ca/registrar/calendars/undergraduate/current/c08/c08-accomrelig.shtml

Foracurrentlistofmajor holy days,pleasecheck theHumanRightsandEquityOfficewebsite:
http://www.uoquelph.ca/hre/hr/2012_list.html.

Questions?Clarifications?Notes
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ClassTimes
Lectures: Wednesdays MACKO031(MacKinnon).7:00 -9:00pm.
Seminars:Fridays.MINS214.Checkyourscheduleforyourseminartimeas therearefoursections:

1.9:30 -10:20am 2.11:30 -12:20pm 3.1:30 -2:20pm 4.3:30 -4:20pm.

Students mustberegisteredinaseminar.Noswitchingofseminarsafterthe courseselection periodends.
CourseDescription
Thecourseintroducesstudents tokey terminologyandconcepts inthefieldoffoodstudies,butparticularlythosethat show
how culture influences food practices,attitudes,beliefs andidentities.Studentswillgainanunderstandingof
historicandcurrentculturalandreligiousfood practicesaround theworldthrough thestudy of‘cuisines”. The course
alsoconsiderstheimportanceofunderstandingculturalfoods andcuisines tofood management.

TopicCoverage
The coursewillcoveronly aselectnumberofcultures.ltis impossibleto discussalloftheidentifiedcultures and
cuisinesaround theworldinonesemester!

The fieldoffoodstudiesismulti-disciplinaryandinterdisciplinary.Avarietyofdisciplinary approaches and
perspectiveswillthereforebeintroducedthroughoutthesemester.

MethodsofAssessmentSummaryChart(inorderofdue date)

ASSIGNMENT DUEDATE MARKS
Monday,September23rdby12midnight 20%
PersonalFoodways(PF) Submitinthe Dropbox sectionofthecoursewebsite
. . Individualpresentation times fromweeks 4to11 25%
CuisinePresentation(CP) DoneinFridayseminars
. Friday,October18thby12 midnight 10%
CulturalFoodExperience(CFE) SubmitintheDropbox sectionofthecoursewebsite
. Monday,November11thby12midnight 20%
CulturalCookbookReview(CCR) Submitinthe Dropbox sectionofthecoursewebsite
FinalExam(FE) Friday,December6th,2:30-4:30pm 25%
Roomtobe announced

CourseMaterialsandResources
Thereis onerequiredandonerecommended textbook forthecourse:

Required-McWilliams,M.(2011).Foodaround theworld:Aculturalperspective(3rd Ed).Bostonetal.:PrenticeHall.
Recommended-Brittin,H.C. (2011). The foodandculturearoundtheworldhandbook.Bostonetal.:PrenticeHall.

Presentation Materials - Students should be prepared to purchase cultural food samples for entire seminar class.
Numbers and food regulations will be discussed during week one Friday seminar.

The textbooks areavailabletostudentsinanumberofways.Aphysicalcopy ofthetextbooks may bepurchasedin
theuniversity’smainbookstore.Used copies ofthetextbooksmay beavailableinthe Co-opbookstore.AneTextbookcan
bepurchased through the CourseSmartwebsite:www.coursesmart.com.Copies ofthetextbooks will alsobeput
onreserveatthe McLaughlinLibrary.

Additionalreadingmay besuggestedby theinstructor,whenitis appropriate tothetopic.
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Contacts

Instructor:Michelle Caine

Email:scaine@uoqguelph.ca.Studentscanexpecttoreceivearesponse toemails within24hours during weekdays.
Officehours:By appointment by sendingadetailedemailthatincludes yourstudentnameandstudentiDnumber.

GraduateTeachingAssistant:Brittany Manley
Email:manley@uoguelph.ca

CourseObjectives

ASSIGNMENTSCONTRIBUTINGTOCOURSEOBJECTIVES
COURSEOBJECTIVE PF CP CFE CCR FE
Toapply thetheoreticalconcepts andvocabulary thatis X X X X
related tothestudy offoodandculture.
Toidentify anddiscuss thefactorsthatinfluenceindividualor
: : . X X X X X
groupselection,preparationandconsumptionoffood.
Toanalyzeandpropose factorswhichcurrentlyinfluencea
, , . . X X
student'sownfoodexperiences andconsumptionhabits.
Todescribe theglobalizationandculturalacceptanceof
. X X X
foodsovertimeandplace.
Tocompareandcontrastthefoodpractices,attitudes and X
beliefsofculturesacrosstheglobe.
Toresearchandexplainculturalfoods andcuisines.

Course Communication

The instructorwillcommunicatewithstudents outsideofclass through“Gryph Mail” andthecoursewebsiteon
“Courselink”.Studentsshouldregularlycheck thecoursewebsite forupdates,assignmentinformation,readingsand
resources.

Overthesemester,anumberofculturalandreligiousbeliefsandbehaviourswillbediscussed.ltis veryimportantthat students
show respectforthebeliefs andbehavioursofothers.

Studentsshouldalsorespectthelearningneeds ofotherstudents intheclassroom. Alldevicesthatmay distract
fellowstudentsshouldbeturnedoff.Socialconversations (realandvirtual)shouldoccuroutsideofclass,notduring.

MethodsofAssessmentDescriptions
Belowaregeneraldescriptionsoftheassignments andfinalexamthatmakeupthe methods ofassessmentfor
HTM*2740.Moreinformationwillbeprovidedby theinstructorinclass andonthecoursewebsite.

Studentsshoulddothefollowingwhen submittingassignments forHTM*2740:
» EnsurenameandstudentiDnumberareincludedonallpartsoftheassignment.
* Doublespace allsubmissions.
» Writeinanorganizedandeditedfashionthatis suitableforanacademic audience.
» FollowAPAstyleandformattingforreferences.
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» Save thefilewithfirstandlastnameaspartofthefilename,andsubmitas a “.docx”,.rtf" or “.pdf".

PERSONALFOODWAYSASSIGNMENT(20%TOTAL)
This assignmentis acombinationofa “consumptionlog®,alog analysis,arecipe,andarecipeanalysis.

a.Consumptionlog(4%)
Studentswillrecordwhatthey consumefora 7-day consecutive period.Allfoodandbeveragesconsumedshouldbe
recorded.Atemplatefor thelogwillbeprovidedby theinstructor.

b.Loganalysis(6%)

Studentswillanalyzethe“data” recordedintheir logs,and identify onedominant factorthatinfluenceswhatthey
consume.Studentswilldiscusstheir factorina maximum250wordsubmission.Specificexamplesfromthelog
shouldbeusedtosupportthestudent’s choiceoffactor.

c.Recipe(4%)

Studentswillsubmitarecipe foracultural food ordishthat they haveconsumedthis semester.This foodordishcould
havebeenpreparedby thestudent,family orfriends,foodoutlet,restaurant,grocerystoreormajorfood brandor
company.The recipe forthefoodordish shouldbetypedas itwillbeincludedinanoriginalHTM*2740 Student
Cookbook.Studentsneedtostatewheretherecipe comes from (e.g.cookbook,website,blog,foodpackaging,family
member),andincludeapictureofwhatthefoodor dish maylook likewhenserved.

d.Recipeanalysis (6%)

Studentsshouldexplainwhythe culturalfoodordishwasselectedandwhat meaning thefood,dishandrecipemay have
tothem.The maximum250wordsubmission needs to addressthetheoreticalconcept entitledthe “four
componentsofacuisine”(Farb&Armelagos,1980)".

CUISINEPRESENTATION(25%)
Eachstudentwilldiscuss aculturefromtheweeklyreadingsin McWilliams(2011)ina20 minutepresentationdone
duringFridayseminars.Studentswillberesponsible foransweringthefollowingquestions inthepresentation:
»  Whatdoes theMcWilliams’(2011)chapter tellyouaboutyourchosencultureandcuisine?
» Arethereanysimilarities ordifferencesbetween theinformation providedby McWilliams (2011)andby Brittin
(2011)?Whatare they?
»  Whatdoofficial tourismsites(municipalorregional,provincialorstate,ornational)presentabouttheculture
andcuisine?ls thisinformation similarordifferenttowhatMcWilliams(2011)andBrittin(2011)describe?
» Whatadditionalresourceswouldyourecommend tosomeonewishing tolearnmoreaboutthecultureand
cuisine?
» Afterhaving researched thecultureandcuisine,howwouldyou personally explainthecultureandcuisine?

Students arerequired to conductadditional research utilizing atleast5crediblesources (notincludingthetextbooks or
theofficial ~ tourismsites).Ontheday  ofthepresentation, ahardcopy ofareferencelistandPowerPointpresentation
orpresentationnotes aretobehandedintothe instructororGTA.

CULTURALFOODEXPERIENCEASSIGNMENT(10%)
Consumerscan have“foodexperiences’inplaces wherefoodis encountered,butnotnecessarilysampled.Some
examples ofplaceswherecultural foodexperiencesmay occurinclude grocerystores,restaurants,specialty food

Farb,P.andArmelagos,G.(1980).Consumingpassions:theanthropologyofeating. NewYork,NewYork:WashingtonSquarePress.
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stores,book stores,farms,farmers’'markets,festivals, andfamily or friend’s houses.For this particular assignment,
studentsarerequired tovisittheGuelphFarmers’Market.

a.Digitalpicture(3%)

Students are totakedigitalpictures duringa cultural foodexperience attheGuelphFarmers’Market.One picture
takenduring theexperienceshould besubmittedwith details onwhere inthe market,when(dateandtime) andwith
whomthepicturewastaken(whowentwithyou).Pleaseindicatewithwhatdevicethepicturewastaken(e.g.cell
phone,smartphoneordigitalcamera).

b.Descriptionofpictureand meaning(7%)

Amaximum250worddescription answeringthequestion-“whatwas my cultural foodexperience’-is tobesubmitted
alongwith thepicture.Studentsshouldexplainthepicturecontents(e.g.items,people,orbuildings) andthe meaning
ofthepicture tothem.Makesure to acknowledgewhichcultureis beingrepresentedby thephotograph.

CULTURALCOOKBOOKREVIEWASSIGNMENT(20%)

TheUniversity ofGuelph’s Archival&SpecialCollectionsareawonderfulresource forfoodscholarswithover13,000
diversetitlesintheculinarycollections

(http://www lib.uoguelph.calresources/archival & special collections/the collections/digital collections/culinary/).
Oneparticularcollection,theJeanParécollection,hasover6,000titlesthatrepresentculturesandcuisines from
acrosstheglobe.Studentswillselect,reviewandanalyzeacookbook fromtheParécollection.The reviewshouldbe

a maximumof500wordsanddescribehowthecookbook conveys acultureandcuisine. Itis necessarytoexplainin
thereview thebenefits anddrawbacksofthecookbookas wellas theculturalsignificanceofthecookbook.

Pleasebeawarethat cookbooks intheParécollectionmay notberemoved fromthelibraryforpreservationand
securityreasons.The Archival&SpecialCollectionsis locatedonthefirstflooroftheMcLaughlinLibrary. Students
must‘check-in"with librarystaff,uponarrival.Librarystaffmemberswillassiststudentsingaining access to desired items.

FINALEXAM(25%)

The finalexamwillcover alloftheterminology,concepts andculturesdealtwithinlectures,seminars,andreadings during
thesemester.Studentsshouldbeprepared toanswermultiplechoice,shortanswerand medium-length

questions.

Pleasenotethattheexamlooks atcultures froma“macro” perspectiveonly;this means students willneedtohavea
generalunderstanding ofaculture’s cuisine.

THINGSFORSTUDENTSTOBEAWAREOF

LATEPENALTY

A3%penalty perday(notincludingweekends)willbeadministeredonallassignmentcomponentshandedinafterthe
duedate.Pleaselettheinstructorknow,inwriting,if thereareexceptionalcircumstancesthatpreventhanding in
itemsby theduedate.ltis importanttoknowthatextensions willbe considered,butnotalwaysgranted.

SPECIALNEEDS
Anystudentwithspecialneedsorcircumstancesshouldcontacttheinstructoratthebeginningofthesemestersothat
arrangementscanbe madeearlyon.
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POLICIESANDREGULATIONS

Allstudents areexpectedtoabideby theUniversity ofGuelph’s academic regulations inthecompletionofacademic
work,as setoutinthe2013-2014UndergraduateCalendar(see
http://www.uoquelph.ca/registrar/calendars/undergraduate/current/)

ACADEMICMISCONDUCT

“Academic misconductisbehaviourthaterodesthebasis ofmutual trustonwhichscholarlyexchanges commonly rest,
underminestheUniversity'sexerciseofits responsibilitytoevaluatestudents'academic achievements,orrestrictsthe
University'sability toaccomplishits learningobjectives”.SeetheUndergraduateCalendarfor moreinformation:

http://www.uoguelph.cal/reqgistrar/calendars/undergraduate/current/c08/c08-amisconduct.shtml.

GENERALINFORMATIONFORACADEMICCONSIDERATION,APPEALSANDPETITIONS

“The UniversityofGuelphis committedtosupportingstudents intheirlearningexperiencesandresponding totheir
individualneeds.Tothis endabroadnetworkofadvising,counselling,andsupportservicesis provided toassist
students in meetingtheirpersonalandacademic goals.The Universityis awarethatavarietyofsituations orevents
beyondthestudent'scontrolmay affectacademic performance.Supportis provided toaccommodateacademic needs
inthefaceofpersonaldifficulties orunforeseenevents.Proceduresforacademic appeals aredesignedtoensure that
everyeffortis madeatthesetimestoprovideappropriateaccommodationandconsideration,thus enablingstudents to
completecourseandprogramrequirementsas quickly as possible”.See theUndergraduateCalendar for more

information:http://www.uoquelph.ca/reqgistrar/calendars/undergraduate/current/c08/c08-ac.shtml.

ACADEMICACCOMMODATIONOFRELIGIOUSOBLIGATIONS

“TheUniversityacknowledgesthepluralistic natureofthegraduateandundergraduatecommunities.Accommodation willbe
madetostudents whoexperienceaconflictoetweenareligiousobligationandscheduledtests,mid-term
examinations,finalexaminations,orrequirementstoattendclasses andparticipateinlaboratories.The typeof
accommodationgrantedwillvarydependingonthenature,weightandtimingofthework forwhichaccommodationis
sought.Accordingly,therequestforalternativearrangementsnormally mustbesubmittedtotheinstructorinchargeof
thecoursewithin twoweeksofthedistributionofthecourseoutline”.See theUndergraduateCalendar for more
information:http://www.uoquelph.ca/registrar/calendars/undergraduate/current/c08/c08-accomrelig.shtml

Foracurrentlistofmajor holy days,pleasecheck theHumanRightsandEquityOfficewebsite:
http://www.uoquelph.ca/hre/hr/2012_list.html.

Questions?Clarifications?Notes
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ClassTimes
Lectures: Wednesdays MACKO031(MacKinnon).7:00 -9:00pm.
Seminars:Fridays.MINS214.Checkyourscheduleforyourseminartimeas therearefoursections:

1.9:30 -10:20am 2.11:30 -12:20pm 3.1:30 -2:20pm 4.3:30 -4:20pm.

Students mustberegisteredinaseminar.Noswitchingofseminarsafterthe courseselection periodends.
CourseDescription
Thecourseintroducesstudents tokey terminologyandconcepts inthefieldoffoodstudies,butparticularlythosethat show
how culture influences food practices,attitudes,beliefs andidentities.Studentswillgainanunderstandingof
historicandcurrentculturalandreligiousfood practicesaround theworldthrough thestudy of‘cuisines”. The course
alsoconsiderstheimportanceofunderstandingculturalfoods andcuisines tofood management.

TopicCoverage
The coursewillcoveronly aselectnumberofcultures.ltis impossibleto discussalloftheidentifiedcultures and
cuisinesaround theworldinonesemester!

The fieldoffoodstudiesismulti-disciplinaryandinterdisciplinary.Avarietyofdisciplinary approaches and
perspectiveswillthereforebeintroducedthroughoutthesemester.

MethodsofAssessmentSummaryChart(inorderofdue date)

ASSIGNMENT DUEDATE MARKS
Monday,September23rdby12midnight 20%
PersonalFoodways(PF) Submitinthe Dropbox sectionofthecoursewebsite
. . Individualpresentation times fromweeks 4to11 25%
CuisinePresentation(CP) DoneinFridayseminars
. Friday,October18thby12 midnight 10%
CulturalFoodExperience(CFE) SubmitintheDropbox sectionofthecoursewebsite
. Monday,November11thby12midnight 20%
CulturalCookbookReview(CCR) Submitinthe Dropbox sectionofthecoursewebsite
FinalExam(FE) Friday,December6th,2:30-4:30pm 25%
Roomtobe announced

CourseMaterialsandResources
Thereis onerequiredandonerecommended textbook forthecourse:

Required-McWilliams,M.(2011).Foodaround theworld:Aculturalperspective(3rd Ed).Bostonetal.:PrenticeHall.
Recommended-Brittin,H.C. (2011). The foodandculturearoundtheworldhandbook.Bostonetal.:PrenticeHall.

Presentation Materials - Students should be prepared to purchase cultural food samples for entire seminar class.
Numbers and food regulations will be discussed during week one Friday seminar.

The textbooks areavailabletostudentsinanumberofways.Aphysicalcopy ofthetextbooks may bepurchasedin
theuniversity’smainbookstore.Used copies ofthetextbooksmay beavailableinthe Co-opbookstore.AneTextbookcan
bepurchased through the CourseSmartwebsite:www.coursesmart.com.Copies ofthetextbooks will alsobeput
onreserveatthe McLaughlinLibrary.

Additionalreadingmay besuggestedby theinstructor,whenitis appropriate tothetopic.
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Contacts

Instructor:Michelle Caine

Email:scaine@uoqguelph.ca.Studentscanexpecttoreceivearesponse toemails within24hours during weekdays.
Officehours:By appointment by sendingadetailedemailthatincludes yourstudentnameandstudentiDnumber.

GraduateTeachingAssistant:Brittany Manley
Email:manley@uoguelph.ca

CourseObjectives

ASSIGNMENTSCONTRIBUTINGTOCOURSEOBJECTIVES
COURSEOBJECTIVE PF CP CFE CCR FE
Toapply thetheoreticalconcepts andvocabulary thatis X X X X
related tothestudy offoodandculture.
Toidentify anddiscuss thefactorsthatinfluenceindividualor
: : . X X X X X
groupselection,preparationandconsumptionoffood.
Toanalyzeandpropose factorswhichcurrentlyinfluencea
, , . . X X
student'sownfoodexperiences andconsumptionhabits.
Todescribe theglobalizationandculturalacceptanceof
. X X X
foodsovertimeandplace.
Tocompareandcontrastthefoodpractices,attitudes and X
beliefsofculturesacrosstheglobe.
Toresearchandexplainculturalfoods andcuisines.

Course Communication

The instructorwillcommunicatewithstudents outsideofclass through“Gryph Mail” andthecoursewebsiteon
“Courselink”.Studentsshouldregularlycheck thecoursewebsite forupdates,assignmentinformation,readingsand
resources.

Overthesemester,anumberofculturalandreligiousbeliefsandbehaviourswillbediscussed.ltis veryimportantthat students
show respectforthebeliefs andbehavioursofothers.

Studentsshouldalsorespectthelearningneeds ofotherstudents intheclassroom. Alldevicesthatmay distract
fellowstudentsshouldbeturnedoff.Socialconversations (realandvirtual)shouldoccuroutsideofclass,notduring.

MethodsofAssessmentDescriptions
Belowaregeneraldescriptionsoftheassignments andfinalexamthatmakeupthe methods ofassessmentfor
HTM*2740.Moreinformationwillbeprovidedby theinstructorinclass andonthecoursewebsite.

Studentsshoulddothefollowingwhen submittingassignments forHTM*2740:
» EnsurenameandstudentiDnumberareincludedonallpartsoftheassignment.
* Doublespace allsubmissions.
» Writeinanorganizedandeditedfashionthatis suitableforanacademic audience.
» FollowAPAstyleandformattingforreferences.
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» Save thefilewithfirstandlastnameaspartofthefilename,andsubmitas a “.docx”,.rtf" or “.pdf".

PERSONALFOODWAYSASSIGNMENT(20%TOTAL)
This assignmentis acombinationofa “consumptionlog®,alog analysis,arecipe,andarecipeanalysis.

a.Consumptionlog(4%)
Studentswillrecordwhatthey consumefora 7-day consecutive period.Allfoodandbeveragesconsumedshouldbe
recorded.Atemplatefor thelogwillbeprovidedby theinstructor.

b.Loganalysis(6%)

Studentswillanalyzethe“data” recordedintheir logs,and identify onedominant factorthatinfluenceswhatthey
consume.Studentswilldiscusstheir factorina maximum250wordsubmission.Specificexamplesfromthelog
shouldbeusedtosupportthestudent’s choiceoffactor.

c.Recipe(4%)

Studentswillsubmitarecipe foracultural food ordishthat they haveconsumedthis semester.This foodordishcould
havebeenpreparedby thestudent,family orfriends,foodoutlet,restaurant,grocerystoreormajorfood brandor
company.The recipe forthefoodordish shouldbetypedas itwillbeincludedinanoriginalHTM*2740 Student
Cookbook.Studentsneedtostatewheretherecipe comes from (e.g.cookbook,website,blog,foodpackaging,family
member),andincludeapictureofwhatthefoodor dish maylook likewhenserved.

d.Recipeanalysis (6%)

Studentsshouldexplainwhythe culturalfoodordishwasselectedandwhat meaning thefood,dishandrecipemay have
tothem.The maximum250wordsubmission needs to addressthetheoreticalconcept entitledthe “four
componentsofacuisine”(Farb&Armelagos,1980)".

CUISINEPRESENTATION(25%)
Eachstudentwilldiscuss aculturefromtheweeklyreadingsin McWilliams(2011)ina20 minutepresentationdone
duringFridayseminars.Studentswillberesponsible foransweringthefollowingquestions inthepresentation:
»  Whatdoes theMcWilliams’(2011)chapter tellyouaboutyourchosencultureandcuisine?
» Arethereanysimilarities ordifferencesbetween theinformation providedby McWilliams (2011)andby Brittin
(2011)?Whatare they?
»  Whatdoofficial tourismsites(municipalorregional,provincialorstate,ornational)presentabouttheculture
andcuisine?ls thisinformation similarordifferenttowhatMcWilliams(2011)andBrittin(2011)describe?
» Whatadditionalresourceswouldyourecommend tosomeonewishing tolearnmoreaboutthecultureand
cuisine?
» Afterhaving researched thecultureandcuisine,howwouldyou personally explainthecultureandcuisine?

Students arerequired to conductadditional research utilizing atleast5crediblesources (notincludingthetextbooks or
theofficial ~ tourismsites).Ontheday  ofthepresentation, ahardcopy ofareferencelistandPowerPointpresentation
orpresentationnotes aretobehandedintothe instructororGTA.

CULTURALFOODEXPERIENCEASSIGNMENT(10%)
Consumerscan have“foodexperiences’inplaces wherefoodis encountered,butnotnecessarilysampled.Some
examples ofplaceswherecultural foodexperiencesmay occurinclude grocerystores,restaurants,specialty food

Farb,P.andArmelagos,G.(1980).Consumingpassions:theanthropologyofeating. NewYork,NewYork:WashingtonSquarePress.
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stores,book stores,farms,farmers’'markets,festivals, andfamily or friend’s houses.For this particular assignment,
studentsarerequired tovisittheGuelphFarmers’Market.

a.Digitalpicture(3%)

Students are totakedigitalpictures duringa cultural foodexperience attheGuelphFarmers’Market.One picture
takenduring theexperienceshould besubmittedwith details onwhere inthe market,when(dateandtime) andwith
whomthepicturewastaken(whowentwithyou).Pleaseindicatewithwhatdevicethepicturewastaken(e.g.cell
phone,smartphoneordigitalcamera).

b.Descriptionofpictureand meaning(7%)

Amaximum250worddescription answeringthequestion-“whatwas my cultural foodexperience’-is tobesubmitted
alongwith thepicture.Studentsshouldexplainthepicturecontents(e.g.items,people,orbuildings) andthe meaning
ofthepicture tothem.Makesure to acknowledgewhichcultureis beingrepresentedby thephotograph.

CULTURALCOOKBOOKREVIEWASSIGNMENT(20%)

TheUniversity ofGuelph’s Archival&SpecialCollectionsareawonderfulresource forfoodscholarswithover13,000
diversetitlesintheculinarycollections

(http://www lib.uoguelph.calresources/archival & special collections/the collections/digital collections/culinary/).
Oneparticularcollection,theJeanParécollection,hasover6,000titlesthatrepresentculturesandcuisines from
acrosstheglobe.Studentswillselect,reviewandanalyzeacookbook fromtheParécollection.The reviewshouldbe

a maximumof500wordsanddescribehowthecookbook conveys acultureandcuisine. Itis necessarytoexplainin
thereview thebenefits anddrawbacksofthecookbookas wellas theculturalsignificanceofthecookbook.

Pleasebeawarethat cookbooks intheParécollectionmay notberemoved fromthelibraryforpreservationand
securityreasons.The Archival&SpecialCollectionsis locatedonthefirstflooroftheMcLaughlinLibrary. Students
must‘check-in"with librarystaff,uponarrival.Librarystaffmemberswillassiststudentsingaining access to desired items.

FINALEXAM(25%)

The finalexamwillcover alloftheterminology,concepts andculturesdealtwithinlectures,seminars,andreadings during
thesemester.Studentsshouldbeprepared toanswermultiplechoice,shortanswerand medium-length

questions.

Pleasenotethattheexamlooks atcultures froma“macro” perspectiveonly;this means students willneedtohavea
generalunderstanding ofaculture’s cuisine.

THINGSFORSTUDENTSTOBEAWAREOF

LATEPENALTY

A3%penalty perday(notincludingweekends)willbeadministeredonallassignmentcomponentshandedinafterthe
duedate.Pleaselettheinstructorknow,inwriting,if thereareexceptionalcircumstancesthatpreventhanding in
itemsby theduedate.ltis importanttoknowthatextensions willbe considered,butnotalwaysgranted.

SPECIALNEEDS
Anystudentwithspecialneedsorcircumstancesshouldcontacttheinstructoratthebeginningofthesemestersothat
arrangementscanbe madeearlyon.
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POLICIESANDREGULATIONS

Allstudents areexpectedtoabideby theUniversity ofGuelph’s academic regulations inthecompletionofacademic
work,as setoutinthe2013-2014UndergraduateCalendar(see
http://www.uoquelph.ca/registrar/calendars/undergraduate/current/)

ACADEMICMISCONDUCT

“Academic misconductisbehaviourthaterodesthebasis ofmutual trustonwhichscholarlyexchanges commonly rest,
underminestheUniversity'sexerciseofits responsibilitytoevaluatestudents'academic achievements,orrestrictsthe
University'sability toaccomplishits learningobjectives”.SeetheUndergraduateCalendarfor moreinformation:

http://www.uoguelph.cal/reqgistrar/calendars/undergraduate/current/c08/c08-amisconduct.shtml.

GENERALINFORMATIONFORACADEMICCONSIDERATION,APPEALSANDPETITIONS

“The UniversityofGuelphis committedtosupportingstudents intheirlearningexperiencesandresponding totheir
individualneeds.Tothis endabroadnetworkofadvising,counselling,andsupportservicesis provided toassist
students in meetingtheirpersonalandacademic goals.The Universityis awarethatavarietyofsituations orevents
beyondthestudent'scontrolmay affectacademic performance.Supportis provided toaccommodateacademic needs
inthefaceofpersonaldifficulties orunforeseenevents.Proceduresforacademic appeals aredesignedtoensure that
everyeffortis madeatthesetimestoprovideappropriateaccommodationandconsideration,thus enablingstudents to
completecourseandprogramrequirementsas quickly as possible”.See theUndergraduateCalendar for more

information:http://www.uoquelph.ca/reqgistrar/calendars/undergraduate/current/c08/c08-ac.shtml.

ACADEMICACCOMMODATIONOFRELIGIOUSOBLIGATIONS

“TheUniversityacknowledgesthepluralistic natureofthegraduateandundergraduatecommunities.Accommodation willbe
madetostudents whoexperienceaconflictoetweenareligiousobligationandscheduledtests,mid-term
examinations,finalexaminations,orrequirementstoattendclasses andparticipateinlaboratories.The typeof
accommodationgrantedwillvarydependingonthenature,weightandtimingofthework forwhichaccommodationis
sought.Accordingly,therequestforalternativearrangementsnormally mustbesubmittedtotheinstructorinchargeof
thecoursewithin twoweeksofthedistributionofthecourseoutline”.See theUndergraduateCalendar for more
information:http://www.uoquelph.ca/registrar/calendars/undergraduate/current/c08/c08-accomrelig.shtml

Foracurrentlistofmajor holy days,pleasecheck theHumanRightsandEquityOfficewebsite:
http://www.uoquelph.ca/hre/hr/2012_list.html.

Questions?Clarifications?Notes
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ClassTimes
Lectures: Wednesdays MACKO031(MacKinnon).7:00 -9:00pm.
Seminars:Fridays.MINS214.Checkyourscheduleforyourseminartimeas therearefoursections:

1.9:30 -10:20am 2.11:30 -12:20pm 3.1:30 -2:20pm 4.3:30 -4:20pm.

Students mustberegisteredinaseminar.Noswitchingofseminarsafterthe courseselection periodends.
CourseDescription
Thecourseintroducesstudents tokey terminologyandconcepts inthefieldoffoodstudies,butparticularlythosethat show
how culture influences food practices,attitudes,beliefs andidentities.Studentswillgainanunderstandingof
historicandcurrentculturalandreligiousfood practicesaround theworldthrough thestudy of‘cuisines”. The course
alsoconsiderstheimportanceofunderstandingculturalfoods andcuisines tofood management.

TopicCoverage
The coursewillcoveronly aselectnumberofcultures.ltis impossibleto discussalloftheidentifiedcultures and
cuisinesaround theworldinonesemester!

The fieldoffoodstudiesismulti-disciplinaryandinterdisciplinary.Avarietyofdisciplinary approaches and
perspectiveswillthereforebeintroducedthroughoutthesemester.

MethodsofAssessmentSummaryChart(inorderofdue date)

ASSIGNMENT DUEDATE MARKS
Monday,September23rdby12midnight 20%
PersonalFoodways(PF) Submitinthe Dropbox sectionofthecoursewebsite
. . Individualpresentation times fromweeks 4to11 25%
CuisinePresentation(CP) DoneinFridayseminars
. Friday,October18thby12 midnight 10%
CulturalFoodExperience(CFE) SubmitintheDropbox sectionofthecoursewebsite
. Monday,November11thby12midnight 20%
CulturalCookbookReview(CCR) Submitinthe Dropbox sectionofthecoursewebsite
FinalExam(FE) Friday,December6th,2:30-4:30pm 25%
Roomtobe announced

CourseMaterialsandResources
Thereis onerequiredandonerecommended textbook forthecourse:

Required-McWilliams,M.(2011).Foodaround theworld:Aculturalperspective(3rd Ed).Bostonetal.:PrenticeHall.
Recommended-Brittin,H.C. (2011). The foodandculturearoundtheworldhandbook.Bostonetal.:PrenticeHall.

Presentation Materials - Students should be prepared to purchase cultural food samples for entire seminar class.
Numbers and food regulations will be discussed during week one Friday seminar.

The textbooks areavailabletostudentsinanumberofways.Aphysicalcopy ofthetextbooks may bepurchasedin
theuniversity’smainbookstore.Used copies ofthetextbooksmay beavailableinthe Co-opbookstore.AneTextbookcan
bepurchased through the CourseSmartwebsite:www.coursesmart.com.Copies ofthetextbooks will alsobeput
onreserveatthe McLaughlinLibrary.

Additionalreadingmay besuggestedby theinstructor,whenitis appropriate tothetopic.
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Contacts

Instructor:Michelle Caine

Email:scaine@uoqguelph.ca.Studentscanexpecttoreceivearesponse toemails within24hours during weekdays.
Officehours:By appointment by sendingadetailedemailthatincludes yourstudentnameandstudentiDnumber.

GraduateTeachingAssistant:Brittany Manley
Email:manley@uoguelph.ca

CourseObjectives

ASSIGNMENTSCONTRIBUTINGTOCOURSEOBJECTIVES
COURSEOBJECTIVE PF CP CFE CCR FE
Toapply thetheoreticalconcepts andvocabulary thatis X X X X
related tothestudy offoodandculture.
Toidentify anddiscuss thefactorsthatinfluenceindividualor
: : . X X X X X
groupselection,preparationandconsumptionoffood.
Toanalyzeandpropose factorswhichcurrentlyinfluencea
, , . . X X
student'sownfoodexperiences andconsumptionhabits.
Todescribe theglobalizationandculturalacceptanceof
. X X X
foodsovertimeandplace.
Tocompareandcontrastthefoodpractices,attitudes and X
beliefsofculturesacrosstheglobe.
Toresearchandexplainculturalfoods andcuisines.

Course Communication

The instructorwillcommunicatewithstudents outsideofclass through“Gryph Mail” andthecoursewebsiteon
“Courselink”.Studentsshouldregularlycheck thecoursewebsite forupdates,assignmentinformation,readingsand
resources.

Overthesemester,anumberofculturalandreligiousbeliefsandbehaviourswillbediscussed.ltis veryimportantthat students
show respectforthebeliefs andbehavioursofothers.

Studentsshouldalsorespectthelearningneeds ofotherstudents intheclassroom. Alldevicesthatmay distract
fellowstudentsshouldbeturnedoff.Socialconversations (realandvirtual)shouldoccuroutsideofclass,notduring.

MethodsofAssessmentDescriptions
Belowaregeneraldescriptionsoftheassignments andfinalexamthatmakeupthe methods ofassessmentfor
HTM*2740.Moreinformationwillbeprovidedby theinstructorinclass andonthecoursewebsite.

Studentsshoulddothefollowingwhen submittingassignments forHTM*2740:
» EnsurenameandstudentiDnumberareincludedonallpartsoftheassignment.
* Doublespace allsubmissions.
» Writeinanorganizedandeditedfashionthatis suitableforanacademic audience.
» FollowAPAstyleandformattingforreferences.
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» Save thefilewithfirstandlastnameaspartofthefilename,andsubmitas a “.docx”,.rtf" or “.pdf".

PERSONALFOODWAYSASSIGNMENT(20%TOTAL)
This assignmentis acombinationofa “consumptionlog®,alog analysis,arecipe,andarecipeanalysis.

a.Consumptionlog(4%)
Studentswillrecordwhatthey consumefora 7-day consecutive period.Allfoodandbeveragesconsumedshouldbe
recorded.Atemplatefor thelogwillbeprovidedby theinstructor.

b.Loganalysis(6%)

Studentswillanalyzethe“data” recordedintheir logs,and identify onedominant factorthatinfluenceswhatthey
consume.Studentswilldiscusstheir factorina maximum250wordsubmission.Specificexamplesfromthelog
shouldbeusedtosupportthestudent’s choiceoffactor.

c.Recipe(4%)

Studentswillsubmitarecipe foracultural food ordishthat they haveconsumedthis semester.This foodordishcould
havebeenpreparedby thestudent,family orfriends,foodoutlet,restaurant,grocerystoreormajorfood brandor
company.The recipe forthefoodordish shouldbetypedas itwillbeincludedinanoriginalHTM*2740 Student
Cookbook.Studentsneedtostatewheretherecipe comes from (e.g.cookbook,website,blog,foodpackaging,family
member),andincludeapictureofwhatthefoodor dish maylook likewhenserved.

d.Recipeanalysis (6%)

Studentsshouldexplainwhythe culturalfoodordishwasselectedandwhat meaning thefood,dishandrecipemay have
tothem.The maximum250wordsubmission needs to addressthetheoreticalconcept entitledthe “four
componentsofacuisine”(Farb&Armelagos,1980)".

CUISINEPRESENTATION(25%)
Eachstudentwilldiscuss aculturefromtheweeklyreadingsin McWilliams(2011)ina20 minutepresentationdone
duringFridayseminars.Studentswillberesponsible foransweringthefollowingquestions inthepresentation:
»  Whatdoes theMcWilliams’(2011)chapter tellyouaboutyourchosencultureandcuisine?
» Arethereanysimilarities ordifferencesbetween theinformation providedby McWilliams (2011)andby Brittin
(2011)?Whatare they?
»  Whatdoofficial tourismsites(municipalorregional,provincialorstate,ornational)presentabouttheculture
andcuisine?ls thisinformation similarordifferenttowhatMcWilliams(2011)andBrittin(2011)describe?
» Whatadditionalresourceswouldyourecommend tosomeonewishing tolearnmoreaboutthecultureand
cuisine?
» Afterhaving researched thecultureandcuisine,howwouldyou personally explainthecultureandcuisine?

Students arerequired to conductadditional research utilizing atleast5crediblesources (notincludingthetextbooks or
theofficial ~ tourismsites).Ontheday  ofthepresentation, ahardcopy ofareferencelistandPowerPointpresentation
orpresentationnotes aretobehandedintothe instructororGTA.

CULTURALFOODEXPERIENCEASSIGNMENT(10%)
Consumerscan have“foodexperiences’inplaces wherefoodis encountered,butnotnecessarilysampled.Some
examples ofplaceswherecultural foodexperiencesmay occurinclude grocerystores,restaurants,specialty food

Farb,P.andArmelagos,G.(1980).Consumingpassions:theanthropologyofeating. NewYork,NewYork:WashingtonSquarePress.
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stores,book stores,farms,farmers’'markets,festivals, andfamily or friend’s houses.For this particular assignment,
studentsarerequired tovisittheGuelphFarmers’Market.

a.Digitalpicture(3%)

Students are totakedigitalpictures duringa cultural foodexperience attheGuelphFarmers’Market.One picture
takenduring theexperienceshould besubmittedwith details onwhere inthe market,when(dateandtime) andwith
whomthepicturewastaken(whowentwithyou).Pleaseindicatewithwhatdevicethepicturewastaken(e.g.cell
phone,smartphoneordigitalcamera).

b.Descriptionofpictureand meaning(7%)

Amaximum250worddescription answeringthequestion-“whatwas my cultural foodexperience’-is tobesubmitted
alongwith thepicture.Studentsshouldexplainthepicturecontents(e.g.items,people,orbuildings) andthe meaning
ofthepicture tothem.Makesure to acknowledgewhichcultureis beingrepresentedby thephotograph.

CULTURALCOOKBOOKREVIEWASSIGNMENT(20%)

TheUniversity ofGuelph’s Archival&SpecialCollectionsareawonderfulresource forfoodscholarswithover13,000
diversetitlesintheculinarycollections

(http://www lib.uoguelph.calresources/archival & special collections/the collections/digital collections/culinary/).
Oneparticularcollection,theJeanParécollection,hasover6,000titlesthatrepresentculturesandcuisines from
acrosstheglobe.Studentswillselect,reviewandanalyzeacookbook fromtheParécollection.The reviewshouldbe

a maximumof500wordsanddescribehowthecookbook conveys acultureandcuisine. Itis necessarytoexplainin
thereview thebenefits anddrawbacksofthecookbookas wellas theculturalsignificanceofthecookbook.

Pleasebeawarethat cookbooks intheParécollectionmay notberemoved fromthelibraryforpreservationand
securityreasons.The Archival&SpecialCollectionsis locatedonthefirstflooroftheMcLaughlinLibrary. Students
must‘check-in"with librarystaff,uponarrival.Librarystaffmemberswillassiststudentsingaining access to desired items.

FINALEXAM(25%)

The finalexamwillcover alloftheterminology,concepts andculturesdealtwithinlectures,seminars,andreadings during
thesemester.Studentsshouldbeprepared toanswermultiplechoice,shortanswerand medium-length

questions.

Pleasenotethattheexamlooks atcultures froma“macro” perspectiveonly;this means students willneedtohavea
generalunderstanding ofaculture’s cuisine.

THINGSFORSTUDENTSTOBEAWAREOF

LATEPENALTY

A3%penalty perday(notincludingweekends)willbeadministeredonallassignmentcomponentshandedinafterthe
duedate.Pleaselettheinstructorknow,inwriting,if thereareexceptionalcircumstancesthatpreventhanding in
itemsby theduedate.ltis importanttoknowthatextensions willbe considered,butnotalwaysgranted.

SPECIALNEEDS
Anystudentwithspecialneedsorcircumstancesshouldcontacttheinstructoratthebeginningofthesemestersothat
arrangementscanbe madeearlyon.



HTM*2740 -5

POLICIESANDREGULATIONS

Allstudents areexpectedtoabideby theUniversity ofGuelph’s academic regulations inthecompletionofacademic
work,as setoutinthe2013-2014UndergraduateCalendar(see
http://www.uoquelph.ca/registrar/calendars/undergraduate/current/)

ACADEMICMISCONDUCT

“Academic misconductisbehaviourthaterodesthebasis ofmutual trustonwhichscholarlyexchanges commonly rest,
underminestheUniversity'sexerciseofits responsibilitytoevaluatestudents'academic achievements,orrestrictsthe
University'sability toaccomplishits learningobjectives”.SeetheUndergraduateCalendarfor moreinformation:

http://www.uoguelph.cal/reqgistrar/calendars/undergraduate/current/c08/c08-amisconduct.shtml.

GENERALINFORMATIONFORACADEMICCONSIDERATION,APPEALSANDPETITIONS

“The UniversityofGuelphis committedtosupportingstudents intheirlearningexperiencesandresponding totheir
individualneeds.Tothis endabroadnetworkofadvising,counselling,andsupportservicesis provided toassist
students in meetingtheirpersonalandacademic goals.The Universityis awarethatavarietyofsituations orevents
beyondthestudent'scontrolmay affectacademic performance.Supportis provided toaccommodateacademic needs
inthefaceofpersonaldifficulties orunforeseenevents.Proceduresforacademic appeals aredesignedtoensure that
everyeffortis madeatthesetimestoprovideappropriateaccommodationandconsideration,thus enablingstudents to
completecourseandprogramrequirementsas quickly as possible”.See theUndergraduateCalendar for more

information:http://www.uoquelph.ca/reqgistrar/calendars/undergraduate/current/c08/c08-ac.shtml.

ACADEMICACCOMMODATIONOFRELIGIOUSOBLIGATIONS

“TheUniversityacknowledgesthepluralistic natureofthegraduateandundergraduatecommunities.Accommodation willbe
madetostudents whoexperienceaconflictoetweenareligiousobligationandscheduledtests,mid-term
examinations,finalexaminations,orrequirementstoattendclasses andparticipateinlaboratories.The typeof
accommodationgrantedwillvarydependingonthenature,weightandtimingofthework forwhichaccommodationis
sought.Accordingly,therequestforalternativearrangementsnormally mustbesubmittedtotheinstructorinchargeof
thecoursewithin twoweeksofthedistributionofthecourseoutline”.See theUndergraduateCalendar for more
information:http://www.uoquelph.ca/registrar/calendars/undergraduate/current/c08/c08-accomrelig.shtml

Foracurrentlistofmajor holy days,pleasecheck theHumanRightsandEquityOfficewebsite:
http://www.uoquelph.ca/hre/hr/2012_list.html.

Questions?Clarifications?Notes
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ClassTimes
Lectures: Wednesdays MACKO031(MacKinnon).7:00 -9:00pm.
Seminars:Fridays.MINS214.Checkyourscheduleforyourseminartimeas therearefoursections:

1.9:30 -10:20am 2.11:30 -12:20pm 3.1:30 -2:20pm 4.3:30 -4:20pm.

Students mustberegisteredinaseminar.Noswitchingofseminarsafterthe courseselection periodends.
CourseDescription
Thecourseintroducesstudents tokey terminologyandconcepts inthefieldoffoodstudies,butparticularlythosethat show
how culture influences food practices,attitudes,beliefs andidentities.Studentswillgainanunderstandingof
historicandcurrentculturalandreligiousfood practicesaround theworldthrough thestudy of‘cuisines”. The course
alsoconsiderstheimportanceofunderstandingculturalfoods andcuisines tofood management.

TopicCoverage
The coursewillcoveronly aselectnumberofcultures.ltis impossibleto discussalloftheidentifiedcultures and
cuisinesaround theworldinonesemester!

The fieldoffoodstudiesismulti-disciplinaryandinterdisciplinary.Avarietyofdisciplinary approaches and
perspectiveswillthereforebeintroducedthroughoutthesemester.

MethodsofAssessmentSummaryChart(inorderofdue date)

ASSIGNMENT DUEDATE MARKS
Monday,September23rdby12midnight 20%
PersonalFoodways(PF) Submitinthe Dropbox sectionofthecoursewebsite
. . Individualpresentation times fromweeks 4to11 25%
CuisinePresentation(CP) DoneinFridayseminars
. Friday,October18thby12 midnight 10%
CulturalFoodExperience(CFE) SubmitintheDropbox sectionofthecoursewebsite
. Monday,November11thby12midnight 20%
CulturalCookbookReview(CCR) Submitinthe Dropbox sectionofthecoursewebsite
FinalExam(FE) Friday,December6th,2:30-4:30pm 25%
Roomtobe announced

CourseMaterialsandResources
Thereis onerequiredandonerecommended textbook forthecourse:

Required-McWilliams,M.(2011).Foodaround theworld:Aculturalperspective(3rd Ed).Bostonetal.:PrenticeHall.
Recommended-Brittin,H.C. (2011). The foodandculturearoundtheworldhandbook.Bostonetal.:PrenticeHall.

Presentation Materials - Students should be prepared to purchase cultural food samples for entire seminar class.
Numbers and food regulations will be discussed during week one Friday seminar.

The textbooks areavailabletostudentsinanumberofways.Aphysicalcopy ofthetextbooks may bepurchasedin
theuniversity’smainbookstore.Used copies ofthetextbooksmay beavailableinthe Co-opbookstore.AneTextbookcan
bepurchased through the CourseSmartwebsite:www.coursesmart.com.Copies ofthetextbooks will alsobeput
onreserveatthe McLaughlinLibrary.

Additionalreadingmay besuggestedby theinstructor,whenitis appropriate tothetopic.
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ADDITIONALINFORMATIONFOR STUDENTS

Contacts

Instructor:Michelle Caine

Email:scaine@uoqguelph.ca.Studentscanexpecttoreceivearesponse toemails within24hours during weekdays.
Officehours:By appointment by sendingadetailedemailthatincludes yourstudentnameandstudentiDnumber.

GraduateTeachingAssistant:Brittany Manley
Email:manley@uoguelph.ca

CourseObjectives

ASSIGNMENTSCONTRIBUTINGTOCOURSEOBJECTIVES
COURSEOBJECTIVE PF CP CFE CCR FE
Toapply thetheoreticalconcepts andvocabulary thatis X X X X
related tothestudy offoodandculture.
Toidentify anddiscuss thefactorsthatinfluenceindividualor
: : . X X X X X
groupselection,preparationandconsumptionoffood.
Toanalyzeandpropose factorswhichcurrentlyinfluencea
, , . . X X
student'sownfoodexperiences andconsumptionhabits.
Todescribe theglobalizationandculturalacceptanceof
. X X X
foodsovertimeandplace.
Tocompareandcontrastthefoodpractices,attitudes and X
beliefsofculturesacrosstheglobe.
Toresearchandexplainculturalfoods andcuisines.

Course Communication

The instructorwillcommunicatewithstudents outsideofclass through“Gryph Mail” andthecoursewebsiteon
“Courselink”.Studentsshouldregularlycheck thecoursewebsite forupdates,assignmentinformation,readingsand
resources.

Overthesemester,anumberofculturalandreligiousbeliefsandbehaviourswillbediscussed.ltis veryimportantthat students
show respectforthebeliefs andbehavioursofothers.

Studentsshouldalsorespectthelearningneeds ofotherstudents intheclassroom. Alldevicesthatmay distract
fellowstudentsshouldbeturnedoff.Socialconversations (realandvirtual)shouldoccuroutsideofclass,notduring.

MethodsofAssessmentDescriptions
Belowaregeneraldescriptionsoftheassignments andfinalexamthatmakeupthe methods ofassessmentfor
HTM*2740.Moreinformationwillbeprovidedby theinstructorinclass andonthecoursewebsite.

Studentsshoulddothefollowingwhen submittingassignments forHTM*2740:
» EnsurenameandstudentiDnumberareincludedonallpartsoftheassignment.
* Doublespace allsubmissions.
» Writeinanorganizedandeditedfashionthatis suitableforanacademic audience.
» FollowAPAstyleandformattingforreferences.
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» Save thefilewithfirstandlastnameaspartofthefilename,andsubmitas a “.docx”,.rtf" or “.pdf".

PERSONALFOODWAYSASSIGNMENT(20%TOTAL)
This assignmentis acombinationofa “consumptionlog®,alog analysis,arecipe,andarecipeanalysis.

a.Consumptionlog(4%)
Studentswillrecordwhatthey consumefora 7-day consecutive period.Allfoodandbeveragesconsumedshouldbe
recorded.Atemplatefor thelogwillbeprovidedby theinstructor.

b.Loganalysis(6%)

Studentswillanalyzethe“data” recordedintheir logs,and identify onedominant factorthatinfluenceswhatthey
consume.Studentswilldiscusstheir factorina maximum250wordsubmission.Specificexamplesfromthelog
shouldbeusedtosupportthestudent’s choiceoffactor.

c.Recipe(4%)

Studentswillsubmitarecipe foracultural food ordishthat they haveconsumedthis semester.This foodordishcould
havebeenpreparedby thestudent,family orfriends,foodoutlet,restaurant,grocerystoreormajorfood brandor
company.The recipe forthefoodordish shouldbetypedas itwillbeincludedinanoriginalHTM*2740 Student
Cookbook.Studentsneedtostatewheretherecipe comes from (e.g.cookbook,website,blog,foodpackaging,family
member),andincludeapictureofwhatthefoodor dish maylook likewhenserved.

d.Recipeanalysis (6%)

Studentsshouldexplainwhythe culturalfoodordishwasselectedandwhat meaning thefood,dishandrecipemay have
tothem.The maximum250wordsubmission needs to addressthetheoreticalconcept entitledthe “four
componentsofacuisine”(Farb&Armelagos,1980)".

CUISINEPRESENTATION(25%)
Eachstudentwilldiscuss aculturefromtheweeklyreadingsin McWilliams(2011)ina20 minutepresentationdone
duringFridayseminars.Studentswillberesponsible foransweringthefollowingquestions inthepresentation:
»  Whatdoes theMcWilliams’(2011)chapter tellyouaboutyourchosencultureandcuisine?
» Arethereanysimilarities ordifferencesbetween theinformation providedby McWilliams (2011)andby Brittin
(2011)?Whatare they?
»  Whatdoofficial tourismsites(municipalorregional,provincialorstate,ornational)presentabouttheculture
andcuisine?ls thisinformation similarordifferenttowhatMcWilliams(2011)andBrittin(2011)describe?
» Whatadditionalresourceswouldyourecommend tosomeonewishing tolearnmoreaboutthecultureand
cuisine?
» Afterhaving researched thecultureandcuisine,howwouldyou personally explainthecultureandcuisine?

Students arerequired to conductadditional research utilizing atleast5crediblesources (notincludingthetextbooks or
theofficial ~ tourismsites).Ontheday  ofthepresentation, ahardcopy ofareferencelistandPowerPointpresentation
orpresentationnotes aretobehandedintothe instructororGTA.

CULTURALFOODEXPERIENCEASSIGNMENT(10%)
Consumerscan have“foodexperiences’inplaces wherefoodis encountered,butnotnecessarilysampled.Some
examples ofplaceswherecultural foodexperiencesmay occurinclude grocerystores,restaurants,specialty food

Farb,P.andArmelagos,G.(1980).Consumingpassions:theanthropologyofeating. NewYork,NewYork:WashingtonSquarePress.
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stores,book stores,farms,farmers’'markets,festivals, andfamily or friend’s houses.For this particular assignment,
studentsarerequired tovisittheGuelphFarmers’Market.

a.Digitalpicture(3%)

Students are totakedigitalpictures duringa cultural foodexperience attheGuelphFarmers’Market.One picture
takenduring theexperienceshould besubmittedwith details onwhere inthe market,when(dateandtime) andwith
whomthepicturewastaken(whowentwithyou).Pleaseindicatewithwhatdevicethepicturewastaken(e.g.cell
phone,smartphoneordigitalcamera).

b.Descriptionofpictureand meaning(7%)

Amaximum250worddescription answeringthequestion-“whatwas my cultural foodexperience’-is tobesubmitted
alongwith thepicture.Studentsshouldexplainthepicturecontents(e.g.items,people,orbuildings) andthe meaning
ofthepicture tothem.Makesure to acknowledgewhichcultureis beingrepresentedby thephotograph.

CULTURALCOOKBOOKREVIEWASSIGNMENT(20%)

TheUniversity ofGuelph’s Archival&SpecialCollectionsareawonderfulresource forfoodscholarswithover13,000
diversetitlesintheculinarycollections

(http://www lib.uoguelph.calresources/archival & special collections/the collections/digital collections/culinary/).
Oneparticularcollection,theJeanParécollection,hasover6,000titlesthatrepresentculturesandcuisines from
acrosstheglobe.Studentswillselect,reviewandanalyzeacookbook fromtheParécollection.The reviewshouldbe

a maximumof500wordsanddescribehowthecookbook conveys acultureandcuisine. Itis necessarytoexplainin
thereview thebenefits anddrawbacksofthecookbookas wellas theculturalsignificanceofthecookbook.

Pleasebeawarethat cookbooks intheParécollectionmay notberemoved fromthelibraryforpreservationand
securityreasons.The Archival&SpecialCollectionsis locatedonthefirstflooroftheMcLaughlinLibrary. Students
must‘check-in"with librarystaff,uponarrival.Librarystaffmemberswillassiststudentsingaining access to desired items.

FINALEXAM(25%)

The finalexamwillcover alloftheterminology,concepts andculturesdealtwithinlectures,seminars,andreadings during
thesemester.Studentsshouldbeprepared toanswermultiplechoice,shortanswerand medium-length

questions.

Pleasenotethattheexamlooks atcultures froma“macro” perspectiveonly;this means students willneedtohavea
generalunderstanding ofaculture’s cuisine.

THINGSFORSTUDENTSTOBEAWAREOF

LATEPENALTY

A3%penalty perday(notincludingweekends)willbeadministeredonallassignmentcomponentshandedinafterthe
duedate.Pleaselettheinstructorknow,inwriting,if thereareexceptionalcircumstancesthatpreventhanding in
itemsby theduedate.ltis importanttoknowthatextensions willbe considered,butnotalwaysgranted.

SPECIALNEEDS
Anystudentwithspecialneedsorcircumstancesshouldcontacttheinstructoratthebeginningofthesemestersothat
arrangementscanbe madeearlyon.
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POLICIESANDREGULATIONS

Allstudents areexpectedtoabideby theUniversity ofGuelph’s academic regulations inthecompletionofacademic
work,as setoutinthe2013-2014UndergraduateCalendar(see
http://www.uoquelph.ca/registrar/calendars/undergraduate/current/)

ACADEMICMISCONDUCT

“Academic misconductisbehaviourthaterodesthebasis ofmutual trustonwhichscholarlyexchanges commonly rest,
underminestheUniversity'sexerciseofits responsibilitytoevaluatestudents'academic achievements,orrestrictsthe
University'sability toaccomplishits learningobjectives”.SeetheUndergraduateCalendarfor moreinformation:

http://www.uoguelph.cal/reqgistrar/calendars/undergraduate/current/c08/c08-amisconduct.shtml.

GENERALINFORMATIONFORACADEMICCONSIDERATION,APPEALSANDPETITIONS

“The UniversityofGuelphis committedtosupportingstudents intheirlearningexperiencesandresponding totheir
individualneeds.Tothis endabroadnetworkofadvising,counselling,andsupportservicesis provided toassist
students in meetingtheirpersonalandacademic goals.The Universityis awarethatavarietyofsituations orevents
beyondthestudent'scontrolmay affectacademic performance.Supportis provided toaccommodateacademic needs
inthefaceofpersonaldifficulties orunforeseenevents.Proceduresforacademic appeals aredesignedtoensure that
everyeffortis madeatthesetimestoprovideappropriateaccommodationandconsideration,thus enablingstudents to
completecourseandprogramrequirementsas quickly as possible”.See theUndergraduateCalendar for more

information:http://www.uoquelph.ca/reqgistrar/calendars/undergraduate/current/c08/c08-ac.shtml.

ACADEMICACCOMMODATIONOFRELIGIOUSOBLIGATIONS

“TheUniversityacknowledgesthepluralistic natureofthegraduateandundergraduatecommunities.Accommodation willbe
madetostudents whoexperienceaconflictoetweenareligiousobligationandscheduledtests,mid-term
examinations,finalexaminations,orrequirementstoattendclasses andparticipateinlaboratories.The typeof
accommodationgrantedwillvarydependingonthenature,weightandtimingofthework forwhichaccommodationis
sought.Accordingly,therequestforalternativearrangementsnormally mustbesubmittedtotheinstructorinchargeof
thecoursewithin twoweeksofthedistributionofthecourseoutline”.See theUndergraduateCalendar for more
information:http://www.uoquelph.ca/registrar/calendars/undergraduate/current/c08/c08-accomrelig.shtml

Foracurrentlistofmajor holy days,pleasecheck theHumanRightsandEquityOfficewebsite:
http://www.uoquelph.ca/hre/hr/2012_list.html.

Questions?Clarifications?Notes




ASRITY
o

)
s

CollegeofManagementandEconomics
HTM*2740:CULTURALASPECTS OFFOOD
FALL2013

KEYINFORMATIONFORSTUDENTS

~|‘|l

N
)

CHANGING LIVES
IMPROVING LiFE

Ty
Iy
agpiet

s

T
]

‘I'\( WL O 'x&
z g l
i )

e

e}
&
7
>

1,
L
F
X

ClassTimes
Lectures: Wednesdays MACKO031(MacKinnon).7:00 -9:00pm.
Seminars:Fridays.MINS214.Checkyourscheduleforyourseminartimeas therearefoursections:

1.9:30 -10:20am 2.11:30 -12:20pm 3.1:30 -2:20pm 4.3:30 -4:20pm.

Students mustberegisteredinaseminar.Noswitchingofseminarsafterthe courseselection periodends.
CourseDescription
Thecourseintroducesstudents tokey terminologyandconcepts inthefieldoffoodstudies,butparticularlythosethat show
how culture influences food practices,attitudes,beliefs andidentities.Studentswillgainanunderstandingof
historicandcurrentculturalandreligiousfood practicesaround theworldthrough thestudy of‘cuisines”. The course
alsoconsiderstheimportanceofunderstandingculturalfoods andcuisines tofood management.

TopicCoverage
The coursewillcoveronly aselectnumberofcultures.ltis impossibleto discussalloftheidentifiedcultures and
cuisinesaround theworldinonesemester!

The fieldoffoodstudiesismulti-disciplinaryandinterdisciplinary.Avarietyofdisciplinary approaches and
perspectiveswillthereforebeintroducedthroughoutthesemester.

MethodsofAssessmentSummaryChart(inorderofdue date)

ASSIGNMENT DUEDATE MARKS
Monday,September23rdby12midnight 20%
PersonalFoodways(PF) Submitinthe Dropbox sectionofthecoursewebsite
. . Individualpresentation times fromweeks 4to11 25%
CuisinePresentation(CP) DoneinFridayseminars
. Friday,October18thby12 midnight 10%
CulturalFoodExperience(CFE) SubmitintheDropbox sectionofthecoursewebsite
. Monday,November11thby12midnight 20%
CulturalCookbookReview(CCR) Submitinthe Dropbox sectionofthecoursewebsite
FinalExam(FE) Friday,December6th,2:30-4:30pm 25%
Roomtobe announced

CourseMaterialsandResources
Thereis onerequiredandonerecommended textbook forthecourse:

Required-McWilliams,M.(2011).Foodaround theworld:Aculturalperspective(3rd Ed).Bostonetal.:PrenticeHall.
Recommended-Brittin,H.C. (2011). The foodandculturearoundtheworldhandbook.Bostonetal.:PrenticeHall.

Presentation Materials - Students should be prepared to purchase cultural food samples for entire seminar class.
Numbers and food regulations will be discussed during week one Friday seminar.

The textbooks areavailabletostudentsinanumberofways.Aphysicalcopy ofthetextbooks may bepurchasedin
theuniversity’smainbookstore.Used copies ofthetextbooksmay beavailableinthe Co-opbookstore.AneTextbookcan
bepurchased through the CourseSmartwebsite:www.coursesmart.com.Copies ofthetextbooks will alsobeput
onreserveatthe McLaughlinLibrary.

Additionalreadingmay besuggestedby theinstructor,whenitis appropriate tothetopic.
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Contacts

Instructor:Michelle Caine

Email:scaine@uoqguelph.ca.Studentscanexpecttoreceivearesponse toemails within24hours during weekdays.
Officehours:By appointment by sendingadetailedemailthatincludes yourstudentnameandstudentiDnumber.

GraduateTeachingAssistant:Brittany Manley
Email:manley@uoguelph.ca

CourseObjectives

ASSIGNMENTSCONTRIBUTINGTOCOURSEOBJECTIVES
COURSEOBJECTIVE PF CP CFE CCR FE
Toapply thetheoreticalconcepts andvocabulary thatis X X X X
related tothestudy offoodandculture.
Toidentify anddiscuss thefactorsthatinfluenceindividualor
: : . X X X X X
groupselection,preparationandconsumptionoffood.
Toanalyzeandpropose factorswhichcurrentlyinfluencea
, , . . X X
student'sownfoodexperiences andconsumptionhabits.
Todescribe theglobalizationandculturalacceptanceof
. X X X
foodsovertimeandplace.
Tocompareandcontrastthefoodpractices,attitudes and X
beliefsofculturesacrosstheglobe.
Toresearchandexplainculturalfoods andcuisines.

Course Communication

The instructorwillcommunicatewithstudents outsideofclass through“Gryph Mail” andthecoursewebsiteon
“Courselink”.Studentsshouldregularlycheck thecoursewebsite forupdates,assignmentinformation,readingsand
resources.

Overthesemester,anumberofculturalandreligiousbeliefsandbehaviourswillbediscussed.ltis veryimportantthat students
show respectforthebeliefs andbehavioursofothers.

Studentsshouldalsorespectthelearningneeds ofotherstudents intheclassroom. Alldevicesthatmay distract
fellowstudentsshouldbeturnedoff.Socialconversations (realandvirtual)shouldoccuroutsideofclass,notduring.

MethodsofAssessmentDescriptions
Belowaregeneraldescriptionsoftheassignments andfinalexamthatmakeupthe methods ofassessmentfor
HTM*2740.Moreinformationwillbeprovidedby theinstructorinclass andonthecoursewebsite.

Studentsshoulddothefollowingwhen submittingassignments forHTM*2740:
» EnsurenameandstudentiDnumberareincludedonallpartsoftheassignment.
* Doublespace allsubmissions.
» Writeinanorganizedandeditedfashionthatis suitableforanacademic audience.
» FollowAPAstyleandformattingforreferences.
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» Save thefilewithfirstandlastnameaspartofthefilename,andsubmitas a “.docx”,.rtf" or “.pdf".

PERSONALFOODWAYSASSIGNMENT(20%TOTAL)
This assignmentis acombinationofa “consumptionlog®,alog analysis,arecipe,andarecipeanalysis.

a.Consumptionlog(4%)
Studentswillrecordwhatthey consumefora 7-day consecutive period.Allfoodandbeveragesconsumedshouldbe
recorded.Atemplatefor thelogwillbeprovidedby theinstructor.

b.Loganalysis(6%)

Studentswillanalyzethe“data” recordedintheir logs,and identify onedominant factorthatinfluenceswhatthey
consume.Studentswilldiscusstheir factorina maximum250wordsubmission.Specificexamplesfromthelog
shouldbeusedtosupportthestudent’s choiceoffactor.

c.Recipe(4%)

Studentswillsubmitarecipe foracultural food ordishthat they haveconsumedthis semester.This foodordishcould
havebeenpreparedby thestudent,family orfriends,foodoutlet,restaurant,grocerystoreormajorfood brandor
company.The recipe forthefoodordish shouldbetypedas itwillbeincludedinanoriginalHTM*2740 Student
Cookbook.Studentsneedtostatewheretherecipe comes from (e.g.cookbook,website,blog,foodpackaging,family
member),andincludeapictureofwhatthefoodor dish maylook likewhenserved.

d.Recipeanalysis (6%)

Studentsshouldexplainwhythe culturalfoodordishwasselectedandwhat meaning thefood,dishandrecipemay have
tothem.The maximum250wordsubmission needs to addressthetheoreticalconcept entitledthe “four
componentsofacuisine”(Farb&Armelagos,1980)".

CUISINEPRESENTATION(25%)
Eachstudentwilldiscuss aculturefromtheweeklyreadingsin McWilliams(2011)ina20 minutepresentationdone
duringFridayseminars.Studentswillberesponsible foransweringthefollowingquestions inthepresentation:
»  Whatdoes theMcWilliams’(2011)chapter tellyouaboutyourchosencultureandcuisine?
» Arethereanysimilarities ordifferencesbetween theinformation providedby McWilliams (2011)andby Brittin
(2011)?Whatare they?
»  Whatdoofficial tourismsites(municipalorregional,provincialorstate,ornational)presentabouttheculture
andcuisine?ls thisinformation similarordifferenttowhatMcWilliams(2011)andBrittin(2011)describe?
» Whatadditionalresourceswouldyourecommend tosomeonewishing tolearnmoreaboutthecultureand
cuisine?
» Afterhaving researched thecultureandcuisine,howwouldyou personally explainthecultureandcuisine?

Students arerequired to conductadditional research utilizing atleast5crediblesources (notincludingthetextbooks or
theofficial ~ tourismsites).Ontheday  ofthepresentation, ahardcopy ofareferencelistandPowerPointpresentation
orpresentationnotes aretobehandedintothe instructororGTA.

CULTURALFOODEXPERIENCEASSIGNMENT(10%)
Consumerscan have“foodexperiences’inplaces wherefoodis encountered,butnotnecessarilysampled.Some
examples ofplaceswherecultural foodexperiencesmay occurinclude grocerystores,restaurants,specialty food

Farb,P.andArmelagos,G.(1980).Consumingpassions:theanthropologyofeating. NewYork,NewYork:WashingtonSquarePress.
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stores,book stores,farms,farmers’'markets,festivals, andfamily or friend’s houses.For this particular assignment,
studentsarerequired tovisittheGuelphFarmers’Market.

a.Digitalpicture(3%)

Students are totakedigitalpictures duringa cultural foodexperience attheGuelphFarmers’Market.One picture
takenduring theexperienceshould besubmittedwith details onwhere inthe market,when(dateandtime) andwith
whomthepicturewastaken(whowentwithyou).Pleaseindicatewithwhatdevicethepicturewastaken(e.g.cell
phone,smartphoneordigitalcamera).

b.Descriptionofpictureand meaning(7%)

Amaximum250worddescription answeringthequestion-“whatwas my cultural foodexperience’-is tobesubmitted
alongwith thepicture.Studentsshouldexplainthepicturecontents(e.g.items,people,orbuildings) andthe meaning
ofthepicture tothem.Makesure to acknowledgewhichcultureis beingrepresentedby thephotograph.

CULTURALCOOKBOOKREVIEWASSIGNMENT(20%)

TheUniversity ofGuelph’s Archival&SpecialCollectionsareawonderfulresource forfoodscholarswithover13,000
diversetitlesintheculinarycollections

(http://www lib.uoguelph.calresources/archival & special collections/the collections/digital collections/culinary/).
Oneparticularcollection,theJeanParécollection,hasover6,000titlesthatrepresentculturesandcuisines from
acrosstheglobe.Studentswillselect,reviewandanalyzeacookbook fromtheParécollection.The reviewshouldbe

a maximumof500wordsanddescribehowthecookbook conveys acultureandcuisine. Itis necessarytoexplainin
thereview thebenefits anddrawbacksofthecookbookas wellas theculturalsignificanceofthecookbook.

Pleasebeawarethat cookbooks intheParécollectionmay notberemoved fromthelibraryforpreservationand
securityreasons.The Archival&SpecialCollectionsis locatedonthefirstflooroftheMcLaughlinLibrary. Students
must‘check-in"with librarystaff,uponarrival.Librarystaffmemberswillassiststudentsingaining access to desired items.

FINALEXAM(25%)

The finalexamwillcover alloftheterminology,concepts andculturesdealtwithinlectures,seminars,andreadings during
thesemester.Studentsshouldbeprepared toanswermultiplechoice,shortanswerand medium-length

questions.

Pleasenotethattheexamlooks atcultures froma“macro” perspectiveonly;this means students willneedtohavea
generalunderstanding ofaculture’s cuisine.

THINGSFORSTUDENTSTOBEAWAREOF

LATEPENALTY

A3%penalty perday(notincludingweekends)willbeadministeredonallassignmentcomponentshandedinafterthe
duedate.Pleaselettheinstructorknow,inwriting,if thereareexceptionalcircumstancesthatpreventhanding in
itemsby theduedate.ltis importanttoknowthatextensions willbe considered,butnotalwaysgranted.

SPECIALNEEDS
Anystudentwithspecialneedsorcircumstancesshouldcontacttheinstructoratthebeginningofthesemestersothat
arrangementscanbe madeearlyon.
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POLICIESANDREGULATIONS

Allstudents areexpectedtoabideby theUniversity ofGuelph’s academic regulations inthecompletionofacademic
work,as setoutinthe2013-2014UndergraduateCalendar(see
http://www.uoquelph.ca/registrar/calendars/undergraduate/current/)

ACADEMICMISCONDUCT

“Academic misconductisbehaviourthaterodesthebasis ofmutual trustonwhichscholarlyexchanges commonly rest,
underminestheUniversity'sexerciseofits responsibilitytoevaluatestudents'academic achievements,orrestrictsthe
University'sability toaccomplishits learningobjectives”.SeetheUndergraduateCalendarfor moreinformation:

http://www.uoguelph.cal/reqgistrar/calendars/undergraduate/current/c08/c08-amisconduct.shtml.

GENERALINFORMATIONFORACADEMICCONSIDERATION,APPEALSANDPETITIONS

“The UniversityofGuelphis committedtosupportingstudents intheirlearningexperiencesandresponding totheir
individualneeds.Tothis endabroadnetworkofadvising,counselling,andsupportservicesis provided toassist
students in meetingtheirpersonalandacademic goals.The Universityis awarethatavarietyofsituations orevents
beyondthestudent'scontrolmay affectacademic performance.Supportis provided toaccommodateacademic needs
inthefaceofpersonaldifficulties orunforeseenevents.Proceduresforacademic appeals aredesignedtoensure that
everyeffortis madeatthesetimestoprovideappropriateaccommodationandconsideration,thus enablingstudents to
completecourseandprogramrequirementsas quickly as possible”.See theUndergraduateCalendar for more

information:http://www.uoquelph.ca/reqgistrar/calendars/undergraduate/current/c08/c08-ac.shtml.

ACADEMICACCOMMODATIONOFRELIGIOUSOBLIGATIONS

“TheUniversityacknowledgesthepluralistic natureofthegraduateandundergraduatecommunities.Accommodation willbe
madetostudents whoexperienceaconflictoetweenareligiousobligationandscheduledtests,mid-term
examinations,finalexaminations,orrequirementstoattendclasses andparticipateinlaboratories.The typeof
accommodationgrantedwillvarydependingonthenature,weightandtimingofthework forwhichaccommodationis
sought.Accordingly,therequestforalternativearrangementsnormally mustbesubmittedtotheinstructorinchargeof
thecoursewithin twoweeksofthedistributionofthecourseoutline”.See theUndergraduateCalendar for more
information:http://www.uoquelph.ca/registrar/calendars/undergraduate/current/c08/c08-accomrelig.shtml

Foracurrentlistofmajor holy days,pleasecheck theHumanRightsandEquityOfficewebsite:
http://www.uoquelph.ca/hre/hr/2012_list.html.

Questions?Clarifications?Notes
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ClassTimes
Lectures: Wednesdays MACKO031(MacKinnon).7:00 -9:00pm.
Seminars:Fridays.MINS214.Checkyourscheduleforyourseminartimeas therearefoursections:

1.9:30 -10:20am 2.11:30 -12:20pm 3.1:30 -2:20pm 4.3:30 -4:20pm.

Students mustberegisteredinaseminar.Noswitchingofseminarsafterthe courseselection periodends.
CourseDescription
Thecourseintroducesstudents tokey terminologyandconcepts inthefieldoffoodstudies,butparticularlythosethat show
how culture influences food practices,attitudes,beliefs andidentities.Studentswillgainanunderstandingof
historicandcurrentculturalandreligiousfood practicesaround theworldthrough thestudy of‘cuisines”. The course
alsoconsiderstheimportanceofunderstandingculturalfoods andcuisines tofood management.

TopicCoverage
The coursewillcoveronly aselectnumberofcultures.ltis impossibleto discussalloftheidentifiedcultures and
cuisinesaround theworldinonesemester!

The fieldoffoodstudiesismulti-disciplinaryandinterdisciplinary.Avarietyofdisciplinary approaches and
perspectiveswillthereforebeintroducedthroughoutthesemester.

MethodsofAssessmentSummaryChart(inorderofdue date)

ASSIGNMENT DUEDATE MARKS
Monday,September23rdby12midnight 20%
PersonalFoodways(PF) Submitinthe Dropbox sectionofthecoursewebsite
. . Individualpresentation times fromweeks 4to11 25%
CuisinePresentation(CP) DoneinFridayseminars
. Friday,October18thby12 midnight 10%
CulturalFoodExperience(CFE) SubmitintheDropbox sectionofthecoursewebsite
. Monday,November11thby12midnight 20%
CulturalCookbookReview(CCR) Submitinthe Dropbox sectionofthecoursewebsite
FinalExam(FE) Friday,December6th,2:30-4:30pm 25%
Roomtobe announced

CourseMaterialsandResources
Thereis onerequiredandonerecommended textbook forthecourse:

Required-McWilliams,M.(2011).Foodaround theworld:Aculturalperspective(3rd Ed).Bostonetal.:PrenticeHall.
Recommended-Brittin,H.C. (2011). The foodandculturearoundtheworldhandbook.Bostonetal.:PrenticeHall.

Presentation Materials - Students should be prepared to purchase cultural food samples for entire seminar class.
Numbers and food regulations will be discussed during week one Friday seminar.

The textbooks areavailabletostudentsinanumberofways.Aphysicalcopy ofthetextbooks may bepurchasedin
theuniversity’smainbookstore.Used copies ofthetextbooksmay beavailableinthe Co-opbookstore.AneTextbookcan
bepurchased through the CourseSmartwebsite:www.coursesmart.com.Copies ofthetextbooks will alsobeput
onreserveatthe McLaughlinLibrary.

Additionalreadingmay besuggestedby theinstructor,whenitis appropriate tothetopic.
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ADDITIONALINFORMATIONFOR STUDENTS

Contacts

Instructor:Michelle Caine

Email:scaine@uoqguelph.ca.Studentscanexpecttoreceivearesponse toemails within24hours during weekdays.
Officehours:By appointment by sendingadetailedemailthatincludes yourstudentnameandstudentiDnumber.

GraduateTeachingAssistant:Brittany Manley
Email:manley@uoguelph.ca

CourseObjectives

ASSIGNMENTSCONTRIBUTINGTOCOURSEOBJECTIVES
COURSEOBJECTIVE PF CP CFE CCR FE
Toapply thetheoreticalconcepts andvocabulary thatis X X X X
related tothestudy offoodandculture.
Toidentify anddiscuss thefactorsthatinfluenceindividualor
: : . X X X X X
groupselection,preparationandconsumptionoffood.
Toanalyzeandpropose factorswhichcurrentlyinfluencea
, , . . X X
student'sownfoodexperiences andconsumptionhabits.
Todescribe theglobalizationandculturalacceptanceof
. X X X
foodsovertimeandplace.
Tocompareandcontrastthefoodpractices,attitudes and X
beliefsofculturesacrosstheglobe.
Toresearchandexplainculturalfoods andcuisines.

Course Communication

The instructorwillcommunicatewithstudents outsideofclass through“Gryph Mail” andthecoursewebsiteon
“Courselink”.Studentsshouldregularlycheck thecoursewebsite forupdates,assignmentinformation,readingsand
resources.

Overthesemester,anumberofculturalandreligiousbeliefsandbehaviourswillbediscussed.ltis veryimportantthat students
show respectforthebeliefs andbehavioursofothers.

Studentsshouldalsorespectthelearningneeds ofotherstudents intheclassroom. Alldevicesthatmay distract
fellowstudentsshouldbeturnedoff.Socialconversations (realandvirtual)shouldoccuroutsideofclass,notduring.

MethodsofAssessmentDescriptions
Belowaregeneraldescriptionsoftheassignments andfinalexamthatmakeupthe methods ofassessmentfor
HTM*2740.Moreinformationwillbeprovidedby theinstructorinclass andonthecoursewebsite.

Studentsshoulddothefollowingwhen submittingassignments forHTM*2740:
» EnsurenameandstudentiDnumberareincludedonallpartsoftheassignment.
* Doublespace allsubmissions.
» Writeinanorganizedandeditedfashionthatis suitableforanacademic audience.
» FollowAPAstyleandformattingforreferences.
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» Save thefilewithfirstandlastnameaspartofthefilename,andsubmitas a “.docx”,.rtf" or “.pdf".

PERSONALFOODWAYSASSIGNMENT(20%TOTAL)
This assignmentis acombinationofa “consumptionlog®,alog analysis,arecipe,andarecipeanalysis.

a.Consumptionlog(4%)
Studentswillrecordwhatthey consumefora 7-day consecutive period.Allfoodandbeveragesconsumedshouldbe
recorded.Atemplatefor thelogwillbeprovidedby theinstructor.

b.Loganalysis(6%)

Studentswillanalyzethe“data” recordedintheir logs,and identify onedominant factorthatinfluenceswhatthey
consume.Studentswilldiscusstheir factorina maximum250wordsubmission.Specificexamplesfromthelog
shouldbeusedtosupportthestudent’s choiceoffactor.

c.Recipe(4%)

Studentswillsubmitarecipe foracultural food ordishthat they haveconsumedthis semester.This foodordishcould
havebeenpreparedby thestudent,family orfriends,foodoutlet,restaurant,grocerystoreormajorfood brandor
company.The recipe forthefoodordish shouldbetypedas itwillbeincludedinanoriginalHTM*2740 Student
Cookbook.Studentsneedtostatewheretherecipe comes from (e.g.cookbook,website,blog,foodpackaging,family
member),andincludeapictureofwhatthefoodor dish maylook likewhenserved.

d.Recipeanalysis (6%)

Studentsshouldexplainwhythe culturalfoodordishwasselectedandwhat meaning thefood,dishandrecipemay have
tothem.The maximum250wordsubmission needs to addressthetheoreticalconcept entitledthe “four
componentsofacuisine”(Farb&Armelagos,1980)".

CUISINEPRESENTATION(25%)
Eachstudentwilldiscuss aculturefromtheweeklyreadingsin McWilliams(2011)ina20 minutepresentationdone
duringFridayseminars.Studentswillberesponsible foransweringthefollowingquestions inthepresentation:
»  Whatdoes theMcWilliams’(2011)chapter tellyouaboutyourchosencultureandcuisine?
» Arethereanysimilarities ordifferencesbetween theinformation providedby McWilliams (2011)andby Brittin
(2011)?Whatare they?
»  Whatdoofficial tourismsites(municipalorregional,provincialorstate,ornational)presentabouttheculture
andcuisine?ls thisinformation similarordifferenttowhatMcWilliams(2011)andBrittin(2011)describe?
» Whatadditionalresourceswouldyourecommend tosomeonewishing tolearnmoreaboutthecultureand
cuisine?
» Afterhaving researched thecultureandcuisine,howwouldyou personally explainthecultureandcuisine?

Students arerequired to conductadditional research utilizing atleast5crediblesources (notincludingthetextbooks or
theofficial ~ tourismsites).Ontheday  ofthepresentation, ahardcopy ofareferencelistandPowerPointpresentation
orpresentationnotes aretobehandedintothe instructororGTA.

CULTURALFOODEXPERIENCEASSIGNMENT(10%)
Consumerscan have“foodexperiences’inplaces wherefoodis encountered,butnotnecessarilysampled.Some
examples ofplaceswherecultural foodexperiencesmay occurinclude grocerystores,restaurants,specialty food

Farb,P.andArmelagos,G.(1980).Consumingpassions:theanthropologyofeating. NewYork,NewYork:WashingtonSquarePress.
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stores,book stores,farms,farmers’'markets,festivals, andfamily or friend’s houses.For this particular assignment,
studentsarerequired tovisittheGuelphFarmers’Market.

a.Digitalpicture(3%)

Students are totakedigitalpictures duringa cultural foodexperience attheGuelphFarmers’Market.One picture
takenduring theexperienceshould besubmittedwith details onwhere inthe market,when(dateandtime) andwith
whomthepicturewastaken(whowentwithyou).Pleaseindicatewithwhatdevicethepicturewastaken(e.g.cell
phone,smartphoneordigitalcamera).

b.Descriptionofpictureand meaning(7%)

Amaximum250worddescription answeringthequestion-“whatwas my cultural foodexperience’-is tobesubmitted
alongwith thepicture.Studentsshouldexplainthepicturecontents(e.g.items,people,orbuildings) andthe meaning
ofthepicture tothem.Makesure to acknowledgewhichcultureis beingrepresentedby thephotograph.

CULTURALCOOKBOOKREVIEWASSIGNMENT(20%)

TheUniversity ofGuelph’s Archival&SpecialCollectionsareawonderfulresource forfoodscholarswithover13,000
diversetitlesintheculinarycollections

(http://www lib.uoguelph.calresources/archival & special collections/the collections/digital collections/culinary/).
Oneparticularcollection,theJeanParécollection,hasover6,000titlesthatrepresentculturesandcuisines from
acrosstheglobe.Studentswillselect,reviewandanalyzeacookbook fromtheParécollection.The reviewshouldbe

a maximumof500wordsanddescribehowthecookbook conveys acultureandcuisine. Itis necessarytoexplainin
thereview thebenefits anddrawbacksofthecookbookas wellas theculturalsignificanceofthecookbook.

Pleasebeawarethat cookbooks intheParécollectionmay notberemoved fromthelibraryforpreservationand
securityreasons.The Archival&SpecialCollectionsis locatedonthefirstflooroftheMcLaughlinLibrary. Students
must‘check-in"with librarystaff,uponarrival.Librarystaffmemberswillassiststudentsingaining access to desired items.

FINALEXAM(25%)

The finalexamwillcover alloftheterminology,concepts andculturesdealtwithinlectures,seminars,andreadings during
thesemester.Studentsshouldbeprepared toanswermultiplechoice,shortanswerand medium-length

questions.

Pleasenotethattheexamlooks atcultures froma“macro” perspectiveonly;this means students willneedtohavea
generalunderstanding ofaculture’s cuisine.

THINGSFORSTUDENTSTOBEAWAREOF

LATEPENALTY

A3%penalty perday(notincludingweekends)willbeadministeredonallassignmentcomponentshandedinafterthe
duedate.Pleaselettheinstructorknow,inwriting,if thereareexceptionalcircumstancesthatpreventhanding in
itemsby theduedate.ltis importanttoknowthatextensions willbe considered,butnotalwaysgranted.

SPECIALNEEDS
Anystudentwithspecialneedsorcircumstancesshouldcontacttheinstructoratthebeginningofthesemestersothat
arrangementscanbe madeearlyon.



HTM*2740 -5

POLICIESANDREGULATIONS

Allstudents areexpectedtoabideby theUniversity ofGuelph’s academic regulations inthecompletionofacademic
work,as setoutinthe2013-2014UndergraduateCalendar(see
http://www.uoquelph.ca/registrar/calendars/undergraduate/current/)

ACADEMICMISCONDUCT

“Academic misconductisbehaviourthaterodesthebasis ofmutual trustonwhichscholarlyexchanges commonly rest,
underminestheUniversity'sexerciseofits responsibilitytoevaluatestudents'academic achievements,orrestrictsthe
University'sability toaccomplishits learningobjectives”.SeetheUndergraduateCalendarfor moreinformation:

http://www.uoguelph.cal/reqgistrar/calendars/undergraduate/current/c08/c08-amisconduct.shtml.

GENERALINFORMATIONFORACADEMICCONSIDERATION,APPEALSANDPETITIONS

“The UniversityofGuelphis committedtosupportingstudents intheirlearningexperiencesandresponding totheir
individualneeds.Tothis endabroadnetworkofadvising,counselling,andsupportservicesis provided toassist
students in meetingtheirpersonalandacademic goals.The Universityis awarethatavarietyofsituations orevents
beyondthestudent'scontrolmay affectacademic performance.Supportis provided toaccommodateacademic needs
inthefaceofpersonaldifficulties orunforeseenevents.Proceduresforacademic appeals aredesignedtoensure that
everyeffortis madeatthesetimestoprovideappropriateaccommodationandconsideration,thus enablingstudents to
completecourseandprogramrequirementsas quickly as possible”.See theUndergraduateCalendar for more

information:http://www.uoquelph.ca/reqgistrar/calendars/undergraduate/current/c08/c08-ac.shtml.

ACADEMICACCOMMODATIONOFRELIGIOUSOBLIGATIONS

“TheUniversityacknowledgesthepluralistic natureofthegraduateandundergraduatecommunities.Accommodation willbe
madetostudents whoexperienceaconflictoetweenareligiousobligationandscheduledtests,mid-term
examinations,finalexaminations,orrequirementstoattendclasses andparticipateinlaboratories.The typeof
accommodationgrantedwillvarydependingonthenature,weightandtimingofthework forwhichaccommodationis
sought.Accordingly,therequestforalternativearrangementsnormally mustbesubmittedtotheinstructorinchargeof
thecoursewithin twoweeksofthedistributionofthecourseoutline”.See theUndergraduateCalendar for more
information:http://www.uoquelph.ca/registrar/calendars/undergraduate/current/c08/c08-accomrelig.shtml

Foracurrentlistofmajor holy days,pleasecheck theHumanRightsandEquityOfficewebsite:
http://www.uoquelph.ca/hre/hr/2012_list.html.

Questions?Clarifications?Notes
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ClassTimes
Lectures: Wednesdays MACKO031(MacKinnon).7:00 -9:00pm.
Seminars:Fridays.MINS214.Checkyourscheduleforyourseminartimeas therearefoursections:

1.9:30 -10:20am 2.11:30 -12:20pm 3.1:30 -2:20pm 4.3:30 -4:20pm.

Students mustberegisteredinaseminar.Noswitchingofseminarsafterthe courseselection periodends.
CourseDescription
Thecourseintroducesstudents tokey terminologyandconcepts inthefieldoffoodstudies,butparticularlythosethat show
how culture influences food practices,attitudes,beliefs andidentities.Studentswillgainanunderstandingof
historicandcurrentculturalandreligiousfood practicesaround theworldthrough thestudy of‘cuisines”. The course
alsoconsiderstheimportanceofunderstandingculturalfoods andcuisines tofood management.

TopicCoverage
The coursewillcoveronly aselectnumberofcultures.ltis impossibleto discussalloftheidentifiedcultures and
cuisinesaround theworldinonesemester!

The fieldoffoodstudiesismulti-disciplinaryandinterdisciplinary.Avarietyofdisciplinary approaches and
perspectiveswillthereforebeintroducedthroughoutthesemester.

MethodsofAssessmentSummaryChart(inorderofdue date)

ASSIGNMENT DUEDATE MARKS
Monday,September23rdby12midnight 20%
PersonalFoodways(PF) Submitinthe Dropbox sectionofthecoursewebsite
. . Individualpresentation times fromweeks 4to11 25%
CuisinePresentation(CP) DoneinFridayseminars
. Friday,October18thby12 midnight 10%
CulturalFoodExperience(CFE) SubmitintheDropbox sectionofthecoursewebsite
. Monday,November11thby12midnight 20%
CulturalCookbookReview(CCR) Submitinthe Dropbox sectionofthecoursewebsite
FinalExam(FE) Friday,December6th,2:30-4:30pm 25%
Roomtobe announced

CourseMaterialsandResources
Thereis onerequiredandonerecommended textbook forthecourse:

Required-McWilliams,M.(2011).Foodaround theworld:Aculturalperspective(3rd Ed).Bostonetal.:PrenticeHall.
Recommended-Brittin,H.C. (2011). The foodandculturearoundtheworldhandbook.Bostonetal.:PrenticeHall.

Presentation Materials - Students should be prepared to purchase cultural food samples for entire seminar class.
Numbers and food regulations will be discussed during week one Friday seminar.

The textbooks areavailabletostudentsinanumberofways.Aphysicalcopy ofthetextbooks may bepurchasedin
theuniversity’smainbookstore.Used copies ofthetextbooksmay beavailableinthe Co-opbookstore.AneTextbookcan
bepurchased through the CourseSmartwebsite:www.coursesmart.com.Copies ofthetextbooks will alsobeput
onreserveatthe McLaughlinLibrary.

Additionalreadingmay besuggestedby theinstructor,whenitis appropriate tothetopic.
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ADDITIONALINFORMATIONFOR STUDENTS

Contacts

Instructor:Michelle Caine

Email:scaine@uoqguelph.ca.Studentscanexpecttoreceivearesponse toemails within24hours during weekdays.
Officehours:By appointment by sendingadetailedemailthatincludes yourstudentnameandstudentiDnumber.

GraduateTeachingAssistant:Brittany Manley
Email:manley@uoguelph.ca

CourseObjectives

ASSIGNMENTSCONTRIBUTINGTOCOURSEOBJECTIVES
COURSEOBJECTIVE PF CP CFE CCR FE
Toapply thetheoreticalconcepts andvocabulary thatis X X X X
related tothestudy offoodandculture.
Toidentify anddiscuss thefactorsthatinfluenceindividualor
: : . X X X X X
groupselection,preparationandconsumptionoffood.
Toanalyzeandpropose factorswhichcurrentlyinfluencea
, , . . X X
student'sownfoodexperiences andconsumptionhabits.
Todescribe theglobalizationandculturalacceptanceof
. X X X
foodsovertimeandplace.
Tocompareandcontrastthefoodpractices,attitudes and X
beliefsofculturesacrosstheglobe.
Toresearchandexplainculturalfoods andcuisines.

Course Communication

The instructorwillcommunicatewithstudents outsideofclass through“Gryph Mail” andthecoursewebsiteon
“Courselink”.Studentsshouldregularlycheck thecoursewebsite forupdates,assignmentinformation,readingsand
resources.

Overthesemester,anumberofculturalandreligiousbeliefsandbehaviourswillbediscussed.ltis veryimportantthat students
show respectforthebeliefs andbehavioursofothers.

Studentsshouldalsorespectthelearningneeds ofotherstudents intheclassroom. Alldevicesthatmay distract
fellowstudentsshouldbeturnedoff.Socialconversations (realandvirtual)shouldoccuroutsideofclass,notduring.

MethodsofAssessmentDescriptions
Belowaregeneraldescriptionsoftheassignments andfinalexamthatmakeupthe methods ofassessmentfor
HTM*2740.Moreinformationwillbeprovidedby theinstructorinclass andonthecoursewebsite.

Studentsshoulddothefollowingwhen submittingassignments forHTM*2740:
» EnsurenameandstudentiDnumberareincludedonallpartsoftheassignment.
* Doublespace allsubmissions.
» Writeinanorganizedandeditedfashionthatis suitableforanacademic audience.
» FollowAPAstyleandformattingforreferences.
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» Save thefilewithfirstandlastnameaspartofthefilename,andsubmitas a “.docx”,.rtf" or “.pdf".

PERSONALFOODWAYSASSIGNMENT(20%TOTAL)
This assignmentis acombinationofa “consumptionlog®,alog analysis,arecipe,andarecipeanalysis.

a.Consumptionlog(4%)
Studentswillrecordwhatthey consumefora 7-day consecutive period.Allfoodandbeveragesconsumedshouldbe
recorded.Atemplatefor thelogwillbeprovidedby theinstructor.

b.Loganalysis(6%)

Studentswillanalyzethe“data” recordedintheir logs,and identify onedominant factorthatinfluenceswhatthey
consume.Studentswilldiscusstheir factorina maximum250wordsubmission.Specificexamplesfromthelog
shouldbeusedtosupportthestudent’s choiceoffactor.

c.Recipe(4%)

Studentswillsubmitarecipe foracultural food ordishthat they haveconsumedthis semester.This foodordishcould
havebeenpreparedby thestudent,family orfriends,foodoutlet,restaurant,grocerystoreormajorfood brandor
company.The recipe forthefoodordish shouldbetypedas itwillbeincludedinanoriginalHTM*2740 Student
Cookbook.Studentsneedtostatewheretherecipe comes from (e.g.cookbook,website,blog,foodpackaging,family
member),andincludeapictureofwhatthefoodor dish maylook likewhenserved.

d.Recipeanalysis (6%)

Studentsshouldexplainwhythe culturalfoodordishwasselectedandwhat meaning thefood,dishandrecipemay have
tothem.The maximum250wordsubmission needs to addressthetheoreticalconcept entitledthe “four
componentsofacuisine”(Farb&Armelagos,1980)".

CUISINEPRESENTATION(25%)
Eachstudentwilldiscuss aculturefromtheweeklyreadingsin McWilliams(2011)ina20 minutepresentationdone
duringFridayseminars.Studentswillberesponsible foransweringthefollowingquestions inthepresentation:
»  Whatdoes theMcWilliams’(2011)chapter tellyouaboutyourchosencultureandcuisine?
» Arethereanysimilarities ordifferencesbetween theinformation providedby McWilliams (2011)andby Brittin
(2011)?Whatare they?
»  Whatdoofficial tourismsites(municipalorregional,provincialorstate,ornational)presentabouttheculture
andcuisine?ls thisinformation similarordifferenttowhatMcWilliams(2011)andBrittin(2011)describe?
» Whatadditionalresourceswouldyourecommend tosomeonewishing tolearnmoreaboutthecultureand
cuisine?
» Afterhaving researched thecultureandcuisine,howwouldyou personally explainthecultureandcuisine?

Students arerequired to conductadditional research utilizing atleast5crediblesources (notincludingthetextbooks or
theofficial ~ tourismsites).Ontheday  ofthepresentation, ahardcopy ofareferencelistandPowerPointpresentation
orpresentationnotes aretobehandedintothe instructororGTA.

CULTURALFOODEXPERIENCEASSIGNMENT(10%)
Consumerscan have“foodexperiences’inplaces wherefoodis encountered,butnotnecessarilysampled.Some
examples ofplaceswherecultural foodexperiencesmay occurinclude grocerystores,restaurants,specialty food

Farb,P.andArmelagos,G.(1980).Consumingpassions:theanthropologyofeating. NewYork,NewYork:WashingtonSquarePress.
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stores,book stores,farms,farmers’'markets,festivals, andfamily or friend’s houses.For this particular assignment,
studentsarerequired tovisittheGuelphFarmers’Market.

a.Digitalpicture(3%)

Students are totakedigitalpictures duringa cultural foodexperience attheGuelphFarmers’Market.One picture
takenduring theexperienceshould besubmittedwith details onwhere inthe market,when(dateandtime) andwith
whomthepicturewastaken(whowentwithyou).Pleaseindicatewithwhatdevicethepicturewastaken(e.g.cell
phone,smartphoneordigitalcamera).

b.Descriptionofpictureand meaning(7%)

Amaximum250worddescription answeringthequestion-“whatwas my cultural foodexperience’-is tobesubmitted
alongwith thepicture.Studentsshouldexplainthepicturecontents(e.g.items,people,orbuildings) andthe meaning
ofthepicture tothem.Makesure to acknowledgewhichcultureis beingrepresentedby thephotograph.

CULTURALCOOKBOOKREVIEWASSIGNMENT(20%)

TheUniversity ofGuelph’s Archival&SpecialCollectionsareawonderfulresource forfoodscholarswithover13,000
diversetitlesintheculinarycollections

(http://www lib.uoguelph.calresources/archival & special collections/the collections/digital collections/culinary/).
Oneparticularcollection,theJeanParécollection,hasover6,000titlesthatrepresentculturesandcuisines from
acrosstheglobe.Studentswillselect,reviewandanalyzeacookbook fromtheParécollection.The reviewshouldbe

a maximumof500wordsanddescribehowthecookbook conveys acultureandcuisine. Itis necessarytoexplainin
thereview thebenefits anddrawbacksofthecookbookas wellas theculturalsignificanceofthecookbook.

Pleasebeawarethat cookbooks intheParécollectionmay notberemoved fromthelibraryforpreservationand
securityreasons.The Archival&SpecialCollectionsis locatedonthefirstflooroftheMcLaughlinLibrary. Students
must‘check-in"with librarystaff,uponarrival.Librarystaffmemberswillassiststudentsingaining access to desired items.

FINALEXAM(25%)

The finalexamwillcover alloftheterminology,concepts andculturesdealtwithinlectures,seminars,andreadings during
thesemester.Studentsshouldbeprepared toanswermultiplechoice,shortanswerand medium-length

questions.

Pleasenotethattheexamlooks atcultures froma“macro” perspectiveonly;this means students willneedtohavea
generalunderstanding ofaculture’s cuisine.

THINGSFORSTUDENTSTOBEAWAREOF

LATEPENALTY

A3%penalty perday(notincludingweekends)willbeadministeredonallassignmentcomponentshandedinafterthe
duedate.Pleaselettheinstructorknow,inwriting,if thereareexceptionalcircumstancesthatpreventhanding in
itemsby theduedate.ltis importanttoknowthatextensions willbe considered,butnotalwaysgranted.

SPECIALNEEDS
Anystudentwithspecialneedsorcircumstancesshouldcontacttheinstructoratthebeginningofthesemestersothat
arrangementscanbe madeearlyon.
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POLICIESANDREGULATIONS

Allstudents areexpectedtoabideby theUniversity ofGuelph’s academic regulations inthecompletionofacademic
work,as setoutinthe2013-2014UndergraduateCalendar(see
http://www.uoquelph.ca/registrar/calendars/undergraduate/current/)

ACADEMICMISCONDUCT

“Academic misconductisbehaviourthaterodesthebasis ofmutual trustonwhichscholarlyexchanges commonly rest,
underminestheUniversity'sexerciseofits responsibilitytoevaluatestudents'academic achievements,orrestrictsthe
University'sability toaccomplishits learningobjectives”.SeetheUndergraduateCalendarfor moreinformation:

http://www.uoguelph.cal/reqgistrar/calendars/undergraduate/current/c08/c08-amisconduct.shtml.

GENERALINFORMATIONFORACADEMICCONSIDERATION,APPEALSANDPETITIONS

“The UniversityofGuelphis committedtosupportingstudents intheirlearningexperiencesandresponding totheir
individualneeds.Tothis endabroadnetworkofadvising,counselling,andsupportservicesis provided toassist
students in meetingtheirpersonalandacademic goals.The Universityis awarethatavarietyofsituations orevents
beyondthestudent'scontrolmay affectacademic performance.Supportis provided toaccommodateacademic needs
inthefaceofpersonaldifficulties orunforeseenevents.Proceduresforacademic appeals aredesignedtoensure that
everyeffortis madeatthesetimestoprovideappropriateaccommodationandconsideration,thus enablingstudents to
completecourseandprogramrequirementsas quickly as possible”.See theUndergraduateCalendar for more

information:http://www.uoquelph.ca/reqgistrar/calendars/undergraduate/current/c08/c08-ac.shtml.

ACADEMICACCOMMODATIONOFRELIGIOUSOBLIGATIONS

“TheUniversityacknowledgesthepluralistic natureofthegraduateandundergraduatecommunities.Accommodation willbe
madetostudents whoexperienceaconflictoetweenareligiousobligationandscheduledtests,mid-term
examinations,finalexaminations,orrequirementstoattendclasses andparticipateinlaboratories.The typeof
accommodationgrantedwillvarydependingonthenature,weightandtimingofthework forwhichaccommodationis
sought.Accordingly,therequestforalternativearrangementsnormally mustbesubmittedtotheinstructorinchargeof
thecoursewithin twoweeksofthedistributionofthecourseoutline”.See theUndergraduateCalendar for more
information:http://www.uoquelph.ca/registrar/calendars/undergraduate/current/c08/c08-accomrelig.shtml

Foracurrentlistofmajor holy days,pleasecheck theHumanRightsandEquityOfficewebsite:
http://www.uoquelph.ca/hre/hr/2012_list.html.

Questions?Clarifications?Notes
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ClassTimes
Lectures: Wednesdays MACKO031(MacKinnon).7:00 -9:00pm.
Seminars:Fridays.MINS214.Checkyourscheduleforyourseminartimeas therearefoursections:

1.9:30 -10:20am 2.11:30 -12:20pm 3.1:30 -2:20pm 4.3:30 -4:20pm.

Students mustberegisteredinaseminar.Noswitchingofseminarsafterthe courseselection periodends.
CourseDescription
Thecourseintroducesstudents tokey terminologyandconcepts inthefieldoffoodstudies,butparticularlythosethat show
how culture influences food practices,attitudes,beliefs andidentities.Studentswillgainanunderstandingof
historicandcurrentculturalandreligiousfood practicesaround theworldthrough thestudy of‘cuisines”. The course
alsoconsiderstheimportanceofunderstandingculturalfoods andcuisines tofood management.

TopicCoverage
The coursewillcoveronly aselectnumberofcultures.ltis impossibleto discussalloftheidentifiedcultures and
cuisinesaround theworldinonesemester!

The fieldoffoodstudiesismulti-disciplinaryandinterdisciplinary.Avarietyofdisciplinary approaches and
perspectiveswillthereforebeintroducedthroughoutthesemester.

MethodsofAssessmentSummaryChart(inorderofdue date)

ASSIGNMENT DUEDATE MARKS
Monday,September23rdby12midnight 20%
PersonalFoodways(PF) Submitinthe Dropbox sectionofthecoursewebsite
. . Individualpresentation times fromweeks 4to11 25%
CuisinePresentation(CP) DoneinFridayseminars
. Friday,October18thby12 midnight 10%
CulturalFoodExperience(CFE) SubmitintheDropbox sectionofthecoursewebsite
. Monday,November11thby12midnight 20%
CulturalCookbookReview(CCR) Submitinthe Dropbox sectionofthecoursewebsite
FinalExam(FE) Friday,December6th,2:30-4:30pm 25%
Roomtobe announced

CourseMaterialsandResources
Thereis onerequiredandonerecommended textbook forthecourse:

Required-McWilliams,M.(2011).Foodaround theworld:Aculturalperspective(3rd Ed).Bostonetal.:PrenticeHall.
Recommended-Brittin,H.C. (2011). The foodandculturearoundtheworldhandbook.Bostonetal.:PrenticeHall.

Presentation Materials - Students should be prepared to purchase cultural food samples for entire seminar class.
Numbers and food regulations will be discussed during week one Friday seminar.

The textbooks areavailabletostudentsinanumberofways.Aphysicalcopy ofthetextbooks may bepurchasedin
theuniversity’smainbookstore.Used copies ofthetextbooksmay beavailableinthe Co-opbookstore.AneTextbookcan
bepurchased through the CourseSmartwebsite:www.coursesmart.com.Copies ofthetextbooks will alsobeput
onreserveatthe McLaughlinLibrary.

Additionalreadingmay besuggestedby theinstructor,whenitis appropriate tothetopic.
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ADDITIONALINFORMATIONFOR STUDENTS

Contacts

Instructor:Michelle Caine

Email:scaine@uoqguelph.ca.Studentscanexpecttoreceivearesponse toemails within24hours during weekdays.
Officehours:By appointment by sendingadetailedemailthatincludes yourstudentnameandstudentiDnumber.

GraduateTeachingAssistant:Brittany Manley
Email:manley@uoguelph.ca

CourseObjectives

ASSIGNMENTSCONTRIBUTINGTOCOURSEOBJECTIVES
COURSEOBJECTIVE PF CP CFE CCR FE
Toapply thetheoreticalconcepts andvocabulary thatis X X X X
related tothestudy offoodandculture.
Toidentify anddiscuss thefactorsthatinfluenceindividualor
: : . X X X X X
groupselection,preparationandconsumptionoffood.
Toanalyzeandpropose factorswhichcurrentlyinfluencea
, , . . X X
student'sownfoodexperiences andconsumptionhabits.
Todescribe theglobalizationandculturalacceptanceof
. X X X
foodsovertimeandplace.
Tocompareandcontrastthefoodpractices,attitudes and X
beliefsofculturesacrosstheglobe.
Toresearchandexplainculturalfoods andcuisines.

Course Communication

The instructorwillcommunicatewithstudents outsideofclass through“Gryph Mail” andthecoursewebsiteon
“Courselink”.Studentsshouldregularlycheck thecoursewebsite forupdates,assignmentinformation,readingsand
resources.

Overthesemester,anumberofculturalandreligiousbeliefsandbehaviourswillbediscussed.ltis veryimportantthat students
show respectforthebeliefs andbehavioursofothers.

Studentsshouldalsorespectthelearningneeds ofotherstudents intheclassroom. Alldevicesthatmay distract
fellowstudentsshouldbeturnedoff.Socialconversations (realandvirtual)shouldoccuroutsideofclass,notduring.

MethodsofAssessmentDescriptions
Belowaregeneraldescriptionsoftheassignments andfinalexamthatmakeupthe methods ofassessmentfor
HTM*2740.Moreinformationwillbeprovidedby theinstructorinclass andonthecoursewebsite.

Studentsshoulddothefollowingwhen submittingassignments forHTM*2740:
» EnsurenameandstudentiDnumberareincludedonallpartsoftheassignment.
* Doublespace allsubmissions.
» Writeinanorganizedandeditedfashionthatis suitableforanacademic audience.
» FollowAPAstyleandformattingforreferences.
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» Save thefilewithfirstandlastnameaspartofthefilename,andsubmitas a “.docx”,.rtf" or “.pdf".

PERSONALFOODWAYSASSIGNMENT(20%TOTAL)
This assignmentis acombinationofa “consumptionlog®,alog analysis,arecipe,andarecipeanalysis.

a.Consumptionlog(4%)
Studentswillrecordwhatthey consumefora 7-day consecutive period.Allfoodandbeveragesconsumedshouldbe
recorded.Atemplatefor thelogwillbeprovidedby theinstructor.

b.Loganalysis(6%)

Studentswillanalyzethe“data” recordedintheir logs,and identify onedominant factorthatinfluenceswhatthey
consume.Studentswilldiscusstheir factorina maximum250wordsubmission.Specificexamplesfromthelog
shouldbeusedtosupportthestudent’s choiceoffactor.

c.Recipe(4%)

Studentswillsubmitarecipe foracultural food ordishthat they haveconsumedthis semester.This foodordishcould
havebeenpreparedby thestudent,family orfriends,foodoutlet,restaurant,grocerystoreormajorfood brandor
company.The recipe forthefoodordish shouldbetypedas itwillbeincludedinanoriginalHTM*2740 Student
Cookbook.Studentsneedtostatewheretherecipe comes from (e.g.cookbook,website,blog,foodpackaging,family
member),andincludeapictureofwhatthefoodor dish maylook likewhenserved.

d.Recipeanalysis (6%)

Studentsshouldexplainwhythe culturalfoodordishwasselectedandwhat meaning thefood,dishandrecipemay have
tothem.The maximum250wordsubmission needs to addressthetheoreticalconcept entitledthe “four
componentsofacuisine”(Farb&Armelagos,1980)".

CUISINEPRESENTATION(25%)
Eachstudentwilldiscuss aculturefromtheweeklyreadingsin McWilliams(2011)ina20 minutepresentationdone
duringFridayseminars.Studentswillberesponsible foransweringthefollowingquestions inthepresentation:
»  Whatdoes theMcWilliams’(2011)chapter tellyouaboutyourchosencultureandcuisine?
» Arethereanysimilarities ordifferencesbetween theinformation providedby McWilliams (2011)andby Brittin
(2011)?Whatare they?
»  Whatdoofficial tourismsites(municipalorregional,provincialorstate,ornational)presentabouttheculture
andcuisine?ls thisinformation similarordifferenttowhatMcWilliams(2011)andBrittin(2011)describe?
» Whatadditionalresourceswouldyourecommend tosomeonewishing tolearnmoreaboutthecultureand
cuisine?
» Afterhaving researched thecultureandcuisine,howwouldyou personally explainthecultureandcuisine?

Students arerequired to conductadditional research utilizing atleast5crediblesources (notincludingthetextbooks or
theofficial ~ tourismsites).Ontheday  ofthepresentation, ahardcopy ofareferencelistandPowerPointpresentation
orpresentationnotes aretobehandedintothe instructororGTA.

CULTURALFOODEXPERIENCEASSIGNMENT(10%)
Consumerscan have“foodexperiences’inplaces wherefoodis encountered,butnotnecessarilysampled.Some
examples ofplaceswherecultural foodexperiencesmay occurinclude grocerystores,restaurants,specialty food

Farb,P.andArmelagos,G.(1980).Consumingpassions:theanthropologyofeating. NewYork,NewYork:WashingtonSquarePress.
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stores,book stores,farms,farmers’'markets,festivals, andfamily or friend’s houses.For this particular assignment,
studentsarerequired tovisittheGuelphFarmers’Market.

a.Digitalpicture(3%)

Students are totakedigitalpictures duringa cultural foodexperience attheGuelphFarmers’Market.One picture
takenduring theexperienceshould besubmittedwith details onwhere inthe market,when(dateandtime) andwith
whomthepicturewastaken(whowentwithyou).Pleaseindicatewithwhatdevicethepicturewastaken(e.g.cell
phone,smartphoneordigitalcamera).

b.Descriptionofpictureand meaning(7%)

Amaximum250worddescription answeringthequestion-“whatwas my cultural foodexperience’-is tobesubmitted
alongwith thepicture.Studentsshouldexplainthepicturecontents(e.g.items,people,orbuildings) andthe meaning
ofthepicture tothem.Makesure to acknowledgewhichcultureis beingrepresentedby thephotograph.

CULTURALCOOKBOOKREVIEWASSIGNMENT(20%)

TheUniversity ofGuelph’s Archival&SpecialCollectionsareawonderfulresource forfoodscholarswithover13,000
diversetitlesintheculinarycollections

(http://www lib.uoguelph.calresources/archival & special collections/the collections/digital collections/culinary/).
Oneparticularcollection,theJeanParécollection,hasover6,000titlesthatrepresentculturesandcuisines from
acrosstheglobe.Studentswillselect,reviewandanalyzeacookbook fromtheParécollection.The reviewshouldbe

a maximumof500wordsanddescribehowthecookbook conveys acultureandcuisine. Itis necessarytoexplainin
thereview thebenefits anddrawbacksofthecookbookas wellas theculturalsignificanceofthecookbook.

Pleasebeawarethat cookbooks intheParécollectionmay notberemoved fromthelibraryforpreservationand
securityreasons.The Archival&SpecialCollectionsis locatedonthefirstflooroftheMcLaughlinLibrary. Students
must‘check-in"with librarystaff,uponarrival.Librarystaffmemberswillassiststudentsingaining access to desired items.

FINALEXAM(25%)

The finalexamwillcover alloftheterminology,concepts andculturesdealtwithinlectures,seminars,andreadings during
thesemester.Studentsshouldbeprepared toanswermultiplechoice,shortanswerand medium-length

questions.

Pleasenotethattheexamlooks atcultures froma“macro” perspectiveonly;this means students willneedtohavea
generalunderstanding ofaculture’s cuisine.

THINGSFORSTUDENTSTOBEAWAREOF

LATEPENALTY

A3%penalty perday(notincludingweekends)willbeadministeredonallassignmentcomponentshandedinafterthe
duedate.Pleaselettheinstructorknow,inwriting,if thereareexceptionalcircumstancesthatpreventhanding in
itemsby theduedate.ltis importanttoknowthatextensions willbe considered,butnotalwaysgranted.

SPECIALNEEDS
Anystudentwithspecialneedsorcircumstancesshouldcontacttheinstructoratthebeginningofthesemestersothat
arrangementscanbe madeearlyon.
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POLICIESANDREGULATIONS

Allstudents areexpectedtoabideby theUniversity ofGuelph’s academic regulations inthecompletionofacademic
work,as setoutinthe2013-2014UndergraduateCalendar(see
http://www.uoquelph.ca/registrar/calendars/undergraduate/current/)

ACADEMICMISCONDUCT

“Academic misconductisbehaviourthaterodesthebasis ofmutual trustonwhichscholarlyexchanges commonly rest,
underminestheUniversity'sexerciseofits responsibilitytoevaluatestudents'academic achievements,orrestrictsthe
University'sability toaccomplishits learningobjectives”.SeetheUndergraduateCalendarfor moreinformation:

http://www.uoguelph.cal/reqgistrar/calendars/undergraduate/current/c08/c08-amisconduct.shtml.

GENERALINFORMATIONFORACADEMICCONSIDERATION,APPEALSANDPETITIONS

“The UniversityofGuelphis committedtosupportingstudents intheirlearningexperiencesandresponding totheir
individualneeds.Tothis endabroadnetworkofadvising,counselling,andsupportservicesis provided toassist
students in meetingtheirpersonalandacademic goals.The Universityis awarethatavarietyofsituations orevents
beyondthestudent'scontrolmay affectacademic performance.Supportis provided toaccommodateacademic needs
inthefaceofpersonaldifficulties orunforeseenevents.Proceduresforacademic appeals aredesignedtoensure that
everyeffortis madeatthesetimestoprovideappropriateaccommodationandconsideration,thus enablingstudents to
completecourseandprogramrequirementsas quickly as possible”.See theUndergraduateCalendar for more

information:http://www.uoquelph.ca/reqgistrar/calendars/undergraduate/current/c08/c08-ac.shtml.

ACADEMICACCOMMODATIONOFRELIGIOUSOBLIGATIONS

“TheUniversityacknowledgesthepluralistic natureofthegraduateandundergraduatecommunities.Accommodation willbe
madetostudents whoexperienceaconflictoetweenareligiousobligationandscheduledtests,mid-term
examinations,finalexaminations,orrequirementstoattendclasses andparticipateinlaboratories.The typeof
accommodationgrantedwillvarydependingonthenature,weightandtimingofthework forwhichaccommodationis
sought.Accordingly,therequestforalternativearrangementsnormally mustbesubmittedtotheinstructorinchargeof
thecoursewithin twoweeksofthedistributionofthecourseoutline”.See theUndergraduateCalendar for more
information:http://www.uoquelph.ca/registrar/calendars/undergraduate/current/c08/c08-accomrelig.shtml

Foracurrentlistofmajor holy days,pleasecheck theHumanRightsandEquityOfficewebsite:
http://www.uoquelph.ca/hre/hr/2012_list.html.

Questions?Clarifications?Notes
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ClassTimes
Lectures: Wednesdays MACKO031(MacKinnon).7:00 -9:00pm.
Seminars:Fridays.MINS214.Checkyourscheduleforyourseminartimeas therearefoursections:

1.9:30 -10:20am 2.11:30 -12:20pm 3.1:30 -2:20pm 4.3:30 -4:20pm.

Students mustberegisteredinaseminar.Noswitchingofseminarsafterthe courseselection periodends.
CourseDescription
Thecourseintroducesstudents tokey terminologyandconcepts inthefieldoffoodstudies,butparticularlythosethat show
how culture influences food practices,attitudes,beliefs andidentities.Studentswillgainanunderstandingof
historicandcurrentculturalandreligiousfood practicesaround theworldthrough thestudy of‘cuisines”. The course
alsoconsiderstheimportanceofunderstandingculturalfoods andcuisines tofood management.

TopicCoverage
The coursewillcoveronly aselectnumberofcultures.ltis impossibleto discussalloftheidentifiedcultures and
cuisinesaround theworldinonesemester!

The fieldoffoodstudiesismulti-disciplinaryandinterdisciplinary.Avarietyofdisciplinary approaches and
perspectiveswillthereforebeintroducedthroughoutthesemester.

MethodsofAssessmentSummaryChart(inorderofdue date)

ASSIGNMENT DUEDATE MARKS
Monday,September23rdby12midnight 20%
PersonalFoodways(PF) Submitinthe Dropbox sectionofthecoursewebsite
. . Individualpresentation times fromweeks 4to11 25%
CuisinePresentation(CP) DoneinFridayseminars
. Friday,October18thby12 midnight 10%
CulturalFoodExperience(CFE) SubmitintheDropbox sectionofthecoursewebsite
. Monday,November11thby12midnight 20%
CulturalCookbookReview(CCR) Submitinthe Dropbox sectionofthecoursewebsite
FinalExam(FE) Friday,December6th,2:30-4:30pm 25%
Roomtobe announced

CourseMaterialsandResources
Thereis onerequiredandonerecommended textbook forthecourse:

Required-McWilliams,M.(2011).Foodaround theworld:Aculturalperspective(3rd Ed).Bostonetal.:PrenticeHall.
Recommended-Brittin,H.C. (2011). The foodandculturearoundtheworldhandbook.Bostonetal.:PrenticeHall.

Presentation Materials - Students should be prepared to purchase cultural food samples for entire seminar class.
Numbers and food regulations will be discussed during week one Friday seminar.

The textbooks areavailabletostudentsinanumberofways.Aphysicalcopy ofthetextbooks may bepurchasedin
theuniversity’smainbookstore.Used copies ofthetextbooksmay beavailableinthe Co-opbookstore.AneTextbookcan
bepurchased through the CourseSmartwebsite:www.coursesmart.com.Copies ofthetextbooks will alsobeput
onreserveatthe McLaughlinLibrary.

Additionalreadingmay besuggestedby theinstructor,whenitis appropriate tothetopic.
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Contacts

Instructor:Michelle Caine

Email:scaine@uoqguelph.ca.Studentscanexpecttoreceivearesponse toemails within24hours during weekdays.
Officehours:By appointment by sendingadetailedemailthatincludes yourstudentnameandstudentiDnumber.

GraduateTeachingAssistant:Brittany Manley
Email:manley@uoguelph.ca

CourseObjectives

ASSIGNMENTSCONTRIBUTINGTOCOURSEOBJECTIVES
COURSEOBJECTIVE PF CP CFE CCR FE
Toapply thetheoreticalconcepts andvocabulary thatis X X X X
related tothestudy offoodandculture.
Toidentify anddiscuss thefactorsthatinfluenceindividualor
: : . X X X X X
groupselection,preparationandconsumptionoffood.
Toanalyzeandpropose factorswhichcurrentlyinfluencea
, , . . X X
student'sownfoodexperiences andconsumptionhabits.
Todescribe theglobalizationandculturalacceptanceof
. X X X
foodsovertimeandplace.
Tocompareandcontrastthefoodpractices,attitudes and X
beliefsofculturesacrosstheglobe.
Toresearchandexplainculturalfoods andcuisines.

Course Communication

The instructorwillcommunicatewithstudents outsideofclass through“Gryph Mail” andthecoursewebsiteon
“Courselink”.Studentsshouldregularlycheck thecoursewebsite forupdates,assignmentinformation,readingsand
resources.

Overthesemester,anumberofculturalandreligiousbeliefsandbehaviourswillbediscussed.ltis veryimportantthat students
show respectforthebeliefs andbehavioursofothers.

Studentsshouldalsorespectthelearningneeds ofotherstudents intheclassroom. Alldevicesthatmay distract
fellowstudentsshouldbeturnedoff.Socialconversations (realandvirtual)shouldoccuroutsideofclass,notduring.

MethodsofAssessmentDescriptions
Belowaregeneraldescriptionsoftheassignments andfinalexamthatmakeupthe methods ofassessmentfor
HTM*2740.Moreinformationwillbeprovidedby theinstructorinclass andonthecoursewebsite.

Studentsshoulddothefollowingwhen submittingassignments forHTM*2740:
» EnsurenameandstudentiDnumberareincludedonallpartsoftheassignment.
* Doublespace allsubmissions.
» Writeinanorganizedandeditedfashionthatis suitableforanacademic audience.
» FollowAPAstyleandformattingforreferences.
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» Save thefilewithfirstandlastnameaspartofthefilename,andsubmitas a “.docx”,.rtf" or “.pdf".

PERSONALFOODWAYSASSIGNMENT(20%TOTAL)
This assignmentis acombinationofa “consumptionlog®,alog analysis,arecipe,andarecipeanalysis.

a.Consumptionlog(4%)
Studentswillrecordwhatthey consumefora 7-day consecutive period.Allfoodandbeveragesconsumedshouldbe
recorded.Atemplatefor thelogwillbeprovidedby theinstructor.

b.Loganalysis(6%)

Studentswillanalyzethe“data” recordedintheir logs,and identify onedominant factorthatinfluenceswhatthey
consume.Studentswilldiscusstheir factorina maximum250wordsubmission.Specificexamplesfromthelog
shouldbeusedtosupportthestudent’s choiceoffactor.

c.Recipe(4%)

Studentswillsubmitarecipe foracultural food ordishthat they haveconsumedthis semester.This foodordishcould
havebeenpreparedby thestudent,family orfriends,foodoutlet,restaurant,grocerystoreormajorfood brandor
company.The recipe forthefoodordish shouldbetypedas itwillbeincludedinanoriginalHTM*2740 Student
Cookbook.Studentsneedtostatewheretherecipe comes from (e.g.cookbook,website,blog,foodpackaging,family
member),andincludeapictureofwhatthefoodor dish maylook likewhenserved.

d.Recipeanalysis (6%)

Studentsshouldexplainwhythe culturalfoodordishwasselectedandwhat meaning thefood,dishandrecipemay have
tothem.The maximum250wordsubmission needs to addressthetheoreticalconcept entitledthe “four
componentsofacuisine”(Farb&Armelagos,1980)".

CUISINEPRESENTATION(25%)
Eachstudentwilldiscuss aculturefromtheweeklyreadingsin McWilliams(2011)ina20 minutepresentationdone
duringFridayseminars.Studentswillberesponsible foransweringthefollowingquestions inthepresentation:
»  Whatdoes theMcWilliams’(2011)chapter tellyouaboutyourchosencultureandcuisine?
» Arethereanysimilarities ordifferencesbetween theinformation providedby McWilliams (2011)andby Brittin
(2011)?Whatare they?
»  Whatdoofficial tourismsites(municipalorregional,provincialorstate,ornational)presentabouttheculture
andcuisine?ls thisinformation similarordifferenttowhatMcWilliams(2011)andBrittin(2011)describe?
» Whatadditionalresourceswouldyourecommend tosomeonewishing tolearnmoreaboutthecultureand
cuisine?
» Afterhaving researched thecultureandcuisine,howwouldyou personally explainthecultureandcuisine?

Students arerequired to conductadditional research utilizing atleast5crediblesources (notincludingthetextbooks or
theofficial ~ tourismsites).Ontheday  ofthepresentation, ahardcopy ofareferencelistandPowerPointpresentation
orpresentationnotes aretobehandedintothe instructororGTA.

CULTURALFOODEXPERIENCEASSIGNMENT(10%)
Consumerscan have“foodexperiences’inplaces wherefoodis encountered,butnotnecessarilysampled.Some
examples ofplaceswherecultural foodexperiencesmay occurinclude grocerystores,restaurants,specialty food

Farb,P.andArmelagos,G.(1980).Consumingpassions:theanthropologyofeating. NewYork,NewYork:WashingtonSquarePress.
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stores,book stores,farms,farmers’'markets,festivals, andfamily or friend’s houses.For this particular assignment,
studentsarerequired tovisittheGuelphFarmers’Market.

a.Digitalpicture(3%)

Students are totakedigitalpictures duringa cultural foodexperience attheGuelphFarmers’Market.One picture
takenduring theexperienceshould besubmittedwith details onwhere inthe market,when(dateandtime) andwith
whomthepicturewastaken(whowentwithyou).Pleaseindicatewithwhatdevicethepicturewastaken(e.g.cell
phone,smartphoneordigitalcamera).

b.Descriptionofpictureand meaning(7%)

Amaximum250worddescription answeringthequestion-“whatwas my cultural foodexperience’-is tobesubmitted
alongwith thepicture.Studentsshouldexplainthepicturecontents(e.g.items,people,orbuildings) andthe meaning
ofthepicture tothem.Makesure to acknowledgewhichcultureis beingrepresentedby thephotograph.

CULTURALCOOKBOOKREVIEWASSIGNMENT(20%)

TheUniversity ofGuelph’s Archival&SpecialCollectionsareawonderfulresource forfoodscholarswithover13,000
diversetitlesintheculinarycollections

(http://www lib.uoguelph.calresources/archival & special collections/the collections/digital collections/culinary/).
Oneparticularcollection,theJeanParécollection,hasover6,000titlesthatrepresentculturesandcuisines from
acrosstheglobe.Studentswillselect,reviewandanalyzeacookbook fromtheParécollection.The reviewshouldbe

a maximumof500wordsanddescribehowthecookbook conveys acultureandcuisine. Itis necessarytoexplainin
thereview thebenefits anddrawbacksofthecookbookas wellas theculturalsignificanceofthecookbook.

Pleasebeawarethat cookbooks intheParécollectionmay notberemoved fromthelibraryforpreservationand
securityreasons.The Archival&SpecialCollectionsis locatedonthefirstflooroftheMcLaughlinLibrary. Students
must‘check-in"with librarystaff,uponarrival.Librarystaffmemberswillassiststudentsingaining access to desired items.

FINALEXAM(25%)

The finalexamwillcover alloftheterminology,concepts andculturesdealtwithinlectures,seminars,andreadings during
thesemester.Studentsshouldbeprepared toanswermultiplechoice,shortanswerand medium-length

questions.

Pleasenotethattheexamlooks atcultures froma“macro” perspectiveonly;this means students willneedtohavea
generalunderstanding ofaculture’s cuisine.

THINGSFORSTUDENTSTOBEAWAREOF

LATEPENALTY

A3%penalty perday(notincludingweekends)willbeadministeredonallassignmentcomponentshandedinafterthe
duedate.Pleaselettheinstructorknow,inwriting,if thereareexceptionalcircumstancesthatpreventhanding in
itemsby theduedate.ltis importanttoknowthatextensions willbe considered,butnotalwaysgranted.

SPECIALNEEDS
Anystudentwithspecialneedsorcircumstancesshouldcontacttheinstructoratthebeginningofthesemestersothat
arrangementscanbe madeearlyon.
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POLICIESANDREGULATIONS

Allstudents areexpectedtoabideby theUniversity ofGuelph’s academic regulations inthecompletionofacademic
work,as setoutinthe2013-2014UndergraduateCalendar(see
http://www.uoquelph.ca/registrar/calendars/undergraduate/current/)

ACADEMICMISCONDUCT

“Academic misconductisbehaviourthaterodesthebasis ofmutual trustonwhichscholarlyexchanges commonly rest,
underminestheUniversity'sexerciseofits responsibilitytoevaluatestudents'academic achievements,orrestrictsthe
University'sability toaccomplishits learningobjectives”.SeetheUndergraduateCalendarfor moreinformation:

http://www.uoguelph.cal/reqgistrar/calendars/undergraduate/current/c08/c08-amisconduct.shtml.

GENERALINFORMATIONFORACADEMICCONSIDERATION,APPEALSANDPETITIONS

“The UniversityofGuelphis committedtosupportingstudents intheirlearningexperiencesandresponding totheir
individualneeds.Tothis endabroadnetworkofadvising,counselling,andsupportservicesis provided toassist
students in meetingtheirpersonalandacademic goals.The Universityis awarethatavarietyofsituations orevents
beyondthestudent'scontrolmay affectacademic performance.Supportis provided toaccommodateacademic needs
inthefaceofpersonaldifficulties orunforeseenevents.Proceduresforacademic appeals aredesignedtoensure that
everyeffortis madeatthesetimestoprovideappropriateaccommodationandconsideration,thus enablingstudents to
completecourseandprogramrequirementsas quickly as possible”.See theUndergraduateCalendar for more

information:http://www.uoquelph.ca/reqgistrar/calendars/undergraduate/current/c08/c08-ac.shtml.

ACADEMICACCOMMODATIONOFRELIGIOUSOBLIGATIONS

“TheUniversityacknowledgesthepluralistic natureofthegraduateandundergraduatecommunities.Accommodation willbe
madetostudents whoexperienceaconflictoetweenareligiousobligationandscheduledtests,mid-term
examinations,finalexaminations,orrequirementstoattendclasses andparticipateinlaboratories.The typeof
accommodationgrantedwillvarydependingonthenature,weightandtimingofthework forwhichaccommodationis
sought.Accordingly,therequestforalternativearrangementsnormally mustbesubmittedtotheinstructorinchargeof
thecoursewithin twoweeksofthedistributionofthecourseoutline”.See theUndergraduateCalendar for more
information:http://www.uoquelph.ca/registrar/calendars/undergraduate/current/c08/c08-accomrelig.shtml

Foracurrentlistofmajor holy days,pleasecheck theHumanRightsandEquityOfficewebsite:
http://www.uoquelph.ca/hre/hr/2012_list.html.

Questions?Clarifications?Notes
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ClassTimes
Lectures: Wednesdays MACKO031(MacKinnon).7:00 -9:00pm.
Seminars:Fridays.MINS214.Checkyourscheduleforyourseminartimeas therearefoursections:

1.9:30 -10:20am 2.11:30 -12:20pm 3.1:30 -2:20pm 4.3:30 -4:20pm.

Students mustberegisteredinaseminar.Noswitchingofseminarsafterthe courseselection periodends.
CourseDescription
Thecourseintroducesstudents tokey terminologyandconcepts inthefieldoffoodstudies,butparticularlythosethat show
how culture influences food practices,attitudes,beliefs andidentities.Studentswillgainanunderstandingof
historicandcurrentculturalandreligiousfood practicesaround theworldthrough thestudy of‘cuisines”. The course
alsoconsiderstheimportanceofunderstandingculturalfoods andcuisines tofood management.

TopicCoverage
The coursewillcoveronly aselectnumberofcultures.ltis impossibleto discussalloftheidentifiedcultures and
cuisinesaround theworldinonesemester!

The fieldoffoodstudiesismulti-disciplinaryandinterdisciplinary.Avarietyofdisciplinary approaches and
perspectiveswillthereforebeintroducedthroughoutthesemester.

MethodsofAssessmentSummaryChart(inorderofdue date)

ASSIGNMENT DUEDATE MARKS
Monday,September23rdby12midnight 20%
PersonalFoodways(PF) Submitinthe Dropbox sectionofthecoursewebsite
. . Individualpresentation times fromweeks 4to11 25%
CuisinePresentation(CP) DoneinFridayseminars
. Friday,October18thby12 midnight 10%
CulturalFoodExperience(CFE) SubmitintheDropbox sectionofthecoursewebsite
. Monday,November11thby12midnight 20%
CulturalCookbookReview(CCR) Submitinthe Dropbox sectionofthecoursewebsite
FinalExam(FE) Friday,December6th,2:30-4:30pm 25%
Roomtobe announced

CourseMaterialsandResources
Thereis onerequiredandonerecommended textbook forthecourse:

Required-McWilliams,M.(2011).Foodaround theworld:Aculturalperspective(3rd Ed).Bostonetal.:PrenticeHall.
Recommended-Brittin,H.C. (2011). The foodandculturearoundtheworldhandbook.Bostonetal.:PrenticeHall.

Presentation Materials - Students should be prepared to purchase cultural food samples for entire seminar class.
Numbers and food regulations will be discussed during week one Friday seminar.

The textbooks areavailabletostudentsinanumberofways.Aphysicalcopy ofthetextbooks may bepurchasedin
theuniversity’smainbookstore.Used copies ofthetextbooksmay beavailableinthe Co-opbookstore.AneTextbookcan
bepurchased through the CourseSmartwebsite:www.coursesmart.com.Copies ofthetextbooks will alsobeput
onreserveatthe McLaughlinLibrary.

Additionalreadingmay besuggestedby theinstructor,whenitis appropriate tothetopic.
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ADDITIONALINFORMATIONFOR STUDENTS

Contacts

Instructor:Michelle Caine

Email:scaine@uoqguelph.ca.Studentscanexpecttoreceivearesponse toemails within24hours during weekdays.
Officehours:By appointment by sendingadetailedemailthatincludes yourstudentnameandstudentiDnumber.

GraduateTeachingAssistant:Brittany Manley
Email:manley@uoguelph.ca

CourseObjectives

ASSIGNMENTSCONTRIBUTINGTOCOURSEOBJECTIVES
COURSEOBJECTIVE PF CP CFE CCR FE
Toapply thetheoreticalconcepts andvocabulary thatis X X X X
related tothestudy offoodandculture.
Toidentify anddiscuss thefactorsthatinfluenceindividualor
: : . X X X X X
groupselection,preparationandconsumptionoffood.
Toanalyzeandpropose factorswhichcurrentlyinfluencea
, , . . X X
student'sownfoodexperiences andconsumptionhabits.
Todescribe theglobalizationandculturalacceptanceof
. X X X
foodsovertimeandplace.
Tocompareandcontrastthefoodpractices,attitudes and X
beliefsofculturesacrosstheglobe.
Toresearchandexplainculturalfoods andcuisines.

Course Communication

The instructorwillcommunicatewithstudents outsideofclass through“Gryph Mail” andthecoursewebsiteon
“Courselink”.Studentsshouldregularlycheck thecoursewebsite forupdates,assignmentinformation,readingsand
resources.

Overthesemester,anumberofculturalandreligiousbeliefsandbehaviourswillbediscussed.ltis veryimportantthat students
show respectforthebeliefs andbehavioursofothers.

Studentsshouldalsorespectthelearningneeds ofotherstudents intheclassroom. Alldevicesthatmay distract
fellowstudentsshouldbeturnedoff.Socialconversations (realandvirtual)shouldoccuroutsideofclass,notduring.

MethodsofAssessmentDescriptions
Belowaregeneraldescriptionsoftheassignments andfinalexamthatmakeupthe methods ofassessmentfor
HTM*2740.Moreinformationwillbeprovidedby theinstructorinclass andonthecoursewebsite.

Studentsshoulddothefollowingwhen submittingassignments forHTM*2740:
» EnsurenameandstudentiDnumberareincludedonallpartsoftheassignment.
* Doublespace allsubmissions.
» Writeinanorganizedandeditedfashionthatis suitableforanacademic audience.
» FollowAPAstyleandformattingforreferences.
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» Save thefilewithfirstandlastnameaspartofthefilename,andsubmitas a “.docx”,.rtf" or “.pdf".

PERSONALFOODWAYSASSIGNMENT(20%TOTAL)
This assignmentis acombinationofa “consumptionlog®,alog analysis,arecipe,andarecipeanalysis.

a.Consumptionlog(4%)
Studentswillrecordwhatthey consumefora 7-day consecutive period.Allfoodandbeveragesconsumedshouldbe
recorded.Atemplatefor thelogwillbeprovidedby theinstructor.

b.Loganalysis(6%)

Studentswillanalyzethe“data” recordedintheir logs,and identify onedominant factorthatinfluenceswhatthey
consume.Studentswilldiscusstheir factorina maximum250wordsubmission.Specificexamplesfromthelog
shouldbeusedtosupportthestudent’s choiceoffactor.

c.Recipe(4%)

Studentswillsubmitarecipe foracultural food ordishthat they haveconsumedthis semester.This foodordishcould
havebeenpreparedby thestudent,family orfriends,foodoutlet,restaurant,grocerystoreormajorfood brandor
company.The recipe forthefoodordish shouldbetypedas itwillbeincludedinanoriginalHTM*2740 Student
Cookbook.Studentsneedtostatewheretherecipe comes from (e.g.cookbook,website,blog,foodpackaging,family
member),andincludeapictureofwhatthefoodor dish maylook likewhenserved.

d.Recipeanalysis (6%)

Studentsshouldexplainwhythe culturalfoodordishwasselectedandwhat meaning thefood,dishandrecipemay have
tothem.The maximum250wordsubmission needs to addressthetheoreticalconcept entitledthe “four
componentsofacuisine”(Farb&Armelagos,1980)".

CUISINEPRESENTATION(25%)
Eachstudentwilldiscuss aculturefromtheweeklyreadingsin McWilliams(2011)ina20 minutepresentationdone
duringFridayseminars.Studentswillberesponsible foransweringthefollowingquestions inthepresentation:
»  Whatdoes theMcWilliams’(2011)chapter tellyouaboutyourchosencultureandcuisine?
» Arethereanysimilarities ordifferencesbetween theinformation providedby McWilliams (2011)andby Brittin
(2011)?Whatare they?
»  Whatdoofficial tourismsites(municipalorregional,provincialorstate,ornational)presentabouttheculture
andcuisine?ls thisinformation similarordifferenttowhatMcWilliams(2011)andBrittin(2011)describe?
» Whatadditionalresourceswouldyourecommend tosomeonewishing tolearnmoreaboutthecultureand
cuisine?
» Afterhaving researched thecultureandcuisine,howwouldyou personally explainthecultureandcuisine?

Students arerequired to conductadditional research utilizing atleast5crediblesources (notincludingthetextbooks or
theofficial ~ tourismsites).Ontheday  ofthepresentation, ahardcopy ofareferencelistandPowerPointpresentation
orpresentationnotes aretobehandedintothe instructororGTA.

CULTURALFOODEXPERIENCEASSIGNMENT(10%)
Consumerscan have“foodexperiences’inplaces wherefoodis encountered,butnotnecessarilysampled.Some
examples ofplaceswherecultural foodexperiencesmay occurinclude grocerystores,restaurants,specialty food

Farb,P.andArmelagos,G.(1980).Consumingpassions:theanthropologyofeating. NewYork,NewYork:WashingtonSquarePress.
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stores,book stores,farms,farmers’'markets,festivals, andfamily or friend’s houses.For this particular assignment,
studentsarerequired tovisittheGuelphFarmers’Market.

a.Digitalpicture(3%)

Students are totakedigitalpictures duringa cultural foodexperience attheGuelphFarmers’Market.One picture
takenduring theexperienceshould besubmittedwith details onwhere inthe market,when(dateandtime) andwith
whomthepicturewastaken(whowentwithyou).Pleaseindicatewithwhatdevicethepicturewastaken(e.g.cell
phone,smartphoneordigitalcamera).

b.Descriptionofpictureand meaning(7%)

Amaximum250worddescription answeringthequestion-“whatwas my cultural foodexperience’-is tobesubmitted
alongwith thepicture.Studentsshouldexplainthepicturecontents(e.g.items,people,orbuildings) andthe meaning
ofthepicture tothem.Makesure to acknowledgewhichcultureis beingrepresentedby thephotograph.

CULTURALCOOKBOOKREVIEWASSIGNMENT(20%)

TheUniversity ofGuelph’s Archival&SpecialCollectionsareawonderfulresource forfoodscholarswithover13,000
diversetitlesintheculinarycollections

(http://www lib.uoguelph.calresources/archival & special collections/the collections/digital collections/culinary/).
Oneparticularcollection,theJeanParécollection,hasover6,000titlesthatrepresentculturesandcuisines from
acrosstheglobe.Studentswillselect,reviewandanalyzeacookbook fromtheParécollection.The reviewshouldbe

a maximumof500wordsanddescribehowthecookbook conveys acultureandcuisine. Itis necessarytoexplainin
thereview thebenefits anddrawbacksofthecookbookas wellas theculturalsignificanceofthecookbook.

Pleasebeawarethat cookbooks intheParécollectionmay notberemoved fromthelibraryforpreservationand
securityreasons.The Archival&SpecialCollectionsis locatedonthefirstflooroftheMcLaughlinLibrary. Students
must‘check-in"with librarystaff,uponarrival.Librarystaffmemberswillassiststudentsingaining access to desired items.

FINALEXAM(25%)

The finalexamwillcover alloftheterminology,concepts andculturesdealtwithinlectures,seminars,andreadings during
thesemester.Studentsshouldbeprepared toanswermultiplechoice,shortanswerand medium-length

questions.

Pleasenotethattheexamlooks atcultures froma“macro” perspectiveonly;this means students willneedtohavea
generalunderstanding ofaculture’s cuisine.

THINGSFORSTUDENTSTOBEAWAREOF

LATEPENALTY

A3%penalty perday(notincludingweekends)willbeadministeredonallassignmentcomponentshandedinafterthe
duedate.Pleaselettheinstructorknow,inwriting,if thereareexceptionalcircumstancesthatpreventhanding in
itemsby theduedate.ltis importanttoknowthatextensions willbe considered,butnotalwaysgranted.

SPECIALNEEDS
Anystudentwithspecialneedsorcircumstancesshouldcontacttheinstructoratthebeginningofthesemestersothat
arrangementscanbe madeearlyon.
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POLICIESANDREGULATIONS

Allstudents areexpectedtoabideby theUniversity ofGuelph’s academic regulations inthecompletionofacademic
work,as setoutinthe2013-2014UndergraduateCalendar(see
http://www.uoquelph.ca/registrar/calendars/undergraduate/current/)

ACADEMICMISCONDUCT

“Academic misconductisbehaviourthaterodesthebasis ofmutual trustonwhichscholarlyexchanges commonly rest,
underminestheUniversity'sexerciseofits responsibilitytoevaluatestudents'academic achievements,orrestrictsthe
University'sability toaccomplishits learningobjectives”.SeetheUndergraduateCalendarfor moreinformation:

http://www.uoguelph.cal/reqgistrar/calendars/undergraduate/current/c08/c08-amisconduct.shtml.

GENERALINFORMATIONFORACADEMICCONSIDERATION,APPEALSANDPETITIONS

“The UniversityofGuelphis committedtosupportingstudents intheirlearningexperiencesandresponding totheir
individualneeds.Tothis endabroadnetworkofadvising,counselling,andsupportservicesis provided toassist
students in meetingtheirpersonalandacademic goals.The Universityis awarethatavarietyofsituations orevents
beyondthestudent'scontrolmay affectacademic performance.Supportis provided toaccommodateacademic needs
inthefaceofpersonaldifficulties orunforeseenevents.Proceduresforacademic appeals aredesignedtoensure that
everyeffortis madeatthesetimestoprovideappropriateaccommodationandconsideration,thus enablingstudents to
completecourseandprogramrequirementsas quickly as possible”.See theUndergraduateCalendar for more

information:http://www.uoquelph.ca/reqgistrar/calendars/undergraduate/current/c08/c08-ac.shtml.

ACADEMICACCOMMODATIONOFRELIGIOUSOBLIGATIONS

“TheUniversityacknowledgesthepluralistic natureofthegraduateandundergraduatecommunities.Accommodation willbe
madetostudents whoexperienceaconflictoetweenareligiousobligationandscheduledtests,mid-term
examinations,finalexaminations,orrequirementstoattendclasses andparticipateinlaboratories.The typeof
accommodationgrantedwillvarydependingonthenature,weightandtimingofthework forwhichaccommodationis
sought.Accordingly,therequestforalternativearrangementsnormally mustbesubmittedtotheinstructorinchargeof
thecoursewithin twoweeksofthedistributionofthecourseoutline”.See theUndergraduateCalendar for more
information:http://www.uoquelph.ca/registrar/calendars/undergraduate/current/c08/c08-accomrelig.shtml

Foracurrentlistofmajor holy days,pleasecheck theHumanRightsandEquityOfficewebsite:
http://www.uoquelph.ca/hre/hr/2012_list.html.

Questions?Clarifications?Notes
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ClassTimes
Lectures: Wednesdays MACKO031(MacKinnon).7:00 -9:00pm.
Seminars:Fridays.MINS214.Checkyourscheduleforyourseminartimeas therearefoursections:

1.9:30 -10:20am 2.11:30 -12:20pm 3.1:30 -2:20pm 4.3:30 -4:20pm.

Students mustberegisteredinaseminar.Noswitchingofseminarsafterthe courseselection periodends.
CourseDescription
Thecourseintroducesstudents tokey terminologyandconcepts inthefieldoffoodstudies,butparticularlythosethat show
how culture influences food practices,attitudes,beliefs andidentities.Studentswillgainanunderstandingof
historicandcurrentculturalandreligiousfood practicesaround theworldthrough thestudy of‘cuisines”. The course
alsoconsiderstheimportanceofunderstandingculturalfoods andcuisines tofood management.

TopicCoverage
The coursewillcoveronly aselectnumberofcultures.ltis impossibleto discussalloftheidentifiedcultures and
cuisinesaround theworldinonesemester!

The fieldoffoodstudiesismulti-disciplinaryandinterdisciplinary.Avarietyofdisciplinary approaches and
perspectiveswillthereforebeintroducedthroughoutthesemester.

MethodsofAssessmentSummaryChart(inorderofdue date)

ASSIGNMENT DUEDATE MARKS
Monday,September23rdby12midnight 20%
PersonalFoodways(PF) Submitinthe Dropbox sectionofthecoursewebsite
. . Individualpresentation times fromweeks 4to11 25%
CuisinePresentation(CP) DoneinFridayseminars
. Friday,October18thby12 midnight 10%
CulturalFoodExperience(CFE) SubmitintheDropbox sectionofthecoursewebsite
. Monday,November11thby12midnight 20%
CulturalCookbookReview(CCR) Submitinthe Dropbox sectionofthecoursewebsite
FinalExam(FE) Friday,December6th,2:30-4:30pm 25%
Roomtobe announced

CourseMaterialsandResources
Thereis onerequiredandonerecommended textbook forthecourse:

Required-McWilliams,M.(2011).Foodaround theworld:Aculturalperspective(3rd Ed).Bostonetal.:PrenticeHall.
Recommended-Brittin,H.C. (2011). The foodandculturearoundtheworldhandbook.Bostonetal.:PrenticeHall.

Presentation Materials - Students should be prepared to purchase cultural food samples for entire seminar class.
Numbers and food regulations will be discussed during week one Friday seminar.

The textbooks areavailabletostudentsinanumberofways.Aphysicalcopy ofthetextbooks may bepurchasedin
theuniversity’smainbookstore.Used copies ofthetextbooksmay beavailableinthe Co-opbookstore.AneTextbookcan
bepurchased through the CourseSmartwebsite:www.coursesmart.com.Copies ofthetextbooks will alsobeput
onreserveatthe McLaughlinLibrary.

Additionalreadingmay besuggestedby theinstructor,whenitis appropriate tothetopic.
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ADDITIONALINFORMATIONFOR STUDENTS

Contacts

Instructor:Michelle Caine

Email:scaine@uoqguelph.ca.Studentscanexpecttoreceivearesponse toemails within24hours during weekdays.
Officehours:By appointment by sendingadetailedemailthatincludes yourstudentnameandstudentiDnumber.

GraduateTeachingAssistant:Brittany Manley
Email:manley@uoguelph.ca

CourseObjectives

ASSIGNMENTSCONTRIBUTINGTOCOURSEOBJECTIVES
COURSEOBJECTIVE PF CP CFE CCR FE
Toapply thetheoreticalconcepts andvocabulary thatis X X X X
related tothestudy offoodandculture.
Toidentify anddiscuss thefactorsthatinfluenceindividualor
: : . X X X X X
groupselection,preparationandconsumptionoffood.
Toanalyzeandpropose factorswhichcurrentlyinfluencea
, , . . X X
student'sownfoodexperiences andconsumptionhabits.
Todescribe theglobalizationandculturalacceptanceof
. X X X
foodsovertimeandplace.
Tocompareandcontrastthefoodpractices,attitudes and X
beliefsofculturesacrosstheglobe.
Toresearchandexplainculturalfoods andcuisines.

Course Communication

The instructorwillcommunicatewithstudents outsideofclass through“Gryph Mail” andthecoursewebsiteon
“Courselink”.Studentsshouldregularlycheck thecoursewebsite forupdates,assignmentinformation,readingsand
resources.

Overthesemester,anumberofculturalandreligiousbeliefsandbehaviourswillbediscussed.ltis veryimportantthat students
show respectforthebeliefs andbehavioursofothers.

Studentsshouldalsorespectthelearningneeds ofotherstudents intheclassroom. Alldevicesthatmay distract
fellowstudentsshouldbeturnedoff.Socialconversations (realandvirtual)shouldoccuroutsideofclass,notduring.

MethodsofAssessmentDescriptions
Belowaregeneraldescriptionsoftheassignments andfinalexamthatmakeupthe methods ofassessmentfor
HTM*2740.Moreinformationwillbeprovidedby theinstructorinclass andonthecoursewebsite.

Studentsshoulddothefollowingwhen submittingassignments forHTM*2740:
» EnsurenameandstudentiDnumberareincludedonallpartsoftheassignment.
* Doublespace allsubmissions.
» Writeinanorganizedandeditedfashionthatis suitableforanacademic audience.
» FollowAPAstyleandformattingforreferences.
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» Save thefilewithfirstandlastnameaspartofthefilename,andsubmitas a “.docx”,.rtf" or “.pdf".

PERSONALFOODWAYSASSIGNMENT(20%TOTAL)
This assignmentis acombinationofa “consumptionlog®,alog analysis,arecipe,andarecipeanalysis.

a.Consumptionlog(4%)
Studentswillrecordwhatthey consumefora 7-day consecutive period.Allfoodandbeveragesconsumedshouldbe
recorded.Atemplatefor thelogwillbeprovidedby theinstructor.

b.Loganalysis(6%)

Studentswillanalyzethe“data” recordedintheir logs,and identify onedominant factorthatinfluenceswhatthey
consume.Studentswilldiscusstheir factorina maximum250wordsubmission.Specificexamplesfromthelog
shouldbeusedtosupportthestudent’s choiceoffactor.

c.Recipe(4%)

Studentswillsubmitarecipe foracultural food ordishthat they haveconsumedthis semester.This foodordishcould
havebeenpreparedby thestudent,family orfriends,foodoutlet,restaurant,grocerystoreormajorfood brandor
company.The recipe forthefoodordish shouldbetypedas itwillbeincludedinanoriginalHTM*2740 Student
Cookbook.Studentsneedtostatewheretherecipe comes from (e.g.cookbook,website,blog,foodpackaging,family
member),andincludeapictureofwhatthefoodor dish maylook likewhenserved.

d.Recipeanalysis (6%)

Studentsshouldexplainwhythe culturalfoodordishwasselectedandwhat meaning thefood,dishandrecipemay have
tothem.The maximum250wordsubmission needs to addressthetheoreticalconcept entitledthe “four
componentsofacuisine”(Farb&Armelagos,1980)".

CUISINEPRESENTATION(25%)
Eachstudentwilldiscuss aculturefromtheweeklyreadingsin McWilliams(2011)ina20 minutepresentationdone
duringFridayseminars.Studentswillberesponsible foransweringthefollowingquestions inthepresentation:
»  Whatdoes theMcWilliams’(2011)chapter tellyouaboutyourchosencultureandcuisine?
» Arethereanysimilarities ordifferencesbetween theinformation providedby McWilliams (2011)andby Brittin
(2011)?Whatare they?
»  Whatdoofficial tourismsites(municipalorregional,provincialorstate,ornational)presentabouttheculture
andcuisine?ls thisinformation similarordifferenttowhatMcWilliams(2011)andBrittin(2011)describe?
» Whatadditionalresourceswouldyourecommend tosomeonewishing tolearnmoreaboutthecultureand
cuisine?
» Afterhaving researched thecultureandcuisine,howwouldyou personally explainthecultureandcuisine?

Students arerequired to conductadditional research utilizing atleast5crediblesources (notincludingthetextbooks or
theofficial ~ tourismsites).Ontheday  ofthepresentation, ahardcopy ofareferencelistandPowerPointpresentation
orpresentationnotes aretobehandedintothe instructororGTA.

CULTURALFOODEXPERIENCEASSIGNMENT(10%)
Consumerscan have“foodexperiences’inplaces wherefoodis encountered,butnotnecessarilysampled.Some
examples ofplaceswherecultural foodexperiencesmay occurinclude grocerystores,restaurants,specialty food

Farb,P.andArmelagos,G.(1980).Consumingpassions:theanthropologyofeating. NewYork,NewYork:WashingtonSquarePress.
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stores,book stores,farms,farmers’'markets,festivals, andfamily or friend’s houses.For this particular assignment,
studentsarerequired tovisittheGuelphFarmers’Market.

a.Digitalpicture(3%)

Students are totakedigitalpictures duringa cultural foodexperience attheGuelphFarmers’Market.One picture
takenduring theexperienceshould besubmittedwith details onwhere inthe market,when(dateandtime) andwith
whomthepicturewastaken(whowentwithyou).Pleaseindicatewithwhatdevicethepicturewastaken(e.g.cell
phone,smartphoneordigitalcamera).

b.Descriptionofpictureand meaning(7%)

Amaximum250worddescription answeringthequestion-“whatwas my cultural foodexperience’-is tobesubmitted
alongwith thepicture.Studentsshouldexplainthepicturecontents(e.g.items,people,orbuildings) andthe meaning
ofthepicture tothem.Makesure to acknowledgewhichcultureis beingrepresentedby thephotograph.

CULTURALCOOKBOOKREVIEWASSIGNMENT(20%)

TheUniversity ofGuelph’s Archival&SpecialCollectionsareawonderfulresource forfoodscholarswithover13,000
diversetitlesintheculinarycollections

(http://www lib.uoguelph.calresources/archival & special collections/the collections/digital collections/culinary/).
Oneparticularcollection,theJeanParécollection,hasover6,000titlesthatrepresentculturesandcuisines from
acrosstheglobe.Studentswillselect,reviewandanalyzeacookbook fromtheParécollection.The reviewshouldbe

a maximumof500wordsanddescribehowthecookbook conveys acultureandcuisine. Itis necessarytoexplainin
thereview thebenefits anddrawbacksofthecookbookas wellas theculturalsignificanceofthecookbook.

Pleasebeawarethat cookbooks intheParécollectionmay notberemoved fromthelibraryforpreservationand
securityreasons.The Archival&SpecialCollectionsis locatedonthefirstflooroftheMcLaughlinLibrary. Students
must‘check-in"with librarystaff,uponarrival.Librarystaffmemberswillassiststudentsingaining access to desired items.

FINALEXAM(25%)

The finalexamwillcover alloftheterminology,concepts andculturesdealtwithinlectures,seminars,andreadings during
thesemester.Studentsshouldbeprepared toanswermultiplechoice,shortanswerand medium-length

questions.

Pleasenotethattheexamlooks atcultures froma“macro” perspectiveonly;this means students willneedtohavea
generalunderstanding ofaculture’s cuisine.

THINGSFORSTUDENTSTOBEAWAREOF

LATEPENALTY

A3%penalty perday(notincludingweekends)willbeadministeredonallassignmentcomponentshandedinafterthe
duedate.Pleaselettheinstructorknow,inwriting,if thereareexceptionalcircumstancesthatpreventhanding in
itemsby theduedate.ltis importanttoknowthatextensions willbe considered,butnotalwaysgranted.

SPECIALNEEDS
Anystudentwithspecialneedsorcircumstancesshouldcontacttheinstructoratthebeginningofthesemestersothat
arrangementscanbe madeearlyon.
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POLICIESANDREGULATIONS

Allstudents areexpectedtoabideby theUniversity ofGuelph’s academic regulations inthecompletionofacademic
work,as setoutinthe2013-2014UndergraduateCalendar(see
http://www.uoquelph.ca/registrar/calendars/undergraduate/current/)

ACADEMICMISCONDUCT

“Academic misconductisbehaviourthaterodesthebasis ofmutual trustonwhichscholarlyexchanges commonly rest,
underminestheUniversity'sexerciseofits responsibilitytoevaluatestudents'academic achievements,orrestrictsthe
University'sability toaccomplishits learningobjectives”.SeetheUndergraduateCalendarfor moreinformation:

http://www.uoguelph.cal/reqgistrar/calendars/undergraduate/current/c08/c08-amisconduct.shtml.

GENERALINFORMATIONFORACADEMICCONSIDERATION,APPEALSANDPETITIONS

“The UniversityofGuelphis committedtosupportingstudents intheirlearningexperiencesandresponding totheir
individualneeds.Tothis endabroadnetworkofadvising,counselling,andsupportservicesis provided toassist
students in meetingtheirpersonalandacademic goals.The Universityis awarethatavarietyofsituations orevents
beyondthestudent'scontrolmay affectacademic performance.Supportis provided toaccommodateacademic needs
inthefaceofpersonaldifficulties orunforeseenevents.Proceduresforacademic appeals aredesignedtoensure that
everyeffortis madeatthesetimestoprovideappropriateaccommodationandconsideration,thus enablingstudents to
completecourseandprogramrequirementsas quickly as possible”.See theUndergraduateCalendar for more

information:http://www.uoquelph.ca/reqgistrar/calendars/undergraduate/current/c08/c08-ac.shtml.

ACADEMICACCOMMODATIONOFRELIGIOUSOBLIGATIONS

“TheUniversityacknowledgesthepluralistic natureofthegraduateandundergraduatecommunities.Accommodation willbe
madetostudents whoexperienceaconflictoetweenareligiousobligationandscheduledtests,mid-term
examinations,finalexaminations,orrequirementstoattendclasses andparticipateinlaboratories.The typeof
accommodationgrantedwillvarydependingonthenature,weightandtimingofthework forwhichaccommodationis
sought.Accordingly,therequestforalternativearrangementsnormally mustbesubmittedtotheinstructorinchargeof
thecoursewithin twoweeksofthedistributionofthecourseoutline”.See theUndergraduateCalendar for more
information:http://www.uoquelph.ca/registrar/calendars/undergraduate/current/c08/c08-accomrelig.shtml

Foracurrentlistofmajor holy days,pleasecheck theHumanRightsandEquityOfficewebsite:
http://www.uoquelph.ca/hre/hr/2012_list.html.

Questions?Clarifications?Notes
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ClassTimes
Lectures: Wednesdays MACKO031(MacKinnon).7:00 -9:00pm.
Seminars:Fridays.MINS214.Checkyourscheduleforyourseminartimeas therearefoursections:

1.9:30 -10:20am 2.11:30 -12:20pm 3.1:30 -2:20pm 4.3:30 -4:20pm.

Students mustberegisteredinaseminar.Noswitchingofseminarsafterthe courseselection periodends.
CourseDescription
Thecourseintroducesstudents tokey terminologyandconcepts inthefieldoffoodstudies,butparticularlythosethat show
how culture influences food practices,attitudes,beliefs andidentities.Studentswillgainanunderstandingof
historicandcurrentculturalandreligiousfood practicesaround theworldthrough thestudy of‘cuisines”. The course
alsoconsiderstheimportanceofunderstandingculturalfoods andcuisines tofood management.

TopicCoverage
The coursewillcoveronly aselectnumberofcultures.ltis impossibleto discussalloftheidentifiedcultures and
cuisinesaround theworldinonesemester!

The fieldoffoodstudiesismulti-disciplinaryandinterdisciplinary.Avarietyofdisciplinary approaches and
perspectiveswillthereforebeintroducedthroughoutthesemester.

MethodsofAssessmentSummaryChart(inorderofdue date)

ASSIGNMENT DUEDATE MARKS
Monday,September23rdby12midnight 20%
PersonalFoodways(PF) Submitinthe Dropbox sectionofthecoursewebsite
. . Individualpresentation times fromweeks 4to11 25%
CuisinePresentation(CP) DoneinFridayseminars
. Friday,October18thby12 midnight 10%
CulturalFoodExperience(CFE) SubmitintheDropbox sectionofthecoursewebsite
. Monday,November11thby12midnight 20%
CulturalCookbookReview(CCR) Submitinthe Dropbox sectionofthecoursewebsite
FinalExam(FE) Friday,December6th,2:30-4:30pm 25%
Roomtobe announced

CourseMaterialsandResources
Thereis onerequiredandonerecommended textbook forthecourse:

Required-McWilliams,M.(2011).Foodaround theworld:Aculturalperspective(3rd Ed).Bostonetal.:PrenticeHall.
Recommended-Brittin,H.C. (2011). The foodandculturearoundtheworldhandbook.Bostonetal.:PrenticeHall.

Presentation Materials - Students should be prepared to purchase cultural food samples for entire seminar class.
Numbers and food regulations will be discussed during week one Friday seminar.

The textbooks areavailabletostudentsinanumberofways.Aphysicalcopy ofthetextbooks may bepurchasedin
theuniversity’smainbookstore.Used copies ofthetextbooksmay beavailableinthe Co-opbookstore.AneTextbookcan
bepurchased through the CourseSmartwebsite:www.coursesmart.com.Copies ofthetextbooks will alsobeput
onreserveatthe McLaughlinLibrary.

Additionalreadingmay besuggestedby theinstructor,whenitis appropriate tothetopic.
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Contacts

Instructor:Michelle Caine

Email:scaine@uoqguelph.ca.Studentscanexpecttoreceivearesponse toemails within24hours during weekdays.
Officehours:By appointment by sendingadetailedemailthatincludes yourstudentnameandstudentiDnumber.

GraduateTeachingAssistant:Brittany Manley
Email:manley@uoguelph.ca

CourseObjectives

ASSIGNMENTSCONTRIBUTINGTOCOURSEOBJECTIVES
COURSEOBJECTIVE PF CP CFE CCR FE
Toapply thetheoreticalconcepts andvocabulary thatis X X X X
related tothestudy offoodandculture.
Toidentify anddiscuss thefactorsthatinfluenceindividualor
: : . X X X X X
groupselection,preparationandconsumptionoffood.
Toanalyzeandpropose factorswhichcurrentlyinfluencea
, , . . X X
student'sownfoodexperiences andconsumptionhabits.
Todescribe theglobalizationandculturalacceptanceof
. X X X
foodsovertimeandplace.
Tocompareandcontrastthefoodpractices,attitudes and X
beliefsofculturesacrosstheglobe.
Toresearchandexplainculturalfoods andcuisines.

Course Communication

The instructorwillcommunicatewithstudents outsideofclass through“Gryph Mail” andthecoursewebsiteon
“Courselink”.Studentsshouldregularlycheck thecoursewebsite forupdates,assignmentinformation,readingsand
resources.

Overthesemester,anumberofculturalandreligiousbeliefsandbehaviourswillbediscussed.ltis veryimportantthat students
show respectforthebeliefs andbehavioursofothers.

Studentsshouldalsorespectthelearningneeds ofotherstudents intheclassroom. Alldevicesthatmay distract
fellowstudentsshouldbeturnedoff.Socialconversations (realandvirtual)shouldoccuroutsideofclass,notduring.

MethodsofAssessmentDescriptions
Belowaregeneraldescriptionsoftheassignments andfinalexamthatmakeupthe methods ofassessmentfor
HTM*2740.Moreinformationwillbeprovidedby theinstructorinclass andonthecoursewebsite.

Studentsshoulddothefollowingwhen submittingassignments forHTM*2740:
» EnsurenameandstudentiDnumberareincludedonallpartsoftheassignment.
* Doublespace allsubmissions.
» Writeinanorganizedandeditedfashionthatis suitableforanacademic audience.
» FollowAPAstyleandformattingforreferences.
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» Save thefilewithfirstandlastnameaspartofthefilename,andsubmitas a “.docx”,.rtf" or “.pdf".

PERSONALFOODWAYSASSIGNMENT(20%TOTAL)
This assignmentis acombinationofa “consumptionlog®,alog analysis,arecipe,andarecipeanalysis.

a.Consumptionlog(4%)
Studentswillrecordwhatthey consumefora 7-day consecutive period.Allfoodandbeveragesconsumedshouldbe
recorded.Atemplatefor thelogwillbeprovidedby theinstructor.

b.Loganalysis(6%)

Studentswillanalyzethe“data” recordedintheir logs,and identify onedominant factorthatinfluenceswhatthey
consume.Studentswilldiscusstheir factorina maximum250wordsubmission.Specificexamplesfromthelog
shouldbeusedtosupportthestudent’s choiceoffactor.

c.Recipe(4%)

Studentswillsubmitarecipe foracultural food ordishthat they haveconsumedthis semester.This foodordishcould
havebeenpreparedby thestudent,family orfriends,foodoutlet,restaurant,grocerystoreormajorfood brandor
company.The recipe forthefoodordish shouldbetypedas itwillbeincludedinanoriginalHTM*2740 Student
Cookbook.Studentsneedtostatewheretherecipe comes from (e.g.cookbook,website,blog,foodpackaging,family
member),andincludeapictureofwhatthefoodor dish maylook likewhenserved.

d.Recipeanalysis (6%)

Studentsshouldexplainwhythe culturalfoodordishwasselectedandwhat meaning thefood,dishandrecipemay have
tothem.The maximum250wordsubmission needs to addressthetheoreticalconcept entitledthe “four
componentsofacuisine”(Farb&Armelagos,1980)".

CUISINEPRESENTATION(25%)
Eachstudentwilldiscuss aculturefromtheweeklyreadingsin McWilliams(2011)ina20 minutepresentationdone
duringFridayseminars.Studentswillberesponsible foransweringthefollowingquestions inthepresentation:
»  Whatdoes theMcWilliams’(2011)chapter tellyouaboutyourchosencultureandcuisine?
» Arethereanysimilarities ordifferencesbetween theinformation providedby McWilliams (2011)andby Brittin
(2011)?Whatare they?
»  Whatdoofficial tourismsites(municipalorregional,provincialorstate,ornational)presentabouttheculture
andcuisine?ls thisinformation similarordifferenttowhatMcWilliams(2011)andBrittin(2011)describe?
» Whatadditionalresourceswouldyourecommend tosomeonewishing tolearnmoreaboutthecultureand
cuisine?
» Afterhaving researched thecultureandcuisine,howwouldyou personally explainthecultureandcuisine?

Students arerequired to conductadditional research utilizing atleast5crediblesources (notincludingthetextbooks or
theofficial ~ tourismsites).Ontheday  ofthepresentation, ahardcopy ofareferencelistandPowerPointpresentation
orpresentationnotes aretobehandedintothe instructororGTA.

CULTURALFOODEXPERIENCEASSIGNMENT(10%)
Consumerscan have“foodexperiences’inplaces wherefoodis encountered,butnotnecessarilysampled.Some
examples ofplaceswherecultural foodexperiencesmay occurinclude grocerystores,restaurants,specialty food

Farb,P.andArmelagos,G.(1980).Consumingpassions:theanthropologyofeating. NewYork,NewYork:WashingtonSquarePress.
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stores,book stores,farms,farmers’'markets,festivals, andfamily or friend’s houses.For this particular assignment,
studentsarerequired tovisittheGuelphFarmers’Market.

a.Digitalpicture(3%)

Students are totakedigitalpictures duringa cultural foodexperience attheGuelphFarmers’Market.One picture
takenduring theexperienceshould besubmittedwith details onwhere inthe market,when(dateandtime) andwith
whomthepicturewastaken(whowentwithyou).Pleaseindicatewithwhatdevicethepicturewastaken(e.g.cell
phone,smartphoneordigitalcamera).

b.Descriptionofpictureand meaning(7%)

Amaximum250worddescription answeringthequestion-“whatwas my cultural foodexperience’-is tobesubmitted
alongwith thepicture.Studentsshouldexplainthepicturecontents(e.g.items,people,orbuildings) andthe meaning
ofthepicture tothem.Makesure to acknowledgewhichcultureis beingrepresentedby thephotograph.

CULTURALCOOKBOOKREVIEWASSIGNMENT(20%)

TheUniversity ofGuelph’s Archival&SpecialCollectionsareawonderfulresource forfoodscholarswithover13,000
diversetitlesintheculinarycollections

(http://www lib.uoguelph.calresources/archival & special collections/the collections/digital collections/culinary/).
Oneparticularcollection,theJeanParécollection,hasover6,000titlesthatrepresentculturesandcuisines from
acrosstheglobe.Studentswillselect,reviewandanalyzeacookbook fromtheParécollection.The reviewshouldbe

a maximumof500wordsanddescribehowthecookbook conveys acultureandcuisine. Itis necessarytoexplainin
thereview thebenefits anddrawbacksofthecookbookas wellas theculturalsignificanceofthecookbook.

Pleasebeawarethat cookbooks intheParécollectionmay notberemoved fromthelibraryforpreservationand
securityreasons.The Archival&SpecialCollectionsis locatedonthefirstflooroftheMcLaughlinLibrary. Students
must‘check-in"with librarystaff,uponarrival.Librarystaffmemberswillassiststudentsingaining access to desired items.

FINALEXAM(25%)

The finalexamwillcover alloftheterminology,concepts andculturesdealtwithinlectures,seminars,andreadings during
thesemester.Studentsshouldbeprepared toanswermultiplechoice,shortanswerand medium-length

questions.

Pleasenotethattheexamlooks atcultures froma“macro” perspectiveonly;this means students willneedtohavea
generalunderstanding ofaculture’s cuisine.

THINGSFORSTUDENTSTOBEAWAREOF

LATEPENALTY

A3%penalty perday(notincludingweekends)willbeadministeredonallassignmentcomponentshandedinafterthe
duedate.Pleaselettheinstructorknow,inwriting,if thereareexceptionalcircumstancesthatpreventhanding in
itemsby theduedate.ltis importanttoknowthatextensions willbe considered,butnotalwaysgranted.

SPECIALNEEDS
Anystudentwithspecialneedsorcircumstancesshouldcontacttheinstructoratthebeginningofthesemestersothat
arrangementscanbe madeearlyon.
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POLICIESANDREGULATIONS

Allstudents areexpectedtoabideby theUniversity ofGuelph’s academic regulations inthecompletionofacademic
work,as setoutinthe2013-2014UndergraduateCalendar(see
http://www.uoquelph.ca/registrar/calendars/undergraduate/current/)

ACADEMICMISCONDUCT

“Academic misconductisbehaviourthaterodesthebasis ofmutual trustonwhichscholarlyexchanges commonly rest,
underminestheUniversity'sexerciseofits responsibilitytoevaluatestudents'academic achievements,orrestrictsthe
University'sability toaccomplishits learningobjectives”.SeetheUndergraduateCalendarfor moreinformation:

http://www.uoguelph.cal/reqgistrar/calendars/undergraduate/current/c08/c08-amisconduct.shtml.

GENERALINFORMATIONFORACADEMICCONSIDERATION,APPEALSANDPETITIONS

“The UniversityofGuelphis committedtosupportingstudents intheirlearningexperiencesandresponding totheir
individualneeds.Tothis endabroadnetworkofadvising,counselling,andsupportservicesis provided toassist
students in meetingtheirpersonalandacademic goals.The Universityis awarethatavarietyofsituations orevents
beyondthestudent'scontrolmay affectacademic performance.Supportis provided toaccommodateacademic needs
inthefaceofpersonaldifficulties orunforeseenevents.Proceduresforacademic appeals aredesignedtoensure that
everyeffortis madeatthesetimestoprovideappropriateaccommodationandconsideration,thus enablingstudents to
completecourseandprogramrequirementsas quickly as possible”.See theUndergraduateCalendar for more

information:http://www.uoquelph.ca/reqgistrar/calendars/undergraduate/current/c08/c08-ac.shtml.

ACADEMICACCOMMODATIONOFRELIGIOUSOBLIGATIONS

“TheUniversityacknowledgesthepluralistic natureofthegraduateandundergraduatecommunities.Accommodation willbe
madetostudents whoexperienceaconflictoetweenareligiousobligationandscheduledtests,mid-term
examinations,finalexaminations,orrequirementstoattendclasses andparticipateinlaboratories.The typeof
accommodationgrantedwillvarydependingonthenature,weightandtimingofthework forwhichaccommodationis
sought.Accordingly,therequestforalternativearrangementsnormally mustbesubmittedtotheinstructorinchargeof
thecoursewithin twoweeksofthedistributionofthecourseoutline”.See theUndergraduateCalendar for more
information:http://www.uoquelph.ca/registrar/calendars/undergraduate/current/c08/c08-accomrelig.shtml

Foracurrentlistofmajor holy days,pleasecheck theHumanRightsandEquityOfficewebsite:
http://www.uoquelph.ca/hre/hr/2012_list.html.

Questions?Clarifications?Notes
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ClassTimes
Lectures: Wednesdays MACKO031(MacKinnon).7:00 -9:00pm.
Seminars:Fridays.MINS214.Checkyourscheduleforyourseminartimeas therearefoursections:

1.9:30 -10:20am 2.11:30 -12:20pm 3.1:30 -2:20pm 4.3:30 -4:20pm.

Students mustberegisteredinaseminar.Noswitchingofseminarsafterthe courseselection periodends.
CourseDescription
Thecourseintroducesstudents tokey terminologyandconcepts inthefieldoffoodstudies,butparticularlythosethat show
how culture influences food practices,attitudes,beliefs andidentities.Studentswillgainanunderstandingof
historicandcurrentculturalandreligiousfood practicesaround theworldthrough thestudy of‘cuisines”. The course
alsoconsiderstheimportanceofunderstandingculturalfoods andcuisines tofood management.

TopicCoverage
The coursewillcoveronly aselectnumberofcultures.ltis impossibleto discussalloftheidentifiedcultures and
cuisinesaround theworldinonesemester!

The fieldoffoodstudiesismulti-disciplinaryandinterdisciplinary.Avarietyofdisciplinary approaches and
perspectiveswillthereforebeintroducedthroughoutthesemester.

MethodsofAssessmentSummaryChart(inorderofdue date)

ASSIGNMENT DUEDATE MARKS
Monday,September23rdby12midnight 20%
PersonalFoodways(PF) Submitinthe Dropbox sectionofthecoursewebsite
. . Individualpresentation times fromweeks 4to11 25%
CuisinePresentation(CP) DoneinFridayseminars
. Friday,October18thby12 midnight 10%
CulturalFoodExperience(CFE) SubmitintheDropbox sectionofthecoursewebsite
. Monday,November11thby12midnight 20%
CulturalCookbookReview(CCR) Submitinthe Dropbox sectionofthecoursewebsite
FinalExam(FE) Friday,December6th,2:30-4:30pm 25%
Roomtobe announced

CourseMaterialsandResources
Thereis onerequiredandonerecommended textbook forthecourse:

Required-McWilliams,M.(2011).Foodaround theworld:Aculturalperspective(3rd Ed).Bostonetal.:PrenticeHall.
Recommended-Brittin,H.C. (2011). The foodandculturearoundtheworldhandbook.Bostonetal.:PrenticeHall.

Presentation Materials - Students should be prepared to purchase cultural food samples for entire seminar class.
Numbers and food regulations will be discussed during week one Friday seminar.

The textbooks areavailabletostudentsinanumberofways.Aphysicalcopy ofthetextbooks may bepurchasedin
theuniversity’smainbookstore.Used copies ofthetextbooksmay beavailableinthe Co-opbookstore.AneTextbookcan
bepurchased through the CourseSmartwebsite:www.coursesmart.com.Copies ofthetextbooks will alsobeput
onreserveatthe McLaughlinLibrary.

Additionalreadingmay besuggestedby theinstructor,whenitis appropriate tothetopic.
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ADDITIONALINFORMATIONFOR STUDENTS

Contacts

Instructor:Michelle Caine

Email:scaine@uoqguelph.ca.Studentscanexpecttoreceivearesponse toemails within24hours during weekdays.
Officehours:By appointment by sendingadetailedemailthatincludes yourstudentnameandstudentiDnumber.

GraduateTeachingAssistant:Brittany Manley
Email:manley@uoguelph.ca

CourseObjectives

ASSIGNMENTSCONTRIBUTINGTOCOURSEOBJECTIVES
COURSEOBJECTIVE PF CP CFE CCR FE
Toapply thetheoreticalconcepts andvocabulary thatis X X X X
related tothestudy offoodandculture.
Toidentify anddiscuss thefactorsthatinfluenceindividualor
: : . X X X X X
groupselection,preparationandconsumptionoffood.
Toanalyzeandpropose factorswhichcurrentlyinfluencea
, , . . X X
student'sownfoodexperiences andconsumptionhabits.
Todescribe theglobalizationandculturalacceptanceof
. X X X
foodsovertimeandplace.
Tocompareandcontrastthefoodpractices,attitudes and X
beliefsofculturesacrosstheglobe.
Toresearchandexplainculturalfoods andcuisines.

Course Communication

The instructorwillcommunicatewithstudents outsideofclass through“Gryph Mail” andthecoursewebsiteon
“Courselink”.Studentsshouldregularlycheck thecoursewebsite forupdates,assignmentinformation,readingsand
resources.

Overthesemester,anumberofculturalandreligiousbeliefsandbehaviourswillbediscussed.ltis veryimportantthat students
show respectforthebeliefs andbehavioursofothers.

Studentsshouldalsorespectthelearningneeds ofotherstudents intheclassroom. Alldevicesthatmay distract
fellowstudentsshouldbeturnedoff.Socialconversations (realandvirtual)shouldoccuroutsideofclass,notduring.

MethodsofAssessmentDescriptions
Belowaregeneraldescriptionsoftheassignments andfinalexamthatmakeupthe methods ofassessmentfor
HTM*2740.Moreinformationwillbeprovidedby theinstructorinclass andonthecoursewebsite.

Studentsshoulddothefollowingwhen submittingassignments forHTM*2740:
» EnsurenameandstudentiDnumberareincludedonallpartsoftheassignment.
* Doublespace allsubmissions.
» Writeinanorganizedandeditedfashionthatis suitableforanacademic audience.
» FollowAPAstyleandformattingforreferences.
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» Save thefilewithfirstandlastnameaspartofthefilename,andsubmitas a “.docx”,.rtf" or “.pdf".

PERSONALFOODWAYSASSIGNMENT(20%TOTAL)
This assignmentis acombinationofa “consumptionlog®,alog analysis,arecipe,andarecipeanalysis.

a.Consumptionlog(4%)
Studentswillrecordwhatthey consumefora 7-day consecutive period.Allfoodandbeveragesconsumedshouldbe
recorded.Atemplatefor thelogwillbeprovidedby theinstructor.

b.Loganalysis(6%)

Studentswillanalyzethe“data” recordedintheir logs,and identify onedominant factorthatinfluenceswhatthey
consume.Studentswilldiscusstheir factorina maximum250wordsubmission.Specificexamplesfromthelog
shouldbeusedtosupportthestudent’s choiceoffactor.

c.Recipe(4%)

Studentswillsubmitarecipe foracultural food ordishthat they haveconsumedthis semester.This foodordishcould
havebeenpreparedby thestudent,family orfriends,foodoutlet,restaurant,grocerystoreormajorfood brandor
company.The recipe forthefoodordish shouldbetypedas itwillbeincludedinanoriginalHTM*2740 Student
Cookbook.Studentsneedtostatewheretherecipe comes from (e.g.cookbook,website,blog,foodpackaging,family
member),andincludeapictureofwhatthefoodor dish maylook likewhenserved.

d.Recipeanalysis (6%)

Studentsshouldexplainwhythe culturalfoodordishwasselectedandwhat meaning thefood,dishandrecipemay have
tothem.The maximum250wordsubmission needs to addressthetheoreticalconcept entitledthe “four
componentsofacuisine”(Farb&Armelagos,1980)".

CUISINEPRESENTATION(25%)
Eachstudentwilldiscuss aculturefromtheweeklyreadingsin McWilliams(2011)ina20 minutepresentationdone
duringFridayseminars.Studentswillberesponsible foransweringthefollowingquestions inthepresentation:
»  Whatdoes theMcWilliams’(2011)chapter tellyouaboutyourchosencultureandcuisine?
» Arethereanysimilarities ordifferencesbetween theinformation providedby McWilliams (2011)andby Brittin
(2011)?Whatare they?
»  Whatdoofficial tourismsites(municipalorregional,provincialorstate,ornational)presentabouttheculture
andcuisine?ls thisinformation similarordifferenttowhatMcWilliams(2011)andBrittin(2011)describe?
» Whatadditionalresourceswouldyourecommend tosomeonewishing tolearnmoreaboutthecultureand
cuisine?
» Afterhaving researched thecultureandcuisine,howwouldyou personally explainthecultureandcuisine?

Students arerequired to conductadditional research utilizing atleast5crediblesources (notincludingthetextbooks or
theofficial ~ tourismsites).Ontheday  ofthepresentation, ahardcopy ofareferencelistandPowerPointpresentation
orpresentationnotes aretobehandedintothe instructororGTA.

CULTURALFOODEXPERIENCEASSIGNMENT(10%)
Consumerscan have“foodexperiences’inplaces wherefoodis encountered,butnotnecessarilysampled.Some
examples ofplaceswherecultural foodexperiencesmay occurinclude grocerystores,restaurants,specialty food

Farb,P.andArmelagos,G.(1980).Consumingpassions:theanthropologyofeating. NewYork,NewYork:WashingtonSquarePress.
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stores,book stores,farms,farmers’'markets,festivals, andfamily or friend’s houses.For this particular assignment,
studentsarerequired tovisittheGuelphFarmers’Market.

a.Digitalpicture(3%)

Students are totakedigitalpictures duringa cultural foodexperience attheGuelphFarmers’Market.One picture
takenduring theexperienceshould besubmittedwith details onwhere inthe market,when(dateandtime) andwith
whomthepicturewastaken(whowentwithyou).Pleaseindicatewithwhatdevicethepicturewastaken(e.g.cell
phone,smartphoneordigitalcamera).

b.Descriptionofpictureand meaning(7%)

Amaximum250worddescription answeringthequestion-“whatwas my cultural foodexperience’-is tobesubmitted
alongwith thepicture.Studentsshouldexplainthepicturecontents(e.g.items,people,orbuildings) andthe meaning
ofthepicture tothem.Makesure to acknowledgewhichcultureis beingrepresentedby thephotograph.

CULTURALCOOKBOOKREVIEWASSIGNMENT(20%)

TheUniversity ofGuelph’s Archival&SpecialCollectionsareawonderfulresource forfoodscholarswithover13,000
diversetitlesintheculinarycollections

(http://www lib.uoguelph.calresources/archival & special collections/the collections/digital collections/culinary/).
Oneparticularcollection,theJeanParécollection,hasover6,000titlesthatrepresentculturesandcuisines from
acrosstheglobe.Studentswillselect,reviewandanalyzeacookbook fromtheParécollection.The reviewshouldbe

a maximumof500wordsanddescribehowthecookbook conveys acultureandcuisine. Itis necessarytoexplainin
thereview thebenefits anddrawbacksofthecookbookas wellas theculturalsignificanceofthecookbook.

Pleasebeawarethat cookbooks intheParécollectionmay notberemoved fromthelibraryforpreservationand
securityreasons.The Archival&SpecialCollectionsis locatedonthefirstflooroftheMcLaughlinLibrary. Students
must‘check-in"with librarystaff,uponarrival.Librarystaffmemberswillassiststudentsingaining access to desired items.

FINALEXAM(25%)

The finalexamwillcover alloftheterminology,concepts andculturesdealtwithinlectures,seminars,andreadings during
thesemester.Studentsshouldbeprepared toanswermultiplechoice,shortanswerand medium-length

questions.

Pleasenotethattheexamlooks atcultures froma“macro” perspectiveonly;this means students willneedtohavea
generalunderstanding ofaculture’s cuisine.

THINGSFORSTUDENTSTOBEAWAREOF

LATEPENALTY

A3%penalty perday(notincludingweekends)willbeadministeredonallassignmentcomponentshandedinafterthe
duedate.Pleaselettheinstructorknow,inwriting,if thereareexceptionalcircumstancesthatpreventhanding in
itemsby theduedate.ltis importanttoknowthatextensions willbe considered,butnotalwaysgranted.

SPECIALNEEDS
Anystudentwithspecialneedsorcircumstancesshouldcontacttheinstructoratthebeginningofthesemestersothat
arrangementscanbe madeearlyon.



HTM*2740 -5

POLICIESANDREGULATIONS

Allstudents areexpectedtoabideby theUniversity ofGuelph’s academic regulations inthecompletionofacademic
work,as setoutinthe2013-2014UndergraduateCalendar(see
http://www.uoquelph.ca/registrar/calendars/undergraduate/current/)

ACADEMICMISCONDUCT

“Academic misconductisbehaviourthaterodesthebasis ofmutual trustonwhichscholarlyexchanges commonly rest,
underminestheUniversity'sexerciseofits responsibilitytoevaluatestudents'academic achievements,orrestrictsthe
University'sability toaccomplishits learningobjectives”.SeetheUndergraduateCalendarfor moreinformation:

http://www.uoguelph.cal/reqgistrar/calendars/undergraduate/current/c08/c08-amisconduct.shtml.

GENERALINFORMATIONFORACADEMICCONSIDERATION,APPEALSANDPETITIONS

“The UniversityofGuelphis committedtosupportingstudents intheirlearningexperiencesandresponding totheir
individualneeds.Tothis endabroadnetworkofadvising,counselling,andsupportservicesis provided toassist
students in meetingtheirpersonalandacademic goals.The Universityis awarethatavarietyofsituations orevents
beyondthestudent'scontrolmay affectacademic performance.Supportis provided toaccommodateacademic needs
inthefaceofpersonaldifficulties orunforeseenevents.Proceduresforacademic appeals aredesignedtoensure that
everyeffortis madeatthesetimestoprovideappropriateaccommodationandconsideration,thus enablingstudents to
completecourseandprogramrequirementsas quickly as possible”.See theUndergraduateCalendar for more

information:http://www.uoquelph.ca/reqgistrar/calendars/undergraduate/current/c08/c08-ac.shtml.

ACADEMICACCOMMODATIONOFRELIGIOUSOBLIGATIONS

“TheUniversityacknowledgesthepluralistic natureofthegraduateandundergraduatecommunities.Accommodation willbe
madetostudents whoexperienceaconflictoetweenareligiousobligationandscheduledtests,mid-term
examinations,finalexaminations,orrequirementstoattendclasses andparticipateinlaboratories.The typeof
accommodationgrantedwillvarydependingonthenature,weightandtimingofthework forwhichaccommodationis
sought.Accordingly,therequestforalternativearrangementsnormally mustbesubmittedtotheinstructorinchargeof
thecoursewithin twoweeksofthedistributionofthecourseoutline”.See theUndergraduateCalendar for more
information:http://www.uoquelph.ca/registrar/calendars/undergraduate/current/c08/c08-accomrelig.shtml

Foracurrentlistofmajor holy days,pleasecheck theHumanRightsandEquityOfficewebsite:
http://www.uoquelph.ca/hre/hr/2012_list.html.

Questions?Clarifications?Notes
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ClassTimes
Lectures: Wednesdays MACKO031(MacKinnon).7:00 -9:00pm.
Seminars:Fridays.MINS214.Checkyourscheduleforyourseminartimeas therearefoursections:

1.9:30 -10:20am 2.11:30 -12:20pm 3.1:30 -2:20pm 4.3:30 -4:20pm.

Students mustberegisteredinaseminar.Noswitchingofseminarsafterthe courseselection periodends.
CourseDescription
Thecourseintroducesstudents tokey terminologyandconcepts inthefieldoffoodstudies,butparticularlythosethat show
how culture influences food practices,attitudes,beliefs andidentities.Studentswillgainanunderstandingof
historicandcurrentculturalandreligiousfood practicesaround theworldthrough thestudy of‘cuisines”. The course
alsoconsiderstheimportanceofunderstandingculturalfoods andcuisines tofood management.

TopicCoverage
The coursewillcoveronly aselectnumberofcultures.ltis impossibleto discussalloftheidentifiedcultures and
cuisinesaround theworldinonesemester!

The fieldoffoodstudiesismulti-disciplinaryandinterdisciplinary.Avarietyofdisciplinary approaches and
perspectiveswillthereforebeintroducedthroughoutthesemester.

MethodsofAssessmentSummaryChart(inorderofdue date)

ASSIGNMENT DUEDATE MARKS
Monday,September23rdby12midnight 20%
PersonalFoodways(PF) Submitinthe Dropbox sectionofthecoursewebsite
. . Individualpresentation times fromweeks 4to11 25%
CuisinePresentation(CP) DoneinFridayseminars
. Friday,October18thby12 midnight 10%
CulturalFoodExperience(CFE) SubmitintheDropbox sectionofthecoursewebsite
. Monday,November11thby12midnight 20%
CulturalCookbookReview(CCR) Submitinthe Dropbox sectionofthecoursewebsite
FinalExam(FE) Friday,December6th,2:30-4:30pm 25%
Roomtobe announced

CourseMaterialsandResources
Thereis onerequiredandonerecommended textbook forthecourse:

Required-McWilliams,M.(2011).Foodaround theworld:Aculturalperspective(3rd Ed).Bostonetal.:PrenticeHall.
Recommended-Brittin,H.C. (2011). The foodandculturearoundtheworldhandbook.Bostonetal.:PrenticeHall.

Presentation Materials - Students should be prepared to purchase cultural food samples for entire seminar class.
Numbers and food regulations will be discussed during week one Friday seminar.

The textbooks areavailabletostudentsinanumberofways.Aphysicalcopy ofthetextbooks may bepurchasedin
theuniversity’smainbookstore.Used copies ofthetextbooksmay beavailableinthe Co-opbookstore.AneTextbookcan
bepurchased through the CourseSmartwebsite:www.coursesmart.com.Copies ofthetextbooks will alsobeput
onreserveatthe McLaughlinLibrary.

Additionalreadingmay besuggestedby theinstructor,whenitis appropriate tothetopic.
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ADDITIONALINFORMATIONFOR STUDENTS

Contacts

Instructor:Michelle Caine

Email:scaine@uoqguelph.ca.Studentscanexpecttoreceivearesponse toemails within24hours during weekdays.
Officehours:By appointment by sendingadetailedemailthatincludes yourstudentnameandstudentiDnumber.

GraduateTeachingAssistant:Brittany Manley
Email:manley@uoguelph.ca

CourseObjectives

ASSIGNMENTSCONTRIBUTINGTOCOURSEOBJECTIVES
COURSEOBJECTIVE PF CP CFE CCR FE
Toapply thetheoreticalconcepts andvocabulary thatis X X X X
related tothestudy offoodandculture.
Toidentify anddiscuss thefactorsthatinfluenceindividualor
: : . X X X X X
groupselection,preparationandconsumptionoffood.
Toanalyzeandpropose factorswhichcurrentlyinfluencea
, , . . X X
student'sownfoodexperiences andconsumptionhabits.
Todescribe theglobalizationandculturalacceptanceof
. X X X
foodsovertimeandplace.
Tocompareandcontrastthefoodpractices,attitudes and X
beliefsofculturesacrosstheglobe.
Toresearchandexplainculturalfoods andcuisines.

Course Communication

The instructorwillcommunicatewithstudents outsideofclass through“Gryph Mail” andthecoursewebsiteon
“Courselink”.Studentsshouldregularlycheck thecoursewebsite forupdates,assignmentinformation,readingsand
resources.

Overthesemester,anumberofculturalandreligiousbeliefsandbehaviourswillbediscussed.ltis veryimportantthat students
show respectforthebeliefs andbehavioursofothers.

Studentsshouldalsorespectthelearningneeds ofotherstudents intheclassroom. Alldevicesthatmay distract
fellowstudentsshouldbeturnedoff.Socialconversations (realandvirtual)shouldoccuroutsideofclass,notduring.

MethodsofAssessmentDescriptions
Belowaregeneraldescriptionsoftheassignments andfinalexamthatmakeupthe methods ofassessmentfor
HTM*2740.Moreinformationwillbeprovidedby theinstructorinclass andonthecoursewebsite.

Studentsshoulddothefollowingwhen submittingassignments forHTM*2740:
» EnsurenameandstudentiDnumberareincludedonallpartsoftheassignment.
* Doublespace allsubmissions.
» Writeinanorganizedandeditedfashionthatis suitableforanacademic audience.
» FollowAPAstyleandformattingforreferences.
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» Save thefilewithfirstandlastnameaspartofthefilename,andsubmitas a “.docx”,.rtf" or “.pdf".

PERSONALFOODWAYSASSIGNMENT(20%TOTAL)
This assignmentis acombinationofa “consumptionlog®,alog analysis,arecipe,andarecipeanalysis.

a.Consumptionlog(4%)
Studentswillrecordwhatthey consumefora 7-day consecutive period.Allfoodandbeveragesconsumedshouldbe
recorded.Atemplatefor thelogwillbeprovidedby theinstructor.

b.Loganalysis(6%)

Studentswillanalyzethe“data” recordedintheir logs,and identify onedominant factorthatinfluenceswhatthey
consume.Studentswilldiscusstheir factorina maximum250wordsubmission.Specificexamplesfromthelog
shouldbeusedtosupportthestudent’s choiceoffactor.

c.Recipe(4%)

Studentswillsubmitarecipe foracultural food ordishthat they haveconsumedthis semester.This foodordishcould
havebeenpreparedby thestudent,family orfriends,foodoutlet,restaurant,grocerystoreormajorfood brandor
company.The recipe forthefoodordish shouldbetypedas itwillbeincludedinanoriginalHTM*2740 Student
Cookbook.Studentsneedtostatewheretherecipe comes from (e.g.cookbook,website,blog,foodpackaging,family
member),andincludeapictureofwhatthefoodor dish maylook likewhenserved.

d.Recipeanalysis (6%)

Studentsshouldexplainwhythe culturalfoodordishwasselectedandwhat meaning thefood,dishandrecipemay have
tothem.The maximum250wordsubmission needs to addressthetheoreticalconcept entitledthe “four
componentsofacuisine”(Farb&Armelagos,1980)".

CUISINEPRESENTATION(25%)
Eachstudentwilldiscuss aculturefromtheweeklyreadingsin McWilliams(2011)ina20 minutepresentationdone
duringFridayseminars.Studentswillberesponsible foransweringthefollowingquestions inthepresentation:
»  Whatdoes theMcWilliams’(2011)chapter tellyouaboutyourchosencultureandcuisine?
» Arethereanysimilarities ordifferencesbetween theinformation providedby McWilliams (2011)andby Brittin
(2011)?Whatare they?
»  Whatdoofficial tourismsites(municipalorregional,provincialorstate,ornational)presentabouttheculture
andcuisine?ls thisinformation similarordifferenttowhatMcWilliams(2011)andBrittin(2011)describe?
» Whatadditionalresourceswouldyourecommend tosomeonewishing tolearnmoreaboutthecultureand
cuisine?
» Afterhaving researched thecultureandcuisine,howwouldyou personally explainthecultureandcuisine?

Students arerequired to conductadditional research utilizing atleast5crediblesources (notincludingthetextbooks or
theofficial ~ tourismsites).Ontheday  ofthepresentation, ahardcopy ofareferencelistandPowerPointpresentation
orpresentationnotes aretobehandedintothe instructororGTA.

CULTURALFOODEXPERIENCEASSIGNMENT(10%)
Consumerscan have“foodexperiences’inplaces wherefoodis encountered,butnotnecessarilysampled.Some
examples ofplaceswherecultural foodexperiencesmay occurinclude grocerystores,restaurants,specialty food

Farb,P.andArmelagos,G.(1980).Consumingpassions:theanthropologyofeating. NewYork,NewYork:WashingtonSquarePress.
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stores,book stores,farms,farmers’'markets,festivals, andfamily or friend’s houses.For this particular assignment,
studentsarerequired tovisittheGuelphFarmers’Market.

a.Digitalpicture(3%)

Students are totakedigitalpictures duringa cultural foodexperience attheGuelphFarmers’Market.One picture
takenduring theexperienceshould besubmittedwith details onwhere inthe market,when(dateandtime) andwith
whomthepicturewastaken(whowentwithyou).Pleaseindicatewithwhatdevicethepicturewastaken(e.g.cell
phone,smartphoneordigitalcamera).

b.Descriptionofpictureand meaning(7%)

Amaximum250worddescription answeringthequestion-“whatwas my cultural foodexperience’-is tobesubmitted
alongwith thepicture.Studentsshouldexplainthepicturecontents(e.g.items,people,orbuildings) andthe meaning
ofthepicture tothem.Makesure to acknowledgewhichcultureis beingrepresentedby thephotograph.

CULTURALCOOKBOOKREVIEWASSIGNMENT(20%)

TheUniversity ofGuelph’s Archival&SpecialCollectionsareawonderfulresource forfoodscholarswithover13,000
diversetitlesintheculinarycollections

(http://www lib.uoguelph.calresources/archival & special collections/the collections/digital collections/culinary/).
Oneparticularcollection,theJeanParécollection,hasover6,000titlesthatrepresentculturesandcuisines from
acrosstheglobe.Studentswillselect,reviewandanalyzeacookbook fromtheParécollection.The reviewshouldbe

a maximumof500wordsanddescribehowthecookbook conveys acultureandcuisine. Itis necessarytoexplainin
thereview thebenefits anddrawbacksofthecookbookas wellas theculturalsignificanceofthecookbook.

Pleasebeawarethat cookbooks intheParécollectionmay notberemoved fromthelibraryforpreservationand
securityreasons.The Archival&SpecialCollectionsis locatedonthefirstflooroftheMcLaughlinLibrary. Students
must‘check-in"with librarystaff,uponarrival.Librarystaffmemberswillassiststudentsingaining access to desired items.

FINALEXAM(25%)

The finalexamwillcover alloftheterminology,concepts andculturesdealtwithinlectures,seminars,andreadings during
thesemester.Studentsshouldbeprepared toanswermultiplechoice,shortanswerand medium-length

questions.

Pleasenotethattheexamlooks atcultures froma“macro” perspectiveonly;this means students willneedtohavea
generalunderstanding ofaculture’s cuisine.

THINGSFORSTUDENTSTOBEAWAREOF

LATEPENALTY

A3%penalty perday(notincludingweekends)willbeadministeredonallassignmentcomponentshandedinafterthe
duedate.Pleaselettheinstructorknow,inwriting,if thereareexceptionalcircumstancesthatpreventhanding in
itemsby theduedate.ltis importanttoknowthatextensions willbe considered,butnotalwaysgranted.

SPECIALNEEDS
Anystudentwithspecialneedsorcircumstancesshouldcontacttheinstructoratthebeginningofthesemestersothat
arrangementscanbe madeearlyon.
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POLICIESANDREGULATIONS

Allstudents areexpectedtoabideby theUniversity ofGuelph’s academic regulations inthecompletionofacademic
work,as setoutinthe2013-2014UndergraduateCalendar(see
http://www.uoquelph.ca/registrar/calendars/undergraduate/current/)

ACADEMICMISCONDUCT

“Academic misconductisbehaviourthaterodesthebasis ofmutual trustonwhichscholarlyexchanges commonly rest,
underminestheUniversity'sexerciseofits responsibilitytoevaluatestudents'academic achievements,orrestrictsthe
University'sability toaccomplishits learningobjectives”.SeetheUndergraduateCalendarfor moreinformation:

http://www.uoguelph.cal/reqgistrar/calendars/undergraduate/current/c08/c08-amisconduct.shtml.

GENERALINFORMATIONFORACADEMICCONSIDERATION,APPEALSANDPETITIONS

“The UniversityofGuelphis committedtosupportingstudents intheirlearningexperiencesandresponding totheir
individualneeds.Tothis endabroadnetworkofadvising,counselling,andsupportservicesis provided toassist
students in meetingtheirpersonalandacademic goals.The Universityis awarethatavarietyofsituations orevents
beyondthestudent'scontrolmay affectacademic performance.Supportis provided toaccommodateacademic needs
inthefaceofpersonaldifficulties orunforeseenevents.Proceduresforacademic appeals aredesignedtoensure that
everyeffortis madeatthesetimestoprovideappropriateaccommodationandconsideration,thus enablingstudents to
completecourseandprogramrequirementsas quickly as possible”.See theUndergraduateCalendar for more

information:http://www.uoquelph.ca/reqgistrar/calendars/undergraduate/current/c08/c08-ac.shtml.

ACADEMICACCOMMODATIONOFRELIGIOUSOBLIGATIONS

“TheUniversityacknowledgesthepluralistic natureofthegraduateandundergraduatecommunities.Accommodation willbe
madetostudents whoexperienceaconflictoetweenareligiousobligationandscheduledtests,mid-term
examinations,finalexaminations,orrequirementstoattendclasses andparticipateinlaboratories.The typeof
accommodationgrantedwillvarydependingonthenature,weightandtimingofthework forwhichaccommodationis
sought.Accordingly,therequestforalternativearrangementsnormally mustbesubmittedtotheinstructorinchargeof
thecoursewithin twoweeksofthedistributionofthecourseoutline”.See theUndergraduateCalendar for more
information:http://www.uoquelph.ca/registrar/calendars/undergraduate/current/c08/c08-accomrelig.shtml

Foracurrentlistofmajor holy days,pleasecheck theHumanRightsandEquityOfficewebsite:
http://www.uoquelph.ca/hre/hr/2012_list.html.

Questions?Clarifications?Notes
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ClassTimes
Lectures: Wednesdays MACKO031(MacKinnon).7:00 -9:00pm.
Seminars:Fridays.MINS214.Checkyourscheduleforyourseminartimeas therearefoursections:

1.9:30 -10:20am 2.11:30 -12:20pm 3.1:30 -2:20pm 4.3:30 -4:20pm.

Students mustberegisteredinaseminar.Noswitchingofseminarsafterthe courseselection periodends.
CourseDescription
Thecourseintroducesstudents tokey terminologyandconcepts inthefieldoffoodstudies,butparticularlythosethat show
how culture influences food practices,attitudes,beliefs andidentities.Studentswillgainanunderstandingof
historicandcurrentculturalandreligiousfood practicesaround theworldthrough thestudy of‘cuisines”. The course
alsoconsiderstheimportanceofunderstandingculturalfoods andcuisines tofood management.

TopicCoverage
The coursewillcoveronly aselectnumberofcultures.ltis impossibleto discussalloftheidentifiedcultures and
cuisinesaround theworldinonesemester!

The fieldoffoodstudiesismulti-disciplinaryandinterdisciplinary.Avarietyofdisciplinary approaches and
perspectiveswillthereforebeintroducedthroughoutthesemester.

MethodsofAssessmentSummaryChart(inorderofdue date)

ASSIGNMENT DUEDATE MARKS
Monday,September23rdby12midnight 20%
PersonalFoodways(PF) Submitinthe Dropbox sectionofthecoursewebsite
. . Individualpresentation times fromweeks 4to11 25%
CuisinePresentation(CP) DoneinFridayseminars
. Friday,October18thby12 midnight 10%
CulturalFoodExperience(CFE) SubmitintheDropbox sectionofthecoursewebsite
. Monday,November11thby12midnight 20%
CulturalCookbookReview(CCR) Submitinthe Dropbox sectionofthecoursewebsite
FinalExam(FE) Friday,December6th,2:30-4:30pm 25%
Roomtobe announced

CourseMaterialsandResources
Thereis onerequiredandonerecommended textbook forthecourse:

Required-McWilliams,M.(2011).Foodaround theworld:Aculturalperspective(3rd Ed).Bostonetal.:PrenticeHall.
Recommended-Brittin,H.C. (2011). The foodandculturearoundtheworldhandbook.Bostonetal.:PrenticeHall.

Presentation Materials - Students should be prepared to purchase cultural food samples for entire seminar class.
Numbers and food regulations will be discussed during week one Friday seminar.

The textbooks areavailabletostudentsinanumberofways.Aphysicalcopy ofthetextbooks may bepurchasedin
theuniversity’smainbookstore.Used copies ofthetextbooksmay beavailableinthe Co-opbookstore.AneTextbookcan
bepurchased through the CourseSmartwebsite:www.coursesmart.com.Copies ofthetextbooks will alsobeput
onreserveatthe McLaughlinLibrary.

Additionalreadingmay besuggestedby theinstructor,whenitis appropriate tothetopic.
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ADDITIONALINFORMATIONFOR STUDENTS

Contacts

Instructor:Michelle Caine

Email:scaine@uoqguelph.ca.Studentscanexpecttoreceivearesponse toemails within24hours during weekdays.
Officehours:By appointment by sendingadetailedemailthatincludes yourstudentnameandstudentiDnumber.

GraduateTeachingAssistant:Brittany Manley
Email:manley@uoguelph.ca

CourseObjectives

ASSIGNMENTSCONTRIBUTINGTOCOURSEOBJECTIVES
COURSEOBJECTIVE PF CP CFE CCR FE
Toapply thetheoreticalconcepts andvocabulary thatis X X X X
related tothestudy offoodandculture.
Toidentify anddiscuss thefactorsthatinfluenceindividualor
: : . X X X X X
groupselection,preparationandconsumptionoffood.
Toanalyzeandpropose factorswhichcurrentlyinfluencea
, , . . X X
student'sownfoodexperiences andconsumptionhabits.
Todescribe theglobalizationandculturalacceptanceof
. X X X
foodsovertimeandplace.
Tocompareandcontrastthefoodpractices,attitudes and X
beliefsofculturesacrosstheglobe.
Toresearchandexplainculturalfoods andcuisines.

Course Communication

The instructorwillcommunicatewithstudents outsideofclass through“Gryph Mail” andthecoursewebsiteon
“Courselink”.Studentsshouldregularlycheck thecoursewebsite forupdates,assignmentinformation,readingsand
resources.

Overthesemester,anumberofculturalandreligiousbeliefsandbehaviourswillbediscussed.ltis veryimportantthat students
show respectforthebeliefs andbehavioursofothers.

Studentsshouldalsorespectthelearningneeds ofotherstudents intheclassroom. Alldevicesthatmay distract
fellowstudentsshouldbeturnedoff.Socialconversations (realandvirtual)shouldoccuroutsideofclass,notduring.

MethodsofAssessmentDescriptions
Belowaregeneraldescriptionsoftheassignments andfinalexamthatmakeupthe methods ofassessmentfor
HTM*2740.Moreinformationwillbeprovidedby theinstructorinclass andonthecoursewebsite.

Studentsshoulddothefollowingwhen submittingassignments forHTM*2740:
» EnsurenameandstudentiDnumberareincludedonallpartsoftheassignment.
* Doublespace allsubmissions.
» Writeinanorganizedandeditedfashionthatis suitableforanacademic audience.
» FollowAPAstyleandformattingforreferences.
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» Save thefilewithfirstandlastnameaspartofthefilename,andsubmitas a “.docx”,.rtf" or “.pdf".

PERSONALFOODWAYSASSIGNMENT(20%TOTAL)
This assignmentis acombinationofa “consumptionlog®,alog analysis,arecipe,andarecipeanalysis.

a.Consumptionlog(4%)
Studentswillrecordwhatthey consumefora 7-day consecutive period.Allfoodandbeveragesconsumedshouldbe
recorded.Atemplatefor thelogwillbeprovidedby theinstructor.

b.Loganalysis(6%)

Studentswillanalyzethe“data” recordedintheir logs,and identify onedominant factorthatinfluenceswhatthey
consume.Studentswilldiscusstheir factorina maximum250wordsubmission.Specificexamplesfromthelog
shouldbeusedtosupportthestudent’s choiceoffactor.

c.Recipe(4%)

Studentswillsubmitarecipe foracultural food ordishthat they haveconsumedthis semester.This foodordishcould
havebeenpreparedby thestudent,family orfriends,foodoutlet,restaurant,grocerystoreormajorfood brandor
company.The recipe forthefoodordish shouldbetypedas itwillbeincludedinanoriginalHTM*2740 Student
Cookbook.Studentsneedtostatewheretherecipe comes from (e.g.cookbook,website,blog,foodpackaging,family
member),andincludeapictureofwhatthefoodor dish maylook likewhenserved.

d.Recipeanalysis (6%)

Studentsshouldexplainwhythe culturalfoodordishwasselectedandwhat meaning thefood,dishandrecipemay have
tothem.The maximum250wordsubmission needs to addressthetheoreticalconcept entitledthe “four
componentsofacuisine”(Farb&Armelagos,1980)".

CUISINEPRESENTATION(25%)
Eachstudentwilldiscuss aculturefromtheweeklyreadingsin McWilliams(2011)ina20 minutepresentationdone
duringFridayseminars.Studentswillberesponsible foransweringthefollowingquestions inthepresentation:
»  Whatdoes theMcWilliams’(2011)chapter tellyouaboutyourchosencultureandcuisine?
» Arethereanysimilarities ordifferencesbetween theinformation providedby McWilliams (2011)andby Brittin
(2011)?Whatare they?
»  Whatdoofficial tourismsites(municipalorregional,provincialorstate,ornational)presentabouttheculture
andcuisine?ls thisinformation similarordifferenttowhatMcWilliams(2011)andBrittin(2011)describe?
» Whatadditionalresourceswouldyourecommend tosomeonewishing tolearnmoreaboutthecultureand
cuisine?
» Afterhaving researched thecultureandcuisine,howwouldyou personally explainthecultureandcuisine?

Students arerequired to conductadditional research utilizing atleast5crediblesources (notincludingthetextbooks or
theofficial ~ tourismsites).Ontheday  ofthepresentation, ahardcopy ofareferencelistandPowerPointpresentation
orpresentationnotes aretobehandedintothe instructororGTA.

CULTURALFOODEXPERIENCEASSIGNMENT(10%)
Consumerscan have“foodexperiences’inplaces wherefoodis encountered,butnotnecessarilysampled.Some
examples ofplaceswherecultural foodexperiencesmay occurinclude grocerystores,restaurants,specialty food

Farb,P.andArmelagos,G.(1980).Consumingpassions:theanthropologyofeating. NewYork,NewYork:WashingtonSquarePress.
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stores,book stores,farms,farmers’'markets,festivals, andfamily or friend’s houses.For this particular assignment,
studentsarerequired tovisittheGuelphFarmers’Market.

a.Digitalpicture(3%)

Students are totakedigitalpictures duringa cultural foodexperience attheGuelphFarmers’Market.One picture
takenduring theexperienceshould besubmittedwith details onwhere inthe market,when(dateandtime) andwith
whomthepicturewastaken(whowentwithyou).Pleaseindicatewithwhatdevicethepicturewastaken(e.g.cell
phone,smartphoneordigitalcamera).

b.Descriptionofpictureand meaning(7%)

Amaximum250worddescription answeringthequestion-“whatwas my cultural foodexperience’-is tobesubmitted
alongwith thepicture.Studentsshouldexplainthepicturecontents(e.g.items,people,orbuildings) andthe meaning
ofthepicture tothem.Makesure to acknowledgewhichcultureis beingrepresentedby thephotograph.

CULTURALCOOKBOOKREVIEWASSIGNMENT(20%)

TheUniversity ofGuelph’s Archival&SpecialCollectionsareawonderfulresource forfoodscholarswithover13,000
diversetitlesintheculinarycollections

(http://www lib.uoguelph.calresources/archival & special collections/the collections/digital collections/culinary/).
Oneparticularcollection,theJeanParécollection,hasover6,000titlesthatrepresentculturesandcuisines from
acrosstheglobe.Studentswillselect,reviewandanalyzeacookbook fromtheParécollection.The reviewshouldbe

a maximumof500wordsanddescribehowthecookbook conveys acultureandcuisine. Itis necessarytoexplainin
thereview thebenefits anddrawbacksofthecookbookas wellas theculturalsignificanceofthecookbook.

Pleasebeawarethat cookbooks intheParécollectionmay notberemoved fromthelibraryforpreservationand
securityreasons.The Archival&SpecialCollectionsis locatedonthefirstflooroftheMcLaughlinLibrary. Students
must‘check-in"with librarystaff,uponarrival.Librarystaffmemberswillassiststudentsingaining access to desired items.

FINALEXAM(25%)

The finalexamwillcover alloftheterminology,concepts andculturesdealtwithinlectures,seminars,andreadings during
thesemester.Studentsshouldbeprepared toanswermultiplechoice,shortanswerand medium-length

questions.

Pleasenotethattheexamlooks atcultures froma“macro” perspectiveonly;this means students willneedtohavea
generalunderstanding ofaculture’s cuisine.

THINGSFORSTUDENTSTOBEAWAREOF

LATEPENALTY

A3%penalty perday(notincludingweekends)willbeadministeredonallassignmentcomponentshandedinafterthe
duedate.Pleaselettheinstructorknow,inwriting,if thereareexceptionalcircumstancesthatpreventhanding in
itemsby theduedate.ltis importanttoknowthatextensions willbe considered,butnotalwaysgranted.

SPECIALNEEDS
Anystudentwithspecialneedsorcircumstancesshouldcontacttheinstructoratthebeginningofthesemestersothat
arrangementscanbe madeearlyon.
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POLICIESANDREGULATIONS

Allstudents areexpectedtoabideby theUniversity ofGuelph’s academic regulations inthecompletionofacademic
work,as setoutinthe2013-2014UndergraduateCalendar(see
http://www.uoquelph.ca/registrar/calendars/undergraduate/current/)

ACADEMICMISCONDUCT

“Academic misconductisbehaviourthaterodesthebasis ofmutual trustonwhichscholarlyexchanges commonly rest,
underminestheUniversity'sexerciseofits responsibilitytoevaluatestudents'academic achievements,orrestrictsthe
University'sability toaccomplishits learningobjectives”.SeetheUndergraduateCalendarfor moreinformation:

http://www.uoguelph.cal/reqgistrar/calendars/undergraduate/current/c08/c08-amisconduct.shtml.

GENERALINFORMATIONFORACADEMICCONSIDERATION,APPEALSANDPETITIONS

“The UniversityofGuelphis committedtosupportingstudents intheirlearningexperiencesandresponding totheir
individualneeds.Tothis endabroadnetworkofadvising,counselling,andsupportservicesis provided toassist
students in meetingtheirpersonalandacademic goals.The Universityis awarethatavarietyofsituations orevents
beyondthestudent'scontrolmay affectacademic performance.Supportis provided toaccommodateacademic needs
inthefaceofpersonaldifficulties orunforeseenevents.Proceduresforacademic appeals aredesignedtoensure that
everyeffortis madeatthesetimestoprovideappropriateaccommodationandconsideration,thus enablingstudents to
completecourseandprogramrequirementsas quickly as possible”.See theUndergraduateCalendar for more

information:http://www.uoquelph.ca/reqgistrar/calendars/undergraduate/current/c08/c08-ac.shtml.

ACADEMICACCOMMODATIONOFRELIGIOUSOBLIGATIONS

“TheUniversityacknowledgesthepluralistic natureofthegraduateandundergraduatecommunities.Accommodation willbe
madetostudents whoexperienceaconflictoetweenareligiousobligationandscheduledtests,mid-term
examinations,finalexaminations,orrequirementstoattendclasses andparticipateinlaboratories.The typeof
accommodationgrantedwillvarydependingonthenature,weightandtimingofthework forwhichaccommodationis
sought.Accordingly,therequestforalternativearrangementsnormally mustbesubmittedtotheinstructorinchargeof
thecoursewithin twoweeksofthedistributionofthecourseoutline”.See theUndergraduateCalendar for more
information:http://www.uoquelph.ca/registrar/calendars/undergraduate/current/c08/c08-accomrelig.shtml

Foracurrentlistofmajor holy days,pleasecheck theHumanRightsandEquityOfficewebsite:
http://www.uoquelph.ca/hre/hr/2012_list.html.

Questions?Clarifications?Notes
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ClassTimes
Lectures: Wednesdays MACKO031(MacKinnon).7:00 -9:00pm.
Seminars:Fridays.MINS214.Checkyourscheduleforyourseminartimeas therearefoursections:

1.9:30 -10:20am 2.11:30 -12:20pm 3.1:30 -2:20pm 4.3:30 -4:20pm.

Students mustberegisteredinaseminar.Noswitchingofseminarsafterthe courseselection periodends.
CourseDescription
Thecourseintroducesstudents tokey terminologyandconcepts inthefieldoffoodstudies,butparticularlythosethat show
how culture influences food practices,attitudes,beliefs andidentities.Studentswillgainanunderstandingof
historicandcurrentculturalandreligiousfood practicesaround theworldthrough thestudy of‘cuisines”. The course
alsoconsiderstheimportanceofunderstandingculturalfoods andcuisines tofood management.

TopicCoverage
The coursewillcoveronly aselectnumberofcultures.ltis impossibleto discussalloftheidentifiedcultures and
cuisinesaround theworldinonesemester!

The fieldoffoodstudiesismulti-disciplinaryandinterdisciplinary.Avarietyofdisciplinary approaches and
perspectiveswillthereforebeintroducedthroughoutthesemester.

MethodsofAssessmentSummaryChart(inorderofdue date)

ASSIGNMENT DUEDATE MARKS
Monday,September23rdby12midnight 20%
PersonalFoodways(PF) Submitinthe Dropbox sectionofthecoursewebsite
. . Individualpresentation times fromweeks 4to11 25%
CuisinePresentation(CP) DoneinFridayseminars
. Friday,October18thby12 midnight 10%
CulturalFoodExperience(CFE) SubmitintheDropbox sectionofthecoursewebsite
. Monday,November11thby12midnight 20%
CulturalCookbookReview(CCR) Submitinthe Dropbox sectionofthecoursewebsite
FinalExam(FE) Friday,December6th,2:30-4:30pm 25%
Roomtobe announced

CourseMaterialsandResources
Thereis onerequiredandonerecommended textbook forthecourse:

Required-McWilliams,M.(2011).Foodaround theworld:Aculturalperspective(3rd Ed).Bostonetal.:PrenticeHall.
Recommended-Brittin,H.C. (2011). The foodandculturearoundtheworldhandbook.Bostonetal.:PrenticeHall.

Presentation Materials - Students should be prepared to purchase cultural food samples for entire seminar class.
Numbers and food regulations will be discussed during week one Friday seminar.

The textbooks areavailabletostudentsinanumberofways.Aphysicalcopy ofthetextbooks may bepurchasedin
theuniversity’smainbookstore.Used copies ofthetextbooksmay beavailableinthe Co-opbookstore.AneTextbookcan
bepurchased through the CourseSmartwebsite:www.coursesmart.com.Copies ofthetextbooks will alsobeput
onreserveatthe McLaughlinLibrary.

Additionalreadingmay besuggestedby theinstructor,whenitis appropriate tothetopic.
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Contacts

Instructor:Michelle Caine

Email:scaine@uoqguelph.ca.Studentscanexpecttoreceivearesponse toemails within24hours during weekdays.
Officehours:By appointment by sendingadetailedemailthatincludes yourstudentnameandstudentiDnumber.

GraduateTeachingAssistant:Brittany Manley
Email:manley@uoguelph.ca

CourseObjectives

ASSIGNMENTSCONTRIBUTINGTOCOURSEOBJECTIVES
COURSEOBJECTIVE PF CP CFE CCR FE
Toapply thetheoreticalconcepts andvocabulary thatis X X X X
related tothestudy offoodandculture.
Toidentify anddiscuss thefactorsthatinfluenceindividualor
: : . X X X X X
groupselection,preparationandconsumptionoffood.
Toanalyzeandpropose factorswhichcurrentlyinfluencea
, , . . X X
student'sownfoodexperiences andconsumptionhabits.
Todescribe theglobalizationandculturalacceptanceof
. X X X
foodsovertimeandplace.
Tocompareandcontrastthefoodpractices,attitudes and X
beliefsofculturesacrosstheglobe.
Toresearchandexplainculturalfoods andcuisines.

Course Communication

The instructorwillcommunicatewithstudents outsideofclass through“Gryph Mail” andthecoursewebsiteon
“Courselink”.Studentsshouldregularlycheck thecoursewebsite forupdates,assignmentinformation,readingsand
resources.

Overthesemester,anumberofculturalandreligiousbeliefsandbehaviourswillbediscussed.ltis veryimportantthat students
show respectforthebeliefs andbehavioursofothers.

Studentsshouldalsorespectthelearningneeds ofotherstudents intheclassroom. Alldevicesthatmay distract
fellowstudentsshouldbeturnedoff.Socialconversations (realandvirtual)shouldoccuroutsideofclass,notduring.

MethodsofAssessmentDescriptions
Belowaregeneraldescriptionsoftheassignments andfinalexamthatmakeupthe methods ofassessmentfor
HTM*2740.Moreinformationwillbeprovidedby theinstructorinclass andonthecoursewebsite.

Studentsshoulddothefollowingwhen submittingassignments forHTM*2740:
» EnsurenameandstudentiDnumberareincludedonallpartsoftheassignment.
* Doublespace allsubmissions.
» Writeinanorganizedandeditedfashionthatis suitableforanacademic audience.
» FollowAPAstyleandformattingforreferences.
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» Save thefilewithfirstandlastnameaspartofthefilename,andsubmitas a “.docx”,.rtf" or “.pdf".

PERSONALFOODWAYSASSIGNMENT(20%TOTAL)
This assignmentis acombinationofa “consumptionlog®,alog analysis,arecipe,andarecipeanalysis.

a.Consumptionlog(4%)
Studentswillrecordwhatthey consumefora 7-day consecutive period.Allfoodandbeveragesconsumedshouldbe
recorded.Atemplatefor thelogwillbeprovidedby theinstructor.

b.Loganalysis(6%)

Studentswillanalyzethe“data” recordedintheir logs,and identify onedominant factorthatinfluenceswhatthey
consume.Studentswilldiscusstheir factorina maximum250wordsubmission.Specificexamplesfromthelog
shouldbeusedtosupportthestudent’s choiceoffactor.

c.Recipe(4%)

Studentswillsubmitarecipe foracultural food ordishthat they haveconsumedthis semester.This foodordishcould
havebeenpreparedby thestudent,family orfriends,foodoutlet,restaurant,grocerystoreormajorfood brandor
company.The recipe forthefoodordish shouldbetypedas itwillbeincludedinanoriginalHTM*2740 Student
Cookbook.Studentsneedtostatewheretherecipe comes from (e.g.cookbook,website,blog,foodpackaging,family
member),andincludeapictureofwhatthefoodor dish maylook likewhenserved.

d.Recipeanalysis (6%)

Studentsshouldexplainwhythe culturalfoodordishwasselectedandwhat meaning thefood,dishandrecipemay have
tothem.The maximum250wordsubmission needs to addressthetheoreticalconcept entitledthe “four
componentsofacuisine”(Farb&Armelagos,1980)".

CUISINEPRESENTATION(25%)
Eachstudentwilldiscuss aculturefromtheweeklyreadingsin McWilliams(2011)ina20 minutepresentationdone
duringFridayseminars.Studentswillberesponsible foransweringthefollowingquestions inthepresentation:
»  Whatdoes theMcWilliams’(2011)chapter tellyouaboutyourchosencultureandcuisine?
» Arethereanysimilarities ordifferencesbetween theinformation providedby McWilliams (2011)andby Brittin
(2011)?Whatare they?
»  Whatdoofficial tourismsites(municipalorregional,provincialorstate,ornational)presentabouttheculture
andcuisine?ls thisinformation similarordifferenttowhatMcWilliams(2011)andBrittin(2011)describe?
» Whatadditionalresourceswouldyourecommend tosomeonewishing tolearnmoreaboutthecultureand
cuisine?
» Afterhaving researched thecultureandcuisine,howwouldyou personally explainthecultureandcuisine?

Students arerequired to conductadditional research utilizing atleast5crediblesources (notincludingthetextbooks or
theofficial ~ tourismsites).Ontheday  ofthepresentation, ahardcopy ofareferencelistandPowerPointpresentation
orpresentationnotes aretobehandedintothe instructororGTA.

CULTURALFOODEXPERIENCEASSIGNMENT(10%)
Consumerscan have“foodexperiences’inplaces wherefoodis encountered,butnotnecessarilysampled.Some
examples ofplaceswherecultural foodexperiencesmay occurinclude grocerystores,restaurants,specialty food

Farb,P.andArmelagos,G.(1980).Consumingpassions:theanthropologyofeating. NewYork,NewYork:WashingtonSquarePress.
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stores,book stores,farms,farmers’'markets,festivals, andfamily or friend’s houses.For this particular assignment,
studentsarerequired tovisittheGuelphFarmers’Market.

a.Digitalpicture(3%)

Students are totakedigitalpictures duringa cultural foodexperience attheGuelphFarmers’Market.One picture
takenduring theexperienceshould besubmittedwith details onwhere inthe market,when(dateandtime) andwith
whomthepicturewastaken(whowentwithyou).Pleaseindicatewithwhatdevicethepicturewastaken(e.g.cell
phone,smartphoneordigitalcamera).

b.Descriptionofpictureand meaning(7%)

Amaximum250worddescription answeringthequestion-“whatwas my cultural foodexperience’-is tobesubmitted
alongwith thepicture.Studentsshouldexplainthepicturecontents(e.g.items,people,orbuildings) andthe meaning
ofthepicture tothem.Makesure to acknowledgewhichcultureis beingrepresentedby thephotograph.

CULTURALCOOKBOOKREVIEWASSIGNMENT(20%)

TheUniversity ofGuelph’s Archival&SpecialCollectionsareawonderfulresource forfoodscholarswithover13,000
diversetitlesintheculinarycollections

(http://www lib.uoguelph.calresources/archival & special collections/the collections/digital collections/culinary/).
Oneparticularcollection,theJeanParécollection,hasover6,000titlesthatrepresentculturesandcuisines from
acrosstheglobe.Studentswillselect,reviewandanalyzeacookbook fromtheParécollection.The reviewshouldbe

a maximumof500wordsanddescribehowthecookbook conveys acultureandcuisine. Itis necessarytoexplainin
thereview thebenefits anddrawbacksofthecookbookas wellas theculturalsignificanceofthecookbook.

Pleasebeawarethat cookbooks intheParécollectionmay notberemoved fromthelibraryforpreservationand
securityreasons.The Archival&SpecialCollectionsis locatedonthefirstflooroftheMcLaughlinLibrary. Students
must‘check-in"with librarystaff,uponarrival.Librarystaffmemberswillassiststudentsingaining access to desired items.

FINALEXAM(25%)

The finalexamwillcover alloftheterminology,concepts andculturesdealtwithinlectures,seminars,andreadings during
thesemester.Studentsshouldbeprepared toanswermultiplechoice,shortanswerand medium-length

questions.

Pleasenotethattheexamlooks atcultures froma“macro” perspectiveonly;this means students willneedtohavea
generalunderstanding ofaculture’s cuisine.

THINGSFORSTUDENTSTOBEAWAREOF

LATEPENALTY

A3%penalty perday(notincludingweekends)willbeadministeredonallassignmentcomponentshandedinafterthe
duedate.Pleaselettheinstructorknow,inwriting,if thereareexceptionalcircumstancesthatpreventhanding in
itemsby theduedate.ltis importanttoknowthatextensions willbe considered,butnotalwaysgranted.

SPECIALNEEDS
Anystudentwithspecialneedsorcircumstancesshouldcontacttheinstructoratthebeginningofthesemestersothat
arrangementscanbe madeearlyon.
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POLICIESANDREGULATIONS

Allstudents areexpectedtoabideby theUniversity ofGuelph’s academic regulations inthecompletionofacademic
work,as setoutinthe2013-2014UndergraduateCalendar(see
http://www.uoquelph.ca/registrar/calendars/undergraduate/current/)

ACADEMICMISCONDUCT

“Academic misconductisbehaviourthaterodesthebasis ofmutual trustonwhichscholarlyexchanges commonly rest,
underminestheUniversity'sexerciseofits responsibilitytoevaluatestudents'academic achievements,orrestrictsthe
University'sability toaccomplishits learningobjectives”.SeetheUndergraduateCalendarfor moreinformation:

http://www.uoguelph.cal/reqgistrar/calendars/undergraduate/current/c08/c08-amisconduct.shtml.

GENERALINFORMATIONFORACADEMICCONSIDERATION,APPEALSANDPETITIONS

“The UniversityofGuelphis committedtosupportingstudents intheirlearningexperiencesandresponding totheir
individualneeds.Tothis endabroadnetworkofadvising,counselling,andsupportservicesis provided toassist
students in meetingtheirpersonalandacademic goals.The Universityis awarethatavarietyofsituations orevents
beyondthestudent'scontrolmay affectacademic performance.Supportis provided toaccommodateacademic needs
inthefaceofpersonaldifficulties orunforeseenevents.Proceduresforacademic appeals aredesignedtoensure that
everyeffortis madeatthesetimestoprovideappropriateaccommodationandconsideration,thus enablingstudents to
completecourseandprogramrequirementsas quickly as possible”.See theUndergraduateCalendar for more

information:http://www.uoquelph.ca/reqgistrar/calendars/undergraduate/current/c08/c08-ac.shtml.

ACADEMICACCOMMODATIONOFRELIGIOUSOBLIGATIONS

“TheUniversityacknowledgesthepluralistic natureofthegraduateandundergraduatecommunities.Accommodation willbe
madetostudents whoexperienceaconflictoetweenareligiousobligationandscheduledtests,mid-term
examinations,finalexaminations,orrequirementstoattendclasses andparticipateinlaboratories.The typeof
accommodationgrantedwillvarydependingonthenature,weightandtimingofthework forwhichaccommodationis
sought.Accordingly,therequestforalternativearrangementsnormally mustbesubmittedtotheinstructorinchargeof
thecoursewithin twoweeksofthedistributionofthecourseoutline”.See theUndergraduateCalendar for more
information:http://www.uoquelph.ca/registrar/calendars/undergraduate/current/c08/c08-accomrelig.shtml

Foracurrentlistofmajor holy days,pleasecheck theHumanRightsandEquityOfficewebsite:
http://www.uoquelph.ca/hre/hr/2012_list.html.

Questions?Clarifications?Notes
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ClassTimes
Lectures: Wednesdays MACKO031(MacKinnon).7:00 -9:00pm.
Seminars:Fridays.MINS214.Checkyourscheduleforyourseminartimeas therearefoursections:

1.9:30 -10:20am 2.11:30 -12:20pm 3.1:30 -2:20pm 4.3:30 -4:20pm.

Students mustberegisteredinaseminar.Noswitchingofseminarsafterthe courseselection periodends.
CourseDescription
Thecourseintroducesstudents tokey terminologyandconcepts inthefieldoffoodstudies,butparticularlythosethat show
how culture influences food practices,attitudes,beliefs andidentities.Studentswillgainanunderstandingof
historicandcurrentculturalandreligiousfood practicesaround theworldthrough thestudy of‘cuisines”. The course
alsoconsiderstheimportanceofunderstandingculturalfoods andcuisines tofood management.

TopicCoverage
The coursewillcoveronly aselectnumberofcultures.ltis impossibleto discussalloftheidentifiedcultures and
cuisinesaround theworldinonesemester!

The fieldoffoodstudiesismulti-disciplinaryandinterdisciplinary.Avarietyofdisciplinary approaches and
perspectiveswillthereforebeintroducedthroughoutthesemester.

MethodsofAssessmentSummaryChart(inorderofdue date)

ASSIGNMENT DUEDATE MARKS
Monday,September23rdby12midnight 20%
PersonalFoodways(PF) Submitinthe Dropbox sectionofthecoursewebsite
. . Individualpresentation times fromweeks 4to11 25%
CuisinePresentation(CP) DoneinFridayseminars
. Friday,October18thby12 midnight 10%
CulturalFoodExperience(CFE) SubmitintheDropbox sectionofthecoursewebsite
. Monday,November11thby12midnight 20%
CulturalCookbookReview(CCR) Submitinthe Dropbox sectionofthecoursewebsite
FinalExam(FE) Friday,December6th,2:30-4:30pm 25%
Roomtobe announced

CourseMaterialsandResources
Thereis onerequiredandonerecommended textbook forthecourse:

Required-McWilliams,M.(2011).Foodaround theworld:Aculturalperspective(3rd Ed).Bostonetal.:PrenticeHall.
Recommended-Brittin,H.C. (2011). The foodandculturearoundtheworldhandbook.Bostonetal.:PrenticeHall.

Presentation Materials - Students should be prepared to purchase cultural food samples for entire seminar class.
Numbers and food regulations will be discussed during week one Friday seminar.

The textbooks areavailabletostudentsinanumberofways.Aphysicalcopy ofthetextbooks may bepurchasedin
theuniversity’smainbookstore.Used copies ofthetextbooksmay beavailableinthe Co-opbookstore.AneTextbookcan
bepurchased through the CourseSmartwebsite:www.coursesmart.com.Copies ofthetextbooks will alsobeput
onreserveatthe McLaughlinLibrary.

Additionalreadingmay besuggestedby theinstructor,whenitis appropriate tothetopic.
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ADDITIONALINFORMATIONFOR STUDENTS

Contacts

Instructor:Michelle Caine

Email:scaine@uoqguelph.ca.Studentscanexpecttoreceivearesponse toemails within24hours during weekdays.
Officehours:By appointment by sendingadetailedemailthatincludes yourstudentnameandstudentiDnumber.

GraduateTeachingAssistant:Brittany Manley
Email:manley@uoguelph.ca

CourseObjectives

ASSIGNMENTSCONTRIBUTINGTOCOURSEOBJECTIVES
COURSEOBJECTIVE PF CP CFE CCR FE
Toapply thetheoreticalconcepts andvocabulary thatis X X X X
related tothestudy offoodandculture.
Toidentify anddiscuss thefactorsthatinfluenceindividualor
: : . X X X X X
groupselection,preparationandconsumptionoffood.
Toanalyzeandpropose factorswhichcurrentlyinfluencea
, , . . X X
student'sownfoodexperiences andconsumptionhabits.
Todescribe theglobalizationandculturalacceptanceof
. X X X
foodsovertimeandplace.
Tocompareandcontrastthefoodpractices,attitudes and X
beliefsofculturesacrosstheglobe.
Toresearchandexplainculturalfoods andcuisines.

Course Communication

The instructorwillcommunicatewithstudents outsideofclass through“Gryph Mail” andthecoursewebsiteon
“Courselink”.Studentsshouldregularlycheck thecoursewebsite forupdates,assignmentinformation,readingsand
resources.

Overthesemester,anumberofculturalandreligiousbeliefsandbehaviourswillbediscussed.ltis veryimportantthat students
show respectforthebeliefs andbehavioursofothers.

Studentsshouldalsorespectthelearningneeds ofotherstudents intheclassroom. Alldevicesthatmay distract
fellowstudentsshouldbeturnedoff.Socialconversations (realandvirtual)shouldoccuroutsideofclass,notduring.

MethodsofAssessmentDescriptions
Belowaregeneraldescriptionsoftheassignments andfinalexamthatmakeupthe methods ofassessmentfor
HTM*2740.Moreinformationwillbeprovidedby theinstructorinclass andonthecoursewebsite.

Studentsshoulddothefollowingwhen submittingassignments forHTM*2740:
» EnsurenameandstudentiDnumberareincludedonallpartsoftheassignment.
* Doublespace allsubmissions.
» Writeinanorganizedandeditedfashionthatis suitableforanacademic audience.
» FollowAPAstyleandformattingforreferences.
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» Save thefilewithfirstandlastnameaspartofthefilename,andsubmitas a “.docx”,.rtf" or “.pdf".

PERSONALFOODWAYSASSIGNMENT(20%TOTAL)
This assignmentis acombinationofa “consumptionlog®,alog analysis,arecipe,andarecipeanalysis.

a.Consumptionlog(4%)
Studentswillrecordwhatthey consumefora 7-day consecutive period.Allfoodandbeveragesconsumedshouldbe
recorded.Atemplatefor thelogwillbeprovidedby theinstructor.

b.Loganalysis(6%)

Studentswillanalyzethe“data” recordedintheir logs,and identify onedominant factorthatinfluenceswhatthey
consume.Studentswilldiscusstheir factorina maximum250wordsubmission.Specificexamplesfromthelog
shouldbeusedtosupportthestudent’s choiceoffactor.

c.Recipe(4%)

Studentswillsubmitarecipe foracultural food ordishthat they haveconsumedthis semester.This foodordishcould
havebeenpreparedby thestudent,family orfriends,foodoutlet,restaurant,grocerystoreormajorfood brandor
company.The recipe forthefoodordish shouldbetypedas itwillbeincludedinanoriginalHTM*2740 Student
Cookbook.Studentsneedtostatewheretherecipe comes from (e.g.cookbook,website,blog,foodpackaging,family
member),andincludeapictureofwhatthefoodor dish maylook likewhenserved.

d.Recipeanalysis (6%)

Studentsshouldexplainwhythe culturalfoodordishwasselectedandwhat meaning thefood,dishandrecipemay have
tothem.The maximum250wordsubmission needs to addressthetheoreticalconcept entitledthe “four
componentsofacuisine”(Farb&Armelagos,1980)".

CUISINEPRESENTATION(25%)
Eachstudentwilldiscuss aculturefromtheweeklyreadingsin McWilliams(2011)ina20 minutepresentationdone
duringFridayseminars.Studentswillberesponsible foransweringthefollowingquestions inthepresentation:
»  Whatdoes theMcWilliams’(2011)chapter tellyouaboutyourchosencultureandcuisine?
» Arethereanysimilarities ordifferencesbetween theinformation providedby McWilliams (2011)andby Brittin
(2011)?Whatare they?
»  Whatdoofficial tourismsites(municipalorregional,provincialorstate,ornational)presentabouttheculture
andcuisine?ls thisinformation similarordifferenttowhatMcWilliams(2011)andBrittin(2011)describe?
» Whatadditionalresourceswouldyourecommend tosomeonewishing tolearnmoreaboutthecultureand
cuisine?
» Afterhaving researched thecultureandcuisine,howwouldyou personally explainthecultureandcuisine?

Students arerequired to conductadditional research utilizing atleast5crediblesources (notincludingthetextbooks or
theofficial ~ tourismsites).Ontheday  ofthepresentation, ahardcopy ofareferencelistandPowerPointpresentation
orpresentationnotes aretobehandedintothe instructororGTA.

CULTURALFOODEXPERIENCEASSIGNMENT(10%)
Consumerscan have“foodexperiences’inplaces wherefoodis encountered,butnotnecessarilysampled.Some
examples ofplaceswherecultural foodexperiencesmay occurinclude grocerystores,restaurants,specialty food

Farb,P.andArmelagos,G.(1980).Consumingpassions:theanthropologyofeating. NewYork,NewYork:WashingtonSquarePress.
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stores,book stores,farms,farmers’'markets,festivals, andfamily or friend’s houses.For this particular assignment,
studentsarerequired tovisittheGuelphFarmers’Market.

a.Digitalpicture(3%)

Students are totakedigitalpictures duringa cultural foodexperience attheGuelphFarmers’Market.One picture
takenduring theexperienceshould besubmittedwith details onwhere inthe market,when(dateandtime) andwith
whomthepicturewastaken(whowentwithyou).Pleaseindicatewithwhatdevicethepicturewastaken(e.g.cell
phone,smartphoneordigitalcamera).

b.Descriptionofpictureand meaning(7%)

Amaximum250worddescription answeringthequestion-“whatwas my cultural foodexperience’-is tobesubmitted
alongwith thepicture.Studentsshouldexplainthepicturecontents(e.g.items,people,orbuildings) andthe meaning
ofthepicture tothem.Makesure to acknowledgewhichcultureis beingrepresentedby thephotograph.

CULTURALCOOKBOOKREVIEWASSIGNMENT(20%)

TheUniversity ofGuelph’s Archival&SpecialCollectionsareawonderfulresource forfoodscholarswithover13,000
diversetitlesintheculinarycollections

(http://www lib.uoguelph.calresources/archival & special collections/the collections/digital collections/culinary/).
Oneparticularcollection,theJeanParécollection,hasover6,000titlesthatrepresentculturesandcuisines from
acrosstheglobe.Studentswillselect,reviewandanalyzeacookbook fromtheParécollection.The reviewshouldbe

a maximumof500wordsanddescribehowthecookbook conveys acultureandcuisine. Itis necessarytoexplainin
thereview thebenefits anddrawbacksofthecookbookas wellas theculturalsignificanceofthecookbook.

Pleasebeawarethat cookbooks intheParécollectionmay notberemoved fromthelibraryforpreservationand
securityreasons.The Archival&SpecialCollectionsis locatedonthefirstflooroftheMcLaughlinLibrary. Students
must‘check-in"with librarystaff,uponarrival.Librarystaffmemberswillassiststudentsingaining access to desired items.

FINALEXAM(25%)

The finalexamwillcover alloftheterminology,concepts andculturesdealtwithinlectures,seminars,andreadings during
thesemester.Studentsshouldbeprepared toanswermultiplechoice,shortanswerand medium-length

questions.

Pleasenotethattheexamlooks atcultures froma“macro” perspectiveonly;this means students willneedtohavea
generalunderstanding ofaculture’s cuisine.

THINGSFORSTUDENTSTOBEAWAREOF

LATEPENALTY

A3%penalty perday(notincludingweekends)willbeadministeredonallassignmentcomponentshandedinafterthe
duedate.Pleaselettheinstructorknow,inwriting,if thereareexceptionalcircumstancesthatpreventhanding in
itemsby theduedate.ltis importanttoknowthatextensions willbe considered,butnotalwaysgranted.

SPECIALNEEDS
Anystudentwithspecialneedsorcircumstancesshouldcontacttheinstructoratthebeginningofthesemestersothat
arrangementscanbe madeearlyon.
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POLICIESANDREGULATIONS

Allstudents areexpectedtoabideby theUniversity ofGuelph’s academic regulations inthecompletionofacademic
work,as setoutinthe2013-2014UndergraduateCalendar(see
http://www.uoquelph.ca/registrar/calendars/undergraduate/current/)

ACADEMICMISCONDUCT

“Academic misconductisbehaviourthaterodesthebasis ofmutual trustonwhichscholarlyexchanges commonly rest,
underminestheUniversity'sexerciseofits responsibilitytoevaluatestudents'academic achievements,orrestrictsthe
University'sability toaccomplishits learningobjectives”.SeetheUndergraduateCalendarfor moreinformation:

http://www.uoguelph.cal/reqgistrar/calendars/undergraduate/current/c08/c08-amisconduct.shtml.

GENERALINFORMATIONFORACADEMICCONSIDERATION,APPEALSANDPETITIONS

“The UniversityofGuelphis committedtosupportingstudents intheirlearningexperiencesandresponding totheir
individualneeds.Tothis endabroadnetworkofadvising,counselling,andsupportservicesis provided toassist
students in meetingtheirpersonalandacademic goals.The Universityis awarethatavarietyofsituations orevents
beyondthestudent'scontrolmay affectacademic performance.Supportis provided toaccommodateacademic needs
inthefaceofpersonaldifficulties orunforeseenevents.Proceduresforacademic appeals aredesignedtoensure that
everyeffortis madeatthesetimestoprovideappropriateaccommodationandconsideration,thus enablingstudents to
completecourseandprogramrequirementsas quickly as possible”.See theUndergraduateCalendar for more

information:http://www.uoquelph.ca/reqgistrar/calendars/undergraduate/current/c08/c08-ac.shtml.

ACADEMICACCOMMODATIONOFRELIGIOUSOBLIGATIONS

“TheUniversityacknowledgesthepluralistic natureofthegraduateandundergraduatecommunities.Accommodation willbe
madetostudents whoexperienceaconflictoetweenareligiousobligationandscheduledtests,mid-term
examinations,finalexaminations,orrequirementstoattendclasses andparticipateinlaboratories.The typeof
accommodationgrantedwillvarydependingonthenature,weightandtimingofthework forwhichaccommodationis
sought.Accordingly,therequestforalternativearrangementsnormally mustbesubmittedtotheinstructorinchargeof
thecoursewithin twoweeksofthedistributionofthecourseoutline”.See theUndergraduateCalendar for more
information:http://www.uoquelph.ca/registrar/calendars/undergraduate/current/c08/c08-accomrelig.shtml

Foracurrentlistofmajor holy days,pleasecheck theHumanRightsandEquityOfficewebsite:
http://www.uoquelph.ca/hre/hr/2012_list.html.

Questions?Clarifications?Notes
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ClassTimes
Lectures: Wednesdays MACKO031(MacKinnon).7:00 -9:00pm.
Seminars:Fridays.MINS214.Checkyourscheduleforyourseminartimeas therearefoursections:

1.9:30 -10:20am 2.11:30 -12:20pm 3.1:30 -2:20pm 4.3:30 -4:20pm.

Students mustberegisteredinaseminar.Noswitchingofseminarsafterthe courseselection periodends.
CourseDescription
Thecourseintroducesstudents tokey terminologyandconcepts inthefieldoffoodstudies,butparticularlythosethat show
how culture influences food practices,attitudes,beliefs andidentities.Studentswillgainanunderstandingof
historicandcurrentculturalandreligiousfood practicesaround theworldthrough thestudy of‘cuisines”. The course
alsoconsiderstheimportanceofunderstandingculturalfoods andcuisines tofood management.

TopicCoverage
The coursewillcoveronly aselectnumberofcultures.ltis impossibleto discussalloftheidentifiedcultures and
cuisinesaround theworldinonesemester!

The fieldoffoodstudiesismulti-disciplinaryandinterdisciplinary.Avarietyofdisciplinary approaches and
perspectiveswillthereforebeintroducedthroughoutthesemester.

MethodsofAssessmentSummaryChart(inorderofdue date)

ASSIGNMENT DUEDATE MARKS
Monday,September23rdby12midnight 20%
PersonalFoodways(PF) Submitinthe Dropbox sectionofthecoursewebsite
. . Individualpresentation times fromweeks 4to11 25%
CuisinePresentation(CP) DoneinFridayseminars
. Friday,October18thby12 midnight 10%
CulturalFoodExperience(CFE) SubmitintheDropbox sectionofthecoursewebsite
. Monday,November11thby12midnight 20%
CulturalCookbookReview(CCR) Submitinthe Dropbox sectionofthecoursewebsite
FinalExam(FE) Friday,December6th,2:30-4:30pm 25%
Roomtobe announced

CourseMaterialsandResources
Thereis onerequiredandonerecommended textbook forthecourse:

Required-McWilliams,M.(2011).Foodaround theworld:Aculturalperspective(3rd Ed).Bostonetal.:PrenticeHall.
Recommended-Brittin,H.C. (2011). The foodandculturearoundtheworldhandbook.Bostonetal.:PrenticeHall.

Presentation Materials - Students should be prepared to purchase cultural food samples for entire seminar class.
Numbers and food regulations will be discussed during week one Friday seminar.

The textbooks areavailabletostudentsinanumberofways.Aphysicalcopy ofthetextbooks may bepurchasedin
theuniversity’smainbookstore.Used copies ofthetextbooksmay beavailableinthe Co-opbookstore.AneTextbookcan
bepurchased through the CourseSmartwebsite:www.coursesmart.com.Copies ofthetextbooks will alsobeput
onreserveatthe McLaughlinLibrary.

Additionalreadingmay besuggestedby theinstructor,whenitis appropriate tothetopic.
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Contacts

Instructor:Michelle Caine

Email:scaine@uoqguelph.ca.Studentscanexpecttoreceivearesponse toemails within24hours during weekdays.
Officehours:By appointment by sendingadetailedemailthatincludes yourstudentnameandstudentiDnumber.

GraduateTeachingAssistant:Brittany Manley
Email:manley@uoguelph.ca

CourseObjectives

ASSIGNMENTSCONTRIBUTINGTOCOURSEOBJECTIVES
COURSEOBJECTIVE PF CP CFE CCR FE
Toapply thetheoreticalconcepts andvocabulary thatis X X X X
related tothestudy offoodandculture.
Toidentify anddiscuss thefactorsthatinfluenceindividualor
: : . X X X X X
groupselection,preparationandconsumptionoffood.
Toanalyzeandpropose factorswhichcurrentlyinfluencea
, , . . X X
student'sownfoodexperiences andconsumptionhabits.
Todescribe theglobalizationandculturalacceptanceof
. X X X
foodsovertimeandplace.
Tocompareandcontrastthefoodpractices,attitudes and X
beliefsofculturesacrosstheglobe.
Toresearchandexplainculturalfoods andcuisines.

Course Communication

The instructorwillcommunicatewithstudents outsideofclass through“Gryph Mail” andthecoursewebsiteon
“Courselink”.Studentsshouldregularlycheck thecoursewebsite forupdates,assignmentinformation,readingsand
resources.

Overthesemester,anumberofculturalandreligiousbeliefsandbehaviourswillbediscussed.ltis veryimportantthat students
show respectforthebeliefs andbehavioursofothers.

Studentsshouldalsorespectthelearningneeds ofotherstudents intheclassroom. Alldevicesthatmay distract
fellowstudentsshouldbeturnedoff.Socialconversations (realandvirtual)shouldoccuroutsideofclass,notduring.

MethodsofAssessmentDescriptions
Belowaregeneraldescriptionsoftheassignments andfinalexamthatmakeupthe methods ofassessmentfor
HTM*2740.Moreinformationwillbeprovidedby theinstructorinclass andonthecoursewebsite.

Studentsshoulddothefollowingwhen submittingassignments forHTM*2740:
» EnsurenameandstudentiDnumberareincludedonallpartsoftheassignment.
* Doublespace allsubmissions.
» Writeinanorganizedandeditedfashionthatis suitableforanacademic audience.
» FollowAPAstyleandformattingforreferences.
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» Save thefilewithfirstandlastnameaspartofthefilename,andsubmitas a “.docx”,.rtf" or “.pdf".

PERSONALFOODWAYSASSIGNMENT(20%TOTAL)
This assignmentis acombinationofa “consumptionlog®,alog analysis,arecipe,andarecipeanalysis.

a.Consumptionlog(4%)
Studentswillrecordwhatthey consumefora 7-day consecutive period.Allfoodandbeveragesconsumedshouldbe
recorded.Atemplatefor thelogwillbeprovidedby theinstructor.

b.Loganalysis(6%)

Studentswillanalyzethe“data” recordedintheir logs,and identify onedominant factorthatinfluenceswhatthey
consume.Studentswilldiscusstheir factorina maximum250wordsubmission.Specificexamplesfromthelog
shouldbeusedtosupportthestudent’s choiceoffactor.

c.Recipe(4%)

Studentswillsubmitarecipe foracultural food ordishthat they haveconsumedthis semester.This foodordishcould
havebeenpreparedby thestudent,family orfriends,foodoutlet,restaurant,grocerystoreormajorfood brandor
company.The recipe forthefoodordish shouldbetypedas itwillbeincludedinanoriginalHTM*2740 Student
Cookbook.Studentsneedtostatewheretherecipe comes from (e.g.cookbook,website,blog,foodpackaging,family
member),andincludeapictureofwhatthefoodor dish maylook likewhenserved.

d.Recipeanalysis (6%)

Studentsshouldexplainwhythe culturalfoodordishwasselectedandwhat meaning thefood,dishandrecipemay have
tothem.The maximum250wordsubmission needs to addressthetheoreticalconcept entitledthe “four
componentsofacuisine”(Farb&Armelagos,1980)".

CUISINEPRESENTATION(25%)
Eachstudentwilldiscuss aculturefromtheweeklyreadingsin McWilliams(2011)ina20 minutepresentationdone
duringFridayseminars.Studentswillberesponsible foransweringthefollowingquestions inthepresentation:
»  Whatdoes theMcWilliams’(2011)chapter tellyouaboutyourchosencultureandcuisine?
» Arethereanysimilarities ordifferencesbetween theinformation providedby McWilliams (2011)andby Brittin
(2011)?Whatare they?
»  Whatdoofficial tourismsites(municipalorregional,provincialorstate,ornational)presentabouttheculture
andcuisine?ls thisinformation similarordifferenttowhatMcWilliams(2011)andBrittin(2011)describe?
» Whatadditionalresourceswouldyourecommend tosomeonewishing tolearnmoreaboutthecultureand
cuisine?
» Afterhaving researched thecultureandcuisine,howwouldyou personally explainthecultureandcuisine?

Students arerequired to conductadditional research utilizing atleast5crediblesources (notincludingthetextbooks or
theofficial ~ tourismsites).Ontheday  ofthepresentation, ahardcopy ofareferencelistandPowerPointpresentation
orpresentationnotes aretobehandedintothe instructororGTA.

CULTURALFOODEXPERIENCEASSIGNMENT(10%)
Consumerscan have“foodexperiences’inplaces wherefoodis encountered,butnotnecessarilysampled.Some
examples ofplaceswherecultural foodexperiencesmay occurinclude grocerystores,restaurants,specialty food

Farb,P.andArmelagos,G.(1980).Consumingpassions:theanthropologyofeating. NewYork,NewYork:WashingtonSquarePress.



HTM*2740 -4

stores,book stores,farms,farmers’'markets,festivals, andfamily or friend’s houses.For this particular assignment,
studentsarerequired tovisittheGuelphFarmers’Market.

a.Digitalpicture(3%)

Students are totakedigitalpictures duringa cultural foodexperience attheGuelphFarmers’Market.One picture
takenduring theexperienceshould besubmittedwith details onwhere inthe market,when(dateandtime) andwith
whomthepicturewastaken(whowentwithyou).Pleaseindicatewithwhatdevicethepicturewastaken(e.g.cell
phone,smartphoneordigitalcamera).

b.Descriptionofpictureand meaning(7%)

Amaximum250worddescription answeringthequestion-“whatwas my cultural foodexperience’-is tobesubmitted
alongwith thepicture.Studentsshouldexplainthepicturecontents(e.g.items,people,orbuildings) andthe meaning
ofthepicture tothem.Makesure to acknowledgewhichcultureis beingrepresentedby thephotograph.

CULTURALCOOKBOOKREVIEWASSIGNMENT(20%)

TheUniversity ofGuelph’s Archival&SpecialCollectionsareawonderfulresource forfoodscholarswithover13,000
diversetitlesintheculinarycollections

(http://www lib.uoguelph.calresources/archival & special collections/the collections/digital collections/culinary/).
Oneparticularcollection,theJeanParécollection,hasover6,000titlesthatrepresentculturesandcuisines from
acrosstheglobe.Studentswillselect,reviewandanalyzeacookbook fromtheParécollection.The reviewshouldbe

a maximumof500wordsanddescribehowthecookbook conveys acultureandcuisine. Itis necessarytoexplainin
thereview thebenefits anddrawbacksofthecookbookas wellas theculturalsignificanceofthecookbook.

Pleasebeawarethat cookbooks intheParécollectionmay notberemoved fromthelibraryforpreservationand
securityreasons.The Archival&SpecialCollectionsis locatedonthefirstflooroftheMcLaughlinLibrary. Students
must‘check-in"with librarystaff,uponarrival.Librarystaffmemberswillassiststudentsingaining access to desired items.

FINALEXAM(25%)

The finalexamwillcover alloftheterminology,concepts andculturesdealtwithinlectures,seminars,andreadings during
thesemester.Studentsshouldbeprepared toanswermultiplechoice,shortanswerand medium-length

questions.

Pleasenotethattheexamlooks atcultures froma“macro” perspectiveonly;this means students willneedtohavea
generalunderstanding ofaculture’s cuisine.

THINGSFORSTUDENTSTOBEAWAREOF

LATEPENALTY

A3%penalty perday(notincludingweekends)willbeadministeredonallassignmentcomponentshandedinafterthe
duedate.Pleaselettheinstructorknow,inwriting,if thereareexceptionalcircumstancesthatpreventhanding in
itemsby theduedate.ltis importanttoknowthatextensions willbe considered,butnotalwaysgranted.

SPECIALNEEDS
Anystudentwithspecialneedsorcircumstancesshouldcontacttheinstructoratthebeginningofthesemestersothat
arrangementscanbe madeearlyon.
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POLICIESANDREGULATIONS

Allstudents areexpectedtoabideby theUniversity ofGuelph’s academic regulations inthecompletionofacademic
work,as setoutinthe2013-2014UndergraduateCalendar(see
http://www.uoquelph.ca/registrar/calendars/undergraduate/current/)

ACADEMICMISCONDUCT

“Academic misconductisbehaviourthaterodesthebasis ofmutual trustonwhichscholarlyexchanges commonly rest,
underminestheUniversity'sexerciseofits responsibilitytoevaluatestudents'academic achievements,orrestrictsthe
University'sability toaccomplishits learningobjectives”.SeetheUndergraduateCalendarfor moreinformation:

http://www.uoguelph.cal/reqgistrar/calendars/undergraduate/current/c08/c08-amisconduct.shtml.

GENERALINFORMATIONFORACADEMICCONSIDERATION,APPEALSANDPETITIONS

“The UniversityofGuelphis committedtosupportingstudents intheirlearningexperiencesandresponding totheir
individualneeds.Tothis endabroadnetworkofadvising,counselling,andsupportservicesis provided toassist
students in meetingtheirpersonalandacademic goals.The Universityis awarethatavarietyofsituations orevents
beyondthestudent'scontrolmay affectacademic performance.Supportis provided toaccommodateacademic needs
inthefaceofpersonaldifficulties orunforeseenevents.Proceduresforacademic appeals aredesignedtoensure that
everyeffortis madeatthesetimestoprovideappropriateaccommodationandconsideration,thus enablingstudents to
completecourseandprogramrequirementsas quickly as possible”.See theUndergraduateCalendar for more

information:http://www.uoquelph.ca/reqgistrar/calendars/undergraduate/current/c08/c08-ac.shtml.

ACADEMICACCOMMODATIONOFRELIGIOUSOBLIGATIONS

“TheUniversityacknowledgesthepluralistic natureofthegraduateandundergraduatecommunities.Accommodation willbe
madetostudents whoexperienceaconflictoetweenareligiousobligationandscheduledtests,mid-term
examinations,finalexaminations,orrequirementstoattendclasses andparticipateinlaboratories.The typeof
accommodationgrantedwillvarydependingonthenature,weightandtimingofthework forwhichaccommodationis
sought.Accordingly,therequestforalternativearrangementsnormally mustbesubmittedtotheinstructorinchargeof
thecoursewithin twoweeksofthedistributionofthecourseoutline”.See theUndergraduateCalendar for more
information:http://www.uoquelph.ca/registrar/calendars/undergraduate/current/c08/c08-accomrelig.shtml

Foracurrentlistofmajor holy days,pleasecheck theHumanRightsandEquityOfficewebsite:
http://www.uoquelph.ca/hre/hr/2012_list.html.

Questions?Clarifications?Notes
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ClassTimes
Lectures: Wednesdays MACKO031(MacKinnon).7:00 -9:00pm.
Seminars:Fridays.MINS214.Checkyourscheduleforyourseminartimeas therearefoursections:

1.9:30 -10:20am 2.11:30 -12:20pm 3.1:30 -2:20pm 4.3:30 -4:20pm.

Students mustberegisteredinaseminar.Noswitchingofseminarsafterthe courseselection periodends.
CourseDescription
Thecourseintroducesstudents tokey terminologyandconcepts inthefieldoffoodstudies,butparticularlythosethat show
how culture influences food practices,attitudes,beliefs andidentities.Studentswillgainanunderstandingof
historicandcurrentculturalandreligiousfood practicesaround theworldthrough thestudy of‘cuisines”. The course
alsoconsiderstheimportanceofunderstandingculturalfoods andcuisines tofood management.

TopicCoverage
The coursewillcoveronly aselectnumberofcultures.ltis impossibleto discussalloftheidentifiedcultures and
cuisinesaround theworldinonesemester!

The fieldoffoodstudiesismulti-disciplinaryandinterdisciplinary.Avarietyofdisciplinary approaches and
perspectiveswillthereforebeintroducedthroughoutthesemester.

MethodsofAssessmentSummaryChart(inorderofdue date)

ASSIGNMENT DUEDATE MARKS
Monday,September23rdby12midnight 20%
PersonalFoodways(PF) Submitinthe Dropbox sectionofthecoursewebsite
. . Individualpresentation times fromweeks 4to11 25%
CuisinePresentation(CP) DoneinFridayseminars
. Friday,October18thby12 midnight 10%
CulturalFoodExperience(CFE) SubmitintheDropbox sectionofthecoursewebsite
. Monday,November11thby12midnight 20%
CulturalCookbookReview(CCR) Submitinthe Dropbox sectionofthecoursewebsite
FinalExam(FE) Friday,December6th,2:30-4:30pm 25%
Roomtobe announced

CourseMaterialsandResources
Thereis onerequiredandonerecommended textbook forthecourse:

Required-McWilliams,M.(2011).Foodaround theworld:Aculturalperspective(3rd Ed).Bostonetal.:PrenticeHall.
Recommended-Brittin,H.C. (2011). The foodandculturearoundtheworldhandbook.Bostonetal.:PrenticeHall.

Presentation Materials - Students should be prepared to purchase cultural food samples for entire seminar class.
Numbers and food regulations will be discussed during week one Friday seminar.

The textbooks areavailabletostudentsinanumberofways.Aphysicalcopy ofthetextbooks may bepurchasedin
theuniversity’smainbookstore.Used copies ofthetextbooksmay beavailableinthe Co-opbookstore.AneTextbookcan
bepurchased through the CourseSmartwebsite:www.coursesmart.com.Copies ofthetextbooks will alsobeput
onreserveatthe McLaughlinLibrary.

Additionalreadingmay besuggestedby theinstructor,whenitis appropriate tothetopic.
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ADDITIONALINFORMATIONFOR STUDENTS

Contacts

Instructor:Michelle Caine

Email:scaine@uoqguelph.ca.Studentscanexpecttoreceivearesponse toemails within24hours during weekdays.
Officehours:By appointment by sendingadetailedemailthatincludes yourstudentnameandstudentiDnumber.

GraduateTeachingAssistant:Brittany Manley
Email:manley@uoguelph.ca

CourseObjectives

ASSIGNMENTSCONTRIBUTINGTOCOURSEOBJECTIVES
COURSEOBJECTIVE PF CP CFE CCR FE
Toapply thetheoreticalconcepts andvocabulary thatis X X X X
related tothestudy offoodandculture.
Toidentify anddiscuss thefactorsthatinfluenceindividualor
: : . X X X X X
groupselection,preparationandconsumptionoffood.
Toanalyzeandpropose factorswhichcurrentlyinfluencea
, , . . X X
student'sownfoodexperiences andconsumptionhabits.
Todescribe theglobalizationandculturalacceptanceof
. X X X
foodsovertimeandplace.
Tocompareandcontrastthefoodpractices,attitudes and X
beliefsofculturesacrosstheglobe.
Toresearchandexplainculturalfoods andcuisines.

Course Communication

The instructorwillcommunicatewithstudents outsideofclass through“Gryph Mail” andthecoursewebsiteon
“Courselink”.Studentsshouldregularlycheck thecoursewebsite forupdates,assignmentinformation,readingsand
resources.

Overthesemester,anumberofculturalandreligiousbeliefsandbehaviourswillbediscussed.ltis veryimportantthat students
show respectforthebeliefs andbehavioursofothers.

Studentsshouldalsorespectthelearningneeds ofotherstudents intheclassroom. Alldevicesthatmay distract
fellowstudentsshouldbeturnedoff.Socialconversations (realandvirtual)shouldoccuroutsideofclass,notduring.

MethodsofAssessmentDescriptions
Belowaregeneraldescriptionsoftheassignments andfinalexamthatmakeupthe methods ofassessmentfor
HTM*2740.Moreinformationwillbeprovidedby theinstructorinclass andonthecoursewebsite.

Studentsshoulddothefollowingwhen submittingassignments forHTM*2740:
» EnsurenameandstudentiDnumberareincludedonallpartsoftheassignment.
* Doublespace allsubmissions.
» Writeinanorganizedandeditedfashionthatis suitableforanacademic audience.
» FollowAPAstyleandformattingforreferences.
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» Save thefilewithfirstandlastnameaspartofthefilename,andsubmitas a “.docx”,.rtf" or “.pdf".

PERSONALFOODWAYSASSIGNMENT(20%TOTAL)
This assignmentis acombinationofa “consumptionlog®,alog analysis,arecipe,andarecipeanalysis.

a.Consumptionlog(4%)
Studentswillrecordwhatthey consumefora 7-day consecutive period.Allfoodandbeveragesconsumedshouldbe
recorded.Atemplatefor thelogwillbeprovidedby theinstructor.

b.Loganalysis(6%)

Studentswillanalyzethe“data” recordedintheir logs,and identify onedominant factorthatinfluenceswhatthey
consume.Studentswilldiscusstheir factorina maximum250wordsubmission.Specificexamplesfromthelog
shouldbeusedtosupportthestudent’s choiceoffactor.

c.Recipe(4%)

Studentswillsubmitarecipe foracultural food ordishthat they haveconsumedthis semester.This foodordishcould
havebeenpreparedby thestudent,family orfriends,foodoutlet,restaurant,grocerystoreormajorfood brandor
company.The recipe forthefoodordish shouldbetypedas itwillbeincludedinanoriginalHTM*2740 Student
Cookbook.Studentsneedtostatewheretherecipe comes from (e.g.cookbook,website,blog,foodpackaging,family
member),andincludeapictureofwhatthefoodor dish maylook likewhenserved.

d.Recipeanalysis (6%)

Studentsshouldexplainwhythe culturalfoodordishwasselectedandwhat meaning thefood,dishandrecipemay have
tothem.The maximum250wordsubmission needs to addressthetheoreticalconcept entitledthe “four
componentsofacuisine”(Farb&Armelagos,1980)".

CUISINEPRESENTATION(25%)
Eachstudentwilldiscuss aculturefromtheweeklyreadingsin McWilliams(2011)ina20 minutepresentationdone
duringFridayseminars.Studentswillberesponsible foransweringthefollowingquestions inthepresentation:
»  Whatdoes theMcWilliams’(2011)chapter tellyouaboutyourchosencultureandcuisine?
» Arethereanysimilarities ordifferencesbetween theinformation providedby McWilliams (2011)andby Brittin
(2011)?Whatare they?
»  Whatdoofficial tourismsites(municipalorregional,provincialorstate,ornational)presentabouttheculture
andcuisine?ls thisinformation similarordifferenttowhatMcWilliams(2011)andBrittin(2011)describe?
» Whatadditionalresourceswouldyourecommend tosomeonewishing tolearnmoreaboutthecultureand
cuisine?
» Afterhaving researched thecultureandcuisine,howwouldyou personally explainthecultureandcuisine?

Students arerequired to conductadditional research utilizing atleast5crediblesources (notincludingthetextbooks or
theofficial ~ tourismsites).Ontheday  ofthepresentation, ahardcopy ofareferencelistandPowerPointpresentation
orpresentationnotes aretobehandedintothe instructororGTA.

CULTURALFOODEXPERIENCEASSIGNMENT(10%)
Consumerscan have“foodexperiences’inplaces wherefoodis encountered,butnotnecessarilysampled.Some
examples ofplaceswherecultural foodexperiencesmay occurinclude grocerystores,restaurants,specialty food

Farb,P.andArmelagos,G.(1980).Consumingpassions:theanthropologyofeating. NewYork,NewYork:WashingtonSquarePress.
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stores,book stores,farms,farmers’'markets,festivals, andfamily or friend’s houses.For this particular assignment,
studentsarerequired tovisittheGuelphFarmers’Market.

a.Digitalpicture(3%)

Students are totakedigitalpictures duringa cultural foodexperience attheGuelphFarmers’Market.One picture
takenduring theexperienceshould besubmittedwith details onwhere inthe market,when(dateandtime) andwith
whomthepicturewastaken(whowentwithyou).Pleaseindicatewithwhatdevicethepicturewastaken(e.g.cell
phone,smartphoneordigitalcamera).

b.Descriptionofpictureand meaning(7%)

Amaximum250worddescription answeringthequestion-“whatwas my cultural foodexperience’-is tobesubmitted
alongwith thepicture.Studentsshouldexplainthepicturecontents(e.g.items,people,orbuildings) andthe meaning
ofthepicture tothem.Makesure to acknowledgewhichcultureis beingrepresentedby thephotograph.

CULTURALCOOKBOOKREVIEWASSIGNMENT(20%)

TheUniversity ofGuelph’s Archival&SpecialCollectionsareawonderfulresource forfoodscholarswithover13,000
diversetitlesintheculinarycollections

(http://www lib.uoguelph.calresources/archival & special collections/the collections/digital collections/culinary/).
Oneparticularcollection,theJeanParécollection,hasover6,000titlesthatrepresentculturesandcuisines from
acrosstheglobe.Studentswillselect,reviewandanalyzeacookbook fromtheParécollection.The reviewshouldbe

a maximumof500wordsanddescribehowthecookbook conveys acultureandcuisine. Itis necessarytoexplainin
thereview thebenefits anddrawbacksofthecookbookas wellas theculturalsignificanceofthecookbook.

Pleasebeawarethat cookbooks intheParécollectionmay notberemoved fromthelibraryforpreservationand
securityreasons.The Archival&SpecialCollectionsis locatedonthefirstflooroftheMcLaughlinLibrary. Students
must‘check-in"with librarystaff,uponarrival.Librarystaffmemberswillassiststudentsingaining access to desired items.

FINALEXAM(25%)

The finalexamwillcover alloftheterminology,concepts andculturesdealtwithinlectures,seminars,andreadings during
thesemester.Studentsshouldbeprepared toanswermultiplechoice,shortanswerand medium-length

questions.

Pleasenotethattheexamlooks atcultures froma“macro” perspectiveonly;this means students willneedtohavea
generalunderstanding ofaculture’s cuisine.

THINGSFORSTUDENTSTOBEAWAREOF

LATEPENALTY

A3%penalty perday(notincludingweekends)willbeadministeredonallassignmentcomponentshandedinafterthe
duedate.Pleaselettheinstructorknow,inwriting,if thereareexceptionalcircumstancesthatpreventhanding in
itemsby theduedate.ltis importanttoknowthatextensions willbe considered,butnotalwaysgranted.

SPECIALNEEDS
Anystudentwithspecialneedsorcircumstancesshouldcontacttheinstructoratthebeginningofthesemestersothat
arrangementscanbe madeearlyon.
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POLICIESANDREGULATIONS

Allstudents areexpectedtoabideby theUniversity ofGuelph’s academic regulations inthecompletionofacademic
work,as setoutinthe2013-2014UndergraduateCalendar(see
http://www.uoquelph.ca/registrar/calendars/undergraduate/current/)

ACADEMICMISCONDUCT

“Academic misconductisbehaviourthaterodesthebasis ofmutual trustonwhichscholarlyexchanges commonly rest,
underminestheUniversity'sexerciseofits responsibilitytoevaluatestudents'academic achievements,orrestrictsthe
University'sability toaccomplishits learningobjectives”.SeetheUndergraduateCalendarfor moreinformation:

http://www.uoguelph.cal/reqgistrar/calendars/undergraduate/current/c08/c08-amisconduct.shtml.

GENERALINFORMATIONFORACADEMICCONSIDERATION,APPEALSANDPETITIONS

“The UniversityofGuelphis committedtosupportingstudents intheirlearningexperiencesandresponding totheir
individualneeds.Tothis endabroadnetworkofadvising,counselling,andsupportservicesis provided toassist
students in meetingtheirpersonalandacademic goals.The Universityis awarethatavarietyofsituations orevents
beyondthestudent'scontrolmay affectacademic performance.Supportis provided toaccommodateacademic needs
inthefaceofpersonaldifficulties orunforeseenevents.Proceduresforacademic appeals aredesignedtoensure that
everyeffortis madeatthesetimestoprovideappropriateaccommodationandconsideration,thus enablingstudents to
completecourseandprogramrequirementsas quickly as possible”.See theUndergraduateCalendar for more

information:http://www.uoquelph.ca/reqgistrar/calendars/undergraduate/current/c08/c08-ac.shtml.

ACADEMICACCOMMODATIONOFRELIGIOUSOBLIGATIONS

“TheUniversityacknowledgesthepluralistic natureofthegraduateandundergraduatecommunities.Accommodation willbe
madetostudents whoexperienceaconflictoetweenareligiousobligationandscheduledtests,mid-term
examinations,finalexaminations,orrequirementstoattendclasses andparticipateinlaboratories.The typeof
accommodationgrantedwillvarydependingonthenature,weightandtimingofthework forwhichaccommodationis
sought.Accordingly,therequestforalternativearrangementsnormally mustbesubmittedtotheinstructorinchargeof
thecoursewithin twoweeksofthedistributionofthecourseoutline”.See theUndergraduateCalendar for more
information:http://www.uoquelph.ca/registrar/calendars/undergraduate/current/c08/c08-accomrelig.shtml

Foracurrentlistofmajor holy days,pleasecheck theHumanRightsandEquityOfficewebsite:
http://www.uoquelph.ca/hre/hr/2012_list.html.

Questions?Clarifications?Notes




ASRITY
o

)
s

CollegeofManagementandEconomics
HTM*2740:CULTURALASPECTS OFFOOD
FALL2013

KEYINFORMATIONFORSTUDENTS

~|‘|l

N
)

CHANGING LIVES
IMPROVING LiFE

Ty
Iy
agpiet

s

T
]

‘I'\( WL O 'x&
z g l
i )

e

e}
&
7
>

1,
L
F
X

ClassTimes
Lectures: Wednesdays MACKO031(MacKinnon).7:00 -9:00pm.
Seminars:Fridays.MINS214.Checkyourscheduleforyourseminartimeas therearefoursections:

1.9:30 -10:20am 2.11:30 -12:20pm 3.1:30 -2:20pm 4.3:30 -4:20pm.

Students mustberegisteredinaseminar.Noswitchingofseminarsafterthe courseselection periodends.
CourseDescription
Thecourseintroducesstudents tokey terminologyandconcepts inthefieldoffoodstudies,butparticularlythosethat show
how culture influences food practices,attitudes,beliefs andidentities.Studentswillgainanunderstandingof
historicandcurrentculturalandreligiousfood practicesaround theworldthrough thestudy of‘cuisines”. The course
alsoconsiderstheimportanceofunderstandingculturalfoods andcuisines tofood management.

TopicCoverage
The coursewillcoveronly aselectnumberofcultures.ltis impossibleto discussalloftheidentifiedcultures and
cuisinesaround theworldinonesemester!

The fieldoffoodstudiesismulti-disciplinaryandinterdisciplinary.Avarietyofdisciplinary approaches and
perspectiveswillthereforebeintroducedthroughoutthesemester.

MethodsofAssessmentSummaryChart(inorderofdue date)

ASSIGNMENT DUEDATE MARKS
Monday,September23rdby12midnight 20%
PersonalFoodways(PF) Submitinthe Dropbox sectionofthecoursewebsite
. . Individualpresentation times fromweeks 4to11 25%
CuisinePresentation(CP) DoneinFridayseminars
. Friday,October18thby12 midnight 10%
CulturalFoodExperience(CFE) SubmitintheDropbox sectionofthecoursewebsite
. Monday,November11thby12midnight 20%
CulturalCookbookReview(CCR) Submitinthe Dropbox sectionofthecoursewebsite
FinalExam(FE) Friday,December6th,2:30-4:30pm 25%
Roomtobe announced

CourseMaterialsandResources
Thereis onerequiredandonerecommended textbook forthecourse:

Required-McWilliams,M.(2011).Foodaround theworld:Aculturalperspective(3rd Ed).Bostonetal.:PrenticeHall.
Recommended-Brittin,H.C. (2011). The foodandculturearoundtheworldhandbook.Bostonetal.:PrenticeHall.

Presentation Materials - Students should be prepared to purchase cultural food samples for entire seminar class.
Numbers and food regulations will be discussed during week one Friday seminar.

The textbooks areavailabletostudentsinanumberofways.Aphysicalcopy ofthetextbooks may bepurchasedin
theuniversity’smainbookstore.Used copies ofthetextbooksmay beavailableinthe Co-opbookstore.AneTextbookcan
bepurchased through the CourseSmartwebsite:www.coursesmart.com.Copies ofthetextbooks will alsobeput
onreserveatthe McLaughlinLibrary.

Additionalreadingmay besuggestedby theinstructor,whenitis appropriate tothetopic.
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Contacts

Instructor:Michelle Caine

Email:scaine@uoqguelph.ca.Studentscanexpecttoreceivearesponse toemails within24hours during weekdays.
Officehours:By appointment by sendingadetailedemailthatincludes yourstudentnameandstudentiDnumber.

GraduateTeachingAssistant:Brittany Manley
Email:manley@uoguelph.ca

CourseObjectives

ASSIGNMENTSCONTRIBUTINGTOCOURSEOBJECTIVES
COURSEOBJECTIVE PF CP CFE CCR FE
Toapply thetheoreticalconcepts andvocabulary thatis X X X X
related tothestudy offoodandculture.
Toidentify anddiscuss thefactorsthatinfluenceindividualor
: : . X X X X X
groupselection,preparationandconsumptionoffood.
Toanalyzeandpropose factorswhichcurrentlyinfluencea
, , . . X X
student'sownfoodexperiences andconsumptionhabits.
Todescribe theglobalizationandculturalacceptanceof
. X X X
foodsovertimeandplace.
Tocompareandcontrastthefoodpractices,attitudes and X
beliefsofculturesacrosstheglobe.
Toresearchandexplainculturalfoods andcuisines.

Course Communication

The instructorwillcommunicatewithstudents outsideofclass through“Gryph Mail” andthecoursewebsiteon
“Courselink”.Studentsshouldregularlycheck thecoursewebsite forupdates,assignmentinformation,readingsand
resources.

Overthesemester,anumberofculturalandreligiousbeliefsandbehaviourswillbediscussed.ltis veryimportantthat students
show respectforthebeliefs andbehavioursofothers.

Studentsshouldalsorespectthelearningneeds ofotherstudents intheclassroom. Alldevicesthatmay distract
fellowstudentsshouldbeturnedoff.Socialconversations (realandvirtual)shouldoccuroutsideofclass,notduring.

MethodsofAssessmentDescriptions
Belowaregeneraldescriptionsoftheassignments andfinalexamthatmakeupthe methods ofassessmentfor
HTM*2740.Moreinformationwillbeprovidedby theinstructorinclass andonthecoursewebsite.

Studentsshoulddothefollowingwhen submittingassignments forHTM*2740:
» EnsurenameandstudentiDnumberareincludedonallpartsoftheassignment.
* Doublespace allsubmissions.
» Writeinanorganizedandeditedfashionthatis suitableforanacademic audience.
» FollowAPAstyleandformattingforreferences.
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» Save thefilewithfirstandlastnameaspartofthefilename,andsubmitas a “.docx”,.rtf" or “.pdf".

PERSONALFOODWAYSASSIGNMENT(20%TOTAL)
This assignmentis acombinationofa “consumptionlog®,alog analysis,arecipe,andarecipeanalysis.

a.Consumptionlog(4%)
Studentswillrecordwhatthey consumefora 7-day consecutive period.Allfoodandbeveragesconsumedshouldbe
recorded.Atemplatefor thelogwillbeprovidedby theinstructor.

b.Loganalysis(6%)

Studentswillanalyzethe“data” recordedintheir logs,and identify onedominant factorthatinfluenceswhatthey
consume.Studentswilldiscusstheir factorina maximum250wordsubmission.Specificexamplesfromthelog
shouldbeusedtosupportthestudent’s choiceoffactor.

c.Recipe(4%)

Studentswillsubmitarecipe foracultural food ordishthat they haveconsumedthis semester.This foodordishcould
havebeenpreparedby thestudent,family orfriends,foodoutlet,restaurant,grocerystoreormajorfood brandor
company.The recipe forthefoodordish shouldbetypedas itwillbeincludedinanoriginalHTM*2740 Student
Cookbook.Studentsneedtostatewheretherecipe comes from (e.g.cookbook,website,blog,foodpackaging,family
member),andincludeapictureofwhatthefoodor dish maylook likewhenserved.

d.Recipeanalysis (6%)

Studentsshouldexplainwhythe culturalfoodordishwasselectedandwhat meaning thefood,dishandrecipemay have
tothem.The maximum250wordsubmission needs to addressthetheoreticalconcept entitledthe “four
componentsofacuisine”(Farb&Armelagos,1980)".

CUISINEPRESENTATION(25%)
Eachstudentwilldiscuss aculturefromtheweeklyreadingsin McWilliams(2011)ina20 minutepresentationdone
duringFridayseminars.Studentswillberesponsible foransweringthefollowingquestions inthepresentation:
»  Whatdoes theMcWilliams’(2011)chapter tellyouaboutyourchosencultureandcuisine?
» Arethereanysimilarities ordifferencesbetween theinformation providedby McWilliams (2011)andby Brittin
(2011)?Whatare they?
»  Whatdoofficial tourismsites(municipalorregional,provincialorstate,ornational)presentabouttheculture
andcuisine?ls thisinformation similarordifferenttowhatMcWilliams(2011)andBrittin(2011)describe?
» Whatadditionalresourceswouldyourecommend tosomeonewishing tolearnmoreaboutthecultureand
cuisine?
» Afterhaving researched thecultureandcuisine,howwouldyou personally explainthecultureandcuisine?

Students arerequired to conductadditional research utilizing atleast5crediblesources (notincludingthetextbooks or
theofficial ~ tourismsites).Ontheday  ofthepresentation, ahardcopy ofareferencelistandPowerPointpresentation
orpresentationnotes aretobehandedintothe instructororGTA.

CULTURALFOODEXPERIENCEASSIGNMENT(10%)
Consumerscan have“foodexperiences’inplaces wherefoodis encountered,butnotnecessarilysampled.Some
examples ofplaceswherecultural foodexperiencesmay occurinclude grocerystores,restaurants,specialty food

Farb,P.andArmelagos,G.(1980).Consumingpassions:theanthropologyofeating. NewYork,NewYork:WashingtonSquarePress.
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stores,book stores,farms,farmers’'markets,festivals, andfamily or friend’s houses.For this particular assignment,
studentsarerequired tovisittheGuelphFarmers’Market.

a.Digitalpicture(3%)

Students are totakedigitalpictures duringa cultural foodexperience attheGuelphFarmers’Market.One picture
takenduring theexperienceshould besubmittedwith details onwhere inthe market,when(dateandtime) andwith
whomthepicturewastaken(whowentwithyou).Pleaseindicatewithwhatdevicethepicturewastaken(e.g.cell
phone,smartphoneordigitalcamera).

b.Descriptionofpictureand meaning(7%)

Amaximum250worddescription answeringthequestion-“whatwas my cultural foodexperience’-is tobesubmitted
alongwith thepicture.Studentsshouldexplainthepicturecontents(e.g.items,people,orbuildings) andthe meaning
ofthepicture tothem.Makesure to acknowledgewhichcultureis beingrepresentedby thephotograph.

CULTURALCOOKBOOKREVIEWASSIGNMENT(20%)

TheUniversity ofGuelph’s Archival&SpecialCollectionsareawonderfulresource forfoodscholarswithover13,000
diversetitlesintheculinarycollections

(http://www lib.uoguelph.calresources/archival & special collections/the collections/digital collections/culinary/).
Oneparticularcollection,theJeanParécollection,hasover6,000titlesthatrepresentculturesandcuisines from
acrosstheglobe.Studentswillselect,reviewandanalyzeacookbook fromtheParécollection.The reviewshouldbe

a maximumof500wordsanddescribehowthecookbook conveys acultureandcuisine. Itis necessarytoexplainin
thereview thebenefits anddrawbacksofthecookbookas wellas theculturalsignificanceofthecookbook.

Pleasebeawarethat cookbooks intheParécollectionmay notberemoved fromthelibraryforpreservationand
securityreasons.The Archival&SpecialCollectionsis locatedonthefirstflooroftheMcLaughlinLibrary. Students
must‘check-in"with librarystaff,uponarrival.Librarystaffmemberswillassiststudentsingaining access to desired items.

FINALEXAM(25%)

The finalexamwillcover alloftheterminology,concepts andculturesdealtwithinlectures,seminars,andreadings during
thesemester.Studentsshouldbeprepared toanswermultiplechoice,shortanswerand medium-length

questions.

Pleasenotethattheexamlooks atcultures froma“macro” perspectiveonly;this means students willneedtohavea
generalunderstanding ofaculture’s cuisine.

THINGSFORSTUDENTSTOBEAWAREOF

LATEPENALTY

A3%penalty perday(notincludingweekends)willbeadministeredonallassignmentcomponentshandedinafterthe
duedate.Pleaselettheinstructorknow,inwriting,if thereareexceptionalcircumstancesthatpreventhanding in
itemsby theduedate.ltis importanttoknowthatextensions willbe considered,butnotalwaysgranted.

SPECIALNEEDS
Anystudentwithspecialneedsorcircumstancesshouldcontacttheinstructoratthebeginningofthesemestersothat
arrangementscanbe madeearlyon.
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POLICIESANDREGULATIONS

Allstudents areexpectedtoabideby theUniversity ofGuelph’s academic regulations inthecompletionofacademic
work,as setoutinthe2013-2014UndergraduateCalendar(see
http://www.uoquelph.ca/registrar/calendars/undergraduate/current/)

ACADEMICMISCONDUCT

“Academic misconductisbehaviourthaterodesthebasis ofmutual trustonwhichscholarlyexchanges commonly rest,
underminestheUniversity'sexerciseofits responsibilitytoevaluatestudents'academic achievements,orrestrictsthe
University'sability toaccomplishits learningobjectives”.SeetheUndergraduateCalendarfor moreinformation:

http://www.uoguelph.cal/reqgistrar/calendars/undergraduate/current/c08/c08-amisconduct.shtml.

GENERALINFORMATIONFORACADEMICCONSIDERATION,APPEALSANDPETITIONS

“The UniversityofGuelphis committedtosupportingstudents intheirlearningexperiencesandresponding totheir
individualneeds.Tothis endabroadnetworkofadvising,counselling,andsupportservicesis provided toassist
students in meetingtheirpersonalandacademic goals.The Universityis awarethatavarietyofsituations orevents
beyondthestudent'scontrolmay affectacademic performance.Supportis provided toaccommodateacademic needs
inthefaceofpersonaldifficulties orunforeseenevents.Proceduresforacademic appeals aredesignedtoensure that
everyeffortis madeatthesetimestoprovideappropriateaccommodationandconsideration,thus enablingstudents to
completecourseandprogramrequirementsas quickly as possible”.See theUndergraduateCalendar for more

information:http://www.uoquelph.ca/reqgistrar/calendars/undergraduate/current/c08/c08-ac.shtml.

ACADEMICACCOMMODATIONOFRELIGIOUSOBLIGATIONS

“TheUniversityacknowledgesthepluralistic natureofthegraduateandundergraduatecommunities.Accommodation willbe
madetostudents whoexperienceaconflictoetweenareligiousobligationandscheduledtests,mid-term
examinations,finalexaminations,orrequirementstoattendclasses andparticipateinlaboratories.The typeof
accommodationgrantedwillvarydependingonthenature,weightandtimingofthework forwhichaccommodationis
sought.Accordingly,therequestforalternativearrangementsnormally mustbesubmittedtotheinstructorinchargeof
thecoursewithin twoweeksofthedistributionofthecourseoutline”.See theUndergraduateCalendar for more
information:http://www.uoquelph.ca/registrar/calendars/undergraduate/current/c08/c08-accomrelig.shtml

Foracurrentlistofmajor holy days,pleasecheck theHumanRightsandEquityOfficewebsite:
http://www.uoquelph.ca/hre/hr/2012_list.html.

Questions?Clarifications?Notes
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ClassTimes
Lectures: Wednesdays MACKO031(MacKinnon).7:00 -9:00pm.
Seminars:Fridays.MINS214.Checkyourscheduleforyourseminartimeas therearefoursections:

1.9:30 -10:20am 2.11:30 -12:20pm 3.1:30 -2:20pm 4.3:30 -4:20pm.

Students mustberegisteredinaseminar.Noswitchingofseminarsafterthe courseselection periodends.
CourseDescription
Thecourseintroducesstudents tokey terminologyandconcepts inthefieldoffoodstudies,butparticularlythosethat show
how culture influences food practices,attitudes,beliefs andidentities.Studentswillgainanunderstandingof
historicandcurrentculturalandreligiousfood practicesaround theworldthrough thestudy of‘cuisines”. The course
alsoconsiderstheimportanceofunderstandingculturalfoods andcuisines tofood management.

TopicCoverage
The coursewillcoveronly aselectnumberofcultures.ltis impossibleto discussalloftheidentifiedcultures and
cuisinesaround theworldinonesemester!

The fieldoffoodstudiesismulti-disciplinaryandinterdisciplinary.Avarietyofdisciplinary approaches and
perspectiveswillthereforebeintroducedthroughoutthesemester.

MethodsofAssessmentSummaryChart(inorderofdue date)

ASSIGNMENT DUEDATE MARKS
Monday,September23rdby12midnight 20%
PersonalFoodways(PF) Submitinthe Dropbox sectionofthecoursewebsite
. . Individualpresentation times fromweeks 4to11 25%
CuisinePresentation(CP) DoneinFridayseminars
. Friday,October18thby12 midnight 10%
CulturalFoodExperience(CFE) SubmitintheDropbox sectionofthecoursewebsite
. Monday,November11thby12midnight 20%
CulturalCookbookReview(CCR) Submitinthe Dropbox sectionofthecoursewebsite
FinalExam(FE) Friday,December6th,2:30-4:30pm 25%
Roomtobe announced

CourseMaterialsandResources
Thereis onerequiredandonerecommended textbook forthecourse:

Required-McWilliams,M.(2011).Foodaround theworld:Aculturalperspective(3rd Ed).Bostonetal.:PrenticeHall.
Recommended-Brittin,H.C. (2011). The foodandculturearoundtheworldhandbook.Bostonetal.:PrenticeHall.

Presentation Materials - Students should be prepared to purchase cultural food samples for entire seminar class.
Numbers and food regulations will be discussed during week one Friday seminar.

The textbooks areavailabletostudentsinanumberofways.Aphysicalcopy ofthetextbooks may bepurchasedin
theuniversity’smainbookstore.Used copies ofthetextbooksmay beavailableinthe Co-opbookstore.AneTextbookcan
bepurchased through the CourseSmartwebsite:www.coursesmart.com.Copies ofthetextbooks will alsobeput
onreserveatthe McLaughlinLibrary.

Additionalreadingmay besuggestedby theinstructor,whenitis appropriate tothetopic.
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ADDITIONALINFORMATIONFOR STUDENTS

Contacts

Instructor:Michelle Caine

Email:scaine@uoqguelph.ca.Studentscanexpecttoreceivearesponse toemails within24hours during weekdays.
Officehours:By appointment by sendingadetailedemailthatincludes yourstudentnameandstudentiDnumber.

GraduateTeachingAssistant:Brittany Manley
Email:manley@uoguelph.ca

CourseObjectives

ASSIGNMENTSCONTRIBUTINGTOCOURSEOBJECTIVES
COURSEOBJECTIVE PF CP CFE CCR FE
Toapply thetheoreticalconcepts andvocabulary thatis X X X X
related tothestudy offoodandculture.
Toidentify anddiscuss thefactorsthatinfluenceindividualor
: : . X X X X X
groupselection,preparationandconsumptionoffood.
Toanalyzeandpropose factorswhichcurrentlyinfluencea
, , . . X X
student'sownfoodexperiences andconsumptionhabits.
Todescribe theglobalizationandculturalacceptanceof
. X X X
foodsovertimeandplace.
Tocompareandcontrastthefoodpractices,attitudes and X
beliefsofculturesacrosstheglobe.
Toresearchandexplainculturalfoods andcuisines.

Course Communication

The instructorwillcommunicatewithstudents outsideofclass through“Gryph Mail” andthecoursewebsiteon
“Courselink”.Studentsshouldregularlycheck thecoursewebsite forupdates,assignmentinformation,readingsand
resources.

Overthesemester,anumberofculturalandreligiousbeliefsandbehaviourswillbediscussed.ltis veryimportantthat students
show respectforthebeliefs andbehavioursofothers.

Studentsshouldalsorespectthelearningneeds ofotherstudents intheclassroom. Alldevicesthatmay distract
fellowstudentsshouldbeturnedoff.Socialconversations (realandvirtual)shouldoccuroutsideofclass,notduring.

MethodsofAssessmentDescriptions
Belowaregeneraldescriptionsoftheassignments andfinalexamthatmakeupthe methods ofassessmentfor
HTM*2740.Moreinformationwillbeprovidedby theinstructorinclass andonthecoursewebsite.

Studentsshoulddothefollowingwhen submittingassignments forHTM*2740:
» EnsurenameandstudentiDnumberareincludedonallpartsoftheassignment.
* Doublespace allsubmissions.
» Writeinanorganizedandeditedfashionthatis suitableforanacademic audience.
» FollowAPAstyleandformattingforreferences.
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» Save thefilewithfirstandlastnameaspartofthefilename,andsubmitas a “.docx”,.rtf" or “.pdf".

PERSONALFOODWAYSASSIGNMENT(20%TOTAL)
This assignmentis acombinationofa “consumptionlog®,alog analysis,arecipe,andarecipeanalysis.

a.Consumptionlog(4%)
Studentswillrecordwhatthey consumefora 7-day consecutive period.Allfoodandbeveragesconsumedshouldbe
recorded.Atemplatefor thelogwillbeprovidedby theinstructor.

b.Loganalysis(6%)

Studentswillanalyzethe“data” recordedintheir logs,and identify onedominant factorthatinfluenceswhatthey
consume.Studentswilldiscusstheir factorina maximum250wordsubmission.Specificexamplesfromthelog
shouldbeusedtosupportthestudent’s choiceoffactor.

c.Recipe(4%)

Studentswillsubmitarecipe foracultural food ordishthat they haveconsumedthis semester.This foodordishcould
havebeenpreparedby thestudent,family orfriends,foodoutlet,restaurant,grocerystoreormajorfood brandor
company.The recipe forthefoodordish shouldbetypedas itwillbeincludedinanoriginalHTM*2740 Student
Cookbook.Studentsneedtostatewheretherecipe comes from (e.g.cookbook,website,blog,foodpackaging,family
member),andincludeapictureofwhatthefoodor dish maylook likewhenserved.

d.Recipeanalysis (6%)

Studentsshouldexplainwhythe culturalfoodordishwasselectedandwhat meaning thefood,dishandrecipemay have
tothem.The maximum250wordsubmission needs to addressthetheoreticalconcept entitledthe “four
componentsofacuisine”(Farb&Armelagos,1980)".

CUISINEPRESENTATION(25%)
Eachstudentwilldiscuss aculturefromtheweeklyreadingsin McWilliams(2011)ina20 minutepresentationdone
duringFridayseminars.Studentswillberesponsible foransweringthefollowingquestions inthepresentation:
»  Whatdoes theMcWilliams’(2011)chapter tellyouaboutyourchosencultureandcuisine?
» Arethereanysimilarities ordifferencesbetween theinformation providedby McWilliams (2011)andby Brittin
(2011)?Whatare they?
»  Whatdoofficial tourismsites(municipalorregional,provincialorstate,ornational)presentabouttheculture
andcuisine?ls thisinformation similarordifferenttowhatMcWilliams(2011)andBrittin(2011)describe?
» Whatadditionalresourceswouldyourecommend tosomeonewishing tolearnmoreaboutthecultureand
cuisine?
» Afterhaving researched thecultureandcuisine,howwouldyou personally explainthecultureandcuisine?

Students arerequired to conductadditional research utilizing atleast5crediblesources (notincludingthetextbooks or
theofficial ~ tourismsites).Ontheday  ofthepresentation, ahardcopy ofareferencelistandPowerPointpresentation
orpresentationnotes aretobehandedintothe instructororGTA.

CULTURALFOODEXPERIENCEASSIGNMENT(10%)
Consumerscan have“foodexperiences’inplaces wherefoodis encountered,butnotnecessarilysampled.Some
examples ofplaceswherecultural foodexperiencesmay occurinclude grocerystores,restaurants,specialty food

Farb,P.andArmelagos,G.(1980).Consumingpassions:theanthropologyofeating. NewYork,NewYork:WashingtonSquarePress.
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stores,book stores,farms,farmers’'markets,festivals, andfamily or friend’s houses.For this particular assignment,
studentsarerequired tovisittheGuelphFarmers’Market.

a.Digitalpicture(3%)

Students are totakedigitalpictures duringa cultural foodexperience attheGuelphFarmers’Market.One picture
takenduring theexperienceshould besubmittedwith details onwhere inthe market,when(dateandtime) andwith
whomthepicturewastaken(whowentwithyou).Pleaseindicatewithwhatdevicethepicturewastaken(e.g.cell
phone,smartphoneordigitalcamera).

b.Descriptionofpictureand meaning(7%)

Amaximum250worddescription answeringthequestion-“whatwas my cultural foodexperience’-is tobesubmitted
alongwith thepicture.Studentsshouldexplainthepicturecontents(e.g.items,people,orbuildings) andthe meaning
ofthepicture tothem.Makesure to acknowledgewhichcultureis beingrepresentedby thephotograph.

CULTURALCOOKBOOKREVIEWASSIGNMENT(20%)

TheUniversity ofGuelph’s Archival&SpecialCollectionsareawonderfulresource forfoodscholarswithover13,000
diversetitlesintheculinarycollections

(http://www lib.uoguelph.calresources/archival & special collections/the collections/digital collections/culinary/).
Oneparticularcollection,theJeanParécollection,hasover6,000titlesthatrepresentculturesandcuisines from
acrosstheglobe.Studentswillselect,reviewandanalyzeacookbook fromtheParécollection.The reviewshouldbe

a maximumof500wordsanddescribehowthecookbook conveys acultureandcuisine. Itis necessarytoexplainin
thereview thebenefits anddrawbacksofthecookbookas wellas theculturalsignificanceofthecookbook.

Pleasebeawarethat cookbooks intheParécollectionmay notberemoved fromthelibraryforpreservationand
securityreasons.The Archival&SpecialCollectionsis locatedonthefirstflooroftheMcLaughlinLibrary. Students
must‘check-in"with librarystaff,uponarrival.Librarystaffmemberswillassiststudentsingaining access to desired items.

FINALEXAM(25%)

The finalexamwillcover alloftheterminology,concepts andculturesdealtwithinlectures,seminars,andreadings during
thesemester.Studentsshouldbeprepared toanswermultiplechoice,shortanswerand medium-length

questions.

Pleasenotethattheexamlooks atcultures froma“macro” perspectiveonly;this means students willneedtohavea
generalunderstanding ofaculture’s cuisine.

THINGSFORSTUDENTSTOBEAWAREOF

LATEPENALTY

A3%penalty perday(notincludingweekends)willbeadministeredonallassignmentcomponentshandedinafterthe
duedate.Pleaselettheinstructorknow,inwriting,if thereareexceptionalcircumstancesthatpreventhanding in
itemsby theduedate.ltis importanttoknowthatextensions willbe considered,butnotalwaysgranted.

SPECIALNEEDS
Anystudentwithspecialneedsorcircumstancesshouldcontacttheinstructoratthebeginningofthesemestersothat
arrangementscanbe madeearlyon.
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POLICIESANDREGULATIONS

Allstudents areexpectedtoabideby theUniversity ofGuelph’s academic regulations inthecompletionofacademic
work,as setoutinthe2013-2014UndergraduateCalendar(see
http://www.uoquelph.ca/registrar/calendars/undergraduate/current/)

ACADEMICMISCONDUCT

“Academic misconductisbehaviourthaterodesthebasis ofmutual trustonwhichscholarlyexchanges commonly rest,
underminestheUniversity'sexerciseofits responsibilitytoevaluatestudents'academic achievements,orrestrictsthe
University'sability toaccomplishits learningobjectives”.SeetheUndergraduateCalendarfor moreinformation:

http://www.uoguelph.cal/reqgistrar/calendars/undergraduate/current/c08/c08-amisconduct.shtml.

GENERALINFORMATIONFORACADEMICCONSIDERATION,APPEALSANDPETITIONS

“The UniversityofGuelphis committedtosupportingstudents intheirlearningexperiencesandresponding totheir
individualneeds.Tothis endabroadnetworkofadvising,counselling,andsupportservicesis provided toassist
students in meetingtheirpersonalandacademic goals.The Universityis awarethatavarietyofsituations orevents
beyondthestudent'scontrolmay affectacademic performance.Supportis provided toaccommodateacademic needs
inthefaceofpersonaldifficulties orunforeseenevents.Proceduresforacademic appeals aredesignedtoensure that
everyeffortis madeatthesetimestoprovideappropriateaccommodationandconsideration,thus enablingstudents to
completecourseandprogramrequirementsas quickly as possible”.See theUndergraduateCalendar for more

information:http://www.uoquelph.ca/reqgistrar/calendars/undergraduate/current/c08/c08-ac.shtml.

ACADEMICACCOMMODATIONOFRELIGIOUSOBLIGATIONS

“TheUniversityacknowledgesthepluralistic natureofthegraduateandundergraduatecommunities.Accommodation willbe
madetostudents whoexperienceaconflictoetweenareligiousobligationandscheduledtests,mid-term
examinations,finalexaminations,orrequirementstoattendclasses andparticipateinlaboratories.The typeof
accommodationgrantedwillvarydependingonthenature,weightandtimingofthework forwhichaccommodationis
sought.Accordingly,therequestforalternativearrangementsnormally mustbesubmittedtotheinstructorinchargeof
thecoursewithin twoweeksofthedistributionofthecourseoutline”.See theUndergraduateCalendar for more
information:http://www.uoquelph.ca/registrar/calendars/undergraduate/current/c08/c08-accomrelig.shtml

Foracurrentlistofmajor holy days,pleasecheck theHumanRightsandEquityOfficewebsite:
http://www.uoquelph.ca/hre/hr/2012_list.html.

Questions?Clarifications?Notes
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ClassTimes
Lectures: Wednesdays MACKO031(MacKinnon).7:00 -9:00pm.
Seminars:Fridays.MINS214.Checkyourscheduleforyourseminartimeas therearefoursections:

1.9:30 -10:20am 2.11:30 -12:20pm 3.1:30 -2:20pm 4.3:30 -4:20pm.

Students mustberegisteredinaseminar.Noswitchingofseminarsafterthe courseselection periodends.
CourseDescription
Thecourseintroducesstudents tokey terminologyandconcepts inthefieldoffoodstudies,butparticularlythosethat show
how culture influences food practices,attitudes,beliefs andidentities.Studentswillgainanunderstandingof
historicandcurrentculturalandreligiousfood practicesaround theworldthrough thestudy of‘cuisines”. The course
alsoconsiderstheimportanceofunderstandingculturalfoods andcuisines tofood management.

TopicCoverage
The coursewillcoveronly aselectnumberofcultures.ltis impossibleto discussalloftheidentifiedcultures and
cuisinesaround theworldinonesemester!

The fieldoffoodstudiesismulti-disciplinaryandinterdisciplinary.Avarietyofdisciplinary approaches and
perspectiveswillthereforebeintroducedthroughoutthesemester.

MethodsofAssessmentSummaryChart(inorderofdue date)

ASSIGNMENT DUEDATE MARKS
Monday,September23rdby12midnight 20%
PersonalFoodways(PF) Submitinthe Dropbox sectionofthecoursewebsite
. . Individualpresentation times fromweeks 4to11 25%
CuisinePresentation(CP) DoneinFridayseminars
. Friday,October18thby12 midnight 10%
CulturalFoodExperience(CFE) SubmitintheDropbox sectionofthecoursewebsite
. Monday,November11thby12midnight 20%
CulturalCookbookReview(CCR) Submitinthe Dropbox sectionofthecoursewebsite
FinalExam(FE) Friday,December6th,2:30-4:30pm 25%
Roomtobe announced

CourseMaterialsandResources
Thereis onerequiredandonerecommended textbook forthecourse:

Required-McWilliams,M.(2011).Foodaround theworld:Aculturalperspective(3rd Ed).Bostonetal.:PrenticeHall.
Recommended-Brittin,H.C. (2011). The foodandculturearoundtheworldhandbook.Bostonetal.:PrenticeHall.

Presentation Materials - Students should be prepared to purchase cultural food samples for entire seminar class.
Numbers and food regulations will be discussed during week one Friday seminar.

The textbooks areavailabletostudentsinanumberofways.Aphysicalcopy ofthetextbooks may bepurchasedin
theuniversity’smainbookstore.Used copies ofthetextbooksmay beavailableinthe Co-opbookstore.AneTextbookcan
bepurchased through the CourseSmartwebsite:www.coursesmart.com.Copies ofthetextbooks will alsobeput
onreserveatthe McLaughlinLibrary.

Additionalreadingmay besuggestedby theinstructor,whenitis appropriate tothetopic.
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Contacts

Instructor:Michelle Caine

Email:scaine@uoqguelph.ca.Studentscanexpecttoreceivearesponse toemails within24hours during weekdays.
Officehours:By appointment by sendingadetailedemailthatincludes yourstudentnameandstudentiDnumber.

GraduateTeachingAssistant:Brittany Manley
Email:manley@uoguelph.ca

CourseObjectives

ASSIGNMENTSCONTRIBUTINGTOCOURSEOBJECTIVES
COURSEOBJECTIVE PF CP CFE CCR FE
Toapply thetheoreticalconcepts andvocabulary thatis X X X X
related tothestudy offoodandculture.
Toidentify anddiscuss thefactorsthatinfluenceindividualor
: : . X X X X X
groupselection,preparationandconsumptionoffood.
Toanalyzeandpropose factorswhichcurrentlyinfluencea
, , . . X X
student'sownfoodexperiences andconsumptionhabits.
Todescribe theglobalizationandculturalacceptanceof
. X X X
foodsovertimeandplace.
Tocompareandcontrastthefoodpractices,attitudes and X
beliefsofculturesacrosstheglobe.
Toresearchandexplainculturalfoods andcuisines.

Course Communication

The instructorwillcommunicatewithstudents outsideofclass through“Gryph Mail” andthecoursewebsiteon
“Courselink”.Studentsshouldregularlycheck thecoursewebsite forupdates,assignmentinformation,readingsand
resources.

Overthesemester,anumberofculturalandreligiousbeliefsandbehaviourswillbediscussed.ltis veryimportantthat students
show respectforthebeliefs andbehavioursofothers.

Studentsshouldalsorespectthelearningneeds ofotherstudents intheclassroom. Alldevicesthatmay distract
fellowstudentsshouldbeturnedoff.Socialconversations (realandvirtual)shouldoccuroutsideofclass,notduring.

MethodsofAssessmentDescriptions
Belowaregeneraldescriptionsoftheassignments andfinalexamthatmakeupthe methods ofassessmentfor
HTM*2740.Moreinformationwillbeprovidedby theinstructorinclass andonthecoursewebsite.

Studentsshoulddothefollowingwhen submittingassignments forHTM*2740:
» EnsurenameandstudentiDnumberareincludedonallpartsoftheassignment.
* Doublespace allsubmissions.
» Writeinanorganizedandeditedfashionthatis suitableforanacademic audience.
» FollowAPAstyleandformattingforreferences.
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» Save thefilewithfirstandlastnameaspartofthefilename,andsubmitas a “.docx”,.rtf" or “.pdf".

PERSONALFOODWAYSASSIGNMENT(20%TOTAL)
This assignmentis acombinationofa “consumptionlog®,alog analysis,arecipe,andarecipeanalysis.

a.Consumptionlog(4%)
Studentswillrecordwhatthey consumefora 7-day consecutive period.Allfoodandbeveragesconsumedshouldbe
recorded.Atemplatefor thelogwillbeprovidedby theinstructor.

b.Loganalysis(6%)

Studentswillanalyzethe“data” recordedintheir logs,and identify onedominant factorthatinfluenceswhatthey
consume.Studentswilldiscusstheir factorina maximum250wordsubmission.Specificexamplesfromthelog
shouldbeusedtosupportthestudent’s choiceoffactor.

c.Recipe(4%)

Studentswillsubmitarecipe foracultural food ordishthat they haveconsumedthis semester.This foodordishcould
havebeenpreparedby thestudent,family orfriends,foodoutlet,restaurant,grocerystoreormajorfood brandor
company.The recipe forthefoodordish shouldbetypedas itwillbeincludedinanoriginalHTM*2740 Student
Cookbook.Studentsneedtostatewheretherecipe comes from (e.g.cookbook,website,blog,foodpackaging,family
member),andincludeapictureofwhatthefoodor dish maylook likewhenserved.

d.Recipeanalysis (6%)

Studentsshouldexplainwhythe culturalfoodordishwasselectedandwhat meaning thefood,dishandrecipemay have
tothem.The maximum250wordsubmission needs to addressthetheoreticalconcept entitledthe “four
componentsofacuisine”(Farb&Armelagos,1980)".

CUISINEPRESENTATION(25%)
Eachstudentwilldiscuss aculturefromtheweeklyreadingsin McWilliams(2011)ina20 minutepresentationdone
duringFridayseminars.Studentswillberesponsible foransweringthefollowingquestions inthepresentation:
»  Whatdoes theMcWilliams’(2011)chapter tellyouaboutyourchosencultureandcuisine?
» Arethereanysimilarities ordifferencesbetween theinformation providedby McWilliams (2011)andby Brittin
(2011)?Whatare they?
»  Whatdoofficial tourismsites(municipalorregional,provincialorstate,ornational)presentabouttheculture
andcuisine?ls thisinformation similarordifferenttowhatMcWilliams(2011)andBrittin(2011)describe?
» Whatadditionalresourceswouldyourecommend tosomeonewishing tolearnmoreaboutthecultureand
cuisine?
» Afterhaving researched thecultureandcuisine,howwouldyou personally explainthecultureandcuisine?

Students arerequired to conductadditional research utilizing atleast5crediblesources (notincludingthetextbooks or
theofficial ~ tourismsites).Ontheday  ofthepresentation, ahardcopy ofareferencelistandPowerPointpresentation
orpresentationnotes aretobehandedintothe instructororGTA.

CULTURALFOODEXPERIENCEASSIGNMENT(10%)
Consumerscan have“foodexperiences’inplaces wherefoodis encountered,butnotnecessarilysampled.Some
examples ofplaceswherecultural foodexperiencesmay occurinclude grocerystores,restaurants,specialty food

Farb,P.andArmelagos,G.(1980).Consumingpassions:theanthropologyofeating. NewYork,NewYork:WashingtonSquarePress.
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stores,book stores,farms,farmers’'markets,festivals, andfamily or friend’s houses.For this particular assignment,
studentsarerequired tovisittheGuelphFarmers’Market.

a.Digitalpicture(3%)

Students are totakedigitalpictures duringa cultural foodexperience attheGuelphFarmers’Market.One picture
takenduring theexperienceshould besubmittedwith details onwhere inthe market,when(dateandtime) andwith
whomthepicturewastaken(whowentwithyou).Pleaseindicatewithwhatdevicethepicturewastaken(e.g.cell
phone,smartphoneordigitalcamera).

b.Descriptionofpictureand meaning(7%)

Amaximum250worddescription answeringthequestion-“whatwas my cultural foodexperience’-is tobesubmitted
alongwith thepicture.Studentsshouldexplainthepicturecontents(e.g.items,people,orbuildings) andthe meaning
ofthepicture tothem.Makesure to acknowledgewhichcultureis beingrepresentedby thephotograph.

CULTURALCOOKBOOKREVIEWASSIGNMENT(20%)

TheUniversity ofGuelph’s Archival&SpecialCollectionsareawonderfulresource forfoodscholarswithover13,000
diversetitlesintheculinarycollections

(http://www lib.uoguelph.calresources/archival & special collections/the collections/digital collections/culinary/).
Oneparticularcollection,theJeanParécollection,hasover6,000titlesthatrepresentculturesandcuisines from
acrosstheglobe.Studentswillselect,reviewandanalyzeacookbook fromtheParécollection.The reviewshouldbe

a maximumof500wordsanddescribehowthecookbook conveys acultureandcuisine. Itis necessarytoexplainin
thereview thebenefits anddrawbacksofthecookbookas wellas theculturalsignificanceofthecookbook.

Pleasebeawarethat cookbooks intheParécollectionmay notberemoved fromthelibraryforpreservationand
securityreasons.The Archival&SpecialCollectionsis locatedonthefirstflooroftheMcLaughlinLibrary. Students
must‘check-in"with librarystaff,uponarrival.Librarystaffmemberswillassiststudentsingaining access to desired items.

FINALEXAM(25%)

The finalexamwillcover alloftheterminology,concepts andculturesdealtwithinlectures,seminars,andreadings during
thesemester.Studentsshouldbeprepared toanswermultiplechoice,shortanswerand medium-length

questions.

Pleasenotethattheexamlooks atcultures froma“macro” perspectiveonly;this means students willneedtohavea
generalunderstanding ofaculture’s cuisine.

THINGSFORSTUDENTSTOBEAWAREOF

LATEPENALTY

A3%penalty perday(notincludingweekends)willbeadministeredonallassignmentcomponentshandedinafterthe
duedate.Pleaselettheinstructorknow,inwriting,if thereareexceptionalcircumstancesthatpreventhanding in
itemsby theduedate.ltis importanttoknowthatextensions willbe considered,butnotalwaysgranted.

SPECIALNEEDS
Anystudentwithspecialneedsorcircumstancesshouldcontacttheinstructoratthebeginningofthesemestersothat
arrangementscanbe madeearlyon.
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POLICIESANDREGULATIONS

Allstudents areexpectedtoabideby theUniversity ofGuelph’s academic regulations inthecompletionofacademic
work,as setoutinthe2013-2014UndergraduateCalendar(see
http://www.uoquelph.ca/registrar/calendars/undergraduate/current/)

ACADEMICMISCONDUCT

“Academic misconductisbehaviourthaterodesthebasis ofmutual trustonwhichscholarlyexchanges commonly rest,
underminestheUniversity'sexerciseofits responsibilitytoevaluatestudents'academic achievements,orrestrictsthe
University'sability toaccomplishits learningobjectives”.SeetheUndergraduateCalendarfor moreinformation:

http://www.uoguelph.cal/reqgistrar/calendars/undergraduate/current/c08/c08-amisconduct.shtml.

GENERALINFORMATIONFORACADEMICCONSIDERATION,APPEALSANDPETITIONS

“The UniversityofGuelphis committedtosupportingstudents intheirlearningexperiencesandresponding totheir
individualneeds.Tothis endabroadnetworkofadvising,counselling,andsupportservicesis provided toassist
students in meetingtheirpersonalandacademic goals.The Universityis awarethatavarietyofsituations orevents
beyondthestudent'scontrolmay affectacademic performance.Supportis provided toaccommodateacademic needs
inthefaceofpersonaldifficulties orunforeseenevents.Proceduresforacademic appeals aredesignedtoensure that
everyeffortis madeatthesetimestoprovideappropriateaccommodationandconsideration,thus enablingstudents to
completecourseandprogramrequirementsas quickly as possible”.See theUndergraduateCalendar for more

information:http://www.uoquelph.ca/reqgistrar/calendars/undergraduate/current/c08/c08-ac.shtml.

ACADEMICACCOMMODATIONOFRELIGIOUSOBLIGATIONS

“TheUniversityacknowledgesthepluralistic natureofthegraduateandundergraduatecommunities.Accommodation willbe
madetostudents whoexperienceaconflictoetweenareligiousobligationandscheduledtests,mid-term
examinations,finalexaminations,orrequirementstoattendclasses andparticipateinlaboratories.The typeof
accommodationgrantedwillvarydependingonthenature,weightandtimingofthework forwhichaccommodationis
sought.Accordingly,therequestforalternativearrangementsnormally mustbesubmittedtotheinstructorinchargeof
thecoursewithin twoweeksofthedistributionofthecourseoutline”.See theUndergraduateCalendar for more
information:http://www.uoquelph.ca/registrar/calendars/undergraduate/current/c08/c08-accomrelig.shtml

Foracurrentlistofmajor holy days,pleasecheck theHumanRightsandEquityOfficewebsite:
http://www.uoquelph.ca/hre/hr/2012_list.html.

Questions?Clarifications?Notes




ASRITY
o

)
s

CollegeofManagementandEconomics
HTM*2740:CULTURALASPECTS OFFOOD
FALL2013

KEYINFORMATIONFORSTUDENTS

~|‘|l

N
)

CHANGING LIVES
IMPROVING LiFE

Ty
Iy
agpiet

s

T
]

‘I'\( WL O 'x&
z g l
i )

e

e}
&
7
>

1,
L
F
X

ClassTimes
Lectures: Wednesdays MACKO031(MacKinnon).7:00 -9:00pm.
Seminars:Fridays.MINS214.Checkyourscheduleforyourseminartimeas therearefoursections:

1.9:30 -10:20am 2.11:30 -12:20pm 3.1:30 -2:20pm 4.3:30 -4:20pm.

Students mustberegisteredinaseminar.Noswitchingofseminarsafterthe courseselection periodends.
CourseDescription
Thecourseintroducesstudents tokey terminologyandconcepts inthefieldoffoodstudies,butparticularlythosethat show
how culture influences food practices,attitudes,beliefs andidentities.Studentswillgainanunderstandingof
historicandcurrentculturalandreligiousfood practicesaround theworldthrough thestudy of‘cuisines”. The course
alsoconsiderstheimportanceofunderstandingculturalfoods andcuisines tofood management.

TopicCoverage
The coursewillcoveronly aselectnumberofcultures.ltis impossibleto discussalloftheidentifiedcultures and
cuisinesaround theworldinonesemester!

The fieldoffoodstudiesismulti-disciplinaryandinterdisciplinary.Avarietyofdisciplinary approaches and
perspectiveswillthereforebeintroducedthroughoutthesemester.

MethodsofAssessmentSummaryChart(inorderofdue date)

ASSIGNMENT DUEDATE MARKS
Monday,September23rdby12midnight 20%
PersonalFoodways(PF) Submitinthe Dropbox sectionofthecoursewebsite
. . Individualpresentation times fromweeks 4to11 25%
CuisinePresentation(CP) DoneinFridayseminars
. Friday,October18thby12 midnight 10%
CulturalFoodExperience(CFE) SubmitintheDropbox sectionofthecoursewebsite
. Monday,November11thby12midnight 20%
CulturalCookbookReview(CCR) Submitinthe Dropbox sectionofthecoursewebsite
FinalExam(FE) Friday,December6th,2:30-4:30pm 25%
Roomtobe announced

CourseMaterialsandResources
Thereis onerequiredandonerecommended textbook forthecourse:

Required-McWilliams,M.(2011).Foodaround theworld:Aculturalperspective(3rd Ed).Bostonetal.:PrenticeHall.
Recommended-Brittin,H.C. (2011). The foodandculturearoundtheworldhandbook.Bostonetal.:PrenticeHall.

Presentation Materials - Students should be prepared to purchase cultural food samples for entire seminar class.
Numbers and food regulations will be discussed during week one Friday seminar.

The textbooks areavailabletostudentsinanumberofways.Aphysicalcopy ofthetextbooks may bepurchasedin
theuniversity’smainbookstore.Used copies ofthetextbooksmay beavailableinthe Co-opbookstore.AneTextbookcan
bepurchased through the CourseSmartwebsite:www.coursesmart.com.Copies ofthetextbooks will alsobeput
onreserveatthe McLaughlinLibrary.

Additionalreadingmay besuggestedby theinstructor,whenitis appropriate tothetopic.
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ADDITIONALINFORMATIONFOR STUDENTS

Contacts

Instructor:Michelle Caine

Email:scaine@uoqguelph.ca.Studentscanexpecttoreceivearesponse toemails within24hours during weekdays.
Officehours:By appointment by sendingadetailedemailthatincludes yourstudentnameandstudentiDnumber.

GraduateTeachingAssistant:Brittany Manley
Email:manley@uoguelph.ca

CourseObjectives

ASSIGNMENTSCONTRIBUTINGTOCOURSEOBJECTIVES
COURSEOBJECTIVE PF CP CFE CCR FE
Toapply thetheoreticalconcepts andvocabulary thatis X X X X
related tothestudy offoodandculture.
Toidentify anddiscuss thefactorsthatinfluenceindividualor
: : . X X X X X
groupselection,preparationandconsumptionoffood.
Toanalyzeandpropose factorswhichcurrentlyinfluencea
, , . . X X
student'sownfoodexperiences andconsumptionhabits.
Todescribe theglobalizationandculturalacceptanceof
. X X X
foodsovertimeandplace.
Tocompareandcontrastthefoodpractices,attitudes and X
beliefsofculturesacrosstheglobe.
Toresearchandexplainculturalfoods andcuisines.

Course Communication

The instructorwillcommunicatewithstudents outsideofclass through“Gryph Mail” andthecoursewebsiteon
“Courselink”.Studentsshouldregularlycheck thecoursewebsite forupdates,assignmentinformation,readingsand
resources.

Overthesemester,anumberofculturalandreligiousbeliefsandbehaviourswillbediscussed.ltis veryimportantthat students
show respectforthebeliefs andbehavioursofothers.

Studentsshouldalsorespectthelearningneeds ofotherstudents intheclassroom. Alldevicesthatmay distract
fellowstudentsshouldbeturnedoff.Socialconversations (realandvirtual)shouldoccuroutsideofclass,notduring.

MethodsofAssessmentDescriptions
Belowaregeneraldescriptionsoftheassignments andfinalexamthatmakeupthe methods ofassessmentfor
HTM*2740.Moreinformationwillbeprovidedby theinstructorinclass andonthecoursewebsite.

Studentsshoulddothefollowingwhen submittingassignments forHTM*2740:
» EnsurenameandstudentiDnumberareincludedonallpartsoftheassignment.
* Doublespace allsubmissions.
» Writeinanorganizedandeditedfashionthatis suitableforanacademic audience.
» FollowAPAstyleandformattingforreferences.
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» Save thefilewithfirstandlastnameaspartofthefilename,andsubmitas a “.docx”,.rtf" or “.pdf".

PERSONALFOODWAYSASSIGNMENT(20%TOTAL)
This assignmentis acombinationofa “consumptionlog®,alog analysis,arecipe,andarecipeanalysis.

a.Consumptionlog(4%)
Studentswillrecordwhatthey consumefora 7-day consecutive period.Allfoodandbeveragesconsumedshouldbe
recorded.Atemplatefor thelogwillbeprovidedby theinstructor.

b.Loganalysis(6%)

Studentswillanalyzethe“data” recordedintheir logs,and identify onedominant factorthatinfluenceswhatthey
consume.Studentswilldiscusstheir factorina maximum250wordsubmission.Specificexamplesfromthelog
shouldbeusedtosupportthestudent’s choiceoffactor.

c.Recipe(4%)

Studentswillsubmitarecipe foracultural food ordishthat they haveconsumedthis semester.This foodordishcould
havebeenpreparedby thestudent,family orfriends,foodoutlet,restaurant,grocerystoreormajorfood brandor
company.The recipe forthefoodordish shouldbetypedas itwillbeincludedinanoriginalHTM*2740 Student
Cookbook.Studentsneedtostatewheretherecipe comes from (e.g.cookbook,website,blog,foodpackaging,family
member),andincludeapictureofwhatthefoodor dish maylook likewhenserved.

d.Recipeanalysis (6%)

Studentsshouldexplainwhythe culturalfoodordishwasselectedandwhat meaning thefood,dishandrecipemay have
tothem.The maximum250wordsubmission needs to addressthetheoreticalconcept entitledthe “four
componentsofacuisine”(Farb&Armelagos,1980)".

CUISINEPRESENTATION(25%)
Eachstudentwilldiscuss aculturefromtheweeklyreadingsin McWilliams(2011)ina20 minutepresentationdone
duringFridayseminars.Studentswillberesponsible foransweringthefollowingquestions inthepresentation:
»  Whatdoes theMcWilliams’(2011)chapter tellyouaboutyourchosencultureandcuisine?
» Arethereanysimilarities ordifferencesbetween theinformation providedby McWilliams (2011)andby Brittin
(2011)?Whatare they?
»  Whatdoofficial tourismsites(municipalorregional,provincialorstate,ornational)presentabouttheculture
andcuisine?ls thisinformation similarordifferenttowhatMcWilliams(2011)andBrittin(2011)describe?
» Whatadditionalresourceswouldyourecommend tosomeonewishing tolearnmoreaboutthecultureand
cuisine?
» Afterhaving researched thecultureandcuisine,howwouldyou personally explainthecultureandcuisine?

Students arerequired to conductadditional research utilizing atleast5crediblesources (notincludingthetextbooks or
theofficial ~ tourismsites).Ontheday  ofthepresentation, ahardcopy ofareferencelistandPowerPointpresentation
orpresentationnotes aretobehandedintothe instructororGTA.

CULTURALFOODEXPERIENCEASSIGNMENT(10%)
Consumerscan have“foodexperiences’inplaces wherefoodis encountered,butnotnecessarilysampled.Some
examples ofplaceswherecultural foodexperiencesmay occurinclude grocerystores,restaurants,specialty food

Farb,P.andArmelagos,G.(1980).Consumingpassions:theanthropologyofeating. NewYork,NewYork:WashingtonSquarePress.
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stores,book stores,farms,farmers’'markets,festivals, andfamily or friend’s houses.For this particular assignment,
studentsarerequired tovisittheGuelphFarmers’Market.

a.Digitalpicture(3%)

Students are totakedigitalpictures duringa cultural foodexperience attheGuelphFarmers’Market.One picture
takenduring theexperienceshould besubmittedwith details onwhere inthe market,when(dateandtime) andwith
whomthepicturewastaken(whowentwithyou).Pleaseindicatewithwhatdevicethepicturewastaken(e.g.cell
phone,smartphoneordigitalcamera).

b.Descriptionofpictureand meaning(7%)

Amaximum250worddescription answeringthequestion-“whatwas my cultural foodexperience’-is tobesubmitted
alongwith thepicture.Studentsshouldexplainthepicturecontents(e.g.items,people,orbuildings) andthe meaning
ofthepicture tothem.Makesure to acknowledgewhichcultureis beingrepresentedby thephotograph.

CULTURALCOOKBOOKREVIEWASSIGNMENT(20%)

TheUniversity ofGuelph’s Archival&SpecialCollectionsareawonderfulresource forfoodscholarswithover13,000
diversetitlesintheculinarycollections

(http://www lib.uoguelph.calresources/archival & special collections/the collections/digital collections/culinary/).
Oneparticularcollection,theJeanParécollection,hasover6,000titlesthatrepresentculturesandcuisines from
acrosstheglobe.Studentswillselect,reviewandanalyzeacookbook fromtheParécollection.The reviewshouldbe

a maximumof500wordsanddescribehowthecookbook conveys acultureandcuisine. Itis necessarytoexplainin
thereview thebenefits anddrawbacksofthecookbookas wellas theculturalsignificanceofthecookbook.

Pleasebeawarethat cookbooks intheParécollectionmay notberemoved fromthelibraryforpreservationand
securityreasons.The Archival&SpecialCollectionsis locatedonthefirstflooroftheMcLaughlinLibrary. Students
must‘check-in"with librarystaff,uponarrival.Librarystaffmemberswillassiststudentsingaining access to desired items.

FINALEXAM(25%)

The finalexamwillcover alloftheterminology,concepts andculturesdealtwithinlectures,seminars,andreadings during
thesemester.Studentsshouldbeprepared toanswermultiplechoice,shortanswerand medium-length

questions.

Pleasenotethattheexamlooks atcultures froma“macro” perspectiveonly;this means students willneedtohavea
generalunderstanding ofaculture’s cuisine.

THINGSFORSTUDENTSTOBEAWAREOF

LATEPENALTY

A3%penalty perday(notincludingweekends)willbeadministeredonallassignmentcomponentshandedinafterthe
duedate.Pleaselettheinstructorknow,inwriting,if thereareexceptionalcircumstancesthatpreventhanding in
itemsby theduedate.ltis importanttoknowthatextensions willbe considered,butnotalwaysgranted.

SPECIALNEEDS
Anystudentwithspecialneedsorcircumstancesshouldcontacttheinstructoratthebeginningofthesemestersothat
arrangementscanbe madeearlyon.
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POLICIESANDREGULATIONS

Allstudents areexpectedtoabideby theUniversity ofGuelph’s academic regulations inthecompletionofacademic
work,as setoutinthe2013-2014UndergraduateCalendar(see
http://www.uoquelph.ca/registrar/calendars/undergraduate/current/)

ACADEMICMISCONDUCT

“Academic misconductisbehaviourthaterodesthebasis ofmutual trustonwhichscholarlyexchanges commonly rest,
underminestheUniversity'sexerciseofits responsibilitytoevaluatestudents'academic achievements,orrestrictsthe
University'sability toaccomplishits learningobjectives”.SeetheUndergraduateCalendarfor moreinformation:

http://www.uoguelph.cal/reqgistrar/calendars/undergraduate/current/c08/c08-amisconduct.shtml.

GENERALINFORMATIONFORACADEMICCONSIDERATION,APPEALSANDPETITIONS

“The UniversityofGuelphis committedtosupportingstudents intheirlearningexperiencesandresponding totheir
individualneeds.Tothis endabroadnetworkofadvising,counselling,andsupportservicesis provided toassist
students in meetingtheirpersonalandacademic goals.The Universityis awarethatavarietyofsituations orevents
beyondthestudent'scontrolmay affectacademic performance.Supportis provided toaccommodateacademic needs
inthefaceofpersonaldifficulties orunforeseenevents.Proceduresforacademic appeals aredesignedtoensure that
everyeffortis madeatthesetimestoprovideappropriateaccommodationandconsideration,thus enablingstudents to
completecourseandprogramrequirementsas quickly as possible”.See theUndergraduateCalendar for more

information:http://www.uoquelph.ca/reqgistrar/calendars/undergraduate/current/c08/c08-ac.shtml.

ACADEMICACCOMMODATIONOFRELIGIOUSOBLIGATIONS

“TheUniversityacknowledgesthepluralistic natureofthegraduateandundergraduatecommunities.Accommodation willbe
madetostudents whoexperienceaconflictoetweenareligiousobligationandscheduledtests,mid-term
examinations,finalexaminations,orrequirementstoattendclasses andparticipateinlaboratories.The typeof
accommodationgrantedwillvarydependingonthenature,weightandtimingofthework forwhichaccommodationis
sought.Accordingly,therequestforalternativearrangementsnormally mustbesubmittedtotheinstructorinchargeof
thecoursewithin twoweeksofthedistributionofthecourseoutline”.See theUndergraduateCalendar for more
information:http://www.uoquelph.ca/registrar/calendars/undergraduate/current/c08/c08-accomrelig.shtml

Foracurrentlistofmajor holy days,pleasecheck theHumanRightsandEquityOfficewebsite:
http://www.uoquelph.ca/hre/hr/2012_list.html.

Questions?Clarifications?Notes
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ClassTimes
Lectures: Wednesdays MACKO031(MacKinnon).7:00 -9:00pm.
Seminars:Fridays.MINS214.Checkyourscheduleforyourseminartimeas therearefoursections:

1.9:30 -10:20am 2.11:30 -12:20pm 3.1:30 -2:20pm 4.3:30 -4:20pm.

Students mustberegisteredinaseminar.Noswitchingofseminarsafterthe courseselection periodends.
CourseDescription
Thecourseintroducesstudents tokey terminologyandconcepts inthefieldoffoodstudies,butparticularlythosethat show
how culture influences food practices,attitudes,beliefs andidentities.Studentswillgainanunderstandingof
historicandcurrentculturalandreligiousfood practicesaround theworldthrough thestudy of‘cuisines”. The course
alsoconsiderstheimportanceofunderstandingculturalfoods andcuisines tofood management.

TopicCoverage
The coursewillcoveronly aselectnumberofcultures.ltis impossibleto discussalloftheidentifiedcultures and
cuisinesaround theworldinonesemester!

The fieldoffoodstudiesismulti-disciplinaryandinterdisciplinary.Avarietyofdisciplinary approaches and
perspectiveswillthereforebeintroducedthroughoutthesemester.

MethodsofAssessmentSummaryChart(inorderofdue date)

ASSIGNMENT DUEDATE MARKS
Monday,September23rdby12midnight 20%
PersonalFoodways(PF) Submitinthe Dropbox sectionofthecoursewebsite
. . Individualpresentation times fromweeks 4to11 25%
CuisinePresentation(CP) DoneinFridayseminars
. Friday,October18thby12 midnight 10%
CulturalFoodExperience(CFE) SubmitintheDropbox sectionofthecoursewebsite
. Monday,November11thby12midnight 20%
CulturalCookbookReview(CCR) Submitinthe Dropbox sectionofthecoursewebsite
FinalExam(FE) Friday,December6th,2:30-4:30pm 25%
Roomtobe announced

CourseMaterialsandResources
Thereis onerequiredandonerecommended textbook forthecourse:

Required-McWilliams,M.(2011).Foodaround theworld:Aculturalperspective(3rd Ed).Bostonetal.:PrenticeHall.
Recommended-Brittin,H.C. (2011). The foodandculturearoundtheworldhandbook.Bostonetal.:PrenticeHall.

Presentation Materials - Students should be prepared to purchase cultural food samples for entire seminar class.
Numbers and food regulations will be discussed during week one Friday seminar.

The textbooks areavailabletostudentsinanumberofways.Aphysicalcopy ofthetextbooks may bepurchasedin
theuniversity’smainbookstore.Used copies ofthetextbooksmay beavailableinthe Co-opbookstore.AneTextbookcan
bepurchased through the CourseSmartwebsite:www.coursesmart.com.Copies ofthetextbooks will alsobeput
onreserveatthe McLaughlinLibrary.

Additionalreadingmay besuggestedby theinstructor,whenitis appropriate tothetopic.
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Contacts

Instructor:Michelle Caine

Email:scaine@uoqguelph.ca.Studentscanexpecttoreceivearesponse toemails within24hours during weekdays.
Officehours:By appointment by sendingadetailedemailthatincludes yourstudentnameandstudentiDnumber.

GraduateTeachingAssistant:Brittany Manley
Email:manley@uoguelph.ca

CourseObjectives

ASSIGNMENTSCONTRIBUTINGTOCOURSEOBJECTIVES
COURSEOBJECTIVE PF CP CFE CCR FE
Toapply thetheoreticalconcepts andvocabulary thatis X X X X
related tothestudy offoodandculture.
Toidentify anddiscuss thefactorsthatinfluenceindividualor
: : . X X X X X
groupselection,preparationandconsumptionoffood.
Toanalyzeandpropose factorswhichcurrentlyinfluencea
, , . . X X
student'sownfoodexperiences andconsumptionhabits.
Todescribe theglobalizationandculturalacceptanceof
. X X X
foodsovertimeandplace.
Tocompareandcontrastthefoodpractices,attitudes and X
beliefsofculturesacrosstheglobe.
Toresearchandexplainculturalfoods andcuisines.

Course Communication

The instructorwillcommunicatewithstudents outsideofclass through“Gryph Mail” andthecoursewebsiteon
“Courselink”.Studentsshouldregularlycheck thecoursewebsite forupdates,assignmentinformation,readingsand
resources.

Overthesemester,anumberofculturalandreligiousbeliefsandbehaviourswillbediscussed.ltis veryimportantthat students
show respectforthebeliefs andbehavioursofothers.

Studentsshouldalsorespectthelearningneeds ofotherstudents intheclassroom. Alldevicesthatmay distract
fellowstudentsshouldbeturnedoff.Socialconversations (realandvirtual)shouldoccuroutsideofclass,notduring.

MethodsofAssessmentDescriptions
Belowaregeneraldescriptionsoftheassignments andfinalexamthatmakeupthe methods ofassessmentfor
HTM*2740.Moreinformationwillbeprovidedby theinstructorinclass andonthecoursewebsite.

Studentsshoulddothefollowingwhen submittingassignments forHTM*2740:
» EnsurenameandstudentiDnumberareincludedonallpartsoftheassignment.
* Doublespace allsubmissions.
» Writeinanorganizedandeditedfashionthatis suitableforanacademic audience.
» FollowAPAstyleandformattingforreferences.
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» Save thefilewithfirstandlastnameaspartofthefilename,andsubmitas a “.docx”,.rtf" or “.pdf".

PERSONALFOODWAYSASSIGNMENT(20%TOTAL)
This assignmentis acombinationofa “consumptionlog®,alog analysis,arecipe,andarecipeanalysis.

a.Consumptionlog(4%)
Studentswillrecordwhatthey consumefora 7-day consecutive period.Allfoodandbeveragesconsumedshouldbe
recorded.Atemplatefor thelogwillbeprovidedby theinstructor.

b.Loganalysis(6%)

Studentswillanalyzethe“data” recordedintheir logs,and identify onedominant factorthatinfluenceswhatthey
consume.Studentswilldiscusstheir factorina maximum250wordsubmission.Specificexamplesfromthelog
shouldbeusedtosupportthestudent’s choiceoffactor.

c.Recipe(4%)

Studentswillsubmitarecipe foracultural food ordishthat they haveconsumedthis semester.This foodordishcould
havebeenpreparedby thestudent,family orfriends,foodoutlet,restaurant,grocerystoreormajorfood brandor
company.The recipe forthefoodordish shouldbetypedas itwillbeincludedinanoriginalHTM*2740 Student
Cookbook.Studentsneedtostatewheretherecipe comes from (e.g.cookbook,website,blog,foodpackaging,family
member),andincludeapictureofwhatthefoodor dish maylook likewhenserved.

d.Recipeanalysis (6%)

Studentsshouldexplainwhythe culturalfoodordishwasselectedandwhat meaning thefood,dishandrecipemay have
tothem.The maximum250wordsubmission needs to addressthetheoreticalconcept entitledthe “four
componentsofacuisine”(Farb&Armelagos,1980)".

CUISINEPRESENTATION(25%)
Eachstudentwilldiscuss aculturefromtheweeklyreadingsin McWilliams(2011)ina20 minutepresentationdone
duringFridayseminars.Studentswillberesponsible foransweringthefollowingquestions inthepresentation:
»  Whatdoes theMcWilliams’(2011)chapter tellyouaboutyourchosencultureandcuisine?
» Arethereanysimilarities ordifferencesbetween theinformation providedby McWilliams (2011)andby Brittin
(2011)?Whatare they?
»  Whatdoofficial tourismsites(municipalorregional,provincialorstate,ornational)presentabouttheculture
andcuisine?ls thisinformation similarordifferenttowhatMcWilliams(2011)andBrittin(2011)describe?
» Whatadditionalresourceswouldyourecommend tosomeonewishing tolearnmoreaboutthecultureand
cuisine?
» Afterhaving researched thecultureandcuisine,howwouldyou personally explainthecultureandcuisine?

Students arerequired to conductadditional research utilizing atleast5crediblesources (notincludingthetextbooks or
theofficial ~ tourismsites).Ontheday  ofthepresentation, ahardcopy ofareferencelistandPowerPointpresentation
orpresentationnotes aretobehandedintothe instructororGTA.

CULTURALFOODEXPERIENCEASSIGNMENT(10%)
Consumerscan have“foodexperiences’inplaces wherefoodis encountered,butnotnecessarilysampled.Some
examples ofplaceswherecultural foodexperiencesmay occurinclude grocerystores,restaurants,specialty food

Farb,P.andArmelagos,G.(1980).Consumingpassions:theanthropologyofeating. NewYork,NewYork:WashingtonSquarePress.
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stores,book stores,farms,farmers’'markets,festivals, andfamily or friend’s houses.For this particular assignment,
studentsarerequired tovisittheGuelphFarmers’Market.

a.Digitalpicture(3%)

Students are totakedigitalpictures duringa cultural foodexperience attheGuelphFarmers’Market.One picture
takenduring theexperienceshould besubmittedwith details onwhere inthe market,when(dateandtime) andwith
whomthepicturewastaken(whowentwithyou).Pleaseindicatewithwhatdevicethepicturewastaken(e.g.cell
phone,smartphoneordigitalcamera).

b.Descriptionofpictureand meaning(7%)

Amaximum250worddescription answeringthequestion-“whatwas my cultural foodexperience’-is tobesubmitted
alongwith thepicture.Studentsshouldexplainthepicturecontents(e.g.items,people,orbuildings) andthe meaning
ofthepicture tothem.Makesure to acknowledgewhichcultureis beingrepresentedby thephotograph.

CULTURALCOOKBOOKREVIEWASSIGNMENT(20%)

TheUniversity ofGuelph’s Archival&SpecialCollectionsareawonderfulresource forfoodscholarswithover13,000
diversetitlesintheculinarycollections

(http://www lib.uoguelph.calresources/archival & special collections/the collections/digital collections/culinary/).
Oneparticularcollection,theJeanParécollection,hasover6,000titlesthatrepresentculturesandcuisines from
acrosstheglobe.Studentswillselect,reviewandanalyzeacookbook fromtheParécollection.The reviewshouldbe

a maximumof500wordsanddescribehowthecookbook conveys acultureandcuisine. Itis necessarytoexplainin
thereview thebenefits anddrawbacksofthecookbookas wellas theculturalsignificanceofthecookbook.

Pleasebeawarethat cookbooks intheParécollectionmay notberemoved fromthelibraryforpreservationand
securityreasons.The Archival&SpecialCollectionsis locatedonthefirstflooroftheMcLaughlinLibrary. Students
must‘check-in"with librarystaff,uponarrival.Librarystaffmemberswillassiststudentsingaining access to desired items.

FINALEXAM(25%)

The finalexamwillcover alloftheterminology,concepts andculturesdealtwithinlectures,seminars,andreadings during
thesemester.Studentsshouldbeprepared toanswermultiplechoice,shortanswerand medium-length

questions.

Pleasenotethattheexamlooks atcultures froma“macro” perspectiveonly;this means students willneedtohavea
generalunderstanding ofaculture’s cuisine.

THINGSFORSTUDENTSTOBEAWAREOF

LATEPENALTY

A3%penalty perday(notincludingweekends)willbeadministeredonallassignmentcomponentshandedinafterthe
duedate.Pleaselettheinstructorknow,inwriting,if thereareexceptionalcircumstancesthatpreventhanding in
itemsby theduedate.ltis importanttoknowthatextensions willbe considered,butnotalwaysgranted.

SPECIALNEEDS
Anystudentwithspecialneedsorcircumstancesshouldcontacttheinstructoratthebeginningofthesemestersothat
arrangementscanbe madeearlyon.
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POLICIESANDREGULATIONS

Allstudents areexpectedtoabideby theUniversity ofGuelph’s academic regulations inthecompletionofacademic
work,as setoutinthe2013-2014UndergraduateCalendar(see
http://www.uoquelph.ca/registrar/calendars/undergraduate/current/)

ACADEMICMISCONDUCT

“Academic misconductisbehaviourthaterodesthebasis ofmutual trustonwhichscholarlyexchanges commonly rest,
underminestheUniversity'sexerciseofits responsibilitytoevaluatestudents'academic achievements,orrestrictsthe
University'sability toaccomplishits learningobjectives”.SeetheUndergraduateCalendarfor moreinformation:

http://www.uoguelph.cal/reqgistrar/calendars/undergraduate/current/c08/c08-amisconduct.shtml.

GENERALINFORMATIONFORACADEMICCONSIDERATION,APPEALSANDPETITIONS

“The UniversityofGuelphis committedtosupportingstudents intheirlearningexperiencesandresponding totheir
individualneeds.Tothis endabroadnetworkofadvising,counselling,andsupportservicesis provided toassist
students in meetingtheirpersonalandacademic goals.The Universityis awarethatavarietyofsituations orevents
beyondthestudent'scontrolmay affectacademic performance.Supportis provided toaccommodateacademic needs
inthefaceofpersonaldifficulties orunforeseenevents.Proceduresforacademic appeals aredesignedtoensure that
everyeffortis madeatthesetimestoprovideappropriateaccommodationandconsideration,thus enablingstudents to
completecourseandprogramrequirementsas quickly as possible”.See theUndergraduateCalendar for more

information:http://www.uoquelph.ca/reqgistrar/calendars/undergraduate/current/c08/c08-ac.shtml.

ACADEMICACCOMMODATIONOFRELIGIOUSOBLIGATIONS

“TheUniversityacknowledgesthepluralistic natureofthegraduateandundergraduatecommunities.Accommodation willbe
madetostudents whoexperienceaconflictoetweenareligiousobligationandscheduledtests,mid-term
examinations,finalexaminations,orrequirementstoattendclasses andparticipateinlaboratories.The typeof
accommodationgrantedwillvarydependingonthenature,weightandtimingofthework forwhichaccommodationis
sought.Accordingly,therequestforalternativearrangementsnormally mustbesubmittedtotheinstructorinchargeof
thecoursewithin twoweeksofthedistributionofthecourseoutline”.See theUndergraduateCalendar for more
information:http://www.uoquelph.ca/registrar/calendars/undergraduate/current/c08/c08-accomrelig.shtml

Foracurrentlistofmajor holy days,pleasecheck theHumanRightsandEquityOfficewebsite:
http://www.uoquelph.ca/hre/hr/2012_list.html.

Questions?Clarifications?Notes
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ClassTimes
Lectures: Wednesdays MACKO031(MacKinnon).7:00 -9:00pm.
Seminars:Fridays.MINS214.Checkyourscheduleforyourseminartimeas therearefoursections:

1.9:30 -10:20am 2.11:30 -12:20pm 3.1:30 -2:20pm 4.3:30 -4:20pm.

Students mustberegisteredinaseminar.Noswitchingofseminarsafterthe courseselection periodends.
CourseDescription
Thecourseintroducesstudents tokey terminologyandconcepts inthefieldoffoodstudies,butparticularlythosethat show
how culture influences food practices,attitudes,beliefs andidentities.Studentswillgainanunderstandingof
historicandcurrentculturalandreligiousfood practicesaround theworldthrough thestudy of‘cuisines”. The course
alsoconsiderstheimportanceofunderstandingculturalfoods andcuisines tofood management.

TopicCoverage
The coursewillcoveronly aselectnumberofcultures.ltis impossibleto discussalloftheidentifiedcultures and
cuisinesaround theworldinonesemester!

The fieldoffoodstudiesismulti-disciplinaryandinterdisciplinary.Avarietyofdisciplinary approaches and
perspectiveswillthereforebeintroducedthroughoutthesemester.

MethodsofAssessmentSummaryChart(inorderofdue date)

ASSIGNMENT DUEDATE MARKS
Monday,September23rdby12midnight 20%
PersonalFoodways(PF) Submitinthe Dropbox sectionofthecoursewebsite
. . Individualpresentation times fromweeks 4to11 25%
CuisinePresentation(CP) DoneinFridayseminars
. Friday,October18thby12 midnight 10%
CulturalFoodExperience(CFE) SubmitintheDropbox sectionofthecoursewebsite
. Monday,November11thby12midnight 20%
CulturalCookbookReview(CCR) Submitinthe Dropbox sectionofthecoursewebsite
FinalExam(FE) Friday,December6th,2:30-4:30pm 25%
Roomtobe announced

CourseMaterialsandResources
Thereis onerequiredandonerecommended textbook forthecourse:

Required-McWilliams,M.(2011).Foodaround theworld:Aculturalperspective(3rd Ed).Bostonetal.:PrenticeHall.
Recommended-Brittin,H.C. (2011). The foodandculturearoundtheworldhandbook.Bostonetal.:PrenticeHall.

Presentation Materials - Students should be prepared to purchase cultural food samples for entire seminar class.
Numbers and food regulations will be discussed during week one Friday seminar.

The textbooks areavailabletostudentsinanumberofways.Aphysicalcopy ofthetextbooks may bepurchasedin
theuniversity’smainbookstore.Used copies ofthetextbooksmay beavailableinthe Co-opbookstore.AneTextbookcan
bepurchased through the CourseSmartwebsite:www.coursesmart.com.Copies ofthetextbooks will alsobeput
onreserveatthe McLaughlinLibrary.

Additionalreadingmay besuggestedby theinstructor,whenitis appropriate tothetopic.
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ADDITIONALINFORMATIONFOR STUDENTS

Contacts

Instructor:Michelle Caine

Email:scaine@uoqguelph.ca.Studentscanexpecttoreceivearesponse toemails within24hours during weekdays.
Officehours:By appointment by sendingadetailedemailthatincludes yourstudentnameandstudentiDnumber.

GraduateTeachingAssistant:Brittany Manley
Email:manley@uoguelph.ca

CourseObjectives

ASSIGNMENTSCONTRIBUTINGTOCOURSEOBJECTIVES
COURSEOBJECTIVE PF CP CFE CCR FE
Toapply thetheoreticalconcepts andvocabulary thatis X X X X
related tothestudy offoodandculture.
Toidentify anddiscuss thefactorsthatinfluenceindividualor
: : . X X X X X
groupselection,preparationandconsumptionoffood.
Toanalyzeandpropose factorswhichcurrentlyinfluencea
, , . . X X
student'sownfoodexperiences andconsumptionhabits.
Todescribe theglobalizationandculturalacceptanceof
. X X X
foodsovertimeandplace.
Tocompareandcontrastthefoodpractices,attitudes and X
beliefsofculturesacrosstheglobe.
Toresearchandexplainculturalfoods andcuisines.

Course Communication

The instructorwillcommunicatewithstudents outsideofclass through“Gryph Mail” andthecoursewebsiteon
“Courselink”.Studentsshouldregularlycheck thecoursewebsite forupdates,assignmentinformation,readingsand
resources.

Overthesemester,anumberofculturalandreligiousbeliefsandbehaviourswillbediscussed.ltis veryimportantthat students
show respectforthebeliefs andbehavioursofothers.

Studentsshouldalsorespectthelearningneeds ofotherstudents intheclassroom. Alldevicesthatmay distract
fellowstudentsshouldbeturnedoff.Socialconversations (realandvirtual)shouldoccuroutsideofclass,notduring.

MethodsofAssessmentDescriptions
Belowaregeneraldescriptionsoftheassignments andfinalexamthatmakeupthe methods ofassessmentfor
HTM*2740.Moreinformationwillbeprovidedby theinstructorinclass andonthecoursewebsite.

Studentsshoulddothefollowingwhen submittingassignments forHTM*2740:
» EnsurenameandstudentiDnumberareincludedonallpartsoftheassignment.
* Doublespace allsubmissions.
» Writeinanorganizedandeditedfashionthatis suitableforanacademic audience.
» FollowAPAstyleandformattingforreferences.
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» Save thefilewithfirstandlastnameaspartofthefilename,andsubmitas a “.docx”,.rtf" or “.pdf".

PERSONALFOODWAYSASSIGNMENT(20%TOTAL)
This assignmentis acombinationofa “consumptionlog®,alog analysis,arecipe,andarecipeanalysis.

a.Consumptionlog(4%)
Studentswillrecordwhatthey consumefora 7-day consecutive period.Allfoodandbeveragesconsumedshouldbe
recorded.Atemplatefor thelogwillbeprovidedby theinstructor.

b.Loganalysis(6%)

Studentswillanalyzethe“data” recordedintheir logs,and identify onedominant factorthatinfluenceswhatthey
consume.Studentswilldiscusstheir factorina maximum250wordsubmission.Specificexamplesfromthelog
shouldbeusedtosupportthestudent’s choiceoffactor.

c.Recipe(4%)

Studentswillsubmitarecipe foracultural food ordishthat they haveconsumedthis semester.This foodordishcould
havebeenpreparedby thestudent,family orfriends,foodoutlet,restaurant,grocerystoreormajorfood brandor
company.The recipe forthefoodordish shouldbetypedas itwillbeincludedinanoriginalHTM*2740 Student
Cookbook.Studentsneedtostatewheretherecipe comes from (e.g.cookbook,website,blog,foodpackaging,family
member),andincludeapictureofwhatthefoodor dish maylook likewhenserved.

d.Recipeanalysis (6%)

Studentsshouldexplainwhythe culturalfoodordishwasselectedandwhat meaning thefood,dishandrecipemay have
tothem.The maximum250wordsubmission needs to addressthetheoreticalconcept entitledthe “four
componentsofacuisine”(Farb&Armelagos,1980)".

CUISINEPRESENTATION(25%)
Eachstudentwilldiscuss aculturefromtheweeklyreadingsin McWilliams(2011)ina20 minutepresentationdone
duringFridayseminars.Studentswillberesponsible foransweringthefollowingquestions inthepresentation:
»  Whatdoes theMcWilliams’(2011)chapter tellyouaboutyourchosencultureandcuisine?
» Arethereanysimilarities ordifferencesbetween theinformation providedby McWilliams (2011)andby Brittin
(2011)?Whatare they?
»  Whatdoofficial tourismsites(municipalorregional,provincialorstate,ornational)presentabouttheculture
andcuisine?ls thisinformation similarordifferenttowhatMcWilliams(2011)andBrittin(2011)describe?
» Whatadditionalresourceswouldyourecommend tosomeonewishing tolearnmoreaboutthecultureand
cuisine?
» Afterhaving researched thecultureandcuisine,howwouldyou personally explainthecultureandcuisine?

Students arerequired to conductadditional research utilizing atleast5crediblesources (notincludingthetextbooks or
theofficial ~ tourismsites).Ontheday  ofthepresentation, ahardcopy ofareferencelistandPowerPointpresentation
orpresentationnotes aretobehandedintothe instructororGTA.

CULTURALFOODEXPERIENCEASSIGNMENT(10%)
Consumerscan have“foodexperiences’inplaces wherefoodis encountered,butnotnecessarilysampled.Some
examples ofplaceswherecultural foodexperiencesmay occurinclude grocerystores,restaurants,specialty food

Farb,P.andArmelagos,G.(1980).Consumingpassions:theanthropologyofeating. NewYork,NewYork:WashingtonSquarePress.
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stores,book stores,farms,farmers’'markets,festivals, andfamily or friend’s houses.For this particular assignment,
studentsarerequired tovisittheGuelphFarmers’Market.

a.Digitalpicture(3%)

Students are totakedigitalpictures duringa cultural foodexperience attheGuelphFarmers’Market.One picture
takenduring theexperienceshould besubmittedwith details onwhere inthe market,when(dateandtime) andwith
whomthepicturewastaken(whowentwithyou).Pleaseindicatewithwhatdevicethepicturewastaken(e.g.cell
phone,smartphoneordigitalcamera).

b.Descriptionofpictureand meaning(7%)

Amaximum250worddescription answeringthequestion-“whatwas my cultural foodexperience’-is tobesubmitted
alongwith thepicture.Studentsshouldexplainthepicturecontents(e.g.items,people,orbuildings) andthe meaning
ofthepicture tothem.Makesure to acknowledgewhichcultureis beingrepresentedby thephotograph.

CULTURALCOOKBOOKREVIEWASSIGNMENT(20%)

TheUniversity ofGuelph’s Archival&SpecialCollectionsareawonderfulresource forfoodscholarswithover13,000
diversetitlesintheculinarycollections

(http://www lib.uoguelph.calresources/archival & special collections/the collections/digital collections/culinary/).
Oneparticularcollection,theJeanParécollection,hasover6,000titlesthatrepresentculturesandcuisines from
acrosstheglobe.Studentswillselect,reviewandanalyzeacookbook fromtheParécollection.The reviewshouldbe

a maximumof500wordsanddescribehowthecookbook conveys acultureandcuisine. Itis necessarytoexplainin
thereview thebenefits anddrawbacksofthecookbookas wellas theculturalsignificanceofthecookbook.

Pleasebeawarethat cookbooks intheParécollectionmay notberemoved fromthelibraryforpreservationand
securityreasons.The Archival&SpecialCollectionsis locatedonthefirstflooroftheMcLaughlinLibrary. Students
must‘check-in"with librarystaff,uponarrival.Librarystaffmemberswillassiststudentsingaining access to desired items.

FINALEXAM(25%)

The finalexamwillcover alloftheterminology,concepts andculturesdealtwithinlectures,seminars,andreadings during
thesemester.Studentsshouldbeprepared toanswermultiplechoice,shortanswerand medium-length

questions.

Pleasenotethattheexamlooks atcultures froma“macro” perspectiveonly;this means students willneedtohavea
generalunderstanding ofaculture’s cuisine.

THINGSFORSTUDENTSTOBEAWAREOF

LATEPENALTY

A3%penalty perday(notincludingweekends)willbeadministeredonallassignmentcomponentshandedinafterthe
duedate.Pleaselettheinstructorknow,inwriting,if thereareexceptionalcircumstancesthatpreventhanding in
itemsby theduedate.ltis importanttoknowthatextensions willbe considered,butnotalwaysgranted.

SPECIALNEEDS
Anystudentwithspecialneedsorcircumstancesshouldcontacttheinstructoratthebeginningofthesemestersothat
arrangementscanbe madeearlyon.
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POLICIESANDREGULATIONS

Allstudents areexpectedtoabideby theUniversity ofGuelph’s academic regulations inthecompletionofacademic
work,as setoutinthe2013-2014UndergraduateCalendar(see
http://www.uoquelph.ca/registrar/calendars/undergraduate/current/)

ACADEMICMISCONDUCT

“Academic misconductisbehaviourthaterodesthebasis ofmutual trustonwhichscholarlyexchanges commonly rest,
underminestheUniversity'sexerciseofits responsibilitytoevaluatestudents'academic achievements,orrestrictsthe
University'sability toaccomplishits learningobjectives”.SeetheUndergraduateCalendarfor moreinformation:

http://www.uoguelph.cal/reqgistrar/calendars/undergraduate/current/c08/c08-amisconduct.shtml.

GENERALINFORMATIONFORACADEMICCONSIDERATION,APPEALSANDPETITIONS

“The UniversityofGuelphis committedtosupportingstudents intheirlearningexperiencesandresponding totheir
individualneeds.Tothis endabroadnetworkofadvising,counselling,andsupportservicesis provided toassist
students in meetingtheirpersonalandacademic goals.The Universityis awarethatavarietyofsituations orevents
beyondthestudent'scontrolmay affectacademic performance.Supportis provided toaccommodateacademic needs
inthefaceofpersonaldifficulties orunforeseenevents.Proceduresforacademic appeals aredesignedtoensure that
everyeffortis madeatthesetimestoprovideappropriateaccommodationandconsideration,thus enablingstudents to
completecourseandprogramrequirementsas quickly as possible”.See theUndergraduateCalendar for more

information:http://www.uoquelph.ca/reqgistrar/calendars/undergraduate/current/c08/c08-ac.shtml.

ACADEMICACCOMMODATIONOFRELIGIOUSOBLIGATIONS

“TheUniversityacknowledgesthepluralistic natureofthegraduateandundergraduatecommunities.Accommodation willbe
madetostudents whoexperienceaconflictoetweenareligiousobligationandscheduledtests,mid-term
examinations,finalexaminations,orrequirementstoattendclasses andparticipateinlaboratories.The typeof
accommodationgrantedwillvarydependingonthenature,weightandtimingofthework forwhichaccommodationis
sought.Accordingly,therequestforalternativearrangementsnormally mustbesubmittedtotheinstructorinchargeof
thecoursewithin twoweeksofthedistributionofthecourseoutline”.See theUndergraduateCalendar for more
information:http://www.uoquelph.ca/registrar/calendars/undergraduate/current/c08/c08-accomrelig.shtml

Foracurrentlistofmajor holy days,pleasecheck theHumanRightsandEquityOfficewebsite:
http://www.uoquelph.ca/hre/hr/2012_list.html.

Questions?Clarifications?Notes
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ClassTimes
Lectures: Wednesdays MACKO031(MacKinnon).7:00 -9:00pm.
Seminars:Fridays.MINS214.Checkyourscheduleforyourseminartimeas therearefoursections:

1.9:30 -10:20am 2.11:30 -12:20pm 3.1:30 -2:20pm 4.3:30 -4:20pm.

Students mustberegisteredinaseminar.Noswitchingofseminarsafterthe courseselection periodends.
CourseDescription
Thecourseintroducesstudents tokey terminologyandconcepts inthefieldoffoodstudies,butparticularlythosethat show
how culture influences food practices,attitudes,beliefs andidentities.Studentswillgainanunderstandingof
historicandcurrentculturalandreligiousfood practicesaround theworldthrough thestudy of‘cuisines”. The course
alsoconsiderstheimportanceofunderstandingculturalfoods andcuisines tofood management.

TopicCoverage
The coursewillcoveronly aselectnumberofcultures.ltis impossibleto discussalloftheidentifiedcultures and
cuisinesaround theworldinonesemester!

The fieldoffoodstudiesismulti-disciplinaryandinterdisciplinary.Avarietyofdisciplinary approaches and
perspectiveswillthereforebeintroducedthroughoutthesemester.

MethodsofAssessmentSummaryChart(inorderofdue date)

ASSIGNMENT DUEDATE MARKS
Monday,September23rdby12midnight 20%
PersonalFoodways(PF) Submitinthe Dropbox sectionofthecoursewebsite
. . Individualpresentation times fromweeks 4to11 25%
CuisinePresentation(CP) DoneinFridayseminars
. Friday,October18thby12 midnight 10%
CulturalFoodExperience(CFE) SubmitintheDropbox sectionofthecoursewebsite
. Monday,November11thby12midnight 20%
CulturalCookbookReview(CCR) Submitinthe Dropbox sectionofthecoursewebsite
FinalExam(FE) Friday,December6th,2:30-4:30pm 25%
Roomtobe announced

CourseMaterialsandResources
Thereis onerequiredandonerecommended textbook forthecourse:

Required-McWilliams,M.(2011).Foodaround theworld:Aculturalperspective(3rd Ed).Bostonetal.:PrenticeHall.
Recommended-Brittin,H.C. (2011). The foodandculturearoundtheworldhandbook.Bostonetal.:PrenticeHall.

Presentation Materials - Students should be prepared to purchase cultural food samples for entire seminar class.
Numbers and food regulations will be discussed during week one Friday seminar.

The textbooks areavailabletostudentsinanumberofways.Aphysicalcopy ofthetextbooks may bepurchasedin
theuniversity’smainbookstore.Used copies ofthetextbooksmay beavailableinthe Co-opbookstore.AneTextbookcan
bepurchased through the CourseSmartwebsite:www.coursesmart.com.Copies ofthetextbooks will alsobeput
onreserveatthe McLaughlinLibrary.

Additionalreadingmay besuggestedby theinstructor,whenitis appropriate tothetopic.
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Contacts

Instructor:Michelle Caine

Email:scaine@uoqguelph.ca.Studentscanexpecttoreceivearesponse toemails within24hours during weekdays.
Officehours:By appointment by sendingadetailedemailthatincludes yourstudentnameandstudentiDnumber.

GraduateTeachingAssistant:Brittany Manley
Email:manley@uoguelph.ca

CourseObjectives

ASSIGNMENTSCONTRIBUTINGTOCOURSEOBJECTIVES
COURSEOBJECTIVE PF CP CFE CCR FE
Toapply thetheoreticalconcepts andvocabulary thatis X X X X
related tothestudy offoodandculture.
Toidentify anddiscuss thefactorsthatinfluenceindividualor
: : . X X X X X
groupselection,preparationandconsumptionoffood.
Toanalyzeandpropose factorswhichcurrentlyinfluencea
, , . . X X
student'sownfoodexperiences andconsumptionhabits.
Todescribe theglobalizationandculturalacceptanceof
. X X X
foodsovertimeandplace.
Tocompareandcontrastthefoodpractices,attitudes and X
beliefsofculturesacrosstheglobe.
Toresearchandexplainculturalfoods andcuisines.

Course Communication

The instructorwillcommunicatewithstudents outsideofclass through“Gryph Mail” andthecoursewebsiteon
“Courselink”.Studentsshouldregularlycheck thecoursewebsite forupdates,assignmentinformation,readingsand
resources.

Overthesemester,anumberofculturalandreligiousbeliefsandbehaviourswillbediscussed.ltis veryimportantthat students
show respectforthebeliefs andbehavioursofothers.

Studentsshouldalsorespectthelearningneeds ofotherstudents intheclassroom. Alldevicesthatmay distract
fellowstudentsshouldbeturnedoff.Socialconversations (realandvirtual)shouldoccuroutsideofclass,notduring.

MethodsofAssessmentDescriptions
Belowaregeneraldescriptionsoftheassignments andfinalexamthatmakeupthe methods ofassessmentfor
HTM*2740.Moreinformationwillbeprovidedby theinstructorinclass andonthecoursewebsite.

Studentsshoulddothefollowingwhen submittingassignments forHTM*2740:
» EnsurenameandstudentiDnumberareincludedonallpartsoftheassignment.
* Doublespace allsubmissions.
» Writeinanorganizedandeditedfashionthatis suitableforanacademic audience.
» FollowAPAstyleandformattingforreferences.
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» Save thefilewithfirstandlastnameaspartofthefilename,andsubmitas a “.docx”,.rtf" or “.pdf".

PERSONALFOODWAYSASSIGNMENT(20%TOTAL)
This assignmentis acombinationofa “consumptionlog®,alog analysis,arecipe,andarecipeanalysis.

a.Consumptionlog(4%)
Studentswillrecordwhatthey consumefora 7-day consecutive period.Allfoodandbeveragesconsumedshouldbe
recorded.Atemplatefor thelogwillbeprovidedby theinstructor.

b.Loganalysis(6%)

Studentswillanalyzethe“data” recordedintheir logs,and identify onedominant factorthatinfluenceswhatthey
consume.Studentswilldiscusstheir factorina maximum250wordsubmission.Specificexamplesfromthelog
shouldbeusedtosupportthestudent’s choiceoffactor.

c.Recipe(4%)

Studentswillsubmitarecipe foracultural food ordishthat they haveconsumedthis semester.This foodordishcould
havebeenpreparedby thestudent,family orfriends,foodoutlet,restaurant,grocerystoreormajorfood brandor
company.The recipe forthefoodordish shouldbetypedas itwillbeincludedinanoriginalHTM*2740 Student
Cookbook.Studentsneedtostatewheretherecipe comes from (e.g.cookbook,website,blog,foodpackaging,family
member),andincludeapictureofwhatthefoodor dish maylook likewhenserved.

d.Recipeanalysis (6%)

Studentsshouldexplainwhythe culturalfoodordishwasselectedandwhat meaning thefood,dishandrecipemay have
tothem.The maximum250wordsubmission needs to addressthetheoreticalconcept entitledthe “four
componentsofacuisine”(Farb&Armelagos,1980)".

CUISINEPRESENTATION(25%)
Eachstudentwilldiscuss aculturefromtheweeklyreadingsin McWilliams(2011)ina20 minutepresentationdone
duringFridayseminars.Studentswillberesponsible foransweringthefollowingquestions inthepresentation:
»  Whatdoes theMcWilliams’(2011)chapter tellyouaboutyourchosencultureandcuisine?
» Arethereanysimilarities ordifferencesbetween theinformation providedby McWilliams (2011)andby Brittin
(2011)?Whatare they?
»  Whatdoofficial tourismsites(municipalorregional,provincialorstate,ornational)presentabouttheculture
andcuisine?ls thisinformation similarordifferenttowhatMcWilliams(2011)andBrittin(2011)describe?
» Whatadditionalresourceswouldyourecommend tosomeonewishing tolearnmoreaboutthecultureand
cuisine?
» Afterhaving researched thecultureandcuisine,howwouldyou personally explainthecultureandcuisine?

Students arerequired to conductadditional research utilizing atleast5crediblesources (notincludingthetextbooks or
theofficial ~ tourismsites).Ontheday  ofthepresentation, ahardcopy ofareferencelistandPowerPointpresentation
orpresentationnotes aretobehandedintothe instructororGTA.

CULTURALFOODEXPERIENCEASSIGNMENT(10%)
Consumerscan have“foodexperiences’inplaces wherefoodis encountered,butnotnecessarilysampled.Some
examples ofplaceswherecultural foodexperiencesmay occurinclude grocerystores,restaurants,specialty food

Farb,P.andArmelagos,G.(1980).Consumingpassions:theanthropologyofeating. NewYork,NewYork:WashingtonSquarePress.
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stores,book stores,farms,farmers’'markets,festivals, andfamily or friend’s houses.For this particular assignment,
studentsarerequired tovisittheGuelphFarmers’Market.

a.Digitalpicture(3%)

Students are totakedigitalpictures duringa cultural foodexperience attheGuelphFarmers’Market.One picture
takenduring theexperienceshould besubmittedwith details onwhere inthe market,when(dateandtime) andwith
whomthepicturewastaken(whowentwithyou).Pleaseindicatewithwhatdevicethepicturewastaken(e.g.cell
phone,smartphoneordigitalcamera).

b.Descriptionofpictureand meaning(7%)

Amaximum250worddescription answeringthequestion-“whatwas my cultural foodexperience’-is tobesubmitted
alongwith thepicture.Studentsshouldexplainthepicturecontents(e.g.items,people,orbuildings) andthe meaning
ofthepicture tothem.Makesure to acknowledgewhichcultureis beingrepresentedby thephotograph.

CULTURALCOOKBOOKREVIEWASSIGNMENT(20%)

TheUniversity ofGuelph’s Archival&SpecialCollectionsareawonderfulresource forfoodscholarswithover13,000
diversetitlesintheculinarycollections

(http://www lib.uoguelph.calresources/archival & special collections/the collections/digital collections/culinary/).
Oneparticularcollection,theJeanParécollection,hasover6,000titlesthatrepresentculturesandcuisines from
acrosstheglobe.Studentswillselect,reviewandanalyzeacookbook fromtheParécollection.The reviewshouldbe

a maximumof500wordsanddescribehowthecookbook conveys acultureandcuisine. Itis necessarytoexplainin
thereview thebenefits anddrawbacksofthecookbookas wellas theculturalsignificanceofthecookbook.

Pleasebeawarethat cookbooks intheParécollectionmay notberemoved fromthelibraryforpreservationand
securityreasons.The Archival&SpecialCollectionsis locatedonthefirstflooroftheMcLaughlinLibrary. Students
must‘check-in"with librarystaff,uponarrival.Librarystaffmemberswillassiststudentsingaining access to desired items.

FINALEXAM(25%)

The finalexamwillcover alloftheterminology,concepts andculturesdealtwithinlectures,seminars,andreadings during
thesemester.Studentsshouldbeprepared toanswermultiplechoice,shortanswerand medium-length

questions.

Pleasenotethattheexamlooks atcultures froma“macro” perspectiveonly;this means students willneedtohavea
generalunderstanding ofaculture’s cuisine.

THINGSFORSTUDENTSTOBEAWAREOF

LATEPENALTY

A3%penalty perday(notincludingweekends)willbeadministeredonallassignmentcomponentshandedinafterthe
duedate.Pleaselettheinstructorknow,inwriting,if thereareexceptionalcircumstancesthatpreventhanding in
itemsby theduedate.ltis importanttoknowthatextensions willbe considered,butnotalwaysgranted.

SPECIALNEEDS
Anystudentwithspecialneedsorcircumstancesshouldcontacttheinstructoratthebeginningofthesemestersothat
arrangementscanbe madeearlyon.
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POLICIESANDREGULATIONS

Allstudents areexpectedtoabideby theUniversity ofGuelph’s academic regulations inthecompletionofacademic
work,as setoutinthe2013-2014UndergraduateCalendar(see
http://www.uoquelph.ca/registrar/calendars/undergraduate/current/)

ACADEMICMISCONDUCT

“Academic misconductisbehaviourthaterodesthebasis ofmutual trustonwhichscholarlyexchanges commonly rest,
underminestheUniversity'sexerciseofits responsibilitytoevaluatestudents'academic achievements,orrestrictsthe
University'sability toaccomplishits learningobjectives”.SeetheUndergraduateCalendarfor moreinformation:

http://www.uoguelph.cal/reqgistrar/calendars/undergraduate/current/c08/c08-amisconduct.shtml.

GENERALINFORMATIONFORACADEMICCONSIDERATION,APPEALSANDPETITIONS

“The UniversityofGuelphis committedtosupportingstudents intheirlearningexperiencesandresponding totheir
individualneeds.Tothis endabroadnetworkofadvising,counselling,andsupportservicesis provided toassist
students in meetingtheirpersonalandacademic goals.The Universityis awarethatavarietyofsituations orevents
beyondthestudent'scontrolmay affectacademic performance.Supportis provided toaccommodateacademic needs
inthefaceofpersonaldifficulties orunforeseenevents.Proceduresforacademic appeals aredesignedtoensure that
everyeffortis madeatthesetimestoprovideappropriateaccommodationandconsideration,thus enablingstudents to
completecourseandprogramrequirementsas quickly as possible”.See theUndergraduateCalendar for more

information:http://www.uoquelph.ca/reqgistrar/calendars/undergraduate/current/c08/c08-ac.shtml.

ACADEMICACCOMMODATIONOFRELIGIOUSOBLIGATIONS

“TheUniversityacknowledgesthepluralistic natureofthegraduateandundergraduatecommunities.Accommodation willbe
madetostudents whoexperienceaconflictoetweenareligiousobligationandscheduledtests,mid-term
examinations,finalexaminations,orrequirementstoattendclasses andparticipateinlaboratories.The typeof
accommodationgrantedwillvarydependingonthenature,weightandtimingofthework forwhichaccommodationis
sought.Accordingly,therequestforalternativearrangementsnormally mustbesubmittedtotheinstructorinchargeof
thecoursewithin twoweeksofthedistributionofthecourseoutline”.See theUndergraduateCalendar for more
information:http://www.uoquelph.ca/registrar/calendars/undergraduate/current/c08/c08-accomrelig.shtml

Foracurrentlistofmajor holy days,pleasecheck theHumanRightsandEquityOfficewebsite:
http://www.uoquelph.ca/hre/hr/2012_list.html.

Questions?Clarifications?Notes
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ClassTimes
Lectures: Wednesdays MACKO031(MacKinnon).7:00 -9:00pm.
Seminars:Fridays.MINS214.Checkyourscheduleforyourseminartimeas therearefoursections:

1.9:30 -10:20am 2.11:30 -12:20pm 3.1:30 -2:20pm 4.3:30 -4:20pm.

Students mustberegisteredinaseminar.Noswitchingofseminarsafterthe courseselection periodends.
CourseDescription
Thecourseintroducesstudents tokey terminologyandconcepts inthefieldoffoodstudies,butparticularlythosethat show
how culture influences food practices,attitudes,beliefs andidentities.Studentswillgainanunderstandingof
historicandcurrentculturalandreligiousfood practicesaround theworldthrough thestudy of‘cuisines”. The course
alsoconsiderstheimportanceofunderstandingculturalfoods andcuisines tofood management.

TopicCoverage
The coursewillcoveronly aselectnumberofcultures.ltis impossibleto discussalloftheidentifiedcultures and
cuisinesaround theworldinonesemester!

The fieldoffoodstudiesismulti-disciplinaryandinterdisciplinary.Avarietyofdisciplinary approaches and
perspectiveswillthereforebeintroducedthroughoutthesemester.

MethodsofAssessmentSummaryChart(inorderofdue date)

ASSIGNMENT DUEDATE MARKS
Monday,September23rdby12midnight 20%
PersonalFoodways(PF) Submitinthe Dropbox sectionofthecoursewebsite
. . Individualpresentation times fromweeks 4to11 25%
CuisinePresentation(CP) DoneinFridayseminars
. Friday,October18thby12 midnight 10%
CulturalFoodExperience(CFE) SubmitintheDropbox sectionofthecoursewebsite
. Monday,November11thby12midnight 20%
CulturalCookbookReview(CCR) Submitinthe Dropbox sectionofthecoursewebsite
FinalExam(FE) Friday,December6th,2:30-4:30pm 25%
Roomtobe announced

CourseMaterialsandResources
Thereis onerequiredandonerecommended textbook forthecourse:

Required-McWilliams,M.(2011).Foodaround theworld:Aculturalperspective(3rd Ed).Bostonetal.:PrenticeHall.
Recommended-Brittin,H.C. (2011). The foodandculturearoundtheworldhandbook.Bostonetal.:PrenticeHall.

Presentation Materials - Students should be prepared to purchase cultural food samples for entire seminar class.
Numbers and food regulations will be discussed during week one Friday seminar.

The textbooks areavailabletostudentsinanumberofways.Aphysicalcopy ofthetextbooks may bepurchasedin
theuniversity’smainbookstore.Used copies ofthetextbooksmay beavailableinthe Co-opbookstore.AneTextbookcan
bepurchased through the CourseSmartwebsite:www.coursesmart.com.Copies ofthetextbooks will alsobeput
onreserveatthe McLaughlinLibrary.

Additionalreadingmay besuggestedby theinstructor,whenitis appropriate tothetopic.
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ADDITIONALINFORMATIONFOR STUDENTS

Contacts

Instructor:Michelle Caine

Email:scaine@uoqguelph.ca.Studentscanexpecttoreceivearesponse toemails within24hours during weekdays.
Officehours:By appointment by sendingadetailedemailthatincludes yourstudentnameandstudentiDnumber.

GraduateTeachingAssistant:Brittany Manley
Email:manley@uoguelph.ca

CourseObjectives

ASSIGNMENTSCONTRIBUTINGTOCOURSEOBJECTIVES
COURSEOBJECTIVE PF CP CFE CCR FE
Toapply thetheoreticalconcepts andvocabulary thatis X X X X
related tothestudy offoodandculture.
Toidentify anddiscuss thefactorsthatinfluenceindividualor
: : . X X X X X
groupselection,preparationandconsumptionoffood.
Toanalyzeandpropose factorswhichcurrentlyinfluencea
, , . . X X
student'sownfoodexperiences andconsumptionhabits.
Todescribe theglobalizationandculturalacceptanceof
. X X X
foodsovertimeandplace.
Tocompareandcontrastthefoodpractices,attitudes and X
beliefsofculturesacrosstheglobe.
Toresearchandexplainculturalfoods andcuisines.

Course Communication

The instructorwillcommunicatewithstudents outsideofclass through“Gryph Mail” andthecoursewebsiteon
“Courselink”.Studentsshouldregularlycheck thecoursewebsite forupdates,assignmentinformation,readingsand
resources.

Overthesemester,anumberofculturalandreligiousbeliefsandbehaviourswillbediscussed.ltis veryimportantthat students
show respectforthebeliefs andbehavioursofothers.

Studentsshouldalsorespectthelearningneeds ofotherstudents intheclassroom. Alldevicesthatmay distract
fellowstudentsshouldbeturnedoff.Socialconversations (realandvirtual)shouldoccuroutsideofclass,notduring.

MethodsofAssessmentDescriptions
Belowaregeneraldescriptionsoftheassignments andfinalexamthatmakeupthe methods ofassessmentfor
HTM*2740.Moreinformationwillbeprovidedby theinstructorinclass andonthecoursewebsite.

Studentsshoulddothefollowingwhen submittingassignments forHTM*2740:
» EnsurenameandstudentiDnumberareincludedonallpartsoftheassignment.
* Doublespace allsubmissions.
» Writeinanorganizedandeditedfashionthatis suitableforanacademic audience.
» FollowAPAstyleandformattingforreferences.
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» Save thefilewithfirstandlastnameaspartofthefilename,andsubmitas a “.docx”,.rtf" or “.pdf".

PERSONALFOODWAYSASSIGNMENT(20%TOTAL)
This assignmentis acombinationofa “consumptionlog®,alog analysis,arecipe,andarecipeanalysis.

a.Consumptionlog(4%)
Studentswillrecordwhatthey consumefora 7-day consecutive period.Allfoodandbeveragesconsumedshouldbe
recorded.Atemplatefor thelogwillbeprovidedby theinstructor.

b.Loganalysis(6%)

Studentswillanalyzethe“data” recordedintheir logs,and identify onedominant factorthatinfluenceswhatthey
consume.Studentswilldiscusstheir factorina maximum250wordsubmission.Specificexamplesfromthelog
shouldbeusedtosupportthestudent’s choiceoffactor.

c.Recipe(4%)

Studentswillsubmitarecipe foracultural food ordishthat they haveconsumedthis semester.This foodordishcould
havebeenpreparedby thestudent,family orfriends,foodoutlet,restaurant,grocerystoreormajorfood brandor
company.The recipe forthefoodordish shouldbetypedas itwillbeincludedinanoriginalHTM*2740 Student
Cookbook.Studentsneedtostatewheretherecipe comes from (e.g.cookbook,website,blog,foodpackaging,family
member),andincludeapictureofwhatthefoodor dish maylook likewhenserved.

d.Recipeanalysis (6%)

Studentsshouldexplainwhythe culturalfoodordishwasselectedandwhat meaning thefood,dishandrecipemay have
tothem.The maximum250wordsubmission needs to addressthetheoreticalconcept entitledthe “four
componentsofacuisine”(Farb&Armelagos,1980)".

CUISINEPRESENTATION(25%)
Eachstudentwilldiscuss aculturefromtheweeklyreadingsin McWilliams(2011)ina20 minutepresentationdone
duringFridayseminars.Studentswillberesponsible foransweringthefollowingquestions inthepresentation:
»  Whatdoes theMcWilliams’(2011)chapter tellyouaboutyourchosencultureandcuisine?
» Arethereanysimilarities ordifferencesbetween theinformation providedby McWilliams (2011)andby Brittin
(2011)?Whatare they?
»  Whatdoofficial tourismsites(municipalorregional,provincialorstate,ornational)presentabouttheculture
andcuisine?ls thisinformation similarordifferenttowhatMcWilliams(2011)andBrittin(2011)describe?
» Whatadditionalresourceswouldyourecommend tosomeonewishing tolearnmoreaboutthecultureand
cuisine?
» Afterhaving researched thecultureandcuisine,howwouldyou personally explainthecultureandcuisine?

Students arerequired to conductadditional research utilizing atleast5crediblesources (notincludingthetextbooks or
theofficial ~ tourismsites).Ontheday  ofthepresentation, ahardcopy ofareferencelistandPowerPointpresentation
orpresentationnotes aretobehandedintothe instructororGTA.

CULTURALFOODEXPERIENCEASSIGNMENT(10%)
Consumerscan have“foodexperiences’inplaces wherefoodis encountered,butnotnecessarilysampled.Some
examples ofplaceswherecultural foodexperiencesmay occurinclude grocerystores,restaurants,specialty food

Farb,P.andArmelagos,G.(1980).Consumingpassions:theanthropologyofeating. NewYork,NewYork:WashingtonSquarePress.
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stores,book stores,farms,farmers’'markets,festivals, andfamily or friend’s houses.For this particular assignment,
studentsarerequired tovisittheGuelphFarmers’Market.

a.Digitalpicture(3%)

Students are totakedigitalpictures duringa cultural foodexperience attheGuelphFarmers’Market.One picture
takenduring theexperienceshould besubmittedwith details onwhere inthe market,when(dateandtime) andwith
whomthepicturewastaken(whowentwithyou).Pleaseindicatewithwhatdevicethepicturewastaken(e.g.cell
phone,smartphoneordigitalcamera).

b.Descriptionofpictureand meaning(7%)

Amaximum250worddescription answeringthequestion-“whatwas my cultural foodexperience’-is tobesubmitted
alongwith thepicture.Studentsshouldexplainthepicturecontents(e.g.items,people,orbuildings) andthe meaning
ofthepicture tothem.Makesure to acknowledgewhichcultureis beingrepresentedby thephotograph.

CULTURALCOOKBOOKREVIEWASSIGNMENT(20%)

TheUniversity ofGuelph’s Archival&SpecialCollectionsareawonderfulresource forfoodscholarswithover13,000
diversetitlesintheculinarycollections

(http://www lib.uoguelph.calresources/archival & special collections/the collections/digital collections/culinary/).
Oneparticularcollection,theJeanParécollection,hasover6,000titlesthatrepresentculturesandcuisines from
acrosstheglobe.Studentswillselect,reviewandanalyzeacookbook fromtheParécollection.The reviewshouldbe

a maximumof500wordsanddescribehowthecookbook conveys acultureandcuisine. Itis necessarytoexplainin
thereview thebenefits anddrawbacksofthecookbookas wellas theculturalsignificanceofthecookbook.

Pleasebeawarethat cookbooks intheParécollectionmay notberemoved fromthelibraryforpreservationand
securityreasons.The Archival&SpecialCollectionsis locatedonthefirstflooroftheMcLaughlinLibrary. Students
must‘check-in"with librarystaff,uponarrival.Librarystaffmemberswillassiststudentsingaining access to desired items.

FINALEXAM(25%)

The finalexamwillcover alloftheterminology,concepts andculturesdealtwithinlectures,seminars,andreadings during
thesemester.Studentsshouldbeprepared toanswermultiplechoice,shortanswerand medium-length

questions.

Pleasenotethattheexamlooks atcultures froma“macro” perspectiveonly;this means students willneedtohavea
generalunderstanding ofaculture’s cuisine.

THINGSFORSTUDENTSTOBEAWAREOF

LATEPENALTY

A3%penalty perday(notincludingweekends)willbeadministeredonallassignmentcomponentshandedinafterthe
duedate.Pleaselettheinstructorknow,inwriting,if thereareexceptionalcircumstancesthatpreventhanding in
itemsby theduedate.ltis importanttoknowthatextensions willbe considered,butnotalwaysgranted.

SPECIALNEEDS
Anystudentwithspecialneedsorcircumstancesshouldcontacttheinstructoratthebeginningofthesemestersothat
arrangementscanbe madeearlyon.
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POLICIESANDREGULATIONS

Allstudents areexpectedtoabideby theUniversity ofGuelph’s academic regulations inthecompletionofacademic
work,as setoutinthe2013-2014UndergraduateCalendar(see
http://www.uoquelph.ca/registrar/calendars/undergraduate/current/)

ACADEMICMISCONDUCT

“Academic misconductisbehaviourthaterodesthebasis ofmutual trustonwhichscholarlyexchanges commonly rest,
underminestheUniversity'sexerciseofits responsibilitytoevaluatestudents'academic achievements,orrestrictsthe
University'sability toaccomplishits learningobjectives”.SeetheUndergraduateCalendarfor moreinformation:

http://www.uoguelph.cal/reqgistrar/calendars/undergraduate/current/c08/c08-amisconduct.shtml.

GENERALINFORMATIONFORACADEMICCONSIDERATION,APPEALSANDPETITIONS

“The UniversityofGuelphis committedtosupportingstudents intheirlearningexperiencesandresponding totheir
individualneeds.Tothis endabroadnetworkofadvising,counselling,andsupportservicesis provided toassist
students in meetingtheirpersonalandacademic goals.The Universityis awarethatavarietyofsituations orevents
beyondthestudent'scontrolmay affectacademic performance.Supportis provided toaccommodateacademic needs
inthefaceofpersonaldifficulties orunforeseenevents.Proceduresforacademic appeals aredesignedtoensure that
everyeffortis madeatthesetimestoprovideappropriateaccommodationandconsideration,thus enablingstudents to
completecourseandprogramrequirementsas quickly as possible”.See theUndergraduateCalendar for more

information:http://www.uoquelph.ca/reqgistrar/calendars/undergraduate/current/c08/c08-ac.shtml.

ACADEMICACCOMMODATIONOFRELIGIOUSOBLIGATIONS

“TheUniversityacknowledgesthepluralistic natureofthegraduateandundergraduatecommunities.Accommodation willbe
madetostudents whoexperienceaconflictoetweenareligiousobligationandscheduledtests,mid-term
examinations,finalexaminations,orrequirementstoattendclasses andparticipateinlaboratories.The typeof
accommodationgrantedwillvarydependingonthenature,weightandtimingofthework forwhichaccommodationis
sought.Accordingly,therequestforalternativearrangementsnormally mustbesubmittedtotheinstructorinchargeof
thecoursewithin twoweeksofthedistributionofthecourseoutline”.See theUndergraduateCalendar for more
information:http://www.uoquelph.ca/registrar/calendars/undergraduate/current/c08/c08-accomrelig.shtml

Foracurrentlistofmajor holy days,pleasecheck theHumanRightsandEquityOfficewebsite:
http://www.uoquelph.ca/hre/hr/2012_list.html.

Questions?Clarifications?Notes
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ClassTimes
Lectures: Wednesdays MACKO031(MacKinnon).7:00 -9:00pm.
Seminars:Fridays.MINS214.Checkyourscheduleforyourseminartimeas therearefoursections:

1.9:30 -10:20am 2.11:30 -12:20pm 3.1:30 -2:20pm 4.3:30 -4:20pm.

Students mustberegisteredinaseminar.Noswitchingofseminarsafterthe courseselection periodends.
CourseDescription
Thecourseintroducesstudents tokey terminologyandconcepts inthefieldoffoodstudies,butparticularlythosethat show
how culture influences food practices,attitudes,beliefs andidentities.Studentswillgainanunderstandingof
historicandcurrentculturalandreligiousfood practicesaround theworldthrough thestudy of‘cuisines”. The course
alsoconsiderstheimportanceofunderstandingculturalfoods andcuisines tofood management.

TopicCoverage
The coursewillcoveronly aselectnumberofcultures.ltis impossibleto discussalloftheidentifiedcultures and
cuisinesaround theworldinonesemester!

The fieldoffoodstudiesismulti-disciplinaryandinterdisciplinary.Avarietyofdisciplinary approaches and
perspectiveswillthereforebeintroducedthroughoutthesemester.

MethodsofAssessmentSummaryChart(inorderofdue date)

ASSIGNMENT DUEDATE MARKS
Monday,September23rdby12midnight 20%
PersonalFoodways(PF) Submitinthe Dropbox sectionofthecoursewebsite
. . Individualpresentation times fromweeks 4to11 25%
CuisinePresentation(CP) DoneinFridayseminars
. Friday,October18thby12 midnight 10%
CulturalFoodExperience(CFE) SubmitintheDropbox sectionofthecoursewebsite
. Monday,November11thby12midnight 20%
CulturalCookbookReview(CCR) Submitinthe Dropbox sectionofthecoursewebsite
FinalExam(FE) Friday,December6th,2:30-4:30pm 25%
Roomtobe announced

CourseMaterialsandResources
Thereis onerequiredandonerecommended textbook forthecourse:

Required-McWilliams,M.(2011).Foodaround theworld:Aculturalperspective(3rd Ed).Bostonetal.:PrenticeHall.
Recommended-Brittin,H.C. (2011). The foodandculturearoundtheworldhandbook.Bostonetal.:PrenticeHall.

Presentation Materials - Students should be prepared to purchase cultural food samples for entire seminar class.
Numbers and food regulations will be discussed during week one Friday seminar.

The textbooks areavailabletostudentsinanumberofways.Aphysicalcopy ofthetextbooks may bepurchasedin
theuniversity’smainbookstore.Used copies ofthetextbooksmay beavailableinthe Co-opbookstore.AneTextbookcan
bepurchased through the CourseSmartwebsite:www.coursesmart.com.Copies ofthetextbooks will alsobeput
onreserveatthe McLaughlinLibrary.

Additionalreadingmay besuggestedby theinstructor,whenitis appropriate tothetopic.
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Contacts

Instructor:Michelle Caine

Email:scaine@uoqguelph.ca.Studentscanexpecttoreceivearesponse toemails within24hours during weekdays.
Officehours:By appointment by sendingadetailedemailthatincludes yourstudentnameandstudentiDnumber.

GraduateTeachingAssistant:Brittany Manley
Email:manley@uoguelph.ca

CourseObjectives

ASSIGNMENTSCONTRIBUTINGTOCOURSEOBJECTIVES
COURSEOBJECTIVE PF CP CFE CCR FE
Toapply thetheoreticalconcepts andvocabulary thatis X X X X
related tothestudy offoodandculture.
Toidentify anddiscuss thefactorsthatinfluenceindividualor
: : . X X X X X
groupselection,preparationandconsumptionoffood.
Toanalyzeandpropose factorswhichcurrentlyinfluencea
, , . . X X
student'sownfoodexperiences andconsumptionhabits.
Todescribe theglobalizationandculturalacceptanceof
. X X X
foodsovertimeandplace.
Tocompareandcontrastthefoodpractices,attitudes and X
beliefsofculturesacrosstheglobe.
Toresearchandexplainculturalfoods andcuisines.

Course Communication

The instructorwillcommunicatewithstudents outsideofclass through“Gryph Mail” andthecoursewebsiteon
“Courselink”.Studentsshouldregularlycheck thecoursewebsite forupdates,assignmentinformation,readingsand
resources.

Overthesemester,anumberofculturalandreligiousbeliefsandbehaviourswillbediscussed.ltis veryimportantthat students
show respectforthebeliefs andbehavioursofothers.

Studentsshouldalsorespectthelearningneeds ofotherstudents intheclassroom. Alldevicesthatmay distract
fellowstudentsshouldbeturnedoff.Socialconversations (realandvirtual)shouldoccuroutsideofclass,notduring.

MethodsofAssessmentDescriptions
Belowaregeneraldescriptionsoftheassignments andfinalexamthatmakeupthe methods ofassessmentfor
HTM*2740.Moreinformationwillbeprovidedby theinstructorinclass andonthecoursewebsite.

Studentsshoulddothefollowingwhen submittingassignments forHTM*2740:
» EnsurenameandstudentiDnumberareincludedonallpartsoftheassignment.
* Doublespace allsubmissions.
» Writeinanorganizedandeditedfashionthatis suitableforanacademic audience.
» FollowAPAstyleandformattingforreferences.
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» Save thefilewithfirstandlastnameaspartofthefilename,andsubmitas a “.docx”,.rtf" or “.pdf".

PERSONALFOODWAYSASSIGNMENT(20%TOTAL)
This assignmentis acombinationofa “consumptionlog®,alog analysis,arecipe,andarecipeanalysis.

a.Consumptionlog(4%)
Studentswillrecordwhatthey consumefora 7-day consecutive period.Allfoodandbeveragesconsumedshouldbe
recorded.Atemplatefor thelogwillbeprovidedby theinstructor.

b.Loganalysis(6%)

Studentswillanalyzethe“data” recordedintheir logs,and identify onedominant factorthatinfluenceswhatthey
consume.Studentswilldiscusstheir factorina maximum250wordsubmission.Specificexamplesfromthelog
shouldbeusedtosupportthestudent’s choiceoffactor.

c.Recipe(4%)

Studentswillsubmitarecipe foracultural food ordishthat they haveconsumedthis semester.This foodordishcould
havebeenpreparedby thestudent,family orfriends,foodoutlet,restaurant,grocerystoreormajorfood brandor
company.The recipe forthefoodordish shouldbetypedas itwillbeincludedinanoriginalHTM*2740 Student
Cookbook.Studentsneedtostatewheretherecipe comes from (e.g.cookbook,website,blog,foodpackaging,family
member),andincludeapictureofwhatthefoodor dish maylook likewhenserved.

d.Recipeanalysis (6%)

Studentsshouldexplainwhythe culturalfoodordishwasselectedandwhat meaning thefood,dishandrecipemay have
tothem.The maximum250wordsubmission needs to addressthetheoreticalconcept entitledthe “four
componentsofacuisine”(Farb&Armelagos,1980)".

CUISINEPRESENTATION(25%)
Eachstudentwilldiscuss aculturefromtheweeklyreadingsin McWilliams(2011)ina20 minutepresentationdone
duringFridayseminars.Studentswillberesponsible foransweringthefollowingquestions inthepresentation:
»  Whatdoes theMcWilliams’(2011)chapter tellyouaboutyourchosencultureandcuisine?
» Arethereanysimilarities ordifferencesbetween theinformation providedby McWilliams (2011)andby Brittin
(2011)?Whatare they?
»  Whatdoofficial tourismsites(municipalorregional,provincialorstate,ornational)presentabouttheculture
andcuisine?ls thisinformation similarordifferenttowhatMcWilliams(2011)andBrittin(2011)describe?
» Whatadditionalresourceswouldyourecommend tosomeonewishing tolearnmoreaboutthecultureand
cuisine?
» Afterhaving researched thecultureandcuisine,howwouldyou personally explainthecultureandcuisine?

Students arerequired to conductadditional research utilizing atleast5crediblesources (notincludingthetextbooks or
theofficial ~ tourismsites).Ontheday  ofthepresentation, ahardcopy ofareferencelistandPowerPointpresentation
orpresentationnotes aretobehandedintothe instructororGTA.

CULTURALFOODEXPERIENCEASSIGNMENT(10%)
Consumerscan have“foodexperiences’inplaces wherefoodis encountered,butnotnecessarilysampled.Some
examples ofplaceswherecultural foodexperiencesmay occurinclude grocerystores,restaurants,specialty food

Farb,P.andArmelagos,G.(1980).Consumingpassions:theanthropologyofeating. NewYork,NewYork:WashingtonSquarePress.
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stores,book stores,farms,farmers’'markets,festivals, andfamily or friend’s houses.For this particular assignment,
studentsarerequired tovisittheGuelphFarmers’Market.

a.Digitalpicture(3%)

Students are totakedigitalpictures duringa cultural foodexperience attheGuelphFarmers’Market.One picture
takenduring theexperienceshould besubmittedwith details onwhere inthe market,when(dateandtime) andwith
whomthepicturewastaken(whowentwithyou).Pleaseindicatewithwhatdevicethepicturewastaken(e.g.cell
phone,smartphoneordigitalcamera).

b.Descriptionofpictureand meaning(7%)

Amaximum250worddescription answeringthequestion-“whatwas my cultural foodexperience’-is tobesubmitted
alongwith thepicture.Studentsshouldexplainthepicturecontents(e.g.items,people,orbuildings) andthe meaning
ofthepicture tothem.Makesure to acknowledgewhichcultureis beingrepresentedby thephotograph.

CULTURALCOOKBOOKREVIEWASSIGNMENT(20%)

TheUniversity ofGuelph’s Archival&SpecialCollectionsareawonderfulresource forfoodscholarswithover13,000
diversetitlesintheculinarycollections

(http://www lib.uoguelph.calresources/archival & special collections/the collections/digital collections/culinary/).
Oneparticularcollection,theJeanParécollection,hasover6,000titlesthatrepresentculturesandcuisines from
acrosstheglobe.Studentswillselect,reviewandanalyzeacookbook fromtheParécollection.The reviewshouldbe

a maximumof500wordsanddescribehowthecookbook conveys acultureandcuisine. Itis necessarytoexplainin
thereview thebenefits anddrawbacksofthecookbookas wellas theculturalsignificanceofthecookbook.

Pleasebeawarethat cookbooks intheParécollectionmay notberemoved fromthelibraryforpreservationand
securityreasons.The Archival&SpecialCollectionsis locatedonthefirstflooroftheMcLaughlinLibrary. Students
must‘check-in"with librarystaff,uponarrival.Librarystaffmemberswillassiststudentsingaining access to desired items.

FINALEXAM(25%)

The finalexamwillcover alloftheterminology,concepts andculturesdealtwithinlectures,seminars,andreadings during
thesemester.Studentsshouldbeprepared toanswermultiplechoice,shortanswerand medium-length

questions.

Pleasenotethattheexamlooks atcultures froma“macro” perspectiveonly;this means students willneedtohavea
generalunderstanding ofaculture’s cuisine.

THINGSFORSTUDENTSTOBEAWAREOF

LATEPENALTY

A3%penalty perday(notincludingweekends)willbeadministeredonallassignmentcomponentshandedinafterthe
duedate.Pleaselettheinstructorknow,inwriting,if thereareexceptionalcircumstancesthatpreventhanding in
itemsby theduedate.ltis importanttoknowthatextensions willbe considered,butnotalwaysgranted.

SPECIALNEEDS
Anystudentwithspecialneedsorcircumstancesshouldcontacttheinstructoratthebeginningofthesemestersothat
arrangementscanbe madeearlyon.
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POLICIESANDREGULATIONS

Allstudents areexpectedtoabideby theUniversity ofGuelph’s academic regulations inthecompletionofacademic
work,as setoutinthe2013-2014UndergraduateCalendar(see
http://www.uoquelph.ca/registrar/calendars/undergraduate/current/)

ACADEMICMISCONDUCT

“Academic misconductisbehaviourthaterodesthebasis ofmutual trustonwhichscholarlyexchanges commonly rest,
underminestheUniversity'sexerciseofits responsibilitytoevaluatestudents'academic achievements,orrestrictsthe
University'sability toaccomplishits learningobjectives”.SeetheUndergraduateCalendarfor moreinformation:

http://www.uoguelph.cal/reqgistrar/calendars/undergraduate/current/c08/c08-amisconduct.shtml.

GENERALINFORMATIONFORACADEMICCONSIDERATION,APPEALSANDPETITIONS

“The UniversityofGuelphis committedtosupportingstudents intheirlearningexperiencesandresponding totheir
individualneeds.Tothis endabroadnetworkofadvising,counselling,andsupportservicesis provided toassist
students in meetingtheirpersonalandacademic goals.The Universityis awarethatavarietyofsituations orevents
beyondthestudent'scontrolmay affectacademic performance.Supportis provided toaccommodateacademic needs
inthefaceofpersonaldifficulties orunforeseenevents.Proceduresforacademic appeals aredesignedtoensure that
everyeffortis madeatthesetimestoprovideappropriateaccommodationandconsideration,thus enablingstudents to
completecourseandprogramrequirementsas quickly as possible”.See theUndergraduateCalendar for more

information:http://www.uoquelph.ca/reqgistrar/calendars/undergraduate/current/c08/c08-ac.shtml.

ACADEMICACCOMMODATIONOFRELIGIOUSOBLIGATIONS

“TheUniversityacknowledgesthepluralistic natureofthegraduateandundergraduatecommunities.Accommodation willbe
madetostudents whoexperienceaconflictoetweenareligiousobligationandscheduledtests,mid-term
examinations,finalexaminations,orrequirementstoattendclasses andparticipateinlaboratories.The typeof
accommodationgrantedwillvarydependingonthenature,weightandtimingofthework forwhichaccommodationis
sought.Accordingly,therequestforalternativearrangementsnormally mustbesubmittedtotheinstructorinchargeof
thecoursewithin twoweeksofthedistributionofthecourseoutline”.See theUndergraduateCalendar for more
information:http://www.uoquelph.ca/registrar/calendars/undergraduate/current/c08/c08-accomrelig.shtml

Foracurrentlistofmajor holy days,pleasecheck theHumanRightsandEquityOfficewebsite:
http://www.uoquelph.ca/hre/hr/2012_list.html.

Questions?Clarifications?Notes




ASRITY
o

)
s

CollegeofManagementandEconomics
HTM*2740:CULTURALASPECTS OFFOOD
FALL2013

KEYINFORMATIONFORSTUDENTS

~|‘|l

N
)

CHANGING LIVES
IMPROVING LiFE

Ty
Iy
agpiet

s

T
]

‘I'\( WL O 'x&
z g l
i )

e

e}
&
7
>

1,
L
F
X

ClassTimes
Lectures: Wednesdays MACKO031(MacKinnon).7:00 -9:00pm.
Seminars:Fridays.MINS214.Checkyourscheduleforyourseminartimeas therearefoursections:

1.9:30 -10:20am 2.11:30 -12:20pm 3.1:30 -2:20pm 4.3:30 -4:20pm.

Students mustberegisteredinaseminar.Noswitchingofseminarsafterthe courseselection periodends.
CourseDescription
Thecourseintroducesstudents tokey terminologyandconcepts inthefieldoffoodstudies,butparticularlythosethat show
how culture influences food practices,attitudes,beliefs andidentities.Studentswillgainanunderstandingof
historicandcurrentculturalandreligiousfood practicesaround theworldthrough thestudy of‘cuisines”. The course
alsoconsiderstheimportanceofunderstandingculturalfoods andcuisines tofood management.

TopicCoverage
The coursewillcoveronly aselectnumberofcultures.ltis impossibleto discussalloftheidentifiedcultures and
cuisinesaround theworldinonesemester!

The fieldoffoodstudiesismulti-disciplinaryandinterdisciplinary.Avarietyofdisciplinary approaches and
perspectiveswillthereforebeintroducedthroughoutthesemester.

MethodsofAssessmentSummaryChart(inorderofdue date)

ASSIGNMENT DUEDATE MARKS
Monday,September23rdby12midnight 20%
PersonalFoodways(PF) Submitinthe Dropbox sectionofthecoursewebsite
. . Individualpresentation times fromweeks 4to11 25%
CuisinePresentation(CP) DoneinFridayseminars
. Friday,October18thby12 midnight 10%
CulturalFoodExperience(CFE) SubmitintheDropbox sectionofthecoursewebsite
. Monday,November11thby12midnight 20%
CulturalCookbookReview(CCR) Submitinthe Dropbox sectionofthecoursewebsite
FinalExam(FE) Friday,December6th,2:30-4:30pm 25%
Roomtobe announced

CourseMaterialsandResources
Thereis onerequiredandonerecommended textbook forthecourse:

Required-McWilliams,M.(2011).Foodaround theworld:Aculturalperspective(3rd Ed).Bostonetal.:PrenticeHall.
Recommended-Brittin,H.C. (2011). The foodandculturearoundtheworldhandbook.Bostonetal.:PrenticeHall.

Presentation Materials - Students should be prepared to purchase cultural food samples for entire seminar class.
Numbers and food regulations will be discussed during week one Friday seminar.

The textbooks areavailabletostudentsinanumberofways.Aphysicalcopy ofthetextbooks may bepurchasedin
theuniversity’smainbookstore.Used copies ofthetextbooksmay beavailableinthe Co-opbookstore.AneTextbookcan
bepurchased through the CourseSmartwebsite:www.coursesmart.com.Copies ofthetextbooks will alsobeput
onreserveatthe McLaughlinLibrary.

Additionalreadingmay besuggestedby theinstructor,whenitis appropriate tothetopic.
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ADDITIONALINFORMATIONFOR STUDENTS

Contacts

Instructor:Michelle Caine

Email:scaine@uoqguelph.ca.Studentscanexpecttoreceivearesponse toemails within24hours during weekdays.
Officehours:By appointment by sendingadetailedemailthatincludes yourstudentnameandstudentiDnumber.

GraduateTeachingAssistant:Brittany Manley
Email:manley@uoguelph.ca

CourseObjectives

ASSIGNMENTSCONTRIBUTINGTOCOURSEOBJECTIVES
COURSEOBJECTIVE PF CP CFE CCR FE
Toapply thetheoreticalconcepts andvocabulary thatis X X X X
related tothestudy offoodandculture.
Toidentify anddiscuss thefactorsthatinfluenceindividualor
: : . X X X X X
groupselection,preparationandconsumptionoffood.
Toanalyzeandpropose factorswhichcurrentlyinfluencea
, , . . X X
student'sownfoodexperiences andconsumptionhabits.
Todescribe theglobalizationandculturalacceptanceof
. X X X
foodsovertimeandplace.
Tocompareandcontrastthefoodpractices,attitudes and X
beliefsofculturesacrosstheglobe.
Toresearchandexplainculturalfoods andcuisines.

Course Communication

The instructorwillcommunicatewithstudents outsideofclass through“Gryph Mail” andthecoursewebsiteon
“Courselink”.Studentsshouldregularlycheck thecoursewebsite forupdates,assignmentinformation,readingsand
resources.

Overthesemester,anumberofculturalandreligiousbeliefsandbehaviourswillbediscussed.ltis veryimportantthat students
show respectforthebeliefs andbehavioursofothers.

Studentsshouldalsorespectthelearningneeds ofotherstudents intheclassroom. Alldevicesthatmay distract
fellowstudentsshouldbeturnedoff.Socialconversations (realandvirtual)shouldoccuroutsideofclass,notduring.

MethodsofAssessmentDescriptions
Belowaregeneraldescriptionsoftheassignments andfinalexamthatmakeupthe methods ofassessmentfor
HTM*2740.Moreinformationwillbeprovidedby theinstructorinclass andonthecoursewebsite.

Studentsshoulddothefollowingwhen submittingassignments forHTM*2740:
» EnsurenameandstudentiDnumberareincludedonallpartsoftheassignment.
* Doublespace allsubmissions.
» Writeinanorganizedandeditedfashionthatis suitableforanacademic audience.
» FollowAPAstyleandformattingforreferences.
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» Save thefilewithfirstandlastnameaspartofthefilename,andsubmitas a “.docx”,.rtf" or “.pdf".

PERSONALFOODWAYSASSIGNMENT(20%TOTAL)
This assignmentis acombinationofa “consumptionlog®,alog analysis,arecipe,andarecipeanalysis.

a.Consumptionlog(4%)
Studentswillrecordwhatthey consumefora 7-day consecutive period.Allfoodandbeveragesconsumedshouldbe
recorded.Atemplatefor thelogwillbeprovidedby theinstructor.

b.Loganalysis(6%)

Studentswillanalyzethe“data” recordedintheir logs,and identify onedominant factorthatinfluenceswhatthey
consume.Studentswilldiscusstheir factorina maximum250wordsubmission.Specificexamplesfromthelog
shouldbeusedtosupportthestudent’s choiceoffactor.

c.Recipe(4%)

Studentswillsubmitarecipe foracultural food ordishthat they haveconsumedthis semester.This foodordishcould
havebeenpreparedby thestudent,family orfriends,foodoutlet,restaurant,grocerystoreormajorfood brandor
company.The recipe forthefoodordish shouldbetypedas itwillbeincludedinanoriginalHTM*2740 Student
Cookbook.Studentsneedtostatewheretherecipe comes from (e.g.cookbook,website,blog,foodpackaging,family
member),andincludeapictureofwhatthefoodor dish maylook likewhenserved.

d.Recipeanalysis (6%)

Studentsshouldexplainwhythe culturalfoodordishwasselectedandwhat meaning thefood,dishandrecipemay have
tothem.The maximum250wordsubmission needs to addressthetheoreticalconcept entitledthe “four
componentsofacuisine”(Farb&Armelagos,1980)".

CUISINEPRESENTATION(25%)
Eachstudentwilldiscuss aculturefromtheweeklyreadingsin McWilliams(2011)ina20 minutepresentationdone
duringFridayseminars.Studentswillberesponsible foransweringthefollowingquestions inthepresentation:
»  Whatdoes theMcWilliams’(2011)chapter tellyouaboutyourchosencultureandcuisine?
» Arethereanysimilarities ordifferencesbetween theinformation providedby McWilliams (2011)andby Brittin
(2011)?Whatare they?
»  Whatdoofficial tourismsites(municipalorregional,provincialorstate,ornational)presentabouttheculture
andcuisine?ls thisinformation similarordifferenttowhatMcWilliams(2011)andBrittin(2011)describe?
» Whatadditionalresourceswouldyourecommend tosomeonewishing tolearnmoreaboutthecultureand
cuisine?
» Afterhaving researched thecultureandcuisine,howwouldyou personally explainthecultureandcuisine?

Students arerequired to conductadditional research utilizing atleast5crediblesources (notincludingthetextbooks or
theofficial ~ tourismsites).Ontheday  ofthepresentation, ahardcopy ofareferencelistandPowerPointpresentation
orpresentationnotes aretobehandedintothe instructororGTA.

CULTURALFOODEXPERIENCEASSIGNMENT(10%)
Consumerscan have“foodexperiences’inplaces wherefoodis encountered,butnotnecessarilysampled.Some
examples ofplaceswherecultural foodexperiencesmay occurinclude grocerystores,restaurants,specialty food

Farb,P.andArmelagos,G.(1980).Consumingpassions:theanthropologyofeating. NewYork,NewYork:WashingtonSquarePress.
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stores,book stores,farms,farmers’'markets,festivals, andfamily or friend’s houses.For this particular assignment,
studentsarerequired tovisittheGuelphFarmers’Market.

a.Digitalpicture(3%)

Students are totakedigitalpictures duringa cultural foodexperience attheGuelphFarmers’Market.One picture
takenduring theexperienceshould besubmittedwith details onwhere inthe market,when(dateandtime) andwith
whomthepicturewastaken(whowentwithyou).Pleaseindicatewithwhatdevicethepicturewastaken(e.g.cell
phone,smartphoneordigitalcamera).

b.Descriptionofpictureand meaning(7%)

Amaximum250worddescription answeringthequestion-“whatwas my cultural foodexperience’-is tobesubmitted
alongwith thepicture.Studentsshouldexplainthepicturecontents(e.g.items,people,orbuildings) andthe meaning
ofthepicture tothem.Makesure to acknowledgewhichcultureis beingrepresentedby thephotograph.

CULTURALCOOKBOOKREVIEWASSIGNMENT(20%)

TheUniversity ofGuelph’s Archival&SpecialCollectionsareawonderfulresource forfoodscholarswithover13,000
diversetitlesintheculinarycollections

(http://www lib.uoguelph.calresources/archival & special collections/the collections/digital collections/culinary/).
Oneparticularcollection,theJeanParécollection,hasover6,000titlesthatrepresentculturesandcuisines from
acrosstheglobe.Studentswillselect,reviewandanalyzeacookbook fromtheParécollection.The reviewshouldbe

a maximumof500wordsanddescribehowthecookbook conveys acultureandcuisine. Itis necessarytoexplainin
thereview thebenefits anddrawbacksofthecookbookas wellas theculturalsignificanceofthecookbook.

Pleasebeawarethat cookbooks intheParécollectionmay notberemoved fromthelibraryforpreservationand
securityreasons.The Archival&SpecialCollectionsis locatedonthefirstflooroftheMcLaughlinLibrary. Students
must‘check-in"with librarystaff,uponarrival.Librarystaffmemberswillassiststudentsingaining access to desired items.

FINALEXAM(25%)

The finalexamwillcover alloftheterminology,concepts andculturesdealtwithinlectures,seminars,andreadings during
thesemester.Studentsshouldbeprepared toanswermultiplechoice,shortanswerand medium-length

questions.

Pleasenotethattheexamlooks atcultures froma“macro” perspectiveonly;this means students willneedtohavea
generalunderstanding ofaculture’s cuisine.

THINGSFORSTUDENTSTOBEAWAREOF

LATEPENALTY

A3%penalty perday(notincludingweekends)willbeadministeredonallassignmentcomponentshandedinafterthe
duedate.Pleaselettheinstructorknow,inwriting,if thereareexceptionalcircumstancesthatpreventhanding in
itemsby theduedate.ltis importanttoknowthatextensions willbe considered,butnotalwaysgranted.

SPECIALNEEDS
Anystudentwithspecialneedsorcircumstancesshouldcontacttheinstructoratthebeginningofthesemestersothat
arrangementscanbe madeearlyon.
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POLICIESANDREGULATIONS

Allstudents areexpectedtoabideby theUniversity ofGuelph’s academic regulations inthecompletionofacademic
work,as setoutinthe2013-2014UndergraduateCalendar(see
http://www.uoquelph.ca/registrar/calendars/undergraduate/current/)

ACADEMICMISCONDUCT

“Academic misconductisbehaviourthaterodesthebasis ofmutual trustonwhichscholarlyexchanges commonly rest,
underminestheUniversity'sexerciseofits responsibilitytoevaluatestudents'academic achievements,orrestrictsthe
University'sability toaccomplishits learningobjectives”.SeetheUndergraduateCalendarfor moreinformation:

http://www.uoguelph.cal/reqgistrar/calendars/undergraduate/current/c08/c08-amisconduct.shtml.

GENERALINFORMATIONFORACADEMICCONSIDERATION,APPEALSANDPETITIONS

“The UniversityofGuelphis committedtosupportingstudents intheirlearningexperiencesandresponding totheir
individualneeds.Tothis endabroadnetworkofadvising,counselling,andsupportservicesis provided toassist
students in meetingtheirpersonalandacademic goals.The Universityis awarethatavarietyofsituations orevents
beyondthestudent'scontrolmay affectacademic performance.Supportis provided toaccommodateacademic needs
inthefaceofpersonaldifficulties orunforeseenevents.Proceduresforacademic appeals aredesignedtoensure that
everyeffortis madeatthesetimestoprovideappropriateaccommodationandconsideration,thus enablingstudents to
completecourseandprogramrequirementsas quickly as possible”.See theUndergraduateCalendar for more

information:http://www.uoquelph.ca/reqgistrar/calendars/undergraduate/current/c08/c08-ac.shtml.

ACADEMICACCOMMODATIONOFRELIGIOUSOBLIGATIONS

“TheUniversityacknowledgesthepluralistic natureofthegraduateandundergraduatecommunities.Accommodation willbe
madetostudents whoexperienceaconflictoetweenareligiousobligationandscheduledtests,mid-term
examinations,finalexaminations,orrequirementstoattendclasses andparticipateinlaboratories.The typeof
accommodationgrantedwillvarydependingonthenature,weightandtimingofthework forwhichaccommodationis
sought.Accordingly,therequestforalternativearrangementsnormally mustbesubmittedtotheinstructorinchargeof
thecoursewithin twoweeksofthedistributionofthecourseoutline”.See theUndergraduateCalendar for more
information:http://www.uoquelph.ca/registrar/calendars/undergraduate/current/c08/c08-accomrelig.shtml

Foracurrentlistofmajor holy days,pleasecheck theHumanRightsandEquityOfficewebsite:
http://www.uoquelph.ca/hre/hr/2012_list.html.

Questions?Clarifications?Notes
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ClassTimes
Lectures: Wednesdays MACKO031(MacKinnon).7:00 -9:00pm.
Seminars:Fridays.MINS214.Checkyourscheduleforyourseminartimeas therearefoursections:

1.9:30 -10:20am 2.11:30 -12:20pm 3.1:30 -2:20pm 4.3:30 -4:20pm.

Students mustberegisteredinaseminar.Noswitchingofseminarsafterthe courseselection periodends.
CourseDescription
Thecourseintroducesstudents tokey terminologyandconcepts inthefieldoffoodstudies,butparticularlythosethat show
how culture influences food practices,attitudes,beliefs andidentities.Studentswillgainanunderstandingof
historicandcurrentculturalandreligiousfood practicesaround theworldthrough thestudy of‘cuisines”. The course
alsoconsiderstheimportanceofunderstandingculturalfoods andcuisines tofood management.

TopicCoverage
The coursewillcoveronly aselectnumberofcultures.ltis impossibleto discussalloftheidentifiedcultures and
cuisinesaround theworldinonesemester!

The fieldoffoodstudiesismulti-disciplinaryandinterdisciplinary.Avarietyofdisciplinary approaches and
perspectiveswillthereforebeintroducedthroughoutthesemester.

MethodsofAssessmentSummaryChart(inorderofdue date)

ASSIGNMENT DUEDATE MARKS
Monday,September23rdby12midnight 20%
PersonalFoodways(PF) Submitinthe Dropbox sectionofthecoursewebsite
. . Individualpresentation times fromweeks 4to11 25%
CuisinePresentation(CP) DoneinFridayseminars
. Friday,October18thby12 midnight 10%
CulturalFoodExperience(CFE) SubmitintheDropbox sectionofthecoursewebsite
. Monday,November11thby12midnight 20%
CulturalCookbookReview(CCR) Submitinthe Dropbox sectionofthecoursewebsite
FinalExam(FE) Friday,December6th,2:30-4:30pm 25%
Roomtobe announced

CourseMaterialsandResources
Thereis onerequiredandonerecommended textbook forthecourse:

Required-McWilliams,M.(2011).Foodaround theworld:Aculturalperspective(3rd Ed).Bostonetal.:PrenticeHall.
Recommended-Brittin,H.C. (2011). The foodandculturearoundtheworldhandbook.Bostonetal.:PrenticeHall.

Presentation Materials - Students should be prepared to purchase cultural food samples for entire seminar class.
Numbers and food regulations will be discussed during week one Friday seminar.

The textbooks areavailabletostudentsinanumberofways.Aphysicalcopy ofthetextbooks may bepurchasedin
theuniversity’smainbookstore.Used copies ofthetextbooksmay beavailableinthe Co-opbookstore.AneTextbookcan
bepurchased through the CourseSmartwebsite:www.coursesmart.com.Copies ofthetextbooks will alsobeput
onreserveatthe McLaughlinLibrary.

Additionalreadingmay besuggestedby theinstructor,whenitis appropriate tothetopic.



HTM*2740 -2
ADDITIONALINFORMATIONFOR STUDENTS

Contacts

Instructor:Michelle Caine

Email:scaine@uoqguelph.ca.Studentscanexpecttoreceivearesponse toemails within24hours during weekdays.
Officehours:By appointment by sendingadetailedemailthatincludes yourstudentnameandstudentiDnumber.

GraduateTeachingAssistant:Brittany Manley
Email:manley@uoguelph.ca

CourseObjectives

ASSIGNMENTSCONTRIBUTINGTOCOURSEOBJECTIVES
COURSEOBJECTIVE PF CP CFE CCR FE
Toapply thetheoreticalconcepts andvocabulary thatis X X X X
related tothestudy offoodandculture.
Toidentify anddiscuss thefactorsthatinfluenceindividualor
: : . X X X X X
groupselection,preparationandconsumptionoffood.
Toanalyzeandpropose factorswhichcurrentlyinfluencea
, , . . X X
student'sownfoodexperiences andconsumptionhabits.
Todescribe theglobalizationandculturalacceptanceof
. X X X
foodsovertimeandplace.
Tocompareandcontrastthefoodpractices,attitudes and X
beliefsofculturesacrosstheglobe.
Toresearchandexplainculturalfoods andcuisines.

Course Communication

The instructorwillcommunicatewithstudents outsideofclass through“Gryph Mail” andthecoursewebsiteon
“Courselink”.Studentsshouldregularlycheck thecoursewebsite forupdates,assignmentinformation,readingsand
resources.

Overthesemester,anumberofculturalandreligiousbeliefsandbehaviourswillbediscussed.ltis veryimportantthat students
show respectforthebeliefs andbehavioursofothers.

Studentsshouldalsorespectthelearningneeds ofotherstudents intheclassroom. Alldevicesthatmay distract
fellowstudentsshouldbeturnedoff.Socialconversations (realandvirtual)shouldoccuroutsideofclass,notduring.

MethodsofAssessmentDescriptions
Belowaregeneraldescriptionsoftheassignments andfinalexamthatmakeupthe methods ofassessmentfor
HTM*2740.Moreinformationwillbeprovidedby theinstructorinclass andonthecoursewebsite.

Studentsshoulddothefollowingwhen submittingassignments forHTM*2740:
» EnsurenameandstudentiDnumberareincludedonallpartsoftheassignment.
* Doublespace allsubmissions.
» Writeinanorganizedandeditedfashionthatis suitableforanacademic audience.
» FollowAPAstyleandformattingforreferences.
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» Save thefilewithfirstandlastnameaspartofthefilename,andsubmitas a “.docx”,.rtf" or “.pdf".

PERSONALFOODWAYSASSIGNMENT(20%TOTAL)
This assignmentis acombinationofa “consumptionlog®,alog analysis,arecipe,andarecipeanalysis.

a.Consumptionlog(4%)
Studentswillrecordwhatthey consumefora 7-day consecutive period.Allfoodandbeveragesconsumedshouldbe
recorded.Atemplatefor thelogwillbeprovidedby theinstructor.

b.Loganalysis(6%)

Studentswillanalyzethe“data” recordedintheir logs,and identify onedominant factorthatinfluenceswhatthey
consume.Studentswilldiscusstheir factorina maximum250wordsubmission.Specificexamplesfromthelog
shouldbeusedtosupportthestudent’s choiceoffactor.

c.Recipe(4%)

Studentswillsubmitarecipe foracultural food ordishthat they haveconsumedthis semester.This foodordishcould
havebeenpreparedby thestudent,family orfriends,foodoutlet,restaurant,grocerystoreormajorfood brandor
company.The recipe forthefoodordish shouldbetypedas itwillbeincludedinanoriginalHTM*2740 Student
Cookbook.Studentsneedtostatewheretherecipe comes from (e.g.cookbook,website,blog,foodpackaging,family
member),andincludeapictureofwhatthefoodor dish maylook likewhenserved.

d.Recipeanalysis (6%)

Studentsshouldexplainwhythe culturalfoodordishwasselectedandwhat meaning thefood,dishandrecipemay have
tothem.The maximum250wordsubmission needs to addressthetheoreticalconcept entitledthe “four
componentsofacuisine”(Farb&Armelagos,1980)".

CUISINEPRESENTATION(25%)
Eachstudentwilldiscuss aculturefromtheweeklyreadingsin McWilliams(2011)ina20 minutepresentationdone
duringFridayseminars.Studentswillberesponsible foransweringthefollowingquestions inthepresentation:
»  Whatdoes theMcWilliams’(2011)chapter tellyouaboutyourchosencultureandcuisine?
» Arethereanysimilarities ordifferencesbetween theinformation providedby McWilliams (2011)andby Brittin
(2011)?Whatare they?
»  Whatdoofficial tourismsites(municipalorregional,provincialorstate,ornational)presentabouttheculture
andcuisine?ls thisinformation similarordifferenttowhatMcWilliams(2011)andBrittin(2011)describe?
» Whatadditionalresourceswouldyourecommend tosomeonewishing tolearnmoreaboutthecultureand
cuisine?
» Afterhaving researched thecultureandcuisine,howwouldyou personally explainthecultureandcuisine?

Students arerequired to conductadditional research utilizing atleast5crediblesources (notincludingthetextbooks or
theofficial ~ tourismsites).Ontheday  ofthepresentation, ahardcopy ofareferencelistandPowerPointpresentation
orpresentationnotes aretobehandedintothe instructororGTA.

CULTURALFOODEXPERIENCEASSIGNMENT(10%)
Consumerscan have“foodexperiences’inplaces wherefoodis encountered,butnotnecessarilysampled.Some
examples ofplaceswherecultural foodexperiencesmay occurinclude grocerystores,restaurants,specialty food

Farb,P.andArmelagos,G.(1980).Consumingpassions:theanthropologyofeating. NewYork,NewYork:WashingtonSquarePress.
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stores,book stores,farms,farmers’'markets,festivals, andfamily or friend’s houses.For this particular assignment,
studentsarerequired tovisittheGuelphFarmers’Market.

a.Digitalpicture(3%)

Students are totakedigitalpictures duringa cultural foodexperience attheGuelphFarmers’Market.One picture
takenduring theexperienceshould besubmittedwith details onwhere inthe market,when(dateandtime) andwith
whomthepicturewastaken(whowentwithyou).Pleaseindicatewithwhatdevicethepicturewastaken(e.g.cell
phone,smartphoneordigitalcamera).

b.Descriptionofpictureand meaning(7%)

Amaximum250worddescription answeringthequestion-“whatwas my cultural foodexperience’-is tobesubmitted
alongwith thepicture.Studentsshouldexplainthepicturecontents(e.g.items,people,orbuildings) andthe meaning
ofthepicture tothem.Makesure to acknowledgewhichcultureis beingrepresentedby thephotograph.

CULTURALCOOKBOOKREVIEWASSIGNMENT(20%)

TheUniversity ofGuelph’s Archival&SpecialCollectionsareawonderfulresource forfoodscholarswithover13,000
diversetitlesintheculinarycollections

(http://www lib.uoguelph.calresources/archival & special collections/the collections/digital collections/culinary/).
Oneparticularcollection,theJeanParécollection,hasover6,000titlesthatrepresentculturesandcuisines from
acrosstheglobe.Studentswillselect,reviewandanalyzeacookbook fromtheParécollection.The reviewshouldbe

a maximumof500wordsanddescribehowthecookbook conveys acultureandcuisine. Itis necessarytoexplainin
thereview thebenefits anddrawbacksofthecookbookas wellas theculturalsignificanceofthecookbook.

Pleasebeawarethat cookbooks intheParécollectionmay notberemoved fromthelibraryforpreservationand
securityreasons.The Archival&SpecialCollectionsis locatedonthefirstflooroftheMcLaughlinLibrary. Students
must‘check-in"with librarystaff,uponarrival.Librarystaffmemberswillassiststudentsingaining access to desired items.

FINALEXAM(25%)

The finalexamwillcover alloftheterminology,concepts andculturesdealtwithinlectures,seminars,andreadings during
thesemester.Studentsshouldbeprepared toanswermultiplechoice,shortanswerand medium-length

questions.

Pleasenotethattheexamlooks atcultures froma“macro” perspectiveonly;this means students willneedtohavea
generalunderstanding ofaculture’s cuisine.

THINGSFORSTUDENTSTOBEAWAREOF

LATEPENALTY

A3%penalty perday(notincludingweekends)willbeadministeredonallassignmentcomponentshandedinafterthe
duedate.Pleaselettheinstructorknow,inwriting,if thereareexceptionalcircumstancesthatpreventhanding in
itemsby theduedate.ltis importanttoknowthatextensions willbe considered,butnotalwaysgranted.

SPECIALNEEDS
Anystudentwithspecialneedsorcircumstancesshouldcontacttheinstructoratthebeginningofthesemestersothat
arrangementscanbe madeearlyon.
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POLICIESANDREGULATIONS

Allstudents areexpectedtoabideby theUniversity ofGuelph’s academic regulations inthecompletionofacademic
work,as setoutinthe2013-2014UndergraduateCalendar(see
http://www.uoquelph.ca/registrar/calendars/undergraduate/current/)

ACADEMICMISCONDUCT

“Academic misconductisbehaviourthaterodesthebasis ofmutual trustonwhichscholarlyexchanges commonly rest,
underminestheUniversity'sexerciseofits responsibilitytoevaluatestudents'academic achievements,orrestrictsthe
University'sability toaccomplishits learningobjectives”.SeetheUndergraduateCalendarfor moreinformation:

http://www.uoguelph.cal/reqgistrar/calendars/undergraduate/current/c08/c08-amisconduct.shtml.

GENERALINFORMATIONFORACADEMICCONSIDERATION,APPEALSANDPETITIONS

“The UniversityofGuelphis committedtosupportingstudents intheirlearningexperiencesandresponding totheir
individualneeds.Tothis endabroadnetworkofadvising,counselling,andsupportservicesis provided toassist
students in meetingtheirpersonalandacademic goals.The Universityis awarethatavarietyofsituations orevents
beyondthestudent'scontrolmay affectacademic performance.Supportis provided toaccommodateacademic needs
inthefaceofpersonaldifficulties orunforeseenevents.Proceduresforacademic appeals aredesignedtoensure that
everyeffortis madeatthesetimestoprovideappropriateaccommodationandconsideration,thus enablingstudents to
completecourseandprogramrequirementsas quickly as possible”.See theUndergraduateCalendar for more

information:http://www.uoquelph.ca/reqgistrar/calendars/undergraduate/current/c08/c08-ac.shtml.

ACADEMICACCOMMODATIONOFRELIGIOUSOBLIGATIONS

“TheUniversityacknowledgesthepluralistic natureofthegraduateandundergraduatecommunities.Accommodation willbe
madetostudents whoexperienceaconflictoetweenareligiousobligationandscheduledtests,mid-term
examinations,finalexaminations,orrequirementstoattendclasses andparticipateinlaboratories.The typeof
accommodationgrantedwillvarydependingonthenature,weightandtimingofthework forwhichaccommodationis
sought.Accordingly,therequestforalternativearrangementsnormally mustbesubmittedtotheinstructorinchargeof
thecoursewithin twoweeksofthedistributionofthecourseoutline”.See theUndergraduateCalendar for more
information:http://www.uoquelph.ca/registrar/calendars/undergraduate/current/c08/c08-accomrelig.shtml

Foracurrentlistofmajor holy days,pleasecheck theHumanRightsandEquityOfficewebsite:
http://www.uoquelph.ca/hre/hr/2012_list.html.

Questions?Clarifications?Notes
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ClassTimes
Lectures: Wednesdays MACKO031(MacKinnon).7:00 -9:00pm.
Seminars:Fridays.MINS214.Checkyourscheduleforyourseminartimeas therearefoursections:

1.9:30 -10:20am 2.11:30 -12:20pm 3.1:30 -2:20pm 4.3:30 -4:20pm.

Students mustberegisteredinaseminar.Noswitchingofseminarsafterthe courseselection periodends.
CourseDescription
Thecourseintroducesstudents tokey terminologyandconcepts inthefieldoffoodstudies,butparticularlythosethat show
how culture influences food practices,attitudes,beliefs andidentities.Studentswillgainanunderstandingof
historicandcurrentculturalandreligiousfood practicesaround theworldthrough thestudy of‘cuisines”. The course
alsoconsiderstheimportanceofunderstandingculturalfoods andcuisines tofood management.

TopicCoverage
The coursewillcoveronly aselectnumberofcultures.ltis impossibleto discussalloftheidentifiedcultures and
cuisinesaround theworldinonesemester!

The fieldoffoodstudiesismulti-disciplinaryandinterdisciplinary.Avarietyofdisciplinary approaches and
perspectiveswillthereforebeintroducedthroughoutthesemester.

MethodsofAssessmentSummaryChart(inorderofdue date)

ASSIGNMENT DUEDATE MARKS
Monday,September23rdby12midnight 20%
PersonalFoodways(PF) Submitinthe Dropbox sectionofthecoursewebsite
. . Individualpresentation times fromweeks 4to11 25%
CuisinePresentation(CP) DoneinFridayseminars
. Friday,October18thby12 midnight 10%
CulturalFoodExperience(CFE) SubmitintheDropbox sectionofthecoursewebsite
. Monday,November11thby12midnight 20%
CulturalCookbookReview(CCR) Submitinthe Dropbox sectionofthecoursewebsite
FinalExam(FE) Friday,December6th,2:30-4:30pm 25%
Roomtobe announced

CourseMaterialsandResources
Thereis onerequiredandonerecommended textbook forthecourse:

Required-McWilliams,M.(2011).Foodaround theworld:Aculturalperspective(3rd Ed).Bostonetal.:PrenticeHall.
Recommended-Brittin,H.C. (2011). The foodandculturearoundtheworldhandbook.Bostonetal.:PrenticeHall.

Presentation Materials - Students should be prepared to purchase cultural food samples for entire seminar class.
Numbers and food regulations will be discussed during week one Friday seminar.

The textbooks areavailabletostudentsinanumberofways.Aphysicalcopy ofthetextbooks may bepurchasedin
theuniversity’smainbookstore.Used copies ofthetextbooksmay beavailableinthe Co-opbookstore.AneTextbookcan
bepurchased through the CourseSmartwebsite:www.coursesmart.com.Copies ofthetextbooks will alsobeput
onreserveatthe McLaughlinLibrary.

Additionalreadingmay besuggestedby theinstructor,whenitis appropriate tothetopic.
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ADDITIONALINFORMATIONFOR STUDENTS

Contacts

Instructor:Michelle Caine

Email:scaine@uoqguelph.ca.Studentscanexpecttoreceivearesponse toemails within24hours during weekdays.
Officehours:By appointment by sendingadetailedemailthatincludes yourstudentnameandstudentiDnumber.

GraduateTeachingAssistant:Brittany Manley
Email:manley@uoguelph.ca

CourseObjectives

ASSIGNMENTSCONTRIBUTINGTOCOURSEOBJECTIVES
COURSEOBJECTIVE PF CP CFE CCR FE
Toapply thetheoreticalconcepts andvocabulary thatis X X X X
related tothestudy offoodandculture.
Toidentify anddiscuss thefactorsthatinfluenceindividualor
: : . X X X X X
groupselection,preparationandconsumptionoffood.
Toanalyzeandpropose factorswhichcurrentlyinfluencea
, , . . X X
student'sownfoodexperiences andconsumptionhabits.
Todescribe theglobalizationandculturalacceptanceof
. X X X
foodsovertimeandplace.
Tocompareandcontrastthefoodpractices,attitudes and X
beliefsofculturesacrosstheglobe.
Toresearchandexplainculturalfoods andcuisines.

Course Communication

The instructorwillcommunicatewithstudents outsideofclass through“Gryph Mail” andthecoursewebsiteon
“Courselink”.Studentsshouldregularlycheck thecoursewebsite forupdates,assignmentinformation,readingsand
resources.

Overthesemester,anumberofculturalandreligiousbeliefsandbehaviourswillbediscussed.ltis veryimportantthat students
show respectforthebeliefs andbehavioursofothers.

Studentsshouldalsorespectthelearningneeds ofotherstudents intheclassroom. Alldevicesthatmay distract
fellowstudentsshouldbeturnedoff.Socialconversations (realandvirtual)shouldoccuroutsideofclass,notduring.

MethodsofAssessmentDescriptions
Belowaregeneraldescriptionsoftheassignments andfinalexamthatmakeupthe methods ofassessmentfor
HTM*2740.Moreinformationwillbeprovidedby theinstructorinclass andonthecoursewebsite.

Studentsshoulddothefollowingwhen submittingassignments forHTM*2740:
» EnsurenameandstudentiDnumberareincludedonallpartsoftheassignment.
* Doublespace allsubmissions.
» Writeinanorganizedandeditedfashionthatis suitableforanacademic audience.
» FollowAPAstyleandformattingforreferences.
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» Save thefilewithfirstandlastnameaspartofthefilename,andsubmitas a “.docx”,.rtf" or “.pdf".

PERSONALFOODWAYSASSIGNMENT(20%TOTAL)
This assignmentis acombinationofa “consumptionlog®,alog analysis,arecipe,andarecipeanalysis.

a.Consumptionlog(4%)
Studentswillrecordwhatthey consumefora 7-day consecutive period.Allfoodandbeveragesconsumedshouldbe
recorded.Atemplatefor thelogwillbeprovidedby theinstructor.

b.Loganalysis(6%)

Studentswillanalyzethe“data” recordedintheir logs,and identify onedominant factorthatinfluenceswhatthey
consume.Studentswilldiscusstheir factorina maximum250wordsubmission.Specificexamplesfromthelog
shouldbeusedtosupportthestudent’s choiceoffactor.

c.Recipe(4%)

Studentswillsubmitarecipe foracultural food ordishthat they haveconsumedthis semester.This foodordishcould
havebeenpreparedby thestudent,family orfriends,foodoutlet,restaurant,grocerystoreormajorfood brandor
company.The recipe forthefoodordish shouldbetypedas itwillbeincludedinanoriginalHTM*2740 Student
Cookbook.Studentsneedtostatewheretherecipe comes from (e.g.cookbook,website,blog,foodpackaging,family
member),andincludeapictureofwhatthefoodor dish maylook likewhenserved.

d.Recipeanalysis (6%)

Studentsshouldexplainwhythe culturalfoodordishwasselectedandwhat meaning thefood,dishandrecipemay have
tothem.The maximum250wordsubmission needs to addressthetheoreticalconcept entitledthe “four
componentsofacuisine”(Farb&Armelagos,1980)".

CUISINEPRESENTATION(25%)
Eachstudentwilldiscuss aculturefromtheweeklyreadingsin McWilliams(2011)ina20 minutepresentationdone
duringFridayseminars.Studentswillberesponsible foransweringthefollowingquestions inthepresentation:
»  Whatdoes theMcWilliams’(2011)chapter tellyouaboutyourchosencultureandcuisine?
» Arethereanysimilarities ordifferencesbetween theinformation providedby McWilliams (2011)andby Brittin
(2011)?Whatare they?
»  Whatdoofficial tourismsites(municipalorregional,provincialorstate,ornational)presentabouttheculture
andcuisine?ls thisinformation similarordifferenttowhatMcWilliams(2011)andBrittin(2011)describe?
» Whatadditionalresourceswouldyourecommend tosomeonewishing tolearnmoreaboutthecultureand
cuisine?
» Afterhaving researched thecultureandcuisine,howwouldyou personally explainthecultureandcuisine?

Students arerequired to conductadditional research utilizing atleast5crediblesources (notincludingthetextbooks or
theofficial ~ tourismsites).Ontheday  ofthepresentation, ahardcopy ofareferencelistandPowerPointpresentation
orpresentationnotes aretobehandedintothe instructororGTA.

CULTURALFOODEXPERIENCEASSIGNMENT(10%)
Consumerscan have“foodexperiences’inplaces wherefoodis encountered,butnotnecessarilysampled.Some
examples ofplaceswherecultural foodexperiencesmay occurinclude grocerystores,restaurants,specialty food

Farb,P.andArmelagos,G.(1980).Consumingpassions:theanthropologyofeating. NewYork,NewYork:WashingtonSquarePress.
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stores,book stores,farms,farmers’'markets,festivals, andfamily or friend’s houses.For this particular assignment,
studentsarerequired tovisittheGuelphFarmers’Market.

a.Digitalpicture(3%)

Students are totakedigitalpictures duringa cultural foodexperience attheGuelphFarmers’Market.One picture
takenduring theexperienceshould besubmittedwith details onwhere inthe market,when(dateandtime) andwith
whomthepicturewastaken(whowentwithyou).Pleaseindicatewithwhatdevicethepicturewastaken(e.g.cell
phone,smartphoneordigitalcamera).

b.Descriptionofpictureand meaning(7%)

Amaximum250worddescription answeringthequestion-“whatwas my cultural foodexperience’-is tobesubmitted
alongwith thepicture.Studentsshouldexplainthepicturecontents(e.g.items,people,orbuildings) andthe meaning
ofthepicture tothem.Makesure to acknowledgewhichcultureis beingrepresentedby thephotograph.

CULTURALCOOKBOOKREVIEWASSIGNMENT(20%)

TheUniversity ofGuelph’s Archival&SpecialCollectionsareawonderfulresource forfoodscholarswithover13,000
diversetitlesintheculinarycollections

(http://www lib.uoguelph.calresources/archival & special collections/the collections/digital collections/culinary/).
Oneparticularcollection,theJeanParécollection,hasover6,000titlesthatrepresentculturesandcuisines from
acrosstheglobe.Studentswillselect,reviewandanalyzeacookbook fromtheParécollection.The reviewshouldbe

a maximumof500wordsanddescribehowthecookbook conveys acultureandcuisine. Itis necessarytoexplainin
thereview thebenefits anddrawbacksofthecookbookas wellas theculturalsignificanceofthecookbook.

Pleasebeawarethat cookbooks intheParécollectionmay notberemoved fromthelibraryforpreservationand
securityreasons.The Archival&SpecialCollectionsis locatedonthefirstflooroftheMcLaughlinLibrary. Students
must‘check-in"with librarystaff,uponarrival.Librarystaffmemberswillassiststudentsingaining access to desired items.

FINALEXAM(25%)

The finalexamwillcover alloftheterminology,concepts andculturesdealtwithinlectures,seminars,andreadings during
thesemester.Studentsshouldbeprepared toanswermultiplechoice,shortanswerand medium-length

questions.

Pleasenotethattheexamlooks atcultures froma“macro” perspectiveonly;this means students willneedtohavea
generalunderstanding ofaculture’s cuisine.

THINGSFORSTUDENTSTOBEAWAREOF

LATEPENALTY

A3%penalty perday(notincludingweekends)willbeadministeredonallassignmentcomponentshandedinafterthe
duedate.Pleaselettheinstructorknow,inwriting,if thereareexceptionalcircumstancesthatpreventhanding in
itemsby theduedate.ltis importanttoknowthatextensions willbe considered,butnotalwaysgranted.

SPECIALNEEDS
Anystudentwithspecialneedsorcircumstancesshouldcontacttheinstructoratthebeginningofthesemestersothat
arrangementscanbe madeearlyon.
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POLICIESANDREGULATIONS

Allstudents areexpectedtoabideby theUniversity ofGuelph’s academic regulations inthecompletionofacademic
work,as setoutinthe2013-2014UndergraduateCalendar(see
http://www.uoquelph.ca/registrar/calendars/undergraduate/current/)

ACADEMICMISCONDUCT

“Academic misconductisbehaviourthaterodesthebasis ofmutual trustonwhichscholarlyexchanges commonly rest,
underminestheUniversity'sexerciseofits responsibilitytoevaluatestudents'academic achievements,orrestrictsthe
University'sability toaccomplishits learningobjectives”.SeetheUndergraduateCalendarfor moreinformation:

http://www.uoguelph.cal/reqgistrar/calendars/undergraduate/current/c08/c08-amisconduct.shtml.

GENERALINFORMATIONFORACADEMICCONSIDERATION,APPEALSANDPETITIONS

“The UniversityofGuelphis committedtosupportingstudents intheirlearningexperiencesandresponding totheir
individualneeds.Tothis endabroadnetworkofadvising,counselling,andsupportservicesis provided toassist
students in meetingtheirpersonalandacademic goals.The Universityis awarethatavarietyofsituations orevents
beyondthestudent'scontrolmay affectacademic performance.Supportis provided toaccommodateacademic needs
inthefaceofpersonaldifficulties orunforeseenevents.Proceduresforacademic appeals aredesignedtoensure that
everyeffortis madeatthesetimestoprovideappropriateaccommodationandconsideration,thus enablingstudents to
completecourseandprogramrequirementsas quickly as possible”.See theUndergraduateCalendar for more

information:http://www.uoquelph.ca/reqgistrar/calendars/undergraduate/current/c08/c08-ac.shtml.

ACADEMICACCOMMODATIONOFRELIGIOUSOBLIGATIONS

“TheUniversityacknowledgesthepluralistic natureofthegraduateandundergraduatecommunities.Accommodation willbe
madetostudents whoexperienceaconflictoetweenareligiousobligationandscheduledtests,mid-term
examinations,finalexaminations,orrequirementstoattendclasses andparticipateinlaboratories.The typeof
accommodationgrantedwillvarydependingonthenature,weightandtimingofthework forwhichaccommodationis
sought.Accordingly,therequestforalternativearrangementsnormally mustbesubmittedtotheinstructorinchargeof
thecoursewithin twoweeksofthedistributionofthecourseoutline”.See theUndergraduateCalendar for more
information:http://www.uoquelph.ca/registrar/calendars/undergraduate/current/c08/c08-accomrelig.shtml

Foracurrentlistofmajor holy days,pleasecheck theHumanRightsandEquityOfficewebsite:
http://www.uoquelph.ca/hre/hr/2012_list.html.

Questions?Clarifications?Notes
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ClassTimes
Lectures: Wednesdays MACKO031(MacKinnon).7:00 -9:00pm.
Seminars:Fridays.MINS214.Checkyourscheduleforyourseminartimeas therearefoursections:

1.9:30 -10:20am 2.11:30 -12:20pm 3.1:30 -2:20pm 4.3:30 -4:20pm.

Students mustberegisteredinaseminar.Noswitchingofseminarsafterthe courseselection periodends.
CourseDescription
Thecourseintroducesstudents tokey terminologyandconcepts inthefieldoffoodstudies,butparticularlythosethat show
how culture influences food practices,attitudes,beliefs andidentities.Studentswillgainanunderstandingof
historicandcurrentculturalandreligiousfood practicesaround theworldthrough thestudy of‘cuisines”. The course
alsoconsiderstheimportanceofunderstandingculturalfoods andcuisines tofood management.

TopicCoverage
The coursewillcoveronly aselectnumberofcultures.ltis impossibleto discussalloftheidentifiedcultures and
cuisinesaround theworldinonesemester!

The fieldoffoodstudiesismulti-disciplinaryandinterdisciplinary.Avarietyofdisciplinary approaches and
perspectiveswillthereforebeintroducedthroughoutthesemester.

MethodsofAssessmentSummaryChart(inorderofdue date)

ASSIGNMENT DUEDATE MARKS
Monday,September23rdby12midnight 20%
PersonalFoodways(PF) Submitinthe Dropbox sectionofthecoursewebsite
. . Individualpresentation times fromweeks 4to11 25%
CuisinePresentation(CP) DoneinFridayseminars
. Friday,October18thby12 midnight 10%
CulturalFoodExperience(CFE) SubmitintheDropbox sectionofthecoursewebsite
. Monday,November11thby12midnight 20%
CulturalCookbookReview(CCR) Submitinthe Dropbox sectionofthecoursewebsite
FinalExam(FE) Friday,December6th,2:30-4:30pm 25%
Roomtobe announced

CourseMaterialsandResources
Thereis onerequiredandonerecommended textbook forthecourse:

Required-McWilliams,M.(2011).Foodaround theworld:Aculturalperspective(3rd Ed).Bostonetal.:PrenticeHall.
Recommended-Brittin,H.C. (2011). The foodandculturearoundtheworldhandbook.Bostonetal.:PrenticeHall.

Presentation Materials - Students should be prepared to purchase cultural food samples for entire seminar class.
Numbers and food regulations will be discussed during week one Friday seminar.

The textbooks areavailabletostudentsinanumberofways.Aphysicalcopy ofthetextbooks may bepurchasedin
theuniversity’smainbookstore.Used copies ofthetextbooksmay beavailableinthe Co-opbookstore.AneTextbookcan
bepurchased through the CourseSmartwebsite:www.coursesmart.com.Copies ofthetextbooks will alsobeput
onreserveatthe McLaughlinLibrary.

Additionalreadingmay besuggestedby theinstructor,whenitis appropriate tothetopic.
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Contacts

Instructor:Michelle Caine

Email:scaine@uoqguelph.ca.Studentscanexpecttoreceivearesponse toemails within24hours during weekdays.
Officehours:By appointment by sendingadetailedemailthatincludes yourstudentnameandstudentiDnumber.

GraduateTeachingAssistant:Brittany Manley
Email:manley@uoguelph.ca

CourseObjectives

ASSIGNMENTSCONTRIBUTINGTOCOURSEOBJECTIVES
COURSEOBJECTIVE PF CP CFE CCR FE
Toapply thetheoreticalconcepts andvocabulary thatis X X X X
related tothestudy offoodandculture.
Toidentify anddiscuss thefactorsthatinfluenceindividualor
: : . X X X X X
groupselection,preparationandconsumptionoffood.
Toanalyzeandpropose factorswhichcurrentlyinfluencea
, , . . X X
student'sownfoodexperiences andconsumptionhabits.
Todescribe theglobalizationandculturalacceptanceof
. X X X
foodsovertimeandplace.
Tocompareandcontrastthefoodpractices,attitudes and X
beliefsofculturesacrosstheglobe.
Toresearchandexplainculturalfoods andcuisines.

Course Communication

The instructorwillcommunicatewithstudents outsideofclass through“Gryph Mail” andthecoursewebsiteon
“Courselink”.Studentsshouldregularlycheck thecoursewebsite forupdates,assignmentinformation,readingsand
resources.

Overthesemester,anumberofculturalandreligiousbeliefsandbehaviourswillbediscussed.ltis veryimportantthat students
show respectforthebeliefs andbehavioursofothers.

Studentsshouldalsorespectthelearningneeds ofotherstudents intheclassroom. Alldevicesthatmay distract
fellowstudentsshouldbeturnedoff.Socialconversations (realandvirtual)shouldoccuroutsideofclass,notduring.

MethodsofAssessmentDescriptions
Belowaregeneraldescriptionsoftheassignments andfinalexamthatmakeupthe methods ofassessmentfor
HTM*2740.Moreinformationwillbeprovidedby theinstructorinclass andonthecoursewebsite.

Studentsshoulddothefollowingwhen submittingassignments forHTM*2740:
» EnsurenameandstudentiDnumberareincludedonallpartsoftheassignment.
* Doublespace allsubmissions.
» Writeinanorganizedandeditedfashionthatis suitableforanacademic audience.
» FollowAPAstyleandformattingforreferences.
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» Save thefilewithfirstandlastnameaspartofthefilename,andsubmitas a “.docx”,.rtf" or “.pdf".

PERSONALFOODWAYSASSIGNMENT(20%TOTAL)
This assignmentis acombinationofa “consumptionlog®,alog analysis,arecipe,andarecipeanalysis.

a.Consumptionlog(4%)
Studentswillrecordwhatthey consumefora 7-day consecutive period.Allfoodandbeveragesconsumedshouldbe
recorded.Atemplatefor thelogwillbeprovidedby theinstructor.

b.Loganalysis(6%)

Studentswillanalyzethe“data” recordedintheir logs,and identify onedominant factorthatinfluenceswhatthey
consume.Studentswilldiscusstheir factorina maximum250wordsubmission.Specificexamplesfromthelog
shouldbeusedtosupportthestudent’s choiceoffactor.

c.Recipe(4%)

Studentswillsubmitarecipe foracultural food ordishthat they haveconsumedthis semester.This foodordishcould
havebeenpreparedby thestudent,family orfriends,foodoutlet,restaurant,grocerystoreormajorfood brandor
company.The recipe forthefoodordish shouldbetypedas itwillbeincludedinanoriginalHTM*2740 Student
Cookbook.Studentsneedtostatewheretherecipe comes from (e.g.cookbook,website,blog,foodpackaging,family
member),andincludeapictureofwhatthefoodor dish maylook likewhenserved.

d.Recipeanalysis (6%)

Studentsshouldexplainwhythe culturalfoodordishwasselectedandwhat meaning thefood,dishandrecipemay have
tothem.The maximum250wordsubmission needs to addressthetheoreticalconcept entitledthe “four
componentsofacuisine”(Farb&Armelagos,1980)".

CUISINEPRESENTATION(25%)
Eachstudentwilldiscuss aculturefromtheweeklyreadingsin McWilliams(2011)ina20 minutepresentationdone
duringFridayseminars.Studentswillberesponsible foransweringthefollowingquestions inthepresentation:
»  Whatdoes theMcWilliams’(2011)chapter tellyouaboutyourchosencultureandcuisine?
» Arethereanysimilarities ordifferencesbetween theinformation providedby McWilliams (2011)andby Brittin
(2011)?Whatare they?
»  Whatdoofficial tourismsites(municipalorregional,provincialorstate,ornational)presentabouttheculture
andcuisine?ls thisinformation similarordifferenttowhatMcWilliams(2011)andBrittin(2011)describe?
» Whatadditionalresourceswouldyourecommend tosomeonewishing tolearnmoreaboutthecultureand
cuisine?
» Afterhaving researched thecultureandcuisine,howwouldyou personally explainthecultureandcuisine?

Students arerequired to conductadditional research utilizing atleast5crediblesources (notincludingthetextbooks or
theofficial ~ tourismsites).Ontheday  ofthepresentation, ahardcopy ofareferencelistandPowerPointpresentation
orpresentationnotes aretobehandedintothe instructororGTA.

CULTURALFOODEXPERIENCEASSIGNMENT(10%)
Consumerscan have“foodexperiences’inplaces wherefoodis encountered,butnotnecessarilysampled.Some
examples ofplaceswherecultural foodexperiencesmay occurinclude grocerystores,restaurants,specialty food

Farb,P.andArmelagos,G.(1980).Consumingpassions:theanthropologyofeating. NewYork,NewYork:WashingtonSquarePress.
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stores,book stores,farms,farmers’'markets,festivals, andfamily or friend’s houses.For this particular assignment,
studentsarerequired tovisittheGuelphFarmers’Market.

a.Digitalpicture(3%)

Students are totakedigitalpictures duringa cultural foodexperience attheGuelphFarmers’Market.One picture
takenduring theexperienceshould besubmittedwith details onwhere inthe market,when(dateandtime) andwith
whomthepicturewastaken(whowentwithyou).Pleaseindicatewithwhatdevicethepicturewastaken(e.g.cell
phone,smartphoneordigitalcamera).

b.Descriptionofpictureand meaning(7%)

Amaximum250worddescription answeringthequestion-“whatwas my cultural foodexperience’-is tobesubmitted
alongwith thepicture.Studentsshouldexplainthepicturecontents(e.g.items,people,orbuildings) andthe meaning
ofthepicture tothem.Makesure to acknowledgewhichcultureis beingrepresentedby thephotograph.

CULTURALCOOKBOOKREVIEWASSIGNMENT(20%)

TheUniversity ofGuelph’s Archival&SpecialCollectionsareawonderfulresource forfoodscholarswithover13,000
diversetitlesintheculinarycollections

(http://www lib.uoguelph.calresources/archival & special collections/the collections/digital collections/culinary/).
Oneparticularcollection,theJeanParécollection,hasover6,000titlesthatrepresentculturesandcuisines from
acrosstheglobe.Studentswillselect,reviewandanalyzeacookbook fromtheParécollection.The reviewshouldbe

a maximumof500wordsanddescribehowthecookbook conveys acultureandcuisine. Itis necessarytoexplainin
thereview thebenefits anddrawbacksofthecookbookas wellas theculturalsignificanceofthecookbook.

Pleasebeawarethat cookbooks intheParécollectionmay notberemoved fromthelibraryforpreservationand
securityreasons.The Archival&SpecialCollectionsis locatedonthefirstflooroftheMcLaughlinLibrary. Students
must‘check-in"with librarystaff,uponarrival.Librarystaffmemberswillassiststudentsingaining access to desired items.

FINALEXAM(25%)

The finalexamwillcover alloftheterminology,concepts andculturesdealtwithinlectures,seminars,andreadings during
thesemester.Studentsshouldbeprepared toanswermultiplechoice,shortanswerand medium-length

questions.

Pleasenotethattheexamlooks atcultures froma“macro” perspectiveonly;this means students willneedtohavea
generalunderstanding ofaculture’s cuisine.

THINGSFORSTUDENTSTOBEAWAREOF

LATEPENALTY

A3%penalty perday(notincludingweekends)willbeadministeredonallassignmentcomponentshandedinafterthe
duedate.Pleaselettheinstructorknow,inwriting,if thereareexceptionalcircumstancesthatpreventhanding in
itemsby theduedate.ltis importanttoknowthatextensions willbe considered,butnotalwaysgranted.

SPECIALNEEDS
Anystudentwithspecialneedsorcircumstancesshouldcontacttheinstructoratthebeginningofthesemestersothat
arrangementscanbe madeearlyon.
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POLICIESANDREGULATIONS

Allstudents areexpectedtoabideby theUniversity ofGuelph’s academic regulations inthecompletionofacademic
work,as setoutinthe2013-2014UndergraduateCalendar(see
http://www.uoquelph.ca/registrar/calendars/undergraduate/current/)

ACADEMICMISCONDUCT

“Academic misconductisbehaviourthaterodesthebasis ofmutual trustonwhichscholarlyexchanges commonly rest,
underminestheUniversity'sexerciseofits responsibilitytoevaluatestudents'academic achievements,orrestrictsthe
University'sability toaccomplishits learningobjectives”.SeetheUndergraduateCalendarfor moreinformation:

http://www.uoguelph.cal/reqgistrar/calendars/undergraduate/current/c08/c08-amisconduct.shtml.

GENERALINFORMATIONFORACADEMICCONSIDERATION,APPEALSANDPETITIONS

“The UniversityofGuelphis committedtosupportingstudents intheirlearningexperiencesandresponding totheir
individualneeds.Tothis endabroadnetworkofadvising,counselling,andsupportservicesis provided toassist
students in meetingtheirpersonalandacademic goals.The Universityis awarethatavarietyofsituations orevents
beyondthestudent'scontrolmay affectacademic performance.Supportis provided toaccommodateacademic needs
inthefaceofpersonaldifficulties orunforeseenevents.Proceduresforacademic appeals aredesignedtoensure that
everyeffortis madeatthesetimestoprovideappropriateaccommodationandconsideration,thus enablingstudents to
completecourseandprogramrequirementsas quickly as possible”.See theUndergraduateCalendar for more

information:http://www.uoquelph.ca/reqgistrar/calendars/undergraduate/current/c08/c08-ac.shtml.

ACADEMICACCOMMODATIONOFRELIGIOUSOBLIGATIONS

“TheUniversityacknowledgesthepluralistic natureofthegraduateandundergraduatecommunities.Accommodation willbe
madetostudents whoexperienceaconflictoetweenareligiousobligationandscheduledtests,mid-term
examinations,finalexaminations,orrequirementstoattendclasses andparticipateinlaboratories.The typeof
accommodationgrantedwillvarydependingonthenature,weightandtimingofthework forwhichaccommodationis
sought.Accordingly,therequestforalternativearrangementsnormally mustbesubmittedtotheinstructorinchargeof
thecoursewithin twoweeksofthedistributionofthecourseoutline”.See theUndergraduateCalendar for more
information:http://www.uoquelph.ca/registrar/calendars/undergraduate/current/c08/c08-accomrelig.shtml

Foracurrentlistofmajor holy days,pleasecheck theHumanRightsandEquityOfficewebsite:
http://www.uoquelph.ca/hre/hr/2012_list.html.

Questions?Clarifications?Notes
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ClassTimes
Lectures: Wednesdays MACKO031(MacKinnon).7:00 -9:00pm.
Seminars:Fridays.MINS214.Checkyourscheduleforyourseminartimeas therearefoursections:

1.9:30 -10:20am 2.11:30 -12:20pm 3.1:30 -2:20pm 4.3:30 -4:20pm.

Students mustberegisteredinaseminar.Noswitchingofseminarsafterthe courseselection periodends.
CourseDescription
Thecourseintroducesstudents tokey terminologyandconcepts inthefieldoffoodstudies,butparticularlythosethat show
how culture influences food practices,attitudes,beliefs andidentities.Studentswillgainanunderstandingof
historicandcurrentculturalandreligiousfood practicesaround theworldthrough thestudy of‘cuisines”. The course
alsoconsiderstheimportanceofunderstandingculturalfoods andcuisines tofood management.

TopicCoverage
The coursewillcoveronly aselectnumberofcultures.ltis impossibleto discussalloftheidentifiedcultures and
cuisinesaround theworldinonesemester!

The fieldoffoodstudiesismulti-disciplinaryandinterdisciplinary.Avarietyofdisciplinary approaches and
perspectiveswillthereforebeintroducedthroughoutthesemester.

MethodsofAssessmentSummaryChart(inorderofdue date)

ASSIGNMENT DUEDATE MARKS
Monday,September23rdby12midnight 20%
PersonalFoodways(PF) Submitinthe Dropbox sectionofthecoursewebsite
. . Individualpresentation times fromweeks 4to11 25%
CuisinePresentation(CP) DoneinFridayseminars
. Friday,October18thby12 midnight 10%
CulturalFoodExperience(CFE) SubmitintheDropbox sectionofthecoursewebsite
. Monday,November11thby12midnight 20%
CulturalCookbookReview(CCR) Submitinthe Dropbox sectionofthecoursewebsite
FinalExam(FE) Friday,December6th,2:30-4:30pm 25%
Roomtobe announced

CourseMaterialsandResources
Thereis onerequiredandonerecommended textbook forthecourse:

Required-McWilliams,M.(2011).Foodaround theworld:Aculturalperspective(3rd Ed).Bostonetal.:PrenticeHall.
Recommended-Brittin,H.C. (2011). The foodandculturearoundtheworldhandbook.Bostonetal.:PrenticeHall.

Presentation Materials - Students should be prepared to purchase cultural food samples for entire seminar class.
Numbers and food regulations will be discussed during week one Friday seminar.

The textbooks areavailabletostudentsinanumberofways.Aphysicalcopy ofthetextbooks may bepurchasedin
theuniversity’smainbookstore.Used copies ofthetextbooksmay beavailableinthe Co-opbookstore.AneTextbookcan
bepurchased through the CourseSmartwebsite:www.coursesmart.com.Copies ofthetextbooks will alsobeput
onreserveatthe McLaughlinLibrary.

Additionalreadingmay besuggestedby theinstructor,whenitis appropriate tothetopic.
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Contacts

Instructor:Michelle Caine

Email:scaine@uoqguelph.ca.Studentscanexpecttoreceivearesponse toemails within24hours during weekdays.
Officehours:By appointment by sendingadetailedemailthatincludes yourstudentnameandstudentiDnumber.

GraduateTeachingAssistant:Brittany Manley
Email:manley@uoguelph.ca

CourseObjectives

ASSIGNMENTSCONTRIBUTINGTOCOURSEOBJECTIVES
COURSEOBJECTIVE PF CP CFE CCR FE
Toapply thetheoreticalconcepts andvocabulary thatis X X X X
related tothestudy offoodandculture.
Toidentify anddiscuss thefactorsthatinfluenceindividualor
: : . X X X X X
groupselection,preparationandconsumptionoffood.
Toanalyzeandpropose factorswhichcurrentlyinfluencea
, , . . X X
student'sownfoodexperiences andconsumptionhabits.
Todescribe theglobalizationandculturalacceptanceof
. X X X
foodsovertimeandplace.
Tocompareandcontrastthefoodpractices,attitudes and X
beliefsofculturesacrosstheglobe.
Toresearchandexplainculturalfoods andcuisines.

Course Communication

The instructorwillcommunicatewithstudents outsideofclass through“Gryph Mail” andthecoursewebsiteon
“Courselink”.Studentsshouldregularlycheck thecoursewebsite forupdates,assignmentinformation,readingsand
resources.

Overthesemester,anumberofculturalandreligiousbeliefsandbehaviourswillbediscussed.ltis veryimportantthat students
show respectforthebeliefs andbehavioursofothers.

Studentsshouldalsorespectthelearningneeds ofotherstudents intheclassroom. Alldevicesthatmay distract
fellowstudentsshouldbeturnedoff.Socialconversations (realandvirtual)shouldoccuroutsideofclass,notduring.

MethodsofAssessmentDescriptions
Belowaregeneraldescriptionsoftheassignments andfinalexamthatmakeupthe methods ofassessmentfor
HTM*2740.Moreinformationwillbeprovidedby theinstructorinclass andonthecoursewebsite.

Studentsshoulddothefollowingwhen submittingassignments forHTM*2740:
» EnsurenameandstudentiDnumberareincludedonallpartsoftheassignment.
* Doublespace allsubmissions.
» Writeinanorganizedandeditedfashionthatis suitableforanacademic audience.
» FollowAPAstyleandformattingforreferences.
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» Save thefilewithfirstandlastnameaspartofthefilename,andsubmitas a “.docx”,.rtf" or “.pdf".

PERSONALFOODWAYSASSIGNMENT(20%TOTAL)
This assignmentis acombinationofa “consumptionlog®,alog analysis,arecipe,andarecipeanalysis.

a.Consumptionlog(4%)
Studentswillrecordwhatthey consumefora 7-day consecutive period.Allfoodandbeveragesconsumedshouldbe
recorded.Atemplatefor thelogwillbeprovidedby theinstructor.

b.Loganalysis(6%)

Studentswillanalyzethe“data” recordedintheir logs,and identify onedominant factorthatinfluenceswhatthey
consume.Studentswilldiscusstheir factorina maximum250wordsubmission.Specificexamplesfromthelog
shouldbeusedtosupportthestudent’s choiceoffactor.

c.Recipe(4%)

Studentswillsubmitarecipe foracultural food ordishthat they haveconsumedthis semester.This foodordishcould
havebeenpreparedby thestudent,family orfriends,foodoutlet,restaurant,grocerystoreormajorfood brandor
company.The recipe forthefoodordish shouldbetypedas itwillbeincludedinanoriginalHTM*2740 Student
Cookbook.Studentsneedtostatewheretherecipe comes from (e.g.cookbook,website,blog,foodpackaging,family
member),andincludeapictureofwhatthefoodor dish maylook likewhenserved.

d.Recipeanalysis (6%)

Studentsshouldexplainwhythe culturalfoodordishwasselectedandwhat meaning thefood,dishandrecipemay have
tothem.The maximum250wordsubmission needs to addressthetheoreticalconcept entitledthe “four
componentsofacuisine”(Farb&Armelagos,1980)".

CUISINEPRESENTATION(25%)
Eachstudentwilldiscuss aculturefromtheweeklyreadingsin McWilliams(2011)ina20 minutepresentationdone
duringFridayseminars.Studentswillberesponsible foransweringthefollowingquestions inthepresentation:
»  Whatdoes theMcWilliams’(2011)chapter tellyouaboutyourchosencultureandcuisine?
» Arethereanysimilarities ordifferencesbetween theinformation providedby McWilliams (2011)andby Brittin
(2011)?Whatare they?
»  Whatdoofficial tourismsites(municipalorregional,provincialorstate,ornational)presentabouttheculture
andcuisine?ls thisinformation similarordifferenttowhatMcWilliams(2011)andBrittin(2011)describe?
» Whatadditionalresourceswouldyourecommend tosomeonewishing tolearnmoreaboutthecultureand
cuisine?
» Afterhaving researched thecultureandcuisine,howwouldyou personally explainthecultureandcuisine?

Students arerequired to conductadditional research utilizing atleast5crediblesources (notincludingthetextbooks or
theofficial ~ tourismsites).Ontheday  ofthepresentation, ahardcopy ofareferencelistandPowerPointpresentation
orpresentationnotes aretobehandedintothe instructororGTA.

CULTURALFOODEXPERIENCEASSIGNMENT(10%)
Consumerscan have“foodexperiences’inplaces wherefoodis encountered,butnotnecessarilysampled.Some
examples ofplaceswherecultural foodexperiencesmay occurinclude grocerystores,restaurants,specialty food

Farb,P.andArmelagos,G.(1980).Consumingpassions:theanthropologyofeating. NewYork,NewYork:WashingtonSquarePress.
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stores,book stores,farms,farmers’'markets,festivals, andfamily or friend’s houses.For this particular assignment,
studentsarerequired tovisittheGuelphFarmers’Market.

a.Digitalpicture(3%)

Students are totakedigitalpictures duringa cultural foodexperience attheGuelphFarmers’Market.One picture
takenduring theexperienceshould besubmittedwith details onwhere inthe market,when(dateandtime) andwith
whomthepicturewastaken(whowentwithyou).Pleaseindicatewithwhatdevicethepicturewastaken(e.g.cell
phone,smartphoneordigitalcamera).

b.Descriptionofpictureand meaning(7%)

Amaximum250worddescription answeringthequestion-“whatwas my cultural foodexperience’-is tobesubmitted
alongwith thepicture.Studentsshouldexplainthepicturecontents(e.g.items,people,orbuildings) andthe meaning
ofthepicture tothem.Makesure to acknowledgewhichcultureis beingrepresentedby thephotograph.

CULTURALCOOKBOOKREVIEWASSIGNMENT(20%)

TheUniversity ofGuelph’s Archival&SpecialCollectionsareawonderfulresource forfoodscholarswithover13,000
diversetitlesintheculinarycollections

(http://www lib.uoguelph.calresources/archival & special collections/the collections/digital collections/culinary/).
Oneparticularcollection,theJeanParécollection,hasover6,000titlesthatrepresentculturesandcuisines from
acrosstheglobe.Studentswillselect,reviewandanalyzeacookbook fromtheParécollection.The reviewshouldbe

a maximumof500wordsanddescribehowthecookbook conveys acultureandcuisine. Itis necessarytoexplainin
thereview thebenefits anddrawbacksofthecookbookas wellas theculturalsignificanceofthecookbook.

Pleasebeawarethat cookbooks intheParécollectionmay notberemoved fromthelibraryforpreservationand
securityreasons.The Archival&SpecialCollectionsis locatedonthefirstflooroftheMcLaughlinLibrary. Students
must‘check-in"with librarystaff,uponarrival.Librarystaffmemberswillassiststudentsingaining access to desired items.

FINALEXAM(25%)

The finalexamwillcover alloftheterminology,concepts andculturesdealtwithinlectures,seminars,andreadings during
thesemester.Studentsshouldbeprepared toanswermultiplechoice,shortanswerand medium-length

questions.

Pleasenotethattheexamlooks atcultures froma“macro” perspectiveonly;this means students willneedtohavea
generalunderstanding ofaculture’s cuisine.

THINGSFORSTUDENTSTOBEAWAREOF

LATEPENALTY

A3%penalty perday(notincludingweekends)willbeadministeredonallassignmentcomponentshandedinafterthe
duedate.Pleaselettheinstructorknow,inwriting,if thereareexceptionalcircumstancesthatpreventhanding in
itemsby theduedate.ltis importanttoknowthatextensions willbe considered,butnotalwaysgranted.

SPECIALNEEDS
Anystudentwithspecialneedsorcircumstancesshouldcontacttheinstructoratthebeginningofthesemestersothat
arrangementscanbe madeearlyon.
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POLICIESANDREGULATIONS

Allstudents areexpectedtoabideby theUniversity ofGuelph’s academic regulations inthecompletionofacademic
work,as setoutinthe2013-2014UndergraduateCalendar(see
http://www.uoquelph.ca/registrar/calendars/undergraduate/current/)

ACADEMICMISCONDUCT

“Academic misconductisbehaviourthaterodesthebasis ofmutual trustonwhichscholarlyexchanges commonly rest,
underminestheUniversity'sexerciseofits responsibilitytoevaluatestudents'academic achievements,orrestrictsthe
University'sability toaccomplishits learningobjectives”.SeetheUndergraduateCalendarfor moreinformation:

http://www.uoguelph.cal/reqgistrar/calendars/undergraduate/current/c08/c08-amisconduct.shtml.

GENERALINFORMATIONFORACADEMICCONSIDERATION,APPEALSANDPETITIONS

“The UniversityofGuelphis committedtosupportingstudents intheirlearningexperiencesandresponding totheir
individualneeds.Tothis endabroadnetworkofadvising,counselling,andsupportservicesis provided toassist
students in meetingtheirpersonalandacademic goals.The Universityis awarethatavarietyofsituations orevents
beyondthestudent'scontrolmay affectacademic performance.Supportis provided toaccommodateacademic needs
inthefaceofpersonaldifficulties orunforeseenevents.Proceduresforacademic appeals aredesignedtoensure that
everyeffortis madeatthesetimestoprovideappropriateaccommodationandconsideration,thus enablingstudents to
completecourseandprogramrequirementsas quickly as possible”.See theUndergraduateCalendar for more

information:http://www.uoquelph.ca/reqgistrar/calendars/undergraduate/current/c08/c08-ac.shtml.

ACADEMICACCOMMODATIONOFRELIGIOUSOBLIGATIONS

“TheUniversityacknowledgesthepluralistic natureofthegraduateandundergraduatecommunities.Accommodation willbe
madetostudents whoexperienceaconflictoetweenareligiousobligationandscheduledtests,mid-term
examinations,finalexaminations,orrequirementstoattendclasses andparticipateinlaboratories.The typeof
accommodationgrantedwillvarydependingonthenature,weightandtimingofthework forwhichaccommodationis
sought.Accordingly,therequestforalternativearrangementsnormally mustbesubmittedtotheinstructorinchargeof
thecoursewithin twoweeksofthedistributionofthecourseoutline”.See theUndergraduateCalendar for more
information:http://www.uoquelph.ca/registrar/calendars/undergraduate/current/c08/c08-accomrelig.shtml

Foracurrentlistofmajor holy days,pleasecheck theHumanRightsandEquityOfficewebsite:
http://www.uoquelph.ca/hre/hr/2012_list.html.

Questions?Clarifications?Notes
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ClassTimes
Lectures: Wednesdays MACKO031(MacKinnon).7:00 -9:00pm.
Seminars:Fridays.MINS214.Checkyourscheduleforyourseminartimeas therearefoursections:

1.9:30 -10:20am 2.11:30 -12:20pm 3.1:30 -2:20pm 4.3:30 -4:20pm.

Students mustberegisteredinaseminar.Noswitchingofseminarsafterthe courseselection periodends.
CourseDescription
Thecourseintroducesstudents tokey terminologyandconcepts inthefieldoffoodstudies,butparticularlythosethat show
how culture influences food practices,attitudes,beliefs andidentities.Studentswillgainanunderstandingof
historicandcurrentculturalandreligiousfood practicesaround theworldthrough thestudy of‘cuisines”. The course
alsoconsiderstheimportanceofunderstandingculturalfoods andcuisines tofood management.

TopicCoverage
The coursewillcoveronly aselectnumberofcultures.ltis impossibleto discussalloftheidentifiedcultures and
cuisinesaround theworldinonesemester!

The fieldoffoodstudiesismulti-disciplinaryandinterdisciplinary.Avarietyofdisciplinary approaches and
perspectiveswillthereforebeintroducedthroughoutthesemester.

MethodsofAssessmentSummaryChart(inorderofdue date)

ASSIGNMENT DUEDATE MARKS
Monday,September23rdby12midnight 20%
PersonalFoodways(PF) Submitinthe Dropbox sectionofthecoursewebsite
. . Individualpresentation times fromweeks 4to11 25%
CuisinePresentation(CP) DoneinFridayseminars
. Friday,October18thby12 midnight 10%
CulturalFoodExperience(CFE) SubmitintheDropbox sectionofthecoursewebsite
. Monday,November11thby12midnight 20%
CulturalCookbookReview(CCR) Submitinthe Dropbox sectionofthecoursewebsite
FinalExam(FE) Friday,December6th,2:30-4:30pm 25%
Roomtobe announced

CourseMaterialsandResources
Thereis onerequiredandonerecommended textbook forthecourse:

Required-McWilliams,M.(2011).Foodaround theworld:Aculturalperspective(3rd Ed).Bostonetal.:PrenticeHall.
Recommended-Brittin,H.C. (2011). The foodandculturearoundtheworldhandbook.Bostonetal.:PrenticeHall.

Presentation Materials - Students should be prepared to purchase cultural food samples for entire seminar class.
Numbers and food regulations will be discussed during week one Friday seminar.

The textbooks areavailabletostudentsinanumberofways.Aphysicalcopy ofthetextbooks may bepurchasedin
theuniversity’smainbookstore.Used copies ofthetextbooksmay beavailableinthe Co-opbookstore.AneTextbookcan
bepurchased through the CourseSmartwebsite:www.coursesmart.com.Copies ofthetextbooks will alsobeput
onreserveatthe McLaughlinLibrary.

Additionalreadingmay besuggestedby theinstructor,whenitis appropriate tothetopic.
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Contacts

Instructor:Michelle Caine

Email:scaine@uoqguelph.ca.Studentscanexpecttoreceivearesponse toemails within24hours during weekdays.
Officehours:By appointment by sendingadetailedemailthatincludes yourstudentnameandstudentiDnumber.

GraduateTeachingAssistant:Brittany Manley
Email:manley@uoguelph.ca

CourseObjectives

ASSIGNMENTSCONTRIBUTINGTOCOURSEOBJECTIVES
COURSEOBJECTIVE PF CP CFE CCR FE
Toapply thetheoreticalconcepts andvocabulary thatis X X X X
related tothestudy offoodandculture.
Toidentify anddiscuss thefactorsthatinfluenceindividualor
: : . X X X X X
groupselection,preparationandconsumptionoffood.
Toanalyzeandpropose factorswhichcurrentlyinfluencea
, , . . X X
student'sownfoodexperiences andconsumptionhabits.
Todescribe theglobalizationandculturalacceptanceof
. X X X
foodsovertimeandplace.
Tocompareandcontrastthefoodpractices,attitudes and X
beliefsofculturesacrosstheglobe.
Toresearchandexplainculturalfoods andcuisines.

Course Communication

The instructorwillcommunicatewithstudents outsideofclass through“Gryph Mail” andthecoursewebsiteon
“Courselink”.Studentsshouldregularlycheck thecoursewebsite forupdates,assignmentinformation,readingsand
resources.

Overthesemester,anumberofculturalandreligiousbeliefsandbehaviourswillbediscussed.ltis veryimportantthat students
show respectforthebeliefs andbehavioursofothers.

Studentsshouldalsorespectthelearningneeds ofotherstudents intheclassroom. Alldevicesthatmay distract
fellowstudentsshouldbeturnedoff.Socialconversations (realandvirtual)shouldoccuroutsideofclass,notduring.

MethodsofAssessmentDescriptions
Belowaregeneraldescriptionsoftheassignments andfinalexamthatmakeupthe methods ofassessmentfor
HTM*2740.Moreinformationwillbeprovidedby theinstructorinclass andonthecoursewebsite.

Studentsshoulddothefollowingwhen submittingassignments forHTM*2740:
» EnsurenameandstudentiDnumberareincludedonallpartsoftheassignment.
* Doublespace allsubmissions.
» Writeinanorganizedandeditedfashionthatis suitableforanacademic audience.
» FollowAPAstyleandformattingforreferences.
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» Save thefilewithfirstandlastnameaspartofthefilename,andsubmitas a “.docx”,.rtf" or “.pdf".

PERSONALFOODWAYSASSIGNMENT(20%TOTAL)
This assignmentis acombinationofa “consumptionlog®,alog analysis,arecipe,andarecipeanalysis.

a.Consumptionlog(4%)
Studentswillrecordwhatthey consumefora 7-day consecutive period.Allfoodandbeveragesconsumedshouldbe
recorded.Atemplatefor thelogwillbeprovidedby theinstructor.

b.Loganalysis(6%)

Studentswillanalyzethe“data” recordedintheir logs,and identify onedominant factorthatinfluenceswhatthey
consume.Studentswilldiscusstheir factorina maximum250wordsubmission.Specificexamplesfromthelog
shouldbeusedtosupportthestudent’s choiceoffactor.

c.Recipe(4%)

Studentswillsubmitarecipe foracultural food ordishthat they haveconsumedthis semester.This foodordishcould
havebeenpreparedby thestudent,family orfriends,foodoutlet,restaurant,grocerystoreormajorfood brandor
company.The recipe forthefoodordish shouldbetypedas itwillbeincludedinanoriginalHTM*2740 Student
Cookbook.Studentsneedtostatewheretherecipe comes from (e.g.cookbook,website,blog,foodpackaging,family
member),andincludeapictureofwhatthefoodor dish maylook likewhenserved.

d.Recipeanalysis (6%)

Studentsshouldexplainwhythe culturalfoodordishwasselectedandwhat meaning thefood,dishandrecipemay have
tothem.The maximum250wordsubmission needs to addressthetheoreticalconcept entitledthe “four
componentsofacuisine”(Farb&Armelagos,1980)".

CUISINEPRESENTATION(25%)
Eachstudentwilldiscuss aculturefromtheweeklyreadingsin McWilliams(2011)ina20 minutepresentationdone
duringFridayseminars.Studentswillberesponsible foransweringthefollowingquestions inthepresentation:
»  Whatdoes theMcWilliams’(2011)chapter tellyouaboutyourchosencultureandcuisine?
» Arethereanysimilarities ordifferencesbetween theinformation providedby McWilliams (2011)andby Brittin
(2011)?Whatare they?
»  Whatdoofficial tourismsites(municipalorregional,provincialorstate,ornational)presentabouttheculture
andcuisine?ls thisinformation similarordifferenttowhatMcWilliams(2011)andBrittin(2011)describe?
» Whatadditionalresourceswouldyourecommend tosomeonewishing tolearnmoreaboutthecultureand
cuisine?
» Afterhaving researched thecultureandcuisine,howwouldyou personally explainthecultureandcuisine?

Students arerequired to conductadditional research utilizing atleast5crediblesources (notincludingthetextbooks or
theofficial ~ tourismsites).Ontheday  ofthepresentation, ahardcopy ofareferencelistandPowerPointpresentation
orpresentationnotes aretobehandedintothe instructororGTA.

CULTURALFOODEXPERIENCEASSIGNMENT(10%)
Consumerscan have“foodexperiences’inplaces wherefoodis encountered,butnotnecessarilysampled.Some
examples ofplaceswherecultural foodexperiencesmay occurinclude grocerystores,restaurants,specialty food

Farb,P.andArmelagos,G.(1980).Consumingpassions:theanthropologyofeating. NewYork,NewYork:WashingtonSquarePress.
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stores,book stores,farms,farmers’'markets,festivals, andfamily or friend’s houses.For this particular assignment,
studentsarerequired tovisittheGuelphFarmers’Market.

a.Digitalpicture(3%)

Students are totakedigitalpictures duringa cultural foodexperience attheGuelphFarmers’Market.One picture
takenduring theexperienceshould besubmittedwith details onwhere inthe market,when(dateandtime) andwith
whomthepicturewastaken(whowentwithyou).Pleaseindicatewithwhatdevicethepicturewastaken(e.g.cell
phone,smartphoneordigitalcamera).

b.Descriptionofpictureand meaning(7%)

Amaximum250worddescription answeringthequestion-“whatwas my cultural foodexperience’-is tobesubmitted
alongwith thepicture.Studentsshouldexplainthepicturecontents(e.g.items,people,orbuildings) andthe meaning
ofthepicture tothem.Makesure to acknowledgewhichcultureis beingrepresentedby thephotograph.

CULTURALCOOKBOOKREVIEWASSIGNMENT(20%)

TheUniversity ofGuelph’s Archival&SpecialCollectionsareawonderfulresource forfoodscholarswithover13,000
diversetitlesintheculinarycollections

(http://www lib.uoguelph.calresources/archival & special collections/the collections/digital collections/culinary/).
Oneparticularcollection,theJeanParécollection,hasover6,000titlesthatrepresentculturesandcuisines from
acrosstheglobe.Studentswillselect,reviewandanalyzeacookbook fromtheParécollection.The reviewshouldbe

a maximumof500wordsanddescribehowthecookbook conveys acultureandcuisine. Itis necessarytoexplainin
thereview thebenefits anddrawbacksofthecookbookas wellas theculturalsignificanceofthecookbook.

Pleasebeawarethat cookbooks intheParécollectionmay notberemoved fromthelibraryforpreservationand
securityreasons.The Archival&SpecialCollectionsis locatedonthefirstflooroftheMcLaughlinLibrary. Students
must‘check-in"with librarystaff,uponarrival.Librarystaffmemberswillassiststudentsingaining access to desired items.

FINALEXAM(25%)

The finalexamwillcover alloftheterminology,concepts andculturesdealtwithinlectures,seminars,andreadings during
thesemester.Studentsshouldbeprepared toanswermultiplechoice,shortanswerand medium-length

questions.

Pleasenotethattheexamlooks atcultures froma“macro” perspectiveonly;this means students willneedtohavea
generalunderstanding ofaculture’s cuisine.

THINGSFORSTUDENTSTOBEAWAREOF

LATEPENALTY

A3%penalty perday(notincludingweekends)willbeadministeredonallassignmentcomponentshandedinafterthe
duedate.Pleaselettheinstructorknow,inwriting,if thereareexceptionalcircumstancesthatpreventhanding in
itemsby theduedate.ltis importanttoknowthatextensions willbe considered,butnotalwaysgranted.

SPECIALNEEDS
Anystudentwithspecialneedsorcircumstancesshouldcontacttheinstructoratthebeginningofthesemestersothat
arrangementscanbe madeearlyon.
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POLICIESANDREGULATIONS

Allstudents areexpectedtoabideby theUniversity ofGuelph’s academic regulations inthecompletionofacademic
work,as setoutinthe2013-2014UndergraduateCalendar(see
http://www.uoquelph.ca/registrar/calendars/undergraduate/current/)

ACADEMICMISCONDUCT

“Academic misconductisbehaviourthaterodesthebasis ofmutual trustonwhichscholarlyexchanges commonly rest,
underminestheUniversity'sexerciseofits responsibilitytoevaluatestudents'academic achievements,orrestrictsthe
University'sability toaccomplishits learningobjectives”.SeetheUndergraduateCalendarfor moreinformation:

http://www.uoguelph.cal/reqgistrar/calendars/undergraduate/current/c08/c08-amisconduct.shtml.

GENERALINFORMATIONFORACADEMICCONSIDERATION,APPEALSANDPETITIONS

“The UniversityofGuelphis committedtosupportingstudents intheirlearningexperiencesandresponding totheir
individualneeds.Tothis endabroadnetworkofadvising,counselling,andsupportservicesis provided toassist
students in meetingtheirpersonalandacademic goals.The Universityis awarethatavarietyofsituations orevents
beyondthestudent'scontrolmay affectacademic performance.Supportis provided toaccommodateacademic needs
inthefaceofpersonaldifficulties orunforeseenevents.Proceduresforacademic appeals aredesignedtoensure that
everyeffortis madeatthesetimestoprovideappropriateaccommodationandconsideration,thus enablingstudents to
completecourseandprogramrequirementsas quickly as possible”.See theUndergraduateCalendar for more

information:http://www.uoquelph.ca/reqgistrar/calendars/undergraduate/current/c08/c08-ac.shtml.

ACADEMICACCOMMODATIONOFRELIGIOUSOBLIGATIONS

“TheUniversityacknowledgesthepluralistic natureofthegraduateandundergraduatecommunities.Accommodation willbe
madetostudents whoexperienceaconflictoetweenareligiousobligationandscheduledtests,mid-term
examinations,finalexaminations,orrequirementstoattendclasses andparticipateinlaboratories.The typeof
accommodationgrantedwillvarydependingonthenature,weightandtimingofthework forwhichaccommodationis
sought.Accordingly,therequestforalternativearrangementsnormally mustbesubmittedtotheinstructorinchargeof
thecoursewithin twoweeksofthedistributionofthecourseoutline”.See theUndergraduateCalendar for more
information:http://www.uoquelph.ca/registrar/calendars/undergraduate/current/c08/c08-accomrelig.shtml

Foracurrentlistofmajor holy days,pleasecheck theHumanRightsandEquityOfficewebsite:
http://www.uoquelph.ca/hre/hr/2012_list.html.

Questions?Clarifications?Notes
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ClassTimes
Lectures: Wednesdays MACKO031(MacKinnon).7:00 -9:00pm.
Seminars:Fridays.MINS214.Checkyourscheduleforyourseminartimeas therearefoursections:

1.9:30 -10:20am 2.11:30 -12:20pm 3.1:30 -2:20pm 4.3:30 -4:20pm.

Students mustberegisteredinaseminar.Noswitchingofseminarsafterthe courseselection periodends.
CourseDescription
Thecourseintroducesstudents tokey terminologyandconcepts inthefieldoffoodstudies,butparticularlythosethat show
how culture influences food practices,attitudes,beliefs andidentities.Studentswillgainanunderstandingof
historicandcurrentculturalandreligiousfood practicesaround theworldthrough thestudy of‘cuisines”. The course
alsoconsiderstheimportanceofunderstandingculturalfoods andcuisines tofood management.

TopicCoverage
The coursewillcoveronly aselectnumberofcultures.ltis impossibleto discussalloftheidentifiedcultures and
cuisinesaround theworldinonesemester!

The fieldoffoodstudiesismulti-disciplinaryandinterdisciplinary.Avarietyofdisciplinary approaches and
perspectiveswillthereforebeintroducedthroughoutthesemester.

MethodsofAssessmentSummaryChart(inorderofdue date)

ASSIGNMENT DUEDATE MARKS
Monday,September23rdby12midnight 20%
PersonalFoodways(PF) Submitinthe Dropbox sectionofthecoursewebsite
. . Individualpresentation times fromweeks 4to11 25%
CuisinePresentation(CP) DoneinFridayseminars
. Friday,October18thby12 midnight 10%
CulturalFoodExperience(CFE) SubmitintheDropbox sectionofthecoursewebsite
. Monday,November11thby12midnight 20%
CulturalCookbookReview(CCR) Submitinthe Dropbox sectionofthecoursewebsite
FinalExam(FE) Friday,December6th,2:30-4:30pm 25%
Roomtobe announced

CourseMaterialsandResources
Thereis onerequiredandonerecommended textbook forthecourse:

Required-McWilliams,M.(2011).Foodaround theworld:Aculturalperspective(3rd Ed).Bostonetal.:PrenticeHall.
Recommended-Brittin,H.C. (2011). The foodandculturearoundtheworldhandbook.Bostonetal.:PrenticeHall.

Presentation Materials - Students should be prepared to purchase cultural food samples for entire seminar class.
Numbers and food regulations will be discussed during week one Friday seminar.

The textbooks areavailabletostudentsinanumberofways.Aphysicalcopy ofthetextbooks may bepurchasedin
theuniversity’smainbookstore.Used copies ofthetextbooksmay beavailableinthe Co-opbookstore.AneTextbookcan
bepurchased through the CourseSmartwebsite:www.coursesmart.com.Copies ofthetextbooks will alsobeput
onreserveatthe McLaughlinLibrary.

Additionalreadingmay besuggestedby theinstructor,whenitis appropriate tothetopic.
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Contacts

Instructor:Michelle Caine

Email:scaine@uoqguelph.ca.Studentscanexpecttoreceivearesponse toemails within24hours during weekdays.
Officehours:By appointment by sendingadetailedemailthatincludes yourstudentnameandstudentiDnumber.

GraduateTeachingAssistant:Brittany Manley
Email:manley@uoguelph.ca

CourseObjectives

ASSIGNMENTSCONTRIBUTINGTOCOURSEOBJECTIVES
COURSEOBJECTIVE PF CP CFE CCR FE
Toapply thetheoreticalconcepts andvocabulary thatis X X X X
related tothestudy offoodandculture.
Toidentify anddiscuss thefactorsthatinfluenceindividualor
: : . X X X X X
groupselection,preparationandconsumptionoffood.
Toanalyzeandpropose factorswhichcurrentlyinfluencea
, , . . X X
student'sownfoodexperiences andconsumptionhabits.
Todescribe theglobalizationandculturalacceptanceof
. X X X
foodsovertimeandplace.
Tocompareandcontrastthefoodpractices,attitudes and X
beliefsofculturesacrosstheglobe.
Toresearchandexplainculturalfoods andcuisines.

Course Communication

The instructorwillcommunicatewithstudents outsideofclass through“Gryph Mail” andthecoursewebsiteon
“Courselink”.Studentsshouldregularlycheck thecoursewebsite forupdates,assignmentinformation,readingsand
resources.

Overthesemester,anumberofculturalandreligiousbeliefsandbehaviourswillbediscussed.ltis veryimportantthat students
show respectforthebeliefs andbehavioursofothers.

Studentsshouldalsorespectthelearningneeds ofotherstudents intheclassroom. Alldevicesthatmay distract
fellowstudentsshouldbeturnedoff.Socialconversations (realandvirtual)shouldoccuroutsideofclass,notduring.

MethodsofAssessmentDescriptions
Belowaregeneraldescriptionsoftheassignments andfinalexamthatmakeupthe methods ofassessmentfor
HTM*2740.Moreinformationwillbeprovidedby theinstructorinclass andonthecoursewebsite.

Studentsshoulddothefollowingwhen submittingassignments forHTM*2740:
» EnsurenameandstudentiDnumberareincludedonallpartsoftheassignment.
* Doublespace allsubmissions.
» Writeinanorganizedandeditedfashionthatis suitableforanacademic audience.
» FollowAPAstyleandformattingforreferences.
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» Save thefilewithfirstandlastnameaspartofthefilename,andsubmitas a “.docx”,.rtf" or “.pdf".

PERSONALFOODWAYSASSIGNMENT(20%TOTAL)
This assignmentis acombinationofa “consumptionlog®,alog analysis,arecipe,andarecipeanalysis.

a.Consumptionlog(4%)
Studentswillrecordwhatthey consumefora 7-day consecutive period.Allfoodandbeveragesconsumedshouldbe
recorded.Atemplatefor thelogwillbeprovidedby theinstructor.

b.Loganalysis(6%)

Studentswillanalyzethe“data” recordedintheir logs,and identify onedominant factorthatinfluenceswhatthey
consume.Studentswilldiscusstheir factorina maximum250wordsubmission.Specificexamplesfromthelog
shouldbeusedtosupportthestudent’s choiceoffactor.

c.Recipe(4%)

Studentswillsubmitarecipe foracultural food ordishthat they haveconsumedthis semester.This foodordishcould
havebeenpreparedby thestudent,family orfriends,foodoutlet,restaurant,grocerystoreormajorfood brandor
company.The recipe forthefoodordish shouldbetypedas itwillbeincludedinanoriginalHTM*2740 Student
Cookbook.Studentsneedtostatewheretherecipe comes from (e.g.cookbook,website,blog,foodpackaging,family
member),andincludeapictureofwhatthefoodor dish maylook likewhenserved.

d.Recipeanalysis (6%)

Studentsshouldexplainwhythe culturalfoodordishwasselectedandwhat meaning thefood,dishandrecipemay have
tothem.The maximum250wordsubmission needs to addressthetheoreticalconcept entitledthe “four
componentsofacuisine”(Farb&Armelagos,1980)".

CUISINEPRESENTATION(25%)
Eachstudentwilldiscuss aculturefromtheweeklyreadingsin McWilliams(2011)ina20 minutepresentationdone
duringFridayseminars.Studentswillberesponsible foransweringthefollowingquestions inthepresentation:
»  Whatdoes theMcWilliams’(2011)chapter tellyouaboutyourchosencultureandcuisine?
» Arethereanysimilarities ordifferencesbetween theinformation providedby McWilliams (2011)andby Brittin
(2011)?Whatare they?
»  Whatdoofficial tourismsites(municipalorregional,provincialorstate,ornational)presentabouttheculture
andcuisine?ls thisinformation similarordifferenttowhatMcWilliams(2011)andBrittin(2011)describe?
» Whatadditionalresourceswouldyourecommend tosomeonewishing tolearnmoreaboutthecultureand
cuisine?
» Afterhaving researched thecultureandcuisine,howwouldyou personally explainthecultureandcuisine?

Students arerequired to conductadditional research utilizing atleast5crediblesources (notincludingthetextbooks or
theofficial ~ tourismsites).Ontheday  ofthepresentation, ahardcopy ofareferencelistandPowerPointpresentation
orpresentationnotes aretobehandedintothe instructororGTA.

CULTURALFOODEXPERIENCEASSIGNMENT(10%)
Consumerscan have“foodexperiences’inplaces wherefoodis encountered,butnotnecessarilysampled.Some
examples ofplaceswherecultural foodexperiencesmay occurinclude grocerystores,restaurants,specialty food

Farb,P.andArmelagos,G.(1980).Consumingpassions:theanthropologyofeating. NewYork,NewYork:WashingtonSquarePress.
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stores,book stores,farms,farmers’'markets,festivals, andfamily or friend’s houses.For this particular assignment,
studentsarerequired tovisittheGuelphFarmers’Market.

a.Digitalpicture(3%)

Students are totakedigitalpictures duringa cultural foodexperience attheGuelphFarmers’Market.One picture
takenduring theexperienceshould besubmittedwith details onwhere inthe market,when(dateandtime) andwith
whomthepicturewastaken(whowentwithyou).Pleaseindicatewithwhatdevicethepicturewastaken(e.g.cell
phone,smartphoneordigitalcamera).

b.Descriptionofpictureand meaning(7%)

Amaximum250worddescription answeringthequestion-“whatwas my cultural foodexperience’-is tobesubmitted
alongwith thepicture.Studentsshouldexplainthepicturecontents(e.g.items,people,orbuildings) andthe meaning
ofthepicture tothem.Makesure to acknowledgewhichcultureis beingrepresentedby thephotograph.

CULTURALCOOKBOOKREVIEWASSIGNMENT(20%)

TheUniversity ofGuelph’s Archival&SpecialCollectionsareawonderfulresource forfoodscholarswithover13,000
diversetitlesintheculinarycollections

(http://www lib.uoguelph.calresources/archival & special collections/the collections/digital collections/culinary/).
Oneparticularcollection,theJeanParécollection,hasover6,000titlesthatrepresentculturesandcuisines from
acrosstheglobe.Studentswillselect,reviewandanalyzeacookbook fromtheParécollection.The reviewshouldbe

a maximumof500wordsanddescribehowthecookbook conveys acultureandcuisine. Itis necessarytoexplainin
thereview thebenefits anddrawbacksofthecookbookas wellas theculturalsignificanceofthecookbook.

Pleasebeawarethat cookbooks intheParécollectionmay notberemoved fromthelibraryforpreservationand
securityreasons.The Archival&SpecialCollectionsis locatedonthefirstflooroftheMcLaughlinLibrary. Students
must‘check-in"with librarystaff,uponarrival.Librarystaffmemberswillassiststudentsingaining access to desired items.

FINALEXAM(25%)

The finalexamwillcover alloftheterminology,concepts andculturesdealtwithinlectures,seminars,andreadings during
thesemester.Studentsshouldbeprepared toanswermultiplechoice,shortanswerand medium-length

questions.

Pleasenotethattheexamlooks atcultures froma“macro” perspectiveonly;this means students willneedtohavea
generalunderstanding ofaculture’s cuisine.

THINGSFORSTUDENTSTOBEAWAREOF

LATEPENALTY

A3%penalty perday(notincludingweekends)willbeadministeredonallassignmentcomponentshandedinafterthe
duedate.Pleaselettheinstructorknow,inwriting,if thereareexceptionalcircumstancesthatpreventhanding in
itemsby theduedate.ltis importanttoknowthatextensions willbe considered,butnotalwaysgranted.

SPECIALNEEDS
Anystudentwithspecialneedsorcircumstancesshouldcontacttheinstructoratthebeginningofthesemestersothat
arrangementscanbe madeearlyon.
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POLICIESANDREGULATIONS

Allstudents areexpectedtoabideby theUniversity ofGuelph’s academic regulations inthecompletionofacademic
work,as setoutinthe2013-2014UndergraduateCalendar(see
http://www.uoquelph.ca/registrar/calendars/undergraduate/current/)

ACADEMICMISCONDUCT

“Academic misconductisbehaviourthaterodesthebasis ofmutual trustonwhichscholarlyexchanges commonly rest,
underminestheUniversity'sexerciseofits responsibilitytoevaluatestudents'academic achievements,orrestrictsthe
University'sability toaccomplishits learningobjectives”.SeetheUndergraduateCalendarfor moreinformation:

http://www.uoguelph.cal/reqgistrar/calendars/undergraduate/current/c08/c08-amisconduct.shtml.

GENERALINFORMATIONFORACADEMICCONSIDERATION,APPEALSANDPETITIONS

“The UniversityofGuelphis committedtosupportingstudents intheirlearningexperiencesandresponding totheir
individualneeds.Tothis endabroadnetworkofadvising,counselling,andsupportservicesis provided toassist
students in meetingtheirpersonalandacademic goals.The Universityis awarethatavarietyofsituations orevents
beyondthestudent'scontrolmay affectacademic performance.Supportis provided toaccommodateacademic needs
inthefaceofpersonaldifficulties orunforeseenevents.Proceduresforacademic appeals aredesignedtoensure that
everyeffortis madeatthesetimestoprovideappropriateaccommodationandconsideration,thus enablingstudents to
completecourseandprogramrequirementsas quickly as possible”.See theUndergraduateCalendar for more

information:http://www.uoquelph.ca/reqgistrar/calendars/undergraduate/current/c08/c08-ac.shtml.

ACADEMICACCOMMODATIONOFRELIGIOUSOBLIGATIONS

“TheUniversityacknowledgesthepluralistic natureofthegraduateandundergraduatecommunities.Accommodation willbe
madetostudents whoexperienceaconflictoetweenareligiousobligationandscheduledtests,mid-term
examinations,finalexaminations,orrequirementstoattendclasses andparticipateinlaboratories.The typeof
accommodationgrantedwillvarydependingonthenature,weightandtimingofthework forwhichaccommodationis
sought.Accordingly,therequestforalternativearrangementsnormally mustbesubmittedtotheinstructorinchargeof
thecoursewithin twoweeksofthedistributionofthecourseoutline”.See theUndergraduateCalendar for more
information:http://www.uoquelph.ca/registrar/calendars/undergraduate/current/c08/c08-accomrelig.shtml

Foracurrentlistofmajor holy days,pleasecheck theHumanRightsandEquityOfficewebsite:
http://www.uoquelph.ca/hre/hr/2012_list.html.

Questions?Clarifications?Notes




ASRITY
o

)
s

CollegeofManagementandEconomics
HTM*2740:CULTURALASPECTS OFFOOD
FALL2013

KEYINFORMATIONFORSTUDENTS

~|‘|l

N
)

CHANGING LIVES
IMPROVING LiFE

Ty
Iy
agpiet

s

T
]

‘I'\( WL O 'x&
z g l
i )

e

e}
&
7
>

1,
L
F
X

ClassTimes
Lectures: Wednesdays MACKO031(MacKinnon).7:00 -9:00pm.
Seminars:Fridays.MINS214.Checkyourscheduleforyourseminartimeas therearefoursections:

1.9:30 -10:20am 2.11:30 -12:20pm 3.1:30 -2:20pm 4.3:30 -4:20pm.

Students mustberegisteredinaseminar.Noswitchingofseminarsafterthe courseselection periodends.
CourseDescription
Thecourseintroducesstudents tokey terminologyandconcepts inthefieldoffoodstudies,butparticularlythosethat show
how culture influences food practices,attitudes,beliefs andidentities.Studentswillgainanunderstandingof
historicandcurrentculturalandreligiousfood practicesaround theworldthrough thestudy of‘cuisines”. The course
alsoconsiderstheimportanceofunderstandingculturalfoods andcuisines tofood management.

TopicCoverage
The coursewillcoveronly aselectnumberofcultures.ltis impossibleto discussalloftheidentifiedcultures and
cuisinesaround theworldinonesemester!

The fieldoffoodstudiesismulti-disciplinaryandinterdisciplinary.Avarietyofdisciplinary approaches and
perspectiveswillthereforebeintroducedthroughoutthesemester.

MethodsofAssessmentSummaryChart(inorderofdue date)

ASSIGNMENT DUEDATE MARKS
Monday,September23rdby12midnight 20%
PersonalFoodways(PF) Submitinthe Dropbox sectionofthecoursewebsite
. . Individualpresentation times fromweeks 4to11 25%
CuisinePresentation(CP) DoneinFridayseminars
. Friday,October18thby12 midnight 10%
CulturalFoodExperience(CFE) SubmitintheDropbox sectionofthecoursewebsite
. Monday,November11thby12midnight 20%
CulturalCookbookReview(CCR) Submitinthe Dropbox sectionofthecoursewebsite
FinalExam(FE) Friday,December6th,2:30-4:30pm 25%
Roomtobe announced

CourseMaterialsandResources
Thereis onerequiredandonerecommended textbook forthecourse:

Required-McWilliams,M.(2011).Foodaround theworld:Aculturalperspective(3rd Ed).Bostonetal.:PrenticeHall.
Recommended-Brittin,H.C. (2011). The foodandculturearoundtheworldhandbook.Bostonetal.:PrenticeHall.

Presentation Materials - Students should be prepared to purchase cultural food samples for entire seminar class.
Numbers and food regulations will be discussed during week one Friday seminar.

The textbooks areavailabletostudentsinanumberofways.Aphysicalcopy ofthetextbooks may bepurchasedin
theuniversity’smainbookstore.Used copies ofthetextbooksmay beavailableinthe Co-opbookstore.AneTextbookcan
bepurchased through the CourseSmartwebsite:www.coursesmart.com.Copies ofthetextbooks will alsobeput
onreserveatthe McLaughlinLibrary.

Additionalreadingmay besuggestedby theinstructor,whenitis appropriate tothetopic.
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Contacts

Instructor:Michelle Caine

Email:scaine@uoqguelph.ca.Studentscanexpecttoreceivearesponse toemails within24hours during weekdays.
Officehours:By appointment by sendingadetailedemailthatincludes yourstudentnameandstudentiDnumber.

GraduateTeachingAssistant:Brittany Manley
Email:manley@uoguelph.ca

CourseObjectives

ASSIGNMENTSCONTRIBUTINGTOCOURSEOBJECTIVES
COURSEOBJECTIVE PF CP CFE CCR FE
Toapply thetheoreticalconcepts andvocabulary thatis X X X X
related tothestudy offoodandculture.
Toidentify anddiscuss thefactorsthatinfluenceindividualor
: : . X X X X X
groupselection,preparationandconsumptionoffood.
Toanalyzeandpropose factorswhichcurrentlyinfluencea
, , . . X X
student'sownfoodexperiences andconsumptionhabits.
Todescribe theglobalizationandculturalacceptanceof
. X X X
foodsovertimeandplace.
Tocompareandcontrastthefoodpractices,attitudes and X
beliefsofculturesacrosstheglobe.
Toresearchandexplainculturalfoods andcuisines.

Course Communication

The instructorwillcommunicatewithstudents outsideofclass through“Gryph Mail” andthecoursewebsiteon
“Courselink”.Studentsshouldregularlycheck thecoursewebsite forupdates,assignmentinformation,readingsand
resources.

Overthesemester,anumberofculturalandreligiousbeliefsandbehaviourswillbediscussed.ltis veryimportantthat students
show respectforthebeliefs andbehavioursofothers.

Studentsshouldalsorespectthelearningneeds ofotherstudents intheclassroom. Alldevicesthatmay distract
fellowstudentsshouldbeturnedoff.Socialconversations (realandvirtual)shouldoccuroutsideofclass,notduring.

MethodsofAssessmentDescriptions
Belowaregeneraldescriptionsoftheassignments andfinalexamthatmakeupthe methods ofassessmentfor
HTM*2740.Moreinformationwillbeprovidedby theinstructorinclass andonthecoursewebsite.

Studentsshoulddothefollowingwhen submittingassignments forHTM*2740:
» EnsurenameandstudentiDnumberareincludedonallpartsoftheassignment.
* Doublespace allsubmissions.
» Writeinanorganizedandeditedfashionthatis suitableforanacademic audience.
» FollowAPAstyleandformattingforreferences.
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» Save thefilewithfirstandlastnameaspartofthefilename,andsubmitas a “.docx”,.rtf" or “.pdf".

PERSONALFOODWAYSASSIGNMENT(20%TOTAL)
This assignmentis acombinationofa “consumptionlog®,alog analysis,arecipe,andarecipeanalysis.

a.Consumptionlog(4%)
Studentswillrecordwhatthey consumefora 7-day consecutive period.Allfoodandbeveragesconsumedshouldbe
recorded.Atemplatefor thelogwillbeprovidedby theinstructor.

b.Loganalysis(6%)

Studentswillanalyzethe“data” recordedintheir logs,and identify onedominant factorthatinfluenceswhatthey
consume.Studentswilldiscusstheir factorina maximum250wordsubmission.Specificexamplesfromthelog
shouldbeusedtosupportthestudent’s choiceoffactor.

c.Recipe(4%)

Studentswillsubmitarecipe foracultural food ordishthat they haveconsumedthis semester.This foodordishcould
havebeenpreparedby thestudent,family orfriends,foodoutlet,restaurant,grocerystoreormajorfood brandor
company.The recipe forthefoodordish shouldbetypedas itwillbeincludedinanoriginalHTM*2740 Student
Cookbook.Studentsneedtostatewheretherecipe comes from (e.g.cookbook,website,blog,foodpackaging,family
member),andincludeapictureofwhatthefoodor dish maylook likewhenserved.

d.Recipeanalysis (6%)

Studentsshouldexplainwhythe culturalfoodordishwasselectedandwhat meaning thefood,dishandrecipemay have
tothem.The maximum250wordsubmission needs to addressthetheoreticalconcept entitledthe “four
componentsofacuisine”(Farb&Armelagos,1980)".

CUISINEPRESENTATION(25%)
Eachstudentwilldiscuss aculturefromtheweeklyreadingsin McWilliams(2011)ina20 minutepresentationdone
duringFridayseminars.Studentswillberesponsible foransweringthefollowingquestions inthepresentation:
»  Whatdoes theMcWilliams’(2011)chapter tellyouaboutyourchosencultureandcuisine?
» Arethereanysimilarities ordifferencesbetween theinformation providedby McWilliams (2011)andby Brittin
(2011)?Whatare they?
»  Whatdoofficial tourismsites(municipalorregional,provincialorstate,ornational)presentabouttheculture
andcuisine?ls thisinformation similarordifferenttowhatMcWilliams(2011)andBrittin(2011)describe?
» Whatadditionalresourceswouldyourecommend tosomeonewishing tolearnmoreaboutthecultureand
cuisine?
» Afterhaving researched thecultureandcuisine,howwouldyou personally explainthecultureandcuisine?

Students arerequired to conductadditional research utilizing atleast5crediblesources (notincludingthetextbooks or
theofficial ~ tourismsites).Ontheday  ofthepresentation, ahardcopy ofareferencelistandPowerPointpresentation
orpresentationnotes aretobehandedintothe instructororGTA.

CULTURALFOODEXPERIENCEASSIGNMENT(10%)
Consumerscan have“foodexperiences’inplaces wherefoodis encountered,butnotnecessarilysampled.Some
examples ofplaceswherecultural foodexperiencesmay occurinclude grocerystores,restaurants,specialty food

Farb,P.andArmelagos,G.(1980).Consumingpassions:theanthropologyofeating. NewYork,NewYork:WashingtonSquarePress.
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stores,book stores,farms,farmers’'markets,festivals, andfamily or friend’s houses.For this particular assignment,
studentsarerequired tovisittheGuelphFarmers’Market.

a.Digitalpicture(3%)

Students are totakedigitalpictures duringa cultural foodexperience attheGuelphFarmers’Market.One picture
takenduring theexperienceshould besubmittedwith details onwhere inthe market,when(dateandtime) andwith
whomthepicturewastaken(whowentwithyou).Pleaseindicatewithwhatdevicethepicturewastaken(e.g.cell
phone,smartphoneordigitalcamera).

b.Descriptionofpictureand meaning(7%)

Amaximum250worddescription answeringthequestion-“whatwas my cultural foodexperience’-is tobesubmitted
alongwith thepicture.Studentsshouldexplainthepicturecontents(e.g.items,people,orbuildings) andthe meaning
ofthepicture tothem.Makesure to acknowledgewhichcultureis beingrepresentedby thephotograph.

CULTURALCOOKBOOKREVIEWASSIGNMENT(20%)

TheUniversity ofGuelph’s Archival&SpecialCollectionsareawonderfulresource forfoodscholarswithover13,000
diversetitlesintheculinarycollections

(http://www lib.uoguelph.calresources/archival & special collections/the collections/digital collections/culinary/).
Oneparticularcollection,theJeanParécollection,hasover6,000titlesthatrepresentculturesandcuisines from
acrosstheglobe.Studentswillselect,reviewandanalyzeacookbook fromtheParécollection.The reviewshouldbe

a maximumof500wordsanddescribehowthecookbook conveys acultureandcuisine. Itis necessarytoexplainin
thereview thebenefits anddrawbacksofthecookbookas wellas theculturalsignificanceofthecookbook.

Pleasebeawarethat cookbooks intheParécollectionmay notberemoved fromthelibraryforpreservationand
securityreasons.The Archival&SpecialCollectionsis locatedonthefirstflooroftheMcLaughlinLibrary. Students
must‘check-in"with librarystaff,uponarrival.Librarystaffmemberswillassiststudentsingaining access to desired items.

FINALEXAM(25%)

The finalexamwillcover alloftheterminology,concepts andculturesdealtwithinlectures,seminars,andreadings during
thesemester.Studentsshouldbeprepared toanswermultiplechoice,shortanswerand medium-length

questions.

Pleasenotethattheexamlooks atcultures froma“macro” perspectiveonly;this means students willneedtohavea
generalunderstanding ofaculture’s cuisine.

THINGSFORSTUDENTSTOBEAWAREOF

LATEPENALTY

A3%penalty perday(notincludingweekends)willbeadministeredonallassignmentcomponentshandedinafterthe
duedate.Pleaselettheinstructorknow,inwriting,if thereareexceptionalcircumstancesthatpreventhanding in
itemsby theduedate.ltis importanttoknowthatextensions willbe considered,butnotalwaysgranted.

SPECIALNEEDS
Anystudentwithspecialneedsorcircumstancesshouldcontacttheinstructoratthebeginningofthesemestersothat
arrangementscanbe madeearlyon.



HTM*2740 -5

POLICIESANDREGULATIONS

Allstudents areexpectedtoabideby theUniversity ofGuelph’s academic regulations inthecompletionofacademic
work,as setoutinthe2013-2014UndergraduateCalendar(see
http://www.uoquelph.ca/registrar/calendars/undergraduate/current/)

ACADEMICMISCONDUCT

“Academic misconductisbehaviourthaterodesthebasis ofmutual trustonwhichscholarlyexchanges commonly rest,
underminestheUniversity'sexerciseofits responsibilitytoevaluatestudents'academic achievements,orrestrictsthe
University'sability toaccomplishits learningobjectives”.SeetheUndergraduateCalendarfor moreinformation:

http://www.uoguelph.cal/reqgistrar/calendars/undergraduate/current/c08/c08-amisconduct.shtml.

GENERALINFORMATIONFORACADEMICCONSIDERATION,APPEALSANDPETITIONS

“The UniversityofGuelphis committedtosupportingstudents intheirlearningexperiencesandresponding totheir
individualneeds.Tothis endabroadnetworkofadvising,counselling,andsupportservicesis provided toassist
students in meetingtheirpersonalandacademic goals.The Universityis awarethatavarietyofsituations orevents
beyondthestudent'scontrolmay affectacademic performance.Supportis provided toaccommodateacademic needs
inthefaceofpersonaldifficulties orunforeseenevents.Proceduresforacademic appeals aredesignedtoensure that
everyeffortis madeatthesetimestoprovideappropriateaccommodationandconsideration,thus enablingstudents to
completecourseandprogramrequirementsas quickly as possible”.See theUndergraduateCalendar for more

information:http://www.uoquelph.ca/reqgistrar/calendars/undergraduate/current/c08/c08-ac.shtml.

ACADEMICACCOMMODATIONOFRELIGIOUSOBLIGATIONS

“TheUniversityacknowledgesthepluralistic natureofthegraduateandundergraduatecommunities.Accommodation willbe
madetostudents whoexperienceaconflictoetweenareligiousobligationandscheduledtests,mid-term
examinations,finalexaminations,orrequirementstoattendclasses andparticipateinlaboratories.The typeof
accommodationgrantedwillvarydependingonthenature,weightandtimingofthework forwhichaccommodationis
sought.Accordingly,therequestforalternativearrangementsnormally mustbesubmittedtotheinstructorinchargeof
thecoursewithin twoweeksofthedistributionofthecourseoutline”.See theUndergraduateCalendar for more
information:http://www.uoquelph.ca/registrar/calendars/undergraduate/current/c08/c08-accomrelig.shtml

Foracurrentlistofmajor holy days,pleasecheck theHumanRightsandEquityOfficewebsite:
http://www.uoquelph.ca/hre/hr/2012_list.html.

Questions?Clarifications?Notes
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ClassTimes
Lectures: Wednesdays MACKO031(MacKinnon).7:00 -9:00pm.
Seminars:Fridays.MINS214.Checkyourscheduleforyourseminartimeas therearefoursections:

1.9:30 -10:20am 2.11:30 -12:20pm 3.1:30 -2:20pm 4.3:30 -4:20pm.

Students mustberegisteredinaseminar.Noswitchingofseminarsafterthe courseselection periodends.
CourseDescription
Thecourseintroducesstudents tokey terminologyandconcepts inthefieldoffoodstudies,butparticularlythosethat show
how culture influences food practices,attitudes,beliefs andidentities.Studentswillgainanunderstandingof
historicandcurrentculturalandreligiousfood practicesaround theworldthrough thestudy of‘cuisines”. The course
alsoconsiderstheimportanceofunderstandingculturalfoods andcuisines tofood management.

TopicCoverage
The coursewillcoveronly aselectnumberofcultures.ltis impossibleto discussalloftheidentifiedcultures and
cuisinesaround theworldinonesemester!

The fieldoffoodstudiesismulti-disciplinaryandinterdisciplinary.Avarietyofdisciplinary approaches and
perspectiveswillthereforebeintroducedthroughoutthesemester.

MethodsofAssessmentSummaryChart(inorderofdue date)

ASSIGNMENT DUEDATE MARKS
Monday,September23rdby12midnight 20%
PersonalFoodways(PF) Submitinthe Dropbox sectionofthecoursewebsite
. . Individualpresentation times fromweeks 4to11 25%
CuisinePresentation(CP) DoneinFridayseminars
. Friday,October18thby12 midnight 10%
CulturalFoodExperience(CFE) SubmitintheDropbox sectionofthecoursewebsite
. Monday,November11thby12midnight 20%
CulturalCookbookReview(CCR) Submitinthe Dropbox sectionofthecoursewebsite
FinalExam(FE) Friday,December6th,2:30-4:30pm 25%
Roomtobe announced

CourseMaterialsandResources
Thereis onerequiredandonerecommended textbook forthecourse:

Required-McWilliams,M.(2011).Foodaround theworld:Aculturalperspective(3rd Ed).Bostonetal.:PrenticeHall.
Recommended-Brittin,H.C. (2011). The foodandculturearoundtheworldhandbook.Bostonetal.:PrenticeHall.

Presentation Materials - Students should be prepared to purchase cultural food samples for entire seminar class.
Numbers and food regulations will be discussed during week one Friday seminar.

The textbooks areavailabletostudentsinanumberofways.Aphysicalcopy ofthetextbooks may bepurchasedin
theuniversity’smainbookstore.Used copies ofthetextbooksmay beavailableinthe Co-opbookstore.AneTextbookcan
bepurchased through the CourseSmartwebsite:www.coursesmart.com.Copies ofthetextbooks will alsobeput
onreserveatthe McLaughlinLibrary.

Additionalreadingmay besuggestedby theinstructor,whenitis appropriate tothetopic.
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Contacts

Instructor:Michelle Caine

Email:scaine@uoqguelph.ca.Studentscanexpecttoreceivearesponse toemails within24hours during weekdays.
Officehours:By appointment by sendingadetailedemailthatincludes yourstudentnameandstudentiDnumber.

GraduateTeachingAssistant:Brittany Manley
Email:manley@uoguelph.ca

CourseObjectives

ASSIGNMENTSCONTRIBUTINGTOCOURSEOBJECTIVES
COURSEOBJECTIVE PF CP CFE CCR FE
Toapply thetheoreticalconcepts andvocabulary thatis X X X X
related tothestudy offoodandculture.
Toidentify anddiscuss thefactorsthatinfluenceindividualor
: : . X X X X X
groupselection,preparationandconsumptionoffood.
Toanalyzeandpropose factorswhichcurrentlyinfluencea
, , . . X X
student'sownfoodexperiences andconsumptionhabits.
Todescribe theglobalizationandculturalacceptanceof
. X X X
foodsovertimeandplace.
Tocompareandcontrastthefoodpractices,attitudes and X
beliefsofculturesacrosstheglobe.
Toresearchandexplainculturalfoods andcuisines.

Course Communication

The instructorwillcommunicatewithstudents outsideofclass through“Gryph Mail” andthecoursewebsiteon
“Courselink”.Studentsshouldregularlycheck thecoursewebsite forupdates,assignmentinformation,readingsand
resources.

Overthesemester,anumberofculturalandreligiousbeliefsandbehaviourswillbediscussed.ltis veryimportantthat students
show respectforthebeliefs andbehavioursofothers.

Studentsshouldalsorespectthelearningneeds ofotherstudents intheclassroom. Alldevicesthatmay distract
fellowstudentsshouldbeturnedoff.Socialconversations (realandvirtual)shouldoccuroutsideofclass,notduring.

MethodsofAssessmentDescriptions
Belowaregeneraldescriptionsoftheassignments andfinalexamthatmakeupthe methods ofassessmentfor
HTM*2740.Moreinformationwillbeprovidedby theinstructorinclass andonthecoursewebsite.

Studentsshoulddothefollowingwhen submittingassignments forHTM*2740:
» EnsurenameandstudentiDnumberareincludedonallpartsoftheassignment.
* Doublespace allsubmissions.
» Writeinanorganizedandeditedfashionthatis suitableforanacademic audience.
» FollowAPAstyleandformattingforreferences.
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» Save thefilewithfirstandlastnameaspartofthefilename,andsubmitas a “.docx”,.rtf" or “.pdf".

PERSONALFOODWAYSASSIGNMENT(20%TOTAL)
This assignmentis acombinationofa “consumptionlog®,alog analysis,arecipe,andarecipeanalysis.

a.Consumptionlog(4%)
Studentswillrecordwhatthey consumefora 7-day consecutive period.Allfoodandbeveragesconsumedshouldbe
recorded.Atemplatefor thelogwillbeprovidedby theinstructor.

b.Loganalysis(6%)

Studentswillanalyzethe“data” recordedintheir logs,and identify onedominant factorthatinfluenceswhatthey
consume.Studentswilldiscusstheir factorina maximum250wordsubmission.Specificexamplesfromthelog
shouldbeusedtosupportthestudent’s choiceoffactor.

c.Recipe(4%)

Studentswillsubmitarecipe foracultural food ordishthat they haveconsumedthis semester.This foodordishcould
havebeenpreparedby thestudent,family orfriends,foodoutlet,restaurant,grocerystoreormajorfood brandor
company.The recipe forthefoodordish shouldbetypedas itwillbeincludedinanoriginalHTM*2740 Student
Cookbook.Studentsneedtostatewheretherecipe comes from (e.g.cookbook,website,blog,foodpackaging,family
member),andincludeapictureofwhatthefoodor dish maylook likewhenserved.

d.Recipeanalysis (6%)

Studentsshouldexplainwhythe culturalfoodordishwasselectedandwhat meaning thefood,dishandrecipemay have
tothem.The maximum250wordsubmission needs to addressthetheoreticalconcept entitledthe “four
componentsofacuisine”(Farb&Armelagos,1980)".

CUISINEPRESENTATION(25%)
Eachstudentwilldiscuss aculturefromtheweeklyreadingsin McWilliams(2011)ina20 minutepresentationdone
duringFridayseminars.Studentswillberesponsible foransweringthefollowingquestions inthepresentation:
»  Whatdoes theMcWilliams’(2011)chapter tellyouaboutyourchosencultureandcuisine?
» Arethereanysimilarities ordifferencesbetween theinformation providedby McWilliams (2011)andby Brittin
(2011)?Whatare they?
»  Whatdoofficial tourismsites(municipalorregional,provincialorstate,ornational)presentabouttheculture
andcuisine?ls thisinformation similarordifferenttowhatMcWilliams(2011)andBrittin(2011)describe?
» Whatadditionalresourceswouldyourecommend tosomeonewishing tolearnmoreaboutthecultureand
cuisine?
» Afterhaving researched thecultureandcuisine,howwouldyou personally explainthecultureandcuisine?

Students arerequired to conductadditional research utilizing atleast5crediblesources (notincludingthetextbooks or
theofficial ~ tourismsites).Ontheday  ofthepresentation, ahardcopy ofareferencelistandPowerPointpresentation
orpresentationnotes aretobehandedintothe instructororGTA.

CULTURALFOODEXPERIENCEASSIGNMENT(10%)
Consumerscan have“foodexperiences’inplaces wherefoodis encountered,butnotnecessarilysampled.Some
examples ofplaceswherecultural foodexperiencesmay occurinclude grocerystores,restaurants,specialty food

Farb,P.andArmelagos,G.(1980).Consumingpassions:theanthropologyofeating. NewYork,NewYork:WashingtonSquarePress.
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stores,book stores,farms,farmers’'markets,festivals, andfamily or friend’s houses.For this particular assignment,
studentsarerequired tovisittheGuelphFarmers’Market.

a.Digitalpicture(3%)

Students are totakedigitalpictures duringa cultural foodexperience attheGuelphFarmers’Market.One picture
takenduring theexperienceshould besubmittedwith details onwhere inthe market,when(dateandtime) andwith
whomthepicturewastaken(whowentwithyou).Pleaseindicatewithwhatdevicethepicturewastaken(e.g.cell
phone,smartphoneordigitalcamera).

b.Descriptionofpictureand meaning(7%)

Amaximum250worddescription answeringthequestion-“whatwas my cultural foodexperience’-is tobesubmitted
alongwith thepicture.Studentsshouldexplainthepicturecontents(e.g.items,people,orbuildings) andthe meaning
ofthepicture tothem.Makesure to acknowledgewhichcultureis beingrepresentedby thephotograph.

CULTURALCOOKBOOKREVIEWASSIGNMENT(20%)

TheUniversity ofGuelph’s Archival&SpecialCollectionsareawonderfulresource forfoodscholarswithover13,000
diversetitlesintheculinarycollections

(http://www lib.uoguelph.calresources/archival & special collections/the collections/digital collections/culinary/).
Oneparticularcollection,theJeanParécollection,hasover6,000titlesthatrepresentculturesandcuisines from
acrosstheglobe.Studentswillselect,reviewandanalyzeacookbook fromtheParécollection.The reviewshouldbe

a maximumof500wordsanddescribehowthecookbook conveys acultureandcuisine. Itis necessarytoexplainin
thereview thebenefits anddrawbacksofthecookbookas wellas theculturalsignificanceofthecookbook.

Pleasebeawarethat cookbooks intheParécollectionmay notberemoved fromthelibraryforpreservationand
securityreasons.The Archival&SpecialCollectionsis locatedonthefirstflooroftheMcLaughlinLibrary. Students
must‘check-in"with librarystaff,uponarrival.Librarystaffmemberswillassiststudentsingaining access to desired items.

FINALEXAM(25%)

The finalexamwillcover alloftheterminology,concepts andculturesdealtwithinlectures,seminars,andreadings during
thesemester.Studentsshouldbeprepared toanswermultiplechoice,shortanswerand medium-length

questions.

Pleasenotethattheexamlooks atcultures froma“macro” perspectiveonly;this means students willneedtohavea
generalunderstanding ofaculture’s cuisine.

THINGSFORSTUDENTSTOBEAWAREOF

LATEPENALTY

A3%penalty perday(notincludingweekends)willbeadministeredonallassignmentcomponentshandedinafterthe
duedate.Pleaselettheinstructorknow,inwriting,if thereareexceptionalcircumstancesthatpreventhanding in
itemsby theduedate.ltis importanttoknowthatextensions willbe considered,butnotalwaysgranted.

SPECIALNEEDS
Anystudentwithspecialneedsorcircumstancesshouldcontacttheinstructoratthebeginningofthesemestersothat
arrangementscanbe madeearlyon.
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POLICIESANDREGULATIONS

Allstudents areexpectedtoabideby theUniversity ofGuelph’s academic regulations inthecompletionofacademic
work,as setoutinthe2013-2014UndergraduateCalendar(see
http://www.uoquelph.ca/registrar/calendars/undergraduate/current/)

ACADEMICMISCONDUCT

“Academic misconductisbehaviourthaterodesthebasis ofmutual trustonwhichscholarlyexchanges commonly rest,
underminestheUniversity'sexerciseofits responsibilitytoevaluatestudents'academic achievements,orrestrictsthe
University'sability toaccomplishits learningobjectives”.SeetheUndergraduateCalendarfor moreinformation:

http://www.uoguelph.cal/reqgistrar/calendars/undergraduate/current/c08/c08-amisconduct.shtml.

GENERALINFORMATIONFORACADEMICCONSIDERATION,APPEALSANDPETITIONS

“The UniversityofGuelphis committedtosupportingstudents intheirlearningexperiencesandresponding totheir
individualneeds.Tothis endabroadnetworkofadvising,counselling,andsupportservicesis provided toassist
students in meetingtheirpersonalandacademic goals.The Universityis awarethatavarietyofsituations orevents
beyondthestudent'scontrolmay affectacademic performance.Supportis provided toaccommodateacademic needs
inthefaceofpersonaldifficulties orunforeseenevents.Proceduresforacademic appeals aredesignedtoensure that
everyeffortis madeatthesetimestoprovideappropriateaccommodationandconsideration,thus enablingstudents to
completecourseandprogramrequirementsas quickly as possible”.See theUndergraduateCalendar for more

information:http://www.uoquelph.ca/reqgistrar/calendars/undergraduate/current/c08/c08-ac.shtml.

ACADEMICACCOMMODATIONOFRELIGIOUSOBLIGATIONS

“TheUniversityacknowledgesthepluralistic natureofthegraduateandundergraduatecommunities.Accommodation willbe
madetostudents whoexperienceaconflictoetweenareligiousobligationandscheduledtests,mid-term
examinations,finalexaminations,orrequirementstoattendclasses andparticipateinlaboratories.The typeof
accommodationgrantedwillvarydependingonthenature,weightandtimingofthework forwhichaccommodationis
sought.Accordingly,therequestforalternativearrangementsnormally mustbesubmittedtotheinstructorinchargeof
thecoursewithin twoweeksofthedistributionofthecourseoutline”.See theUndergraduateCalendar for more
information:http://www.uoquelph.ca/registrar/calendars/undergraduate/current/c08/c08-accomrelig.shtml

Foracurrentlistofmajor holy days,pleasecheck theHumanRightsandEquityOfficewebsite:
http://www.uoquelph.ca/hre/hr/2012_list.html.

Questions?Clarifications?Notes
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ClassTimes
Lectures: Wednesdays MACKO031(MacKinnon).7:00 -9:00pm.
Seminars:Fridays.MINS214.Checkyourscheduleforyourseminartimeas therearefoursections:

1.9:30 -10:20am 2.11:30 -12:20pm 3.1:30 -2:20pm 4.3:30 -4:20pm.

Students mustberegisteredinaseminar.Noswitchingofseminarsafterthe courseselection periodends.
CourseDescription
Thecourseintroducesstudents tokey terminologyandconcepts inthefieldoffoodstudies,butparticularlythosethat show
how culture influences food practices,attitudes,beliefs andidentities.Studentswillgainanunderstandingof
historicandcurrentculturalandreligiousfood practicesaround theworldthrough thestudy of‘cuisines”. The course
alsoconsiderstheimportanceofunderstandingculturalfoods andcuisines tofood management.

TopicCoverage
The coursewillcoveronly aselectnumberofcultures.ltis impossibleto discussalloftheidentifiedcultures and
cuisinesaround theworldinonesemester!

The fieldoffoodstudiesismulti-disciplinaryandinterdisciplinary.Avarietyofdisciplinary approaches and
perspectiveswillthereforebeintroducedthroughoutthesemester.

MethodsofAssessmentSummaryChart(inorderofdue date)

ASSIGNMENT DUEDATE MARKS
Monday,September23rdby12midnight 20%
PersonalFoodways(PF) Submitinthe Dropbox sectionofthecoursewebsite
. . Individualpresentation times fromweeks 4to11 25%
CuisinePresentation(CP) DoneinFridayseminars
. Friday,October18thby12 midnight 10%
CulturalFoodExperience(CFE) SubmitintheDropbox sectionofthecoursewebsite
. Monday,November11thby12midnight 20%
CulturalCookbookReview(CCR) Submitinthe Dropbox sectionofthecoursewebsite
FinalExam(FE) Friday,December6th,2:30-4:30pm 25%
Roomtobe announced

CourseMaterialsandResources
Thereis onerequiredandonerecommended textbook forthecourse:

Required-McWilliams,M.(2011).Foodaround theworld:Aculturalperspective(3rd Ed).Bostonetal.:PrenticeHall.
Recommended-Brittin,H.C. (2011). The foodandculturearoundtheworldhandbook.Bostonetal.:PrenticeHall.

Presentation Materials - Students should be prepared to purchase cultural food samples for entire seminar class.
Numbers and food regulations will be discussed during week one Friday seminar.

The textbooks areavailabletostudentsinanumberofways.Aphysicalcopy ofthetextbooks may bepurchasedin
theuniversity’smainbookstore.Used copies ofthetextbooksmay beavailableinthe Co-opbookstore.AneTextbookcan
bepurchased through the CourseSmartwebsite:www.coursesmart.com.Copies ofthetextbooks will alsobeput
onreserveatthe McLaughlinLibrary.

Additionalreadingmay besuggestedby theinstructor,whenitis appropriate tothetopic.
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Contacts

Instructor:Michelle Caine

Email:scaine@uoqguelph.ca.Studentscanexpecttoreceivearesponse toemails within24hours during weekdays.
Officehours:By appointment by sendingadetailedemailthatincludes yourstudentnameandstudentiDnumber.

GraduateTeachingAssistant:Brittany Manley
Email:manley@uoguelph.ca

CourseObjectives

ASSIGNMENTSCONTRIBUTINGTOCOURSEOBJECTIVES
COURSEOBJECTIVE PF CP CFE CCR FE
Toapply thetheoreticalconcepts andvocabulary thatis X X X X
related tothestudy offoodandculture.
Toidentify anddiscuss thefactorsthatinfluenceindividualor
: : . X X X X X
groupselection,preparationandconsumptionoffood.
Toanalyzeandpropose factorswhichcurrentlyinfluencea
, , . . X X
student'sownfoodexperiences andconsumptionhabits.
Todescribe theglobalizationandculturalacceptanceof
. X X X
foodsovertimeandplace.
Tocompareandcontrastthefoodpractices,attitudes and X
beliefsofculturesacrosstheglobe.
Toresearchandexplainculturalfoods andcuisines.

Course Communication

The instructorwillcommunicatewithstudents outsideofclass through“Gryph Mail” andthecoursewebsiteon
“Courselink”.Studentsshouldregularlycheck thecoursewebsite forupdates,assignmentinformation,readingsand
resources.

Overthesemester,anumberofculturalandreligiousbeliefsandbehaviourswillbediscussed.ltis veryimportantthat students
show respectforthebeliefs andbehavioursofothers.

Studentsshouldalsorespectthelearningneeds ofotherstudents intheclassroom. Alldevicesthatmay distract
fellowstudentsshouldbeturnedoff.Socialconversations (realandvirtual)shouldoccuroutsideofclass,notduring.

MethodsofAssessmentDescriptions
Belowaregeneraldescriptionsoftheassignments andfinalexamthatmakeupthe methods ofassessmentfor
HTM*2740.Moreinformationwillbeprovidedby theinstructorinclass andonthecoursewebsite.

Studentsshoulddothefollowingwhen submittingassignments forHTM*2740:
» EnsurenameandstudentiDnumberareincludedonallpartsoftheassignment.
* Doublespace allsubmissions.
» Writeinanorganizedandeditedfashionthatis suitableforanacademic audience.
» FollowAPAstyleandformattingforreferences.
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» Save thefilewithfirstandlastnameaspartofthefilename,andsubmitas a “.docx”,.rtf" or “.pdf".

PERSONALFOODWAYSASSIGNMENT(20%TOTAL)
This assignmentis acombinationofa “consumptionlog®,alog analysis,arecipe,andarecipeanalysis.

a.Consumptionlog(4%)
Studentswillrecordwhatthey consumefora 7-day consecutive period.Allfoodandbeveragesconsumedshouldbe
recorded.Atemplatefor thelogwillbeprovidedby theinstructor.

b.Loganalysis(6%)

Studentswillanalyzethe“data” recordedintheir logs,and identify onedominant factorthatinfluenceswhatthey
consume.Studentswilldiscusstheir factorina maximum250wordsubmission.Specificexamplesfromthelog
shouldbeusedtosupportthestudent’s choiceoffactor.

c.Recipe(4%)

Studentswillsubmitarecipe foracultural food ordishthat they haveconsumedthis semester.This foodordishcould
havebeenpreparedby thestudent,family orfriends,foodoutlet,restaurant,grocerystoreormajorfood brandor
company.The recipe forthefoodordish shouldbetypedas itwillbeincludedinanoriginalHTM*2740 Student
Cookbook.Studentsneedtostatewheretherecipe comes from (e.g.cookbook,website,blog,foodpackaging,family
member),andincludeapictureofwhatthefoodor dish maylook likewhenserved.

d.Recipeanalysis (6%)

Studentsshouldexplainwhythe culturalfoodordishwasselectedandwhat meaning thefood,dishandrecipemay have
tothem.The maximum250wordsubmission needs to addressthetheoreticalconcept entitledthe “four
componentsofacuisine”(Farb&Armelagos,1980)".

CUISINEPRESENTATION(25%)
Eachstudentwilldiscuss aculturefromtheweeklyreadingsin McWilliams(2011)ina20 minutepresentationdone
duringFridayseminars.Studentswillberesponsible foransweringthefollowingquestions inthepresentation:
»  Whatdoes theMcWilliams’(2011)chapter tellyouaboutyourchosencultureandcuisine?
» Arethereanysimilarities ordifferencesbetween theinformation providedby McWilliams (2011)andby Brittin
(2011)?Whatare they?
»  Whatdoofficial tourismsites(municipalorregional,provincialorstate,ornational)presentabouttheculture
andcuisine?ls thisinformation similarordifferenttowhatMcWilliams(2011)andBrittin(2011)describe?
» Whatadditionalresourceswouldyourecommend tosomeonewishing tolearnmoreaboutthecultureand
cuisine?
» Afterhaving researched thecultureandcuisine,howwouldyou personally explainthecultureandcuisine?

Students arerequired to conductadditional research utilizing atleast5crediblesources (notincludingthetextbooks or
theofficial ~ tourismsites).Ontheday  ofthepresentation, ahardcopy ofareferencelistandPowerPointpresentation
orpresentationnotes aretobehandedintothe instructororGTA.

CULTURALFOODEXPERIENCEASSIGNMENT(10%)
Consumerscan have“foodexperiences’inplaces wherefoodis encountered,butnotnecessarilysampled.Some
examples ofplaceswherecultural foodexperiencesmay occurinclude grocerystores,restaurants,specialty food

Farb,P.andArmelagos,G.(1980).Consumingpassions:theanthropologyofeating. NewYork,NewYork:WashingtonSquarePress.
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stores,book stores,farms,farmers’'markets,festivals, andfamily or friend’s houses.For this particular assignment,
studentsarerequired tovisittheGuelphFarmers’Market.

a.Digitalpicture(3%)

Students are totakedigitalpictures duringa cultural foodexperience attheGuelphFarmers’Market.One picture
takenduring theexperienceshould besubmittedwith details onwhere inthe market,when(dateandtime) andwith
whomthepicturewastaken(whowentwithyou).Pleaseindicatewithwhatdevicethepicturewastaken(e.g.cell
phone,smartphoneordigitalcamera).

b.Descriptionofpictureand meaning(7%)

Amaximum250worddescription answeringthequestion-“whatwas my cultural foodexperience’-is tobesubmitted
alongwith thepicture.Studentsshouldexplainthepicturecontents(e.g.items,people,orbuildings) andthe meaning
ofthepicture tothem.Makesure to acknowledgewhichcultureis beingrepresentedby thephotograph.

CULTURALCOOKBOOKREVIEWASSIGNMENT(20%)

TheUniversity ofGuelph’s Archival&SpecialCollectionsareawonderfulresource forfoodscholarswithover13,000
diversetitlesintheculinarycollections

(http://www lib.uoguelph.calresources/archival & special collections/the collections/digital collections/culinary/).
Oneparticularcollection,theJeanParécollection,hasover6,000titlesthatrepresentculturesandcuisines from
acrosstheglobe.Studentswillselect,reviewandanalyzeacookbook fromtheParécollection.The reviewshouldbe

a maximumof500wordsanddescribehowthecookbook conveys acultureandcuisine. Itis necessarytoexplainin
thereview thebenefits anddrawbacksofthecookbookas wellas theculturalsignificanceofthecookbook.

Pleasebeawarethat cookbooks intheParécollectionmay notberemoved fromthelibraryforpreservationand
securityreasons.The Archival&SpecialCollectionsis locatedonthefirstflooroftheMcLaughlinLibrary. Students
must‘check-in"with librarystaff,uponarrival.Librarystaffmemberswillassiststudentsingaining access to desired items.

FINALEXAM(25%)

The finalexamwillcover alloftheterminology,concepts andculturesdealtwithinlectures,seminars,andreadings during
thesemester.Studentsshouldbeprepared toanswermultiplechoice,shortanswerand medium-length

questions.

Pleasenotethattheexamlooks atcultures froma“macro” perspectiveonly;this means students willneedtohavea
generalunderstanding ofaculture’s cuisine.

THINGSFORSTUDENTSTOBEAWAREOF

LATEPENALTY

A3%penalty perday(notincludingweekends)willbeadministeredonallassignmentcomponentshandedinafterthe
duedate.Pleaselettheinstructorknow,inwriting,if thereareexceptionalcircumstancesthatpreventhanding in
itemsby theduedate.ltis importanttoknowthatextensions willbe considered,butnotalwaysgranted.

SPECIALNEEDS
Anystudentwithspecialneedsorcircumstancesshouldcontacttheinstructoratthebeginningofthesemestersothat
arrangementscanbe madeearlyon.
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POLICIESANDREGULATIONS

Allstudents areexpectedtoabideby theUniversity ofGuelph’s academic regulations inthecompletionofacademic
work,as setoutinthe2013-2014UndergraduateCalendar(see
http://www.uoquelph.ca/registrar/calendars/undergraduate/current/)

ACADEMICMISCONDUCT

“Academic misconductisbehaviourthaterodesthebasis ofmutual trustonwhichscholarlyexchanges commonly rest,
underminestheUniversity'sexerciseofits responsibilitytoevaluatestudents'academic achievements,orrestrictsthe
University'sability toaccomplishits learningobjectives”.SeetheUndergraduateCalendarfor moreinformation:

http://www.uoguelph.cal/reqgistrar/calendars/undergraduate/current/c08/c08-amisconduct.shtml.

GENERALINFORMATIONFORACADEMICCONSIDERATION,APPEALSANDPETITIONS

“The UniversityofGuelphis committedtosupportingstudents intheirlearningexperiencesandresponding totheir
individualneeds.Tothis endabroadnetworkofadvising,counselling,andsupportservicesis provided toassist
students in meetingtheirpersonalandacademic goals.The Universityis awarethatavarietyofsituations orevents
beyondthestudent'scontrolmay affectacademic performance.Supportis provided toaccommodateacademic needs
inthefaceofpersonaldifficulties orunforeseenevents.Proceduresforacademic appeals aredesignedtoensure that
everyeffortis madeatthesetimestoprovideappropriateaccommodationandconsideration,thus enablingstudents to
completecourseandprogramrequirementsas quickly as possible”.See theUndergraduateCalendar for more

information:http://www.uoquelph.ca/reqgistrar/calendars/undergraduate/current/c08/c08-ac.shtml.

ACADEMICACCOMMODATIONOFRELIGIOUSOBLIGATIONS

“TheUniversityacknowledgesthepluralistic natureofthegraduateandundergraduatecommunities.Accommodation willbe
madetostudents whoexperienceaconflictoetweenareligiousobligationandscheduledtests,mid-term
examinations,finalexaminations,orrequirementstoattendclasses andparticipateinlaboratories.The typeof
accommodationgrantedwillvarydependingonthenature,weightandtimingofthework forwhichaccommodationis
sought.Accordingly,therequestforalternativearrangementsnormally mustbesubmittedtotheinstructorinchargeof
thecoursewithin twoweeksofthedistributionofthecourseoutline”.See theUndergraduateCalendar for more
information:http://www.uoquelph.ca/registrar/calendars/undergraduate/current/c08/c08-accomrelig.shtml

Foracurrentlistofmajor holy days,pleasecheck theHumanRightsandEquityOfficewebsite:
http://www.uoquelph.ca/hre/hr/2012_list.html.

Questions?Clarifications?Notes
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ClassTimes
Lectures: Wednesdays MACKO031(MacKinnon).7:00 -9:00pm.
Seminars:Fridays.MINS214.Checkyourscheduleforyourseminartimeas therearefoursections:

1.9:30 -10:20am 2.11:30 -12:20pm 3.1:30 -2:20pm 4.3:30 -4:20pm.

Students mustberegisteredinaseminar.Noswitchingofseminarsafterthe courseselection periodends.
CourseDescription
Thecourseintroducesstudents tokey terminologyandconcepts inthefieldoffoodstudies,butparticularlythosethat show
how culture influences food practices,attitudes,beliefs andidentities.Studentswillgainanunderstandingof
historicandcurrentculturalandreligiousfood practicesaround theworldthrough thestudy of‘cuisines”. The course
alsoconsiderstheimportanceofunderstandingculturalfoods andcuisines tofood management.

TopicCoverage
The coursewillcoveronly aselectnumberofcultures.ltis impossibleto discussalloftheidentifiedcultures and
cuisinesaround theworldinonesemester!

The fieldoffoodstudiesismulti-disciplinaryandinterdisciplinary.Avarietyofdisciplinary approaches and
perspectiveswillthereforebeintroducedthroughoutthesemester.

MethodsofAssessmentSummaryChart(inorderofdue date)

ASSIGNMENT DUEDATE MARKS
Monday,September23rdby12midnight 20%
PersonalFoodways(PF) Submitinthe Dropbox sectionofthecoursewebsite
. . Individualpresentation times fromweeks 4to11 25%
CuisinePresentation(CP) DoneinFridayseminars
. Friday,October18thby12 midnight 10%
CulturalFoodExperience(CFE) SubmitintheDropbox sectionofthecoursewebsite
. Monday,November11thby12midnight 20%
CulturalCookbookReview(CCR) Submitinthe Dropbox sectionofthecoursewebsite
FinalExam(FE) Friday,December6th,2:30-4:30pm 25%
Roomtobe announced

CourseMaterialsandResources
Thereis onerequiredandonerecommended textbook forthecourse:

Required-McWilliams,M.(2011).Foodaround theworld:Aculturalperspective(3rd Ed).Bostonetal.:PrenticeHall.
Recommended-Brittin,H.C. (2011). The foodandculturearoundtheworldhandbook.Bostonetal.:PrenticeHall.

Presentation Materials - Students should be prepared to purchase cultural food samples for entire seminar class.
Numbers and food regulations will be discussed during week one Friday seminar.

The textbooks areavailabletostudentsinanumberofways.Aphysicalcopy ofthetextbooks may bepurchasedin
theuniversity’smainbookstore.Used copies ofthetextbooksmay beavailableinthe Co-opbookstore.AneTextbookcan
bepurchased through the CourseSmartwebsite:www.coursesmart.com.Copies ofthetextbooks will alsobeput
onreserveatthe McLaughlinLibrary.

Additionalreadingmay besuggestedby theinstructor,whenitis appropriate tothetopic.
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ADDITIONALINFORMATIONFOR STUDENTS

Contacts

Instructor:Michelle Caine

Email:scaine@uoqguelph.ca.Studentscanexpecttoreceivearesponse toemails within24hours during weekdays.
Officehours:By appointment by sendingadetailedemailthatincludes yourstudentnameandstudentiDnumber.

GraduateTeachingAssistant:Brittany Manley
Email:manley@uoguelph.ca

CourseObjectives

ASSIGNMENTSCONTRIBUTINGTOCOURSEOBJECTIVES
COURSEOBJECTIVE PF CP CFE CCR FE
Toapply thetheoreticalconcepts andvocabulary thatis X X X X
related tothestudy offoodandculture.
Toidentify anddiscuss thefactorsthatinfluenceindividualor
: : . X X X X X
groupselection,preparationandconsumptionoffood.
Toanalyzeandpropose factorswhichcurrentlyinfluencea
, , . . X X
student'sownfoodexperiences andconsumptionhabits.
Todescribe theglobalizationandculturalacceptanceof
. X X X
foodsovertimeandplace.
Tocompareandcontrastthefoodpractices,attitudes and X
beliefsofculturesacrosstheglobe.
Toresearchandexplainculturalfoods andcuisines.

Course Communication

The instructorwillcommunicatewithstudents outsideofclass through“Gryph Mail” andthecoursewebsiteon
“Courselink”.Studentsshouldregularlycheck thecoursewebsite forupdates,assignmentinformation,readingsand
resources.

Overthesemester,anumberofculturalandreligiousbeliefsandbehaviourswillbediscussed.ltis veryimportantthat students
show respectforthebeliefs andbehavioursofothers.

Studentsshouldalsorespectthelearningneeds ofotherstudents intheclassroom. Alldevicesthatmay distract
fellowstudentsshouldbeturnedoff.Socialconversations (realandvirtual)shouldoccuroutsideofclass,notduring.

MethodsofAssessmentDescriptions
Belowaregeneraldescriptionsoftheassignments andfinalexamthatmakeupthe methods ofassessmentfor
HTM*2740.Moreinformationwillbeprovidedby theinstructorinclass andonthecoursewebsite.

Studentsshoulddothefollowingwhen submittingassignments forHTM*2740:
» EnsurenameandstudentiDnumberareincludedonallpartsoftheassignment.
* Doublespace allsubmissions.
» Writeinanorganizedandeditedfashionthatis suitableforanacademic audience.
» FollowAPAstyleandformattingforreferences.
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» Save thefilewithfirstandlastnameaspartofthefilename,andsubmitas a “.docx”,.rtf" or “.pdf".

PERSONALFOODWAYSASSIGNMENT(20%TOTAL)
This assignmentis acombinationofa “consumptionlog®,alog analysis,arecipe,andarecipeanalysis.

a.Consumptionlog(4%)
Studentswillrecordwhatthey consumefora 7-day consecutive period.Allfoodandbeveragesconsumedshouldbe
recorded.Atemplatefor thelogwillbeprovidedby theinstructor.

b.Loganalysis(6%)

Studentswillanalyzethe“data” recordedintheir logs,and identify onedominant factorthatinfluenceswhatthey
consume.Studentswilldiscusstheir factorina maximum250wordsubmission.Specificexamplesfromthelog
shouldbeusedtosupportthestudent’s choiceoffactor.

c.Recipe(4%)

Studentswillsubmitarecipe foracultural food ordishthat they haveconsumedthis semester.This foodordishcould
havebeenpreparedby thestudent,family orfriends,foodoutlet,restaurant,grocerystoreormajorfood brandor
company.The recipe forthefoodordish shouldbetypedas itwillbeincludedinanoriginalHTM*2740 Student
Cookbook.Studentsneedtostatewheretherecipe comes from (e.g.cookbook,website,blog,foodpackaging,family
member),andincludeapictureofwhatthefoodor dish maylook likewhenserved.

d.Recipeanalysis (6%)

Studentsshouldexplainwhythe culturalfoodordishwasselectedandwhat meaning thefood,dishandrecipemay have
tothem.The maximum250wordsubmission needs to addressthetheoreticalconcept entitledthe “four
componentsofacuisine”(Farb&Armelagos,1980)".

CUISINEPRESENTATION(25%)
Eachstudentwilldiscuss aculturefromtheweeklyreadingsin McWilliams(2011)ina20 minutepresentationdone
duringFridayseminars.Studentswillberesponsible foransweringthefollowingquestions inthepresentation:
»  Whatdoes theMcWilliams’(2011)chapter tellyouaboutyourchosencultureandcuisine?
» Arethereanysimilarities ordifferencesbetween theinformation providedby McWilliams (2011)andby Brittin
(2011)?Whatare they?
»  Whatdoofficial tourismsites(municipalorregional,provincialorstate,ornational)presentabouttheculture
andcuisine?ls thisinformation similarordifferenttowhatMcWilliams(2011)andBrittin(2011)describe?
» Whatadditionalresourceswouldyourecommend tosomeonewishing tolearnmoreaboutthecultureand
cuisine?
» Afterhaving researched thecultureandcuisine,howwouldyou personally explainthecultureandcuisine?

Students arerequired to conductadditional research utilizing atleast5crediblesources (notincludingthetextbooks or
theofficial ~ tourismsites).Ontheday  ofthepresentation, ahardcopy ofareferencelistandPowerPointpresentation
orpresentationnotes aretobehandedintothe instructororGTA.

CULTURALFOODEXPERIENCEASSIGNMENT(10%)
Consumerscan have“foodexperiences’inplaces wherefoodis encountered,butnotnecessarilysampled.Some
examples ofplaceswherecultural foodexperiencesmay occurinclude grocerystores,restaurants,specialty food

Farb,P.andArmelagos,G.(1980).Consumingpassions:theanthropologyofeating. NewYork,NewYork:WashingtonSquarePress.
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stores,book stores,farms,farmers’'markets,festivals, andfamily or friend’s houses.For this particular assignment,
studentsarerequired tovisittheGuelphFarmers’Market.

a.Digitalpicture(3%)

Students are totakedigitalpictures duringa cultural foodexperience attheGuelphFarmers’Market.One picture
takenduring theexperienceshould besubmittedwith details onwhere inthe market,when(dateandtime) andwith
whomthepicturewastaken(whowentwithyou).Pleaseindicatewithwhatdevicethepicturewastaken(e.g.cell
phone,smartphoneordigitalcamera).

b.Descriptionofpictureand meaning(7%)

Amaximum250worddescription answeringthequestion-“whatwas my cultural foodexperience’-is tobesubmitted
alongwith thepicture.Studentsshouldexplainthepicturecontents(e.g.items,people,orbuildings) andthe meaning
ofthepicture tothem.Makesure to acknowledgewhichcultureis beingrepresentedby thephotograph.

CULTURALCOOKBOOKREVIEWASSIGNMENT(20%)

TheUniversity ofGuelph’s Archival&SpecialCollectionsareawonderfulresource forfoodscholarswithover13,000
diversetitlesintheculinarycollections

(http://www lib.uoguelph.calresources/archival & special collections/the collections/digital collections/culinary/).
Oneparticularcollection,theJeanParécollection,hasover6,000titlesthatrepresentculturesandcuisines from
acrosstheglobe.Studentswillselect,reviewandanalyzeacookbook fromtheParécollection.The reviewshouldbe

a maximumof500wordsanddescribehowthecookbook conveys acultureandcuisine. Itis necessarytoexplainin
thereview thebenefits anddrawbacksofthecookbookas wellas theculturalsignificanceofthecookbook.

Pleasebeawarethat cookbooks intheParécollectionmay notberemoved fromthelibraryforpreservationand
securityreasons.The Archival&SpecialCollectionsis locatedonthefirstflooroftheMcLaughlinLibrary. Students
must‘check-in"with librarystaff,uponarrival.Librarystaffmemberswillassiststudentsingaining access to desired items.

FINALEXAM(25%)

The finalexamwillcover alloftheterminology,concepts andculturesdealtwithinlectures,seminars,andreadings during
thesemester.Studentsshouldbeprepared toanswermultiplechoice,shortanswerand medium-length

questions.

Pleasenotethattheexamlooks atcultures froma“macro” perspectiveonly;this means students willneedtohavea
generalunderstanding ofaculture’s cuisine.

THINGSFORSTUDENTSTOBEAWAREOF

LATEPENALTY

A3%penalty perday(notincludingweekends)willbeadministeredonallassignmentcomponentshandedinafterthe
duedate.Pleaselettheinstructorknow,inwriting,if thereareexceptionalcircumstancesthatpreventhanding in
itemsby theduedate.ltis importanttoknowthatextensions willbe considered,butnotalwaysgranted.

SPECIALNEEDS
Anystudentwithspecialneedsorcircumstancesshouldcontacttheinstructoratthebeginningofthesemestersothat
arrangementscanbe madeearlyon.
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POLICIESANDREGULATIONS

Allstudents areexpectedtoabideby theUniversity ofGuelph’s academic regulations inthecompletionofacademic
work,as setoutinthe2013-2014UndergraduateCalendar(see
http://www.uoquelph.ca/registrar/calendars/undergraduate/current/)

ACADEMICMISCONDUCT

“Academic misconductisbehaviourthaterodesthebasis ofmutual trustonwhichscholarlyexchanges commonly rest,
underminestheUniversity'sexerciseofits responsibilitytoevaluatestudents'academic achievements,orrestrictsthe
University'sability toaccomplishits learningobjectives”.SeetheUndergraduateCalendarfor moreinformation:

http://www.uoguelph.cal/reqgistrar/calendars/undergraduate/current/c08/c08-amisconduct.shtml.

GENERALINFORMATIONFORACADEMICCONSIDERATION,APPEALSANDPETITIONS

“The UniversityofGuelphis committedtosupportingstudents intheirlearningexperiencesandresponding totheir
individualneeds.Tothis endabroadnetworkofadvising,counselling,andsupportservicesis provided toassist
students in meetingtheirpersonalandacademic goals.The Universityis awarethatavarietyofsituations orevents
beyondthestudent'scontrolmay affectacademic performance.Supportis provided toaccommodateacademic needs
inthefaceofpersonaldifficulties orunforeseenevents.Proceduresforacademic appeals aredesignedtoensure that
everyeffortis madeatthesetimestoprovideappropriateaccommodationandconsideration,thus enablingstudents to
completecourseandprogramrequirementsas quickly as possible”.See theUndergraduateCalendar for more

information:http://www.uoquelph.ca/reqgistrar/calendars/undergraduate/current/c08/c08-ac.shtml.

ACADEMICACCOMMODATIONOFRELIGIOUSOBLIGATIONS

“TheUniversityacknowledgesthepluralistic natureofthegraduateandundergraduatecommunities.Accommodation willbe
madetostudents whoexperienceaconflictoetweenareligiousobligationandscheduledtests,mid-term
examinations,finalexaminations,orrequirementstoattendclasses andparticipateinlaboratories.The typeof
accommodationgrantedwillvarydependingonthenature,weightandtimingofthework forwhichaccommodationis
sought.Accordingly,therequestforalternativearrangementsnormally mustbesubmittedtotheinstructorinchargeof
thecoursewithin twoweeksofthedistributionofthecourseoutline”.See theUndergraduateCalendar for more
information:http://www.uoquelph.ca/registrar/calendars/undergraduate/current/c08/c08-accomrelig.shtml

Foracurrentlistofmajor holy days,pleasecheck theHumanRightsandEquityOfficewebsite:
http://www.uoquelph.ca/hre/hr/2012_list.html.

Questions?Clarifications?Notes
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ClassTimes
Lectures: Wednesdays MACKO031(MacKinnon).7:00 -9:00pm.
Seminars:Fridays.MINS214.Checkyourscheduleforyourseminartimeas therearefoursections:

1.9:30 -10:20am 2.11:30 -12:20pm 3.1:30 -2:20pm 4.3:30 -4:20pm.

Students mustberegisteredinaseminar.Noswitchingofseminarsafterthe courseselection periodends.
CourseDescription
Thecourseintroducesstudents tokey terminologyandconcepts inthefieldoffoodstudies,butparticularlythosethat show
how culture influences food practices,attitudes,beliefs andidentities.Studentswillgainanunderstandingof
historicandcurrentculturalandreligiousfood practicesaround theworldthrough thestudy of‘cuisines”. The course
alsoconsiderstheimportanceofunderstandingculturalfoods andcuisines tofood management.

TopicCoverage
The coursewillcoveronly aselectnumberofcultures.ltis impossibleto discussalloftheidentifiedcultures and
cuisinesaround theworldinonesemester!

The fieldoffoodstudiesismulti-disciplinaryandinterdisciplinary.Avarietyofdisciplinary approaches and
perspectiveswillthereforebeintroducedthroughoutthesemester.

MethodsofAssessmentSummaryChart(inorderofdue date)

ASSIGNMENT DUEDATE MARKS
Monday,September23rdby12midnight 20%
PersonalFoodways(PF) Submitinthe Dropbox sectionofthecoursewebsite
. . Individualpresentation times fromweeks 4to11 25%
CuisinePresentation(CP) DoneinFridayseminars
. Friday,October18thby12 midnight 10%
CulturalFoodExperience(CFE) SubmitintheDropbox sectionofthecoursewebsite
. Monday,November11thby12midnight 20%
CulturalCookbookReview(CCR) Submitinthe Dropbox sectionofthecoursewebsite
FinalExam(FE) Friday,December6th,2:30-4:30pm 25%
Roomtobe announced

CourseMaterialsandResources
Thereis onerequiredandonerecommended textbook forthecourse:

Required-McWilliams,M.(2011).Foodaround theworld:Aculturalperspective(3rd Ed).Bostonetal.:PrenticeHall.
Recommended-Brittin,H.C. (2011). The foodandculturearoundtheworldhandbook.Bostonetal.:PrenticeHall.

Presentation Materials - Students should be prepared to purchase cultural food samples for entire seminar class.
Numbers and food regulations will be discussed during week one Friday seminar.

The textbooks areavailabletostudentsinanumberofways.Aphysicalcopy ofthetextbooks may bepurchasedin
theuniversity’smainbookstore.Used copies ofthetextbooksmay beavailableinthe Co-opbookstore.AneTextbookcan
bepurchased through the CourseSmartwebsite:www.coursesmart.com.Copies ofthetextbooks will alsobeput
onreserveatthe McLaughlinLibrary.

Additionalreadingmay besuggestedby theinstructor,whenitis appropriate tothetopic.
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Contacts

Instructor:Michelle Caine

Email:scaine@uoqguelph.ca.Studentscanexpecttoreceivearesponse toemails within24hours during weekdays.
Officehours:By appointment by sendingadetailedemailthatincludes yourstudentnameandstudentiDnumber.

GraduateTeachingAssistant:Brittany Manley
Email:manley@uoguelph.ca

CourseObjectives

ASSIGNMENTSCONTRIBUTINGTOCOURSEOBJECTIVES
COURSEOBJECTIVE PF CP CFE CCR FE
Toapply thetheoreticalconcepts andvocabulary thatis X X X X
related tothestudy offoodandculture.
Toidentify anddiscuss thefactorsthatinfluenceindividualor
: : . X X X X X
groupselection,preparationandconsumptionoffood.
Toanalyzeandpropose factorswhichcurrentlyinfluencea
, , . . X X
student'sownfoodexperiences andconsumptionhabits.
Todescribe theglobalizationandculturalacceptanceof
. X X X
foodsovertimeandplace.
Tocompareandcontrastthefoodpractices,attitudes and X
beliefsofculturesacrosstheglobe.
Toresearchandexplainculturalfoods andcuisines.

Course Communication

The instructorwillcommunicatewithstudents outsideofclass through“Gryph Mail” andthecoursewebsiteon
“Courselink”.Studentsshouldregularlycheck thecoursewebsite forupdates,assignmentinformation,readingsand
resources.

Overthesemester,anumberofculturalandreligiousbeliefsandbehaviourswillbediscussed.ltis veryimportantthat students
show respectforthebeliefs andbehavioursofothers.

Studentsshouldalsorespectthelearningneeds ofotherstudents intheclassroom. Alldevicesthatmay distract
fellowstudentsshouldbeturnedoff.Socialconversations (realandvirtual)shouldoccuroutsideofclass,notduring.

MethodsofAssessmentDescriptions
Belowaregeneraldescriptionsoftheassignments andfinalexamthatmakeupthe methods ofassessmentfor
HTM*2740.Moreinformationwillbeprovidedby theinstructorinclass andonthecoursewebsite.

Studentsshoulddothefollowingwhen submittingassignments forHTM*2740:
» EnsurenameandstudentiDnumberareincludedonallpartsoftheassignment.
* Doublespace allsubmissions.
» Writeinanorganizedandeditedfashionthatis suitableforanacademic audience.
» FollowAPAstyleandformattingforreferences.
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» Save thefilewithfirstandlastnameaspartofthefilename,andsubmitas a “.docx”,.rtf" or “.pdf".

PERSONALFOODWAYSASSIGNMENT(20%TOTAL)
This assignmentis acombinationofa “consumptionlog®,alog analysis,arecipe,andarecipeanalysis.

a.Consumptionlog(4%)
Studentswillrecordwhatthey consumefora 7-day consecutive period.Allfoodandbeveragesconsumedshouldbe
recorded.Atemplatefor thelogwillbeprovidedby theinstructor.

b.Loganalysis(6%)

Studentswillanalyzethe“data” recordedintheir logs,and identify onedominant factorthatinfluenceswhatthey
consume.Studentswilldiscusstheir factorina maximum250wordsubmission.Specificexamplesfromthelog
shouldbeusedtosupportthestudent’s choiceoffactor.

c.Recipe(4%)

Studentswillsubmitarecipe foracultural food ordishthat they haveconsumedthis semester.This foodordishcould
havebeenpreparedby thestudent,family orfriends,foodoutlet,restaurant,grocerystoreormajorfood brandor
company.The recipe forthefoodordish shouldbetypedas itwillbeincludedinanoriginalHTM*2740 Student
Cookbook.Studentsneedtostatewheretherecipe comes from (e.g.cookbook,website,blog,foodpackaging,family
member),andincludeapictureofwhatthefoodor dish maylook likewhenserved.

d.Recipeanalysis (6%)

Studentsshouldexplainwhythe culturalfoodordishwasselectedandwhat meaning thefood,dishandrecipemay have
tothem.The maximum250wordsubmission needs to addressthetheoreticalconcept entitledthe “four
componentsofacuisine”(Farb&Armelagos,1980)".

CUISINEPRESENTATION(25%)
Eachstudentwilldiscuss aculturefromtheweeklyreadingsin McWilliams(2011)ina20 minutepresentationdone
duringFridayseminars.Studentswillberesponsible foransweringthefollowingquestions inthepresentation:
»  Whatdoes theMcWilliams’(2011)chapter tellyouaboutyourchosencultureandcuisine?
» Arethereanysimilarities ordifferencesbetween theinformation providedby McWilliams (2011)andby Brittin
(2011)?Whatare they?
»  Whatdoofficial tourismsites(municipalorregional,provincialorstate,ornational)presentabouttheculture
andcuisine?ls thisinformation similarordifferenttowhatMcWilliams(2011)andBrittin(2011)describe?
» Whatadditionalresourceswouldyourecommend tosomeonewishing tolearnmoreaboutthecultureand
cuisine?
» Afterhaving researched thecultureandcuisine,howwouldyou personally explainthecultureandcuisine?

Students arerequired to conductadditional research utilizing atleast5crediblesources (notincludingthetextbooks or
theofficial ~ tourismsites).Ontheday  ofthepresentation, ahardcopy ofareferencelistandPowerPointpresentation
orpresentationnotes aretobehandedintothe instructororGTA.

CULTURALFOODEXPERIENCEASSIGNMENT(10%)
Consumerscan have“foodexperiences’inplaces wherefoodis encountered,butnotnecessarilysampled.Some
examples ofplaceswherecultural foodexperiencesmay occurinclude grocerystores,restaurants,specialty food

Farb,P.andArmelagos,G.(1980).Consumingpassions:theanthropologyofeating. NewYork,NewYork:WashingtonSquarePress.
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stores,book stores,farms,farmers’'markets,festivals, andfamily or friend’s houses.For this particular assignment,
studentsarerequired tovisittheGuelphFarmers’Market.

a.Digitalpicture(3%)

Students are totakedigitalpictures duringa cultural foodexperience attheGuelphFarmers’Market.One picture
takenduring theexperienceshould besubmittedwith details onwhere inthe market,when(dateandtime) andwith
whomthepicturewastaken(whowentwithyou).Pleaseindicatewithwhatdevicethepicturewastaken(e.g.cell
phone,smartphoneordigitalcamera).

b.Descriptionofpictureand meaning(7%)

Amaximum250worddescription answeringthequestion-“whatwas my cultural foodexperience’-is tobesubmitted
alongwith thepicture.Studentsshouldexplainthepicturecontents(e.g.items,people,orbuildings) andthe meaning
ofthepicture tothem.Makesure to acknowledgewhichcultureis beingrepresentedby thephotograph.

CULTURALCOOKBOOKREVIEWASSIGNMENT(20%)

TheUniversity ofGuelph’s Archival&SpecialCollectionsareawonderfulresource forfoodscholarswithover13,000
diversetitlesintheculinarycollections

(http://www lib.uoguelph.calresources/archival & special collections/the collections/digital collections/culinary/).
Oneparticularcollection,theJeanParécollection,hasover6,000titlesthatrepresentculturesandcuisines from
acrosstheglobe.Studentswillselect,reviewandanalyzeacookbook fromtheParécollection.The reviewshouldbe

a maximumof500wordsanddescribehowthecookbook conveys acultureandcuisine. Itis necessarytoexplainin
thereview thebenefits anddrawbacksofthecookbookas wellas theculturalsignificanceofthecookbook.

Pleasebeawarethat cookbooks intheParécollectionmay notberemoved fromthelibraryforpreservationand
securityreasons.The Archival&SpecialCollectionsis locatedonthefirstflooroftheMcLaughlinLibrary. Students
must‘check-in"with librarystaff,uponarrival.Librarystaffmemberswillassiststudentsingaining access to desired items.

FINALEXAM(25%)

The finalexamwillcover alloftheterminology,concepts andculturesdealtwithinlectures,seminars,andreadings during
thesemester.Studentsshouldbeprepared toanswermultiplechoice,shortanswerand medium-length

questions.

Pleasenotethattheexamlooks atcultures froma“macro” perspectiveonly;this means students willneedtohavea
generalunderstanding ofaculture’s cuisine.

THINGSFORSTUDENTSTOBEAWAREOF

LATEPENALTY

A3%penalty perday(notincludingweekends)willbeadministeredonallassignmentcomponentshandedinafterthe
duedate.Pleaselettheinstructorknow,inwriting,if thereareexceptionalcircumstancesthatpreventhanding in
itemsby theduedate.ltis importanttoknowthatextensions willbe considered,butnotalwaysgranted.

SPECIALNEEDS
Anystudentwithspecialneedsorcircumstancesshouldcontacttheinstructoratthebeginningofthesemestersothat
arrangementscanbe madeearlyon.
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POLICIESANDREGULATIONS

Allstudents areexpectedtoabideby theUniversity ofGuelph’s academic regulations inthecompletionofacademic
work,as setoutinthe2013-2014UndergraduateCalendar(see
http://www.uoquelph.ca/registrar/calendars/undergraduate/current/)

ACADEMICMISCONDUCT

“Academic misconductisbehaviourthaterodesthebasis ofmutual trustonwhichscholarlyexchanges commonly rest,
underminestheUniversity'sexerciseofits responsibilitytoevaluatestudents'academic achievements,orrestrictsthe
University'sability toaccomplishits learningobjectives”.SeetheUndergraduateCalendarfor moreinformation:

http://www.uoguelph.cal/reqgistrar/calendars/undergraduate/current/c08/c08-amisconduct.shtml.

GENERALINFORMATIONFORACADEMICCONSIDERATION,APPEALSANDPETITIONS

“The UniversityofGuelphis committedtosupportingstudents intheirlearningexperiencesandresponding totheir
individualneeds.Tothis endabroadnetworkofadvising,counselling,andsupportservicesis provided toassist
students in meetingtheirpersonalandacademic goals.The Universityis awarethatavarietyofsituations orevents
beyondthestudent'scontrolmay affectacademic performance.Supportis provided toaccommodateacademic needs
inthefaceofpersonaldifficulties orunforeseenevents.Proceduresforacademic appeals aredesignedtoensure that
everyeffortis madeatthesetimestoprovideappropriateaccommodationandconsideration,thus enablingstudents to
completecourseandprogramrequirementsas quickly as possible”.See theUndergraduateCalendar for more

information:http://www.uoquelph.ca/reqgistrar/calendars/undergraduate/current/c08/c08-ac.shtml.

ACADEMICACCOMMODATIONOFRELIGIOUSOBLIGATIONS

“TheUniversityacknowledgesthepluralistic natureofthegraduateandundergraduatecommunities.Accommodation willbe
madetostudents whoexperienceaconflictoetweenareligiousobligationandscheduledtests,mid-term
examinations,finalexaminations,orrequirementstoattendclasses andparticipateinlaboratories.The typeof
accommodationgrantedwillvarydependingonthenature,weightandtimingofthework forwhichaccommodationis
sought.Accordingly,therequestforalternativearrangementsnormally mustbesubmittedtotheinstructorinchargeof
thecoursewithin twoweeksofthedistributionofthecourseoutline”.See theUndergraduateCalendar for more
information:http://www.uoquelph.ca/registrar/calendars/undergraduate/current/c08/c08-accomrelig.shtml

Foracurrentlistofmajor holy days,pleasecheck theHumanRightsandEquityOfficewebsite:
http://www.uoquelph.ca/hre/hr/2012_list.html.

Questions?Clarifications?Notes
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ClassTimes
Lectures: Wednesdays MACKO031(MacKinnon).7:00 -9:00pm.
Seminars:Fridays.MINS214.Checkyourscheduleforyourseminartimeas therearefoursections:

1.9:30 -10:20am 2.11:30 -12:20pm 3.1:30 -2:20pm 4.3:30 -4:20pm.

Students mustberegisteredinaseminar.Noswitchingofseminarsafterthe courseselection periodends.
CourseDescription
Thecourseintroducesstudents tokey terminologyandconcepts inthefieldoffoodstudies,butparticularlythosethat show
how culture influences food practices,attitudes,beliefs andidentities.Studentswillgainanunderstandingof
historicandcurrentculturalandreligiousfood practicesaround theworldthrough thestudy of‘cuisines”. The course
alsoconsiderstheimportanceofunderstandingculturalfoods andcuisines tofood management.

TopicCoverage
The coursewillcoveronly aselectnumberofcultures.ltis impossibleto discussalloftheidentifiedcultures and
cuisinesaround theworldinonesemester!

The fieldoffoodstudiesismulti-disciplinaryandinterdisciplinary.Avarietyofdisciplinary approaches and
perspectiveswillthereforebeintroducedthroughoutthesemester.

MethodsofAssessmentSummaryChart(inorderofdue date)

ASSIGNMENT DUEDATE MARKS
Monday,September23rdby12midnight 20%
PersonalFoodways(PF) Submitinthe Dropbox sectionofthecoursewebsite
. . Individualpresentation times fromweeks 4to11 25%
CuisinePresentation(CP) DoneinFridayseminars
. Friday,October18thby12 midnight 10%
CulturalFoodExperience(CFE) SubmitintheDropbox sectionofthecoursewebsite
. Monday,November11thby12midnight 20%
CulturalCookbookReview(CCR) Submitinthe Dropbox sectionofthecoursewebsite
FinalExam(FE) Friday,December6th,2:30-4:30pm 25%
Roomtobe announced

CourseMaterialsandResources
Thereis onerequiredandonerecommended textbook forthecourse:

Required-McWilliams,M.(2011).Foodaround theworld:Aculturalperspective(3rd Ed).Bostonetal.:PrenticeHall.
Recommended-Brittin,H.C. (2011). The foodandculturearoundtheworldhandbook.Bostonetal.:PrenticeHall.

Presentation Materials - Students should be prepared to purchase cultural food samples for entire seminar class.
Numbers and food regulations will be discussed during week one Friday seminar.

The textbooks areavailabletostudentsinanumberofways.Aphysicalcopy ofthetextbooks may bepurchasedin
theuniversity’smainbookstore.Used copies ofthetextbooksmay beavailableinthe Co-opbookstore.AneTextbookcan
bepurchased through the CourseSmartwebsite:www.coursesmart.com.Copies ofthetextbooks will alsobeput
onreserveatthe McLaughlinLibrary.

Additionalreadingmay besuggestedby theinstructor,whenitis appropriate tothetopic.
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ADDITIONALINFORMATIONFOR STUDENTS

Contacts

Instructor:Michelle Caine

Email:scaine@uoqguelph.ca.Studentscanexpecttoreceivearesponse toemails within24hours during weekdays.
Officehours:By appointment by sendingadetailedemailthatincludes yourstudentnameandstudentiDnumber.

GraduateTeachingAssistant:Brittany Manley
Email:manley@uoguelph.ca

CourseObjectives

ASSIGNMENTSCONTRIBUTINGTOCOURSEOBJECTIVES
COURSEOBJECTIVE PF CP CFE CCR FE
Toapply thetheoreticalconcepts andvocabulary thatis X X X X
related tothestudy offoodandculture.
Toidentify anddiscuss thefactorsthatinfluenceindividualor
: : . X X X X X
groupselection,preparationandconsumptionoffood.
Toanalyzeandpropose factorswhichcurrentlyinfluencea
, , . . X X
student'sownfoodexperiences andconsumptionhabits.
Todescribe theglobalizationandculturalacceptanceof
. X X X
foodsovertimeandplace.
Tocompareandcontrastthefoodpractices,attitudes and X
beliefsofculturesacrosstheglobe.
Toresearchandexplainculturalfoods andcuisines.

Course Communication

The instructorwillcommunicatewithstudents outsideofclass through“Gryph Mail” andthecoursewebsiteon
“Courselink”.Studentsshouldregularlycheck thecoursewebsite forupdates,assignmentinformation,readingsand
resources.

Overthesemester,anumberofculturalandreligiousbeliefsandbehaviourswillbediscussed.ltis veryimportantthat students
show respectforthebeliefs andbehavioursofothers.

Studentsshouldalsorespectthelearningneeds ofotherstudents intheclassroom. Alldevicesthatmay distract
fellowstudentsshouldbeturnedoff.Socialconversations (realandvirtual)shouldoccuroutsideofclass,notduring.

MethodsofAssessmentDescriptions
Belowaregeneraldescriptionsoftheassignments andfinalexamthatmakeupthe methods ofassessmentfor
HTM*2740.Moreinformationwillbeprovidedby theinstructorinclass andonthecoursewebsite.

Studentsshoulddothefollowingwhen submittingassignments forHTM*2740:
» EnsurenameandstudentiDnumberareincludedonallpartsoftheassignment.
* Doublespace allsubmissions.
» Writeinanorganizedandeditedfashionthatis suitableforanacademic audience.
» FollowAPAstyleandformattingforreferences.
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» Save thefilewithfirstandlastnameaspartofthefilename,andsubmitas a “.docx”,.rtf" or “.pdf".

PERSONALFOODWAYSASSIGNMENT(20%TOTAL)
This assignmentis acombinationofa “consumptionlog®,alog analysis,arecipe,andarecipeanalysis.

a.Consumptionlog(4%)
Studentswillrecordwhatthey consumefora 7-day consecutive period.Allfoodandbeveragesconsumedshouldbe
recorded.Atemplatefor thelogwillbeprovidedby theinstructor.

b.Loganalysis(6%)

Studentswillanalyzethe“data” recordedintheir logs,and identify onedominant factorthatinfluenceswhatthey
consume.Studentswilldiscusstheir factorina maximum250wordsubmission.Specificexamplesfromthelog
shouldbeusedtosupportthestudent’s choiceoffactor.

c.Recipe(4%)

Studentswillsubmitarecipe foracultural food ordishthat they haveconsumedthis semester.This foodordishcould
havebeenpreparedby thestudent,family orfriends,foodoutlet,restaurant,grocerystoreormajorfood brandor
company.The recipe forthefoodordish shouldbetypedas itwillbeincludedinanoriginalHTM*2740 Student
Cookbook.Studentsneedtostatewheretherecipe comes from (e.g.cookbook,website,blog,foodpackaging,family
member),andincludeapictureofwhatthefoodor dish maylook likewhenserved.

d.Recipeanalysis (6%)

Studentsshouldexplainwhythe culturalfoodordishwasselectedandwhat meaning thefood,dishandrecipemay have
tothem.The maximum250wordsubmission needs to addressthetheoreticalconcept entitledthe “four
componentsofacuisine”(Farb&Armelagos,1980)".

CUISINEPRESENTATION(25%)
Eachstudentwilldiscuss aculturefromtheweeklyreadingsin McWilliams(2011)ina20 minutepresentationdone
duringFridayseminars.Studentswillberesponsible foransweringthefollowingquestions inthepresentation:
»  Whatdoes theMcWilliams’(2011)chapter tellyouaboutyourchosencultureandcuisine?
» Arethereanysimilarities ordifferencesbetween theinformation providedby McWilliams (2011)andby Brittin
(2011)?Whatare they?
»  Whatdoofficial tourismsites(municipalorregional,provincialorstate,ornational)presentabouttheculture
andcuisine?ls thisinformation similarordifferenttowhatMcWilliams(2011)andBrittin(2011)describe?
» Whatadditionalresourceswouldyourecommend tosomeonewishing tolearnmoreaboutthecultureand
cuisine?
» Afterhaving researched thecultureandcuisine,howwouldyou personally explainthecultureandcuisine?

Students arerequired to conductadditional research utilizing atleast5crediblesources (notincludingthetextbooks or
theofficial ~ tourismsites).Ontheday  ofthepresentation, ahardcopy ofareferencelistandPowerPointpresentation
orpresentationnotes aretobehandedintothe instructororGTA.

CULTURALFOODEXPERIENCEASSIGNMENT(10%)
Consumerscan have“foodexperiences’inplaces wherefoodis encountered,butnotnecessarilysampled.Some
examples ofplaceswherecultural foodexperiencesmay occurinclude grocerystores,restaurants,specialty food

Farb,P.andArmelagos,G.(1980).Consumingpassions:theanthropologyofeating. NewYork,NewYork:WashingtonSquarePress.
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stores,book stores,farms,farmers’'markets,festivals, andfamily or friend’s houses.For this particular assignment,
studentsarerequired tovisittheGuelphFarmers’Market.

a.Digitalpicture(3%)

Students are totakedigitalpictures duringa cultural foodexperience attheGuelphFarmers’Market.One picture
takenduring theexperienceshould besubmittedwith details onwhere inthe market,when(dateandtime) andwith
whomthepicturewastaken(whowentwithyou).Pleaseindicatewithwhatdevicethepicturewastaken(e.g.cell
phone,smartphoneordigitalcamera).

b.Descriptionofpictureand meaning(7%)

Amaximum250worddescription answeringthequestion-“whatwas my cultural foodexperience’-is tobesubmitted
alongwith thepicture.Studentsshouldexplainthepicturecontents(e.g.items,people,orbuildings) andthe meaning
ofthepicture tothem.Makesure to acknowledgewhichcultureis beingrepresentedby thephotograph.

CULTURALCOOKBOOKREVIEWASSIGNMENT(20%)

TheUniversity ofGuelph’s Archival&SpecialCollectionsareawonderfulresource forfoodscholarswithover13,000
diversetitlesintheculinarycollections

(http://www lib.uoguelph.calresources/archival & special collections/the collections/digital collections/culinary/).
Oneparticularcollection,theJeanParécollection,hasover6,000titlesthatrepresentculturesandcuisines from
acrosstheglobe.Studentswillselect,reviewandanalyzeacookbook fromtheParécollection.The reviewshouldbe

a maximumof500wordsanddescribehowthecookbook conveys acultureandcuisine. Itis necessarytoexplainin
thereview thebenefits anddrawbacksofthecookbookas wellas theculturalsignificanceofthecookbook.

Pleasebeawarethat cookbooks intheParécollectionmay notberemoved fromthelibraryforpreservationand
securityreasons.The Archival&SpecialCollectionsis locatedonthefirstflooroftheMcLaughlinLibrary. Students
must‘check-in"with librarystaff,uponarrival.Librarystaffmemberswillassiststudentsingaining access to desired items.

FINALEXAM(25%)

The finalexamwillcover alloftheterminology,concepts andculturesdealtwithinlectures,seminars,andreadings during
thesemester.Studentsshouldbeprepared toanswermultiplechoice,shortanswerand medium-length

questions.

Pleasenotethattheexamlooks atcultures froma“macro” perspectiveonly;this means students willneedtohavea
generalunderstanding ofaculture’s cuisine.

THINGSFORSTUDENTSTOBEAWAREOF

LATEPENALTY

A3%penalty perday(notincludingweekends)willbeadministeredonallassignmentcomponentshandedinafterthe
duedate.Pleaselettheinstructorknow,inwriting,if thereareexceptionalcircumstancesthatpreventhanding in
itemsby theduedate.ltis importanttoknowthatextensions willbe considered,butnotalwaysgranted.

SPECIALNEEDS
Anystudentwithspecialneedsorcircumstancesshouldcontacttheinstructoratthebeginningofthesemestersothat
arrangementscanbe madeearlyon.



HTM*2740 -5

POLICIESANDREGULATIONS

Allstudents areexpectedtoabideby theUniversity ofGuelph’s academic regulations inthecompletionofacademic
work,as setoutinthe2013-2014UndergraduateCalendar(see
http://www.uoquelph.ca/registrar/calendars/undergraduate/current/)

ACADEMICMISCONDUCT

“Academic misconductisbehaviourthaterodesthebasis ofmutual trustonwhichscholarlyexchanges commonly rest,
underminestheUniversity'sexerciseofits responsibilitytoevaluatestudents'academic achievements,orrestrictsthe
University'sability toaccomplishits learningobjectives”.SeetheUndergraduateCalendarfor moreinformation:

http://www.uoguelph.cal/reqgistrar/calendars/undergraduate/current/c08/c08-amisconduct.shtml.

GENERALINFORMATIONFORACADEMICCONSIDERATION,APPEALSANDPETITIONS

“The UniversityofGuelphis committedtosupportingstudents intheirlearningexperiencesandresponding totheir
individualneeds.Tothis endabroadnetworkofadvising,counselling,andsupportservicesis provided toassist
students in meetingtheirpersonalandacademic goals.The Universityis awarethatavarietyofsituations orevents
beyondthestudent'scontrolmay affectacademic performance.Supportis provided toaccommodateacademic needs
inthefaceofpersonaldifficulties orunforeseenevents.Proceduresforacademic appeals aredesignedtoensure that
everyeffortis madeatthesetimestoprovideappropriateaccommodationandconsideration,thus enablingstudents to
completecourseandprogramrequirementsas quickly as possible”.See theUndergraduateCalendar for more

information:http://www.uoquelph.ca/reqgistrar/calendars/undergraduate/current/c08/c08-ac.shtml.

ACADEMICACCOMMODATIONOFRELIGIOUSOBLIGATIONS

“TheUniversityacknowledgesthepluralistic natureofthegraduateandundergraduatecommunities.Accommodation willbe
madetostudents whoexperienceaconflictoetweenareligiousobligationandscheduledtests,mid-term
examinations,finalexaminations,orrequirementstoattendclasses andparticipateinlaboratories.The typeof
accommodationgrantedwillvarydependingonthenature,weightandtimingofthework forwhichaccommodationis
sought.Accordingly,therequestforalternativearrangementsnormally mustbesubmittedtotheinstructorinchargeof
thecoursewithin twoweeksofthedistributionofthecourseoutline”.See theUndergraduateCalendar for more
information:http://www.uoquelph.ca/registrar/calendars/undergraduate/current/c08/c08-accomrelig.shtml

Foracurrentlistofmajor holy days,pleasecheck theHumanRightsandEquityOfficewebsite:
http://www.uoquelph.ca/hre/hr/2012_list.html.

Questions?Clarifications?Notes
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ClassTimes
Lectures: Wednesdays MACKO031(MacKinnon).7:00 -9:00pm.
Seminars:Fridays.MINS214.Checkyourscheduleforyourseminartimeas therearefoursections:

1.9:30 -10:20am 2.11:30 -12:20pm 3.1:30 -2:20pm 4.3:30 -4:20pm.

Students mustberegisteredinaseminar.Noswitchingofseminarsafterthe courseselection periodends.
CourseDescription
Thecourseintroducesstudents tokey terminologyandconcepts inthefieldoffoodstudies,butparticularlythosethat show
how culture influences food practices,attitudes,beliefs andidentities.Studentswillgainanunderstandingof
historicandcurrentculturalandreligiousfood practicesaround theworldthrough thestudy of‘cuisines”. The course
alsoconsiderstheimportanceofunderstandingculturalfoods andcuisines tofood management.

TopicCoverage
The coursewillcoveronly aselectnumberofcultures.ltis impossibleto discussalloftheidentifiedcultures and
cuisinesaround theworldinonesemester!

The fieldoffoodstudiesismulti-disciplinaryandinterdisciplinary.Avarietyofdisciplinary approaches and
perspectiveswillthereforebeintroducedthroughoutthesemester.

MethodsofAssessmentSummaryChart(inorderofdue date)

ASSIGNMENT DUEDATE MARKS
Monday,September23rdby12midnight 20%
PersonalFoodways(PF) Submitinthe Dropbox sectionofthecoursewebsite
. . Individualpresentation times fromweeks 4to11 25%
CuisinePresentation(CP) DoneinFridayseminars
. Friday,October18thby12 midnight 10%
CulturalFoodExperience(CFE) SubmitintheDropbox sectionofthecoursewebsite
. Monday,November11thby12midnight 20%
CulturalCookbookReview(CCR) Submitinthe Dropbox sectionofthecoursewebsite
FinalExam(FE) Friday,December6th,2:30-4:30pm 25%
Roomtobe announced

CourseMaterialsandResources
Thereis onerequiredandonerecommended textbook forthecourse:

Required-McWilliams,M.(2011).Foodaround theworld:Aculturalperspective(3rd Ed).Bostonetal.:PrenticeHall.
Recommended-Brittin,H.C. (2011). The foodandculturearoundtheworldhandbook.Bostonetal.:PrenticeHall.

Presentation Materials - Students should be prepared to purchase cultural food samples for entire seminar class.
Numbers and food regulations will be discussed during week one Friday seminar.

The textbooks areavailabletostudentsinanumberofways.Aphysicalcopy ofthetextbooks may bepurchasedin
theuniversity’smainbookstore.Used copies ofthetextbooksmay beavailableinthe Co-opbookstore.AneTextbookcan
bepurchased through the CourseSmartwebsite:www.coursesmart.com.Copies ofthetextbooks will alsobeput
onreserveatthe McLaughlinLibrary.

Additionalreadingmay besuggestedby theinstructor,whenitis appropriate tothetopic.
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ADDITIONALINFORMATIONFOR STUDENTS

Contacts

Instructor:Michelle Caine

Email:scaine@uoqguelph.ca.Studentscanexpecttoreceivearesponse toemails within24hours during weekdays.
Officehours:By appointment by sendingadetailedemailthatincludes yourstudentnameandstudentiDnumber.

GraduateTeachingAssistant:Brittany Manley
Email:manley@uoguelph.ca

CourseObjectives

ASSIGNMENTSCONTRIBUTINGTOCOURSEOBJECTIVES
COURSEOBJECTIVE PF CP CFE CCR FE
Toapply thetheoreticalconcepts andvocabulary thatis X X X X
related tothestudy offoodandculture.
Toidentify anddiscuss thefactorsthatinfluenceindividualor
: : . X X X X X
groupselection,preparationandconsumptionoffood.
Toanalyzeandpropose factorswhichcurrentlyinfluencea
, , . . X X
student'sownfoodexperiences andconsumptionhabits.
Todescribe theglobalizationandculturalacceptanceof
. X X X
foodsovertimeandplace.
Tocompareandcontrastthefoodpractices,attitudes and X
beliefsofculturesacrosstheglobe.
Toresearchandexplainculturalfoods andcuisines.

Course Communication

The instructorwillcommunicatewithstudents outsideofclass through“Gryph Mail” andthecoursewebsiteon
“Courselink”.Studentsshouldregularlycheck thecoursewebsite forupdates,assignmentinformation,readingsand
resources.

Overthesemester,anumberofculturalandreligiousbeliefsandbehaviourswillbediscussed.ltis veryimportantthat students
show respectforthebeliefs andbehavioursofothers.

Studentsshouldalsorespectthelearningneeds ofotherstudents intheclassroom. Alldevicesthatmay distract
fellowstudentsshouldbeturnedoff.Socialconversations (realandvirtual)shouldoccuroutsideofclass,notduring.

MethodsofAssessmentDescriptions
Belowaregeneraldescriptionsoftheassignments andfinalexamthatmakeupthe methods ofassessmentfor
HTM*2740.Moreinformationwillbeprovidedby theinstructorinclass andonthecoursewebsite.

Studentsshoulddothefollowingwhen submittingassignments forHTM*2740:
» EnsurenameandstudentiDnumberareincludedonallpartsoftheassignment.
* Doublespace allsubmissions.
» Writeinanorganizedandeditedfashionthatis suitableforanacademic audience.
» FollowAPAstyleandformattingforreferences.
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» Save thefilewithfirstandlastnameaspartofthefilename,andsubmitas a “.docx”,.rtf" or “.pdf".

PERSONALFOODWAYSASSIGNMENT(20%TOTAL)
This assignmentis acombinationofa “consumptionlog®,alog analysis,arecipe,andarecipeanalysis.

a.Consumptionlog(4%)
Studentswillrecordwhatthey consumefora 7-day consecutive period.Allfoodandbeveragesconsumedshouldbe
recorded.Atemplatefor thelogwillbeprovidedby theinstructor.

b.Loganalysis(6%)

Studentswillanalyzethe“data” recordedintheir logs,and identify onedominant factorthatinfluenceswhatthey
consume.Studentswilldiscusstheir factorina maximum250wordsubmission.Specificexamplesfromthelog
shouldbeusedtosupportthestudent’s choiceoffactor.

c.Recipe(4%)

Studentswillsubmitarecipe foracultural food ordishthat they haveconsumedthis semester.This foodordishcould
havebeenpreparedby thestudent,family orfriends,foodoutlet,restaurant,grocerystoreormajorfood brandor
company.The recipe forthefoodordish shouldbetypedas itwillbeincludedinanoriginalHTM*2740 Student
Cookbook.Studentsneedtostatewheretherecipe comes from (e.g.cookbook,website,blog,foodpackaging,family
member),andincludeapictureofwhatthefoodor dish maylook likewhenserved.

d.Recipeanalysis (6%)

Studentsshouldexplainwhythe culturalfoodordishwasselectedandwhat meaning thefood,dishandrecipemay have
tothem.The maximum250wordsubmission needs to addressthetheoreticalconcept entitledthe “four
componentsofacuisine”(Farb&Armelagos,1980)".

CUISINEPRESENTATION(25%)
Eachstudentwilldiscuss aculturefromtheweeklyreadingsin McWilliams(2011)ina20 minutepresentationdone
duringFridayseminars.Studentswillberesponsible foransweringthefollowingquestions inthepresentation:
»  Whatdoes theMcWilliams’(2011)chapter tellyouaboutyourchosencultureandcuisine?
» Arethereanysimilarities ordifferencesbetween theinformation providedby McWilliams (2011)andby Brittin
(2011)?Whatare they?
»  Whatdoofficial tourismsites(municipalorregional,provincialorstate,ornational)presentabouttheculture
andcuisine?ls thisinformation similarordifferenttowhatMcWilliams(2011)andBrittin(2011)describe?
» Whatadditionalresourceswouldyourecommend tosomeonewishing tolearnmoreaboutthecultureand
cuisine?
» Afterhaving researched thecultureandcuisine,howwouldyou personally explainthecultureandcuisine?

Students arerequired to conductadditional research utilizing atleast5crediblesources (notincludingthetextbooks or
theofficial ~ tourismsites).Ontheday  ofthepresentation, ahardcopy ofareferencelistandPowerPointpresentation
orpresentationnotes aretobehandedintothe instructororGTA.

CULTURALFOODEXPERIENCEASSIGNMENT(10%)
Consumerscan have“foodexperiences’inplaces wherefoodis encountered,butnotnecessarilysampled.Some
examples ofplaceswherecultural foodexperiencesmay occurinclude grocerystores,restaurants,specialty food

Farb,P.andArmelagos,G.(1980).Consumingpassions:theanthropologyofeating. NewYork,NewYork:WashingtonSquarePress.
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stores,book stores,farms,farmers’'markets,festivals, andfamily or friend’s houses.For this particular assignment,
studentsarerequired tovisittheGuelphFarmers’Market.

a.Digitalpicture(3%)

Students are totakedigitalpictures duringa cultural foodexperience attheGuelphFarmers’Market.One picture
takenduring theexperienceshould besubmittedwith details onwhere inthe market,when(dateandtime) andwith
whomthepicturewastaken(whowentwithyou).Pleaseindicatewithwhatdevicethepicturewastaken(e.g.cell
phone,smartphoneordigitalcamera).

b.Descriptionofpictureand meaning(7%)

Amaximum250worddescription answeringthequestion-“whatwas my cultural foodexperience’-is tobesubmitted
alongwith thepicture.Studentsshouldexplainthepicturecontents(e.g.items,people,orbuildings) andthe meaning
ofthepicture tothem.Makesure to acknowledgewhichcultureis beingrepresentedby thephotograph.

CULTURALCOOKBOOKREVIEWASSIGNMENT(20%)

TheUniversity ofGuelph’s Archival&SpecialCollectionsareawonderfulresource forfoodscholarswithover13,000
diversetitlesintheculinarycollections

(http://www lib.uoguelph.calresources/archival & special collections/the collections/digital collections/culinary/).
Oneparticularcollection,theJeanParécollection,hasover6,000titlesthatrepresentculturesandcuisines from
acrosstheglobe.Studentswillselect,reviewandanalyzeacookbook fromtheParécollection.The reviewshouldbe

a maximumof500wordsanddescribehowthecookbook conveys acultureandcuisine. Itis necessarytoexplainin
thereview thebenefits anddrawbacksofthecookbookas wellas theculturalsignificanceofthecookbook.

Pleasebeawarethat cookbooks intheParécollectionmay notberemoved fromthelibraryforpreservationand
securityreasons.The Archival&SpecialCollectionsis locatedonthefirstflooroftheMcLaughlinLibrary. Students
must‘check-in"with librarystaff,uponarrival.Librarystaffmemberswillassiststudentsingaining access to desired items.

FINALEXAM(25%)

The finalexamwillcover alloftheterminology,concepts andculturesdealtwithinlectures,seminars,andreadings during
thesemester.Studentsshouldbeprepared toanswermultiplechoice,shortanswerand medium-length

questions.

Pleasenotethattheexamlooks atcultures froma“macro” perspectiveonly;this means students willneedtohavea
generalunderstanding ofaculture’s cuisine.

THINGSFORSTUDENTSTOBEAWAREOF

LATEPENALTY

A3%penalty perday(notincludingweekends)willbeadministeredonallassignmentcomponentshandedinafterthe
duedate.Pleaselettheinstructorknow,inwriting,if thereareexceptionalcircumstancesthatpreventhanding in
itemsby theduedate.ltis importanttoknowthatextensions willbe considered,butnotalwaysgranted.

SPECIALNEEDS
Anystudentwithspecialneedsorcircumstancesshouldcontacttheinstructoratthebeginningofthesemestersothat
arrangementscanbe madeearlyon.
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POLICIESANDREGULATIONS

Allstudents areexpectedtoabideby theUniversity ofGuelph’s academic regulations inthecompletionofacademic
work,as setoutinthe2013-2014UndergraduateCalendar(see
http://www.uoquelph.ca/registrar/calendars/undergraduate/current/)

ACADEMICMISCONDUCT

“Academic misconductisbehaviourthaterodesthebasis ofmutual trustonwhichscholarlyexchanges commonly rest,
underminestheUniversity'sexerciseofits responsibilitytoevaluatestudents'academic achievements,orrestrictsthe
University'sability toaccomplishits learningobjectives”.SeetheUndergraduateCalendarfor moreinformation:

http://www.uoguelph.cal/reqgistrar/calendars/undergraduate/current/c08/c08-amisconduct.shtml.

GENERALINFORMATIONFORACADEMICCONSIDERATION,APPEALSANDPETITIONS

“The UniversityofGuelphis committedtosupportingstudents intheirlearningexperiencesandresponding totheir
individualneeds.Tothis endabroadnetworkofadvising,counselling,andsupportservicesis provided toassist
students in meetingtheirpersonalandacademic goals.The Universityis awarethatavarietyofsituations orevents
beyondthestudent'scontrolmay affectacademic performance.Supportis provided toaccommodateacademic needs
inthefaceofpersonaldifficulties orunforeseenevents.Proceduresforacademic appeals aredesignedtoensure that
everyeffortis madeatthesetimestoprovideappropriateaccommodationandconsideration,thus enablingstudents to
completecourseandprogramrequirementsas quickly as possible”.See theUndergraduateCalendar for more

information:http://www.uoquelph.ca/reqgistrar/calendars/undergraduate/current/c08/c08-ac.shtml.

ACADEMICACCOMMODATIONOFRELIGIOUSOBLIGATIONS

“TheUniversityacknowledgesthepluralistic natureofthegraduateandundergraduatecommunities.Accommodation willbe
madetostudents whoexperienceaconflictoetweenareligiousobligationandscheduledtests,mid-term
examinations,finalexaminations,orrequirementstoattendclasses andparticipateinlaboratories.The typeof
accommodationgrantedwillvarydependingonthenature,weightandtimingofthework forwhichaccommodationis
sought.Accordingly,therequestforalternativearrangementsnormally mustbesubmittedtotheinstructorinchargeof
thecoursewithin twoweeksofthedistributionofthecourseoutline”.See theUndergraduateCalendar for more
information:http://www.uoquelph.ca/registrar/calendars/undergraduate/current/c08/c08-accomrelig.shtml

Foracurrentlistofmajor holy days,pleasecheck theHumanRightsandEquityOfficewebsite:
http://www.uoquelph.ca/hre/hr/2012_list.html.

Questions?Clarifications?Notes
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ClassTimes
Lectures: Wednesdays MACKO031(MacKinnon).7:00 -9:00pm.
Seminars:Fridays.MINS214.Checkyourscheduleforyourseminartimeas therearefoursections:

1.9:30 -10:20am 2.11:30 -12:20pm 3.1:30 -2:20pm 4.3:30 -4:20pm.

Students mustberegisteredinaseminar.Noswitchingofseminarsafterthe courseselection periodends.
CourseDescription
Thecourseintroducesstudents tokey terminologyandconcepts inthefieldoffoodstudies,butparticularlythosethat show
how culture influences food practices,attitudes,beliefs andidentities.Studentswillgainanunderstandingof
historicandcurrentculturalandreligiousfood practicesaround theworldthrough thestudy of‘cuisines”. The course
alsoconsiderstheimportanceofunderstandingculturalfoods andcuisines tofood management.

TopicCoverage
The coursewillcoveronly aselectnumberofcultures.ltis impossibleto discussalloftheidentifiedcultures and
cuisinesaround theworldinonesemester!

The fieldoffoodstudiesismulti-disciplinaryandinterdisciplinary.Avarietyofdisciplinary approaches and
perspectiveswillthereforebeintroducedthroughoutthesemester.

MethodsofAssessmentSummaryChart(inorderofdue date)

ASSIGNMENT DUEDATE MARKS
Monday,September23rdby12midnight 20%
PersonalFoodways(PF) Submitinthe Dropbox sectionofthecoursewebsite
. . Individualpresentation times fromweeks 4to11 25%
CuisinePresentation(CP) DoneinFridayseminars
. Friday,October18thby12 midnight 10%
CulturalFoodExperience(CFE) SubmitintheDropbox sectionofthecoursewebsite
. Monday,November11thby12midnight 20%
CulturalCookbookReview(CCR) Submitinthe Dropbox sectionofthecoursewebsite
FinalExam(FE) Friday,December6th,2:30-4:30pm 25%
Roomtobe announced

CourseMaterialsandResources
Thereis onerequiredandonerecommended textbook forthecourse:

Required-McWilliams,M.(2011).Foodaround theworld:Aculturalperspective(3rd Ed).Bostonetal.:PrenticeHall.
Recommended-Brittin,H.C. (2011). The foodandculturearoundtheworldhandbook.Bostonetal.:PrenticeHall.

Presentation Materials - Students should be prepared to purchase cultural food samples for entire seminar class.
Numbers and food regulations will be discussed during week one Friday seminar.

The textbooks areavailabletostudentsinanumberofways.Aphysicalcopy ofthetextbooks may bepurchasedin
theuniversity’smainbookstore.Used copies ofthetextbooksmay beavailableinthe Co-opbookstore.AneTextbookcan
bepurchased through the CourseSmartwebsite:www.coursesmart.com.Copies ofthetextbooks will alsobeput
onreserveatthe McLaughlinLibrary.

Additionalreadingmay besuggestedby theinstructor,whenitis appropriate tothetopic.
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ADDITIONALINFORMATIONFOR STUDENTS

Contacts

Instructor:Michelle Caine

Email:scaine@uoqguelph.ca.Studentscanexpecttoreceivearesponse toemails within24hours during weekdays.
Officehours:By appointment by sendingadetailedemailthatincludes yourstudentnameandstudentiDnumber.

GraduateTeachingAssistant:Brittany Manley
Email:manley@uoguelph.ca

CourseObjectives

ASSIGNMENTSCONTRIBUTINGTOCOURSEOBJECTIVES
COURSEOBJECTIVE PF CP CFE CCR FE
Toapply thetheoreticalconcepts andvocabulary thatis X X X X
related tothestudy offoodandculture.
Toidentify anddiscuss thefactorsthatinfluenceindividualor
: : . X X X X X
groupselection,preparationandconsumptionoffood.
Toanalyzeandpropose factorswhichcurrentlyinfluencea
, , . . X X
student'sownfoodexperiences andconsumptionhabits.
Todescribe theglobalizationandculturalacceptanceof
. X X X
foodsovertimeandplace.
Tocompareandcontrastthefoodpractices,attitudes and X
beliefsofculturesacrosstheglobe.
Toresearchandexplainculturalfoods andcuisines.

Course Communication

The instructorwillcommunicatewithstudents outsideofclass through“Gryph Mail” andthecoursewebsiteon
“Courselink”.Studentsshouldregularlycheck thecoursewebsite forupdates,assignmentinformation,readingsand
resources.

Overthesemester,anumberofculturalandreligiousbeliefsandbehaviourswillbediscussed.ltis veryimportantthat students
show respectforthebeliefs andbehavioursofothers.

Studentsshouldalsorespectthelearningneeds ofotherstudents intheclassroom. Alldevicesthatmay distract
fellowstudentsshouldbeturnedoff.Socialconversations (realandvirtual)shouldoccuroutsideofclass,notduring.

MethodsofAssessmentDescriptions
Belowaregeneraldescriptionsoftheassignments andfinalexamthatmakeupthe methods ofassessmentfor
HTM*2740.Moreinformationwillbeprovidedby theinstructorinclass andonthecoursewebsite.

Studentsshoulddothefollowingwhen submittingassignments forHTM*2740:
» EnsurenameandstudentiDnumberareincludedonallpartsoftheassignment.
* Doublespace allsubmissions.
» Writeinanorganizedandeditedfashionthatis suitableforanacademic audience.
» FollowAPAstyleandformattingforreferences.
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» Save thefilewithfirstandlastnameaspartofthefilename,andsubmitas a “.docx”,.rtf" or “.pdf".

PERSONALFOODWAYSASSIGNMENT(20%TOTAL)
This assignmentis acombinationofa “consumptionlog®,alog analysis,arecipe,andarecipeanalysis.

a.Consumptionlog(4%)
Studentswillrecordwhatthey consumefora 7-day consecutive period.Allfoodandbeveragesconsumedshouldbe
recorded.Atemplatefor thelogwillbeprovidedby theinstructor.

b.Loganalysis(6%)

Studentswillanalyzethe“data” recordedintheir logs,and identify onedominant factorthatinfluenceswhatthey
consume.Studentswilldiscusstheir factorina maximum250wordsubmission.Specificexamplesfromthelog
shouldbeusedtosupportthestudent’s choiceoffactor.

c.Recipe(4%)

Studentswillsubmitarecipe foracultural food ordishthat they haveconsumedthis semester.This foodordishcould
havebeenpreparedby thestudent,family orfriends,foodoutlet,restaurant,grocerystoreormajorfood brandor
company.The recipe forthefoodordish shouldbetypedas itwillbeincludedinanoriginalHTM*2740 Student
Cookbook.Studentsneedtostatewheretherecipe comes from (e.g.cookbook,website,blog,foodpackaging,family
member),andincludeapictureofwhatthefoodor dish maylook likewhenserved.

d.Recipeanalysis (6%)

Studentsshouldexplainwhythe culturalfoodordishwasselectedandwhat meaning thefood,dishandrecipemay have
tothem.The maximum250wordsubmission needs to addressthetheoreticalconcept entitledthe “four
componentsofacuisine”(Farb&Armelagos,1980)".

CUISINEPRESENTATION(25%)
Eachstudentwilldiscuss aculturefromtheweeklyreadingsin McWilliams(2011)ina20 minutepresentationdone
duringFridayseminars.Studentswillberesponsible foransweringthefollowingquestions inthepresentation:
»  Whatdoes theMcWilliams’(2011)chapter tellyouaboutyourchosencultureandcuisine?
» Arethereanysimilarities ordifferencesbetween theinformation providedby McWilliams (2011)andby Brittin
(2011)?Whatare they?
»  Whatdoofficial tourismsites(municipalorregional,provincialorstate,ornational)presentabouttheculture
andcuisine?ls thisinformation similarordifferenttowhatMcWilliams(2011)andBrittin(2011)describe?
» Whatadditionalresourceswouldyourecommend tosomeonewishing tolearnmoreaboutthecultureand
cuisine?
» Afterhaving researched thecultureandcuisine,howwouldyou personally explainthecultureandcuisine?

Students arerequired to conductadditional research utilizing atleast5crediblesources (notincludingthetextbooks or
theofficial ~ tourismsites).Ontheday  ofthepresentation, ahardcopy ofareferencelistandPowerPointpresentation
orpresentationnotes aretobehandedintothe instructororGTA.

CULTURALFOODEXPERIENCEASSIGNMENT(10%)
Consumerscan have“foodexperiences’inplaces wherefoodis encountered,butnotnecessarilysampled.Some
examples ofplaceswherecultural foodexperiencesmay occurinclude grocerystores,restaurants,specialty food

Farb,P.andArmelagos,G.(1980).Consumingpassions:theanthropologyofeating. NewYork,NewYork:WashingtonSquarePress.
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stores,book stores,farms,farmers’'markets,festivals, andfamily or friend’s houses.For this particular assignment,
studentsarerequired tovisittheGuelphFarmers’Market.

a.Digitalpicture(3%)

Students are totakedigitalpictures duringa cultural foodexperience attheGuelphFarmers’Market.One picture
takenduring theexperienceshould besubmittedwith details onwhere inthe market,when(dateandtime) andwith
whomthepicturewastaken(whowentwithyou).Pleaseindicatewithwhatdevicethepicturewastaken(e.g.cell
phone,smartphoneordigitalcamera).

b.Descriptionofpictureand meaning(7%)

Amaximum250worddescription answeringthequestion-“whatwas my cultural foodexperience’-is tobesubmitted
alongwith thepicture.Studentsshouldexplainthepicturecontents(e.g.items,people,orbuildings) andthe meaning
ofthepicture tothem.Makesure to acknowledgewhichcultureis beingrepresentedby thephotograph.

CULTURALCOOKBOOKREVIEWASSIGNMENT(20%)

TheUniversity ofGuelph’s Archival&SpecialCollectionsareawonderfulresource forfoodscholarswithover13,000
diversetitlesintheculinarycollections

(http://www lib.uoguelph.calresources/archival & special collections/the collections/digital collections/culinary/).
Oneparticularcollection,theJeanParécollection,hasover6,000titlesthatrepresentculturesandcuisines from
acrosstheglobe.Studentswillselect,reviewandanalyzeacookbook fromtheParécollection.The reviewshouldbe

a maximumof500wordsanddescribehowthecookbook conveys acultureandcuisine. Itis necessarytoexplainin
thereview thebenefits anddrawbacksofthecookbookas wellas theculturalsignificanceofthecookbook.

Pleasebeawarethat cookbooks intheParécollectionmay notberemoved fromthelibraryforpreservationand
securityreasons.The Archival&SpecialCollectionsis locatedonthefirstflooroftheMcLaughlinLibrary. Students
must‘check-in"with librarystaff,uponarrival.Librarystaffmemberswillassiststudentsingaining access to desired items.

FINALEXAM(25%)

The finalexamwillcover alloftheterminology,concepts andculturesdealtwithinlectures,seminars,andreadings during
thesemester.Studentsshouldbeprepared toanswermultiplechoice,shortanswerand medium-length

questions.

Pleasenotethattheexamlooks atcultures froma“macro” perspectiveonly;this means students willneedtohavea
generalunderstanding ofaculture’s cuisine.

THINGSFORSTUDENTSTOBEAWAREOF

LATEPENALTY

A3%penalty perday(notincludingweekends)willbeadministeredonallassignmentcomponentshandedinafterthe
duedate.Pleaselettheinstructorknow,inwriting,if thereareexceptionalcircumstancesthatpreventhanding in
itemsby theduedate.ltis importanttoknowthatextensions willbe considered,butnotalwaysgranted.

SPECIALNEEDS
Anystudentwithspecialneedsorcircumstancesshouldcontacttheinstructoratthebeginningofthesemestersothat
arrangementscanbe madeearlyon.
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POLICIESANDREGULATIONS

Allstudents areexpectedtoabideby theUniversity ofGuelph’s academic regulations inthecompletionofacademic
work,as setoutinthe2013-2014UndergraduateCalendar(see
http://www.uoquelph.ca/registrar/calendars/undergraduate/current/)

ACADEMICMISCONDUCT

“Academic misconductisbehaviourthaterodesthebasis ofmutual trustonwhichscholarlyexchanges commonly rest,
underminestheUniversity'sexerciseofits responsibilitytoevaluatestudents'academic achievements,orrestrictsthe
University'sability toaccomplishits learningobjectives”.SeetheUndergraduateCalendarfor moreinformation:

http://www.uoguelph.cal/reqgistrar/calendars/undergraduate/current/c08/c08-amisconduct.shtml.

GENERALINFORMATIONFORACADEMICCONSIDERATION,APPEALSANDPETITIONS

“The UniversityofGuelphis committedtosupportingstudents intheirlearningexperiencesandresponding totheir
individualneeds.Tothis endabroadnetworkofadvising,counselling,andsupportservicesis provided toassist
students in meetingtheirpersonalandacademic goals.The Universityis awarethatavarietyofsituations orevents
beyondthestudent'scontrolmay affectacademic performance.Supportis provided toaccommodateacademic needs
inthefaceofpersonaldifficulties orunforeseenevents.Proceduresforacademic appeals aredesignedtoensure that
everyeffortis madeatthesetimestoprovideappropriateaccommodationandconsideration,thus enablingstudents to
completecourseandprogramrequirementsas quickly as possible”.See theUndergraduateCalendar for more

information:http://www.uoquelph.ca/reqgistrar/calendars/undergraduate/current/c08/c08-ac.shtml.

ACADEMICACCOMMODATIONOFRELIGIOUSOBLIGATIONS

“TheUniversityacknowledgesthepluralistic natureofthegraduateandundergraduatecommunities.Accommodation willbe
madetostudents whoexperienceaconflictoetweenareligiousobligationandscheduledtests,mid-term
examinations,finalexaminations,orrequirementstoattendclasses andparticipateinlaboratories.The typeof
accommodationgrantedwillvarydependingonthenature,weightandtimingofthework forwhichaccommodationis
sought.Accordingly,therequestforalternativearrangementsnormally mustbesubmittedtotheinstructorinchargeof
thecoursewithin twoweeksofthedistributionofthecourseoutline”.See theUndergraduateCalendar for more
information:http://www.uoquelph.ca/registrar/calendars/undergraduate/current/c08/c08-accomrelig.shtml

Foracurrentlistofmajor holy days,pleasecheck theHumanRightsandEquityOfficewebsite:
http://www.uoquelph.ca/hre/hr/2012_list.html.

Questions?Clarifications?Notes
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ClassTimes
Lectures: Wednesdays MACKO031(MacKinnon).7:00 -9:00pm.
Seminars:Fridays.MINS214.Checkyourscheduleforyourseminartimeas therearefoursections:

1.9:30 -10:20am 2.11:30 -12:20pm 3.1:30 -2:20pm 4.3:30 -4:20pm.

Students mustberegisteredinaseminar.Noswitchingofseminarsafterthe courseselection periodends.
CourseDescription
Thecourseintroducesstudents tokey terminologyandconcepts inthefieldoffoodstudies,butparticularlythosethat show
how culture influences food practices,attitudes,beliefs andidentities.Studentswillgainanunderstandingof
historicandcurrentculturalandreligiousfood practicesaround theworldthrough thestudy of‘cuisines”. The course
alsoconsiderstheimportanceofunderstandingculturalfoods andcuisines tofood management.

TopicCoverage
The coursewillcoveronly aselectnumberofcultures.ltis impossibleto discussalloftheidentifiedcultures and
cuisinesaround theworldinonesemester!

The fieldoffoodstudiesismulti-disciplinaryandinterdisciplinary.Avarietyofdisciplinary approaches and
perspectiveswillthereforebeintroducedthroughoutthesemester.

MethodsofAssessmentSummaryChart(inorderofdue date)

ASSIGNMENT DUEDATE MARKS
Monday,September23rdby12midnight 20%
PersonalFoodways(PF) Submitinthe Dropbox sectionofthecoursewebsite
. . Individualpresentation times fromweeks 4to11 25%
CuisinePresentation(CP) DoneinFridayseminars
. Friday,October18thby12 midnight 10%
CulturalFoodExperience(CFE) SubmitintheDropbox sectionofthecoursewebsite
. Monday,November11thby12midnight 20%
CulturalCookbookReview(CCR) Submitinthe Dropbox sectionofthecoursewebsite
FinalExam(FE) Friday,December6th,2:30-4:30pm 25%
Roomtobe announced

CourseMaterialsandResources
Thereis onerequiredandonerecommended textbook forthecourse:

Required-McWilliams,M.(2011).Foodaround theworld:Aculturalperspective(3rd Ed).Bostonetal.:PrenticeHall.
Recommended-Brittin,H.C. (2011). The foodandculturearoundtheworldhandbook.Bostonetal.:PrenticeHall.

Presentation Materials - Students should be prepared to purchase cultural food samples for entire seminar class.
Numbers and food regulations will be discussed during week one Friday seminar.

The textbooks areavailabletostudentsinanumberofways.Aphysicalcopy ofthetextbooks may bepurchasedin
theuniversity’smainbookstore.Used copies ofthetextbooksmay beavailableinthe Co-opbookstore.AneTextbookcan
bepurchased through the CourseSmartwebsite:www.coursesmart.com.Copies ofthetextbooks will alsobeput
onreserveatthe McLaughlinLibrary.

Additionalreadingmay besuggestedby theinstructor,whenitis appropriate tothetopic.
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Contacts

Instructor:Michelle Caine

Email:scaine@uoqguelph.ca.Studentscanexpecttoreceivearesponse toemails within24hours during weekdays.
Officehours:By appointment by sendingadetailedemailthatincludes yourstudentnameandstudentiDnumber.

GraduateTeachingAssistant:Brittany Manley
Email:manley@uoguelph.ca

CourseObjectives

ASSIGNMENTSCONTRIBUTINGTOCOURSEOBJECTIVES
COURSEOBJECTIVE PF CP CFE CCR FE
Toapply thetheoreticalconcepts andvocabulary thatis X X X X
related tothestudy offoodandculture.
Toidentify anddiscuss thefactorsthatinfluenceindividualor
: : . X X X X X
groupselection,preparationandconsumptionoffood.
Toanalyzeandpropose factorswhichcurrentlyinfluencea
, , . . X X
student'sownfoodexperiences andconsumptionhabits.
Todescribe theglobalizationandculturalacceptanceof
. X X X
foodsovertimeandplace.
Tocompareandcontrastthefoodpractices,attitudes and X
beliefsofculturesacrosstheglobe.
Toresearchandexplainculturalfoods andcuisines.

Course Communication

The instructorwillcommunicatewithstudents outsideofclass through“Gryph Mail” andthecoursewebsiteon
“Courselink”.Studentsshouldregularlycheck thecoursewebsite forupdates,assignmentinformation,readingsand
resources.

Overthesemester,anumberofculturalandreligiousbeliefsandbehaviourswillbediscussed.ltis veryimportantthat students
show respectforthebeliefs andbehavioursofothers.

Studentsshouldalsorespectthelearningneeds ofotherstudents intheclassroom. Alldevicesthatmay distract
fellowstudentsshouldbeturnedoff.Socialconversations (realandvirtual)shouldoccuroutsideofclass,notduring.

MethodsofAssessmentDescriptions
Belowaregeneraldescriptionsoftheassignments andfinalexamthatmakeupthe methods ofassessmentfor
HTM*2740.Moreinformationwillbeprovidedby theinstructorinclass andonthecoursewebsite.

Studentsshoulddothefollowingwhen submittingassignments forHTM*2740:
» EnsurenameandstudentiDnumberareincludedonallpartsoftheassignment.
* Doublespace allsubmissions.
» Writeinanorganizedandeditedfashionthatis suitableforanacademic audience.
» FollowAPAstyleandformattingforreferences.
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» Save thefilewithfirstandlastnameaspartofthefilename,andsubmitas a “.docx”,.rtf" or “.pdf".

PERSONALFOODWAYSASSIGNMENT(20%TOTAL)
This assignmentis acombinationofa “consumptionlog®,alog analysis,arecipe,andarecipeanalysis.

a.Consumptionlog(4%)
Studentswillrecordwhatthey consumefora 7-day consecutive period.Allfoodandbeveragesconsumedshouldbe
recorded.Atemplatefor thelogwillbeprovidedby theinstructor.

b.Loganalysis(6%)

Studentswillanalyzethe“data” recordedintheir logs,and identify onedominant factorthatinfluenceswhatthey
consume.Studentswilldiscusstheir factorina maximum250wordsubmission.Specificexamplesfromthelog
shouldbeusedtosupportthestudent’s choiceoffactor.

c.Recipe(4%)

Studentswillsubmitarecipe foracultural food ordishthat they haveconsumedthis semester.This foodordishcould
havebeenpreparedby thestudent,family orfriends,foodoutlet,restaurant,grocerystoreormajorfood brandor
company.The recipe forthefoodordish shouldbetypedas itwillbeincludedinanoriginalHTM*2740 Student
Cookbook.Studentsneedtostatewheretherecipe comes from (e.g.cookbook,website,blog,foodpackaging,family
member),andincludeapictureofwhatthefoodor dish maylook likewhenserved.

d.Recipeanalysis (6%)

Studentsshouldexplainwhythe culturalfoodordishwasselectedandwhat meaning thefood,dishandrecipemay have
tothem.The maximum250wordsubmission needs to addressthetheoreticalconcept entitledthe “four
componentsofacuisine”(Farb&Armelagos,1980)".

CUISINEPRESENTATION(25%)
Eachstudentwilldiscuss aculturefromtheweeklyreadingsin McWilliams(2011)ina20 minutepresentationdone
duringFridayseminars.Studentswillberesponsible foransweringthefollowingquestions inthepresentation:
»  Whatdoes theMcWilliams’(2011)chapter tellyouaboutyourchosencultureandcuisine?
» Arethereanysimilarities ordifferencesbetween theinformation providedby McWilliams (2011)andby Brittin
(2011)?Whatare they?
»  Whatdoofficial tourismsites(municipalorregional,provincialorstate,ornational)presentabouttheculture
andcuisine?ls thisinformation similarordifferenttowhatMcWilliams(2011)andBrittin(2011)describe?
» Whatadditionalresourceswouldyourecommend tosomeonewishing tolearnmoreaboutthecultureand
cuisine?
» Afterhaving researched thecultureandcuisine,howwouldyou personally explainthecultureandcuisine?

Students arerequired to conductadditional research utilizing atleast5crediblesources (notincludingthetextbooks or
theofficial ~ tourismsites).Ontheday  ofthepresentation, ahardcopy ofareferencelistandPowerPointpresentation
orpresentationnotes aretobehandedintothe instructororGTA.

CULTURALFOODEXPERIENCEASSIGNMENT(10%)
Consumerscan have“foodexperiences’inplaces wherefoodis encountered,butnotnecessarilysampled.Some
examples ofplaceswherecultural foodexperiencesmay occurinclude grocerystores,restaurants,specialty food

Farb,P.andArmelagos,G.(1980).Consumingpassions:theanthropologyofeating. NewYork,NewYork:WashingtonSquarePress.
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stores,book stores,farms,farmers’'markets,festivals, andfamily or friend’s houses.For this particular assignment,
studentsarerequired tovisittheGuelphFarmers’Market.

a.Digitalpicture(3%)

Students are totakedigitalpictures duringa cultural foodexperience attheGuelphFarmers’Market.One picture
takenduring theexperienceshould besubmittedwith details onwhere inthe market,when(dateandtime) andwith
whomthepicturewastaken(whowentwithyou).Pleaseindicatewithwhatdevicethepicturewastaken(e.g.cell
phone,smartphoneordigitalcamera).

b.Descriptionofpictureand meaning(7%)

Amaximum250worddescription answeringthequestion-“whatwas my cultural foodexperience’-is tobesubmitted
alongwith thepicture.Studentsshouldexplainthepicturecontents(e.g.items,people,orbuildings) andthe meaning
ofthepicture tothem.Makesure to acknowledgewhichcultureis beingrepresentedby thephotograph.

CULTURALCOOKBOOKREVIEWASSIGNMENT(20%)

TheUniversity ofGuelph’s Archival&SpecialCollectionsareawonderfulresource forfoodscholarswithover13,000
diversetitlesintheculinarycollections

(http://www lib.uoguelph.calresources/archival & special collections/the collections/digital collections/culinary/).
Oneparticularcollection,theJeanParécollection,hasover6,000titlesthatrepresentculturesandcuisines from
acrosstheglobe.Studentswillselect,reviewandanalyzeacookbook fromtheParécollection.The reviewshouldbe

a maximumof500wordsanddescribehowthecookbook conveys acultureandcuisine. Itis necessarytoexplainin
thereview thebenefits anddrawbacksofthecookbookas wellas theculturalsignificanceofthecookbook.

Pleasebeawarethat cookbooks intheParécollectionmay notberemoved fromthelibraryforpreservationand
securityreasons.The Archival&SpecialCollectionsis locatedonthefirstflooroftheMcLaughlinLibrary. Students
must‘check-in"with librarystaff,uponarrival.Librarystaffmemberswillassiststudentsingaining access to desired items.

FINALEXAM(25%)

The finalexamwillcover alloftheterminology,concepts andculturesdealtwithinlectures,seminars,andreadings during
thesemester.Studentsshouldbeprepared toanswermultiplechoice,shortanswerand medium-length

questions.

Pleasenotethattheexamlooks atcultures froma“macro” perspectiveonly;this means students willneedtohavea
generalunderstanding ofaculture’s cuisine.

THINGSFORSTUDENTSTOBEAWAREOF

LATEPENALTY

A3%penalty perday(notincludingweekends)willbeadministeredonallassignmentcomponentshandedinafterthe
duedate.Pleaselettheinstructorknow,inwriting,if thereareexceptionalcircumstancesthatpreventhanding in
itemsby theduedate.ltis importanttoknowthatextensions willbe considered,butnotalwaysgranted.

SPECIALNEEDS
Anystudentwithspecialneedsorcircumstancesshouldcontacttheinstructoratthebeginningofthesemestersothat
arrangementscanbe madeearlyon.
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POLICIESANDREGULATIONS

Allstudents areexpectedtoabideby theUniversity ofGuelph’s academic regulations inthecompletionofacademic
work,as setoutinthe2013-2014UndergraduateCalendar(see
http://www.uoquelph.ca/registrar/calendars/undergraduate/current/)

ACADEMICMISCONDUCT

“Academic misconductisbehaviourthaterodesthebasis ofmutual trustonwhichscholarlyexchanges commonly rest,
underminestheUniversity'sexerciseofits responsibilitytoevaluatestudents'academic achievements,orrestrictsthe
University'sability toaccomplishits learningobjectives”.SeetheUndergraduateCalendarfor moreinformation:

http://www.uoguelph.cal/reqgistrar/calendars/undergraduate/current/c08/c08-amisconduct.shtml.

GENERALINFORMATIONFORACADEMICCONSIDERATION,APPEALSANDPETITIONS

“The UniversityofGuelphis committedtosupportingstudents intheirlearningexperiencesandresponding totheir
individualneeds.Tothis endabroadnetworkofadvising,counselling,andsupportservicesis provided toassist
students in meetingtheirpersonalandacademic goals.The Universityis awarethatavarietyofsituations orevents
beyondthestudent'scontrolmay affectacademic performance.Supportis provided toaccommodateacademic needs
inthefaceofpersonaldifficulties orunforeseenevents.Proceduresforacademic appeals aredesignedtoensure that
everyeffortis madeatthesetimestoprovideappropriateaccommodationandconsideration,thus enablingstudents to
completecourseandprogramrequirementsas quickly as possible”.See theUndergraduateCalendar for more

information:http://www.uoquelph.ca/reqgistrar/calendars/undergraduate/current/c08/c08-ac.shtml.

ACADEMICACCOMMODATIONOFRELIGIOUSOBLIGATIONS

“TheUniversityacknowledgesthepluralistic natureofthegraduateandundergraduatecommunities.Accommodation willbe
madetostudents whoexperienceaconflictoetweenareligiousobligationandscheduledtests,mid-term
examinations,finalexaminations,orrequirementstoattendclasses andparticipateinlaboratories.The typeof
accommodationgrantedwillvarydependingonthenature,weightandtimingofthework forwhichaccommodationis
sought.Accordingly,therequestforalternativearrangementsnormally mustbesubmittedtotheinstructorinchargeof
thecoursewithin twoweeksofthedistributionofthecourseoutline”.See theUndergraduateCalendar for more
information:http://www.uoquelph.ca/registrar/calendars/undergraduate/current/c08/c08-accomrelig.shtml

Foracurrentlistofmajor holy days,pleasecheck theHumanRightsandEquityOfficewebsite:
http://www.uoquelph.ca/hre/hr/2012_list.html.

Questions?Clarifications?Notes
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ClassTimes
Lectures: Wednesdays MACKO031(MacKinnon).7:00 -9:00pm.
Seminars:Fridays.MINS214.Checkyourscheduleforyourseminartimeas therearefoursections:

1.9:30 -10:20am 2.11:30 -12:20pm 3.1:30 -2:20pm 4.3:30 -4:20pm.

Students mustberegisteredinaseminar.Noswitchingofseminarsafterthe courseselection periodends.
CourseDescription
Thecourseintroducesstudents tokey terminologyandconcepts inthefieldoffoodstudies,butparticularlythosethat show
how culture influences food practices,attitudes,beliefs andidentities.Studentswillgainanunderstandingof
historicandcurrentculturalandreligiousfood practicesaround theworldthrough thestudy of‘cuisines”. The course
alsoconsiderstheimportanceofunderstandingculturalfoods andcuisines tofood management.

TopicCoverage
The coursewillcoveronly aselectnumberofcultures.ltis impossibleto discussalloftheidentifiedcultures and
cuisinesaround theworldinonesemester!

The fieldoffoodstudiesismulti-disciplinaryandinterdisciplinary.Avarietyofdisciplinary approaches and
perspectiveswillthereforebeintroducedthroughoutthesemester.

MethodsofAssessmentSummaryChart(inorderofdue date)

ASSIGNMENT DUEDATE MARKS
Monday,September23rdby12midnight 20%
PersonalFoodways(PF) Submitinthe Dropbox sectionofthecoursewebsite
. . Individualpresentation times fromweeks 4to11 25%
CuisinePresentation(CP) DoneinFridayseminars
. Friday,October18thby12 midnight 10%
CulturalFoodExperience(CFE) SubmitintheDropbox sectionofthecoursewebsite
. Monday,November11thby12midnight 20%
CulturalCookbookReview(CCR) Submitinthe Dropbox sectionofthecoursewebsite
FinalExam(FE) Friday,December6th,2:30-4:30pm 25%
Roomtobe announced

CourseMaterialsandResources
Thereis onerequiredandonerecommended textbook forthecourse:

Required-McWilliams,M.(2011).Foodaround theworld:Aculturalperspective(3rd Ed).Bostonetal.:PrenticeHall.
Recommended-Brittin,H.C. (2011). The foodandculturearoundtheworldhandbook.Bostonetal.:PrenticeHall.

Presentation Materials - Students should be prepared to purchase cultural food samples for entire seminar class.
Numbers and food regulations will be discussed during week one Friday seminar.

The textbooks areavailabletostudentsinanumberofways.Aphysicalcopy ofthetextbooks may bepurchasedin
theuniversity’smainbookstore.Used copies ofthetextbooksmay beavailableinthe Co-opbookstore.AneTextbookcan
bepurchased through the CourseSmartwebsite:www.coursesmart.com.Copies ofthetextbooks will alsobeput
onreserveatthe McLaughlinLibrary.

Additionalreadingmay besuggestedby theinstructor,whenitis appropriate tothetopic.
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Contacts

Instructor:Michelle Caine

Email:scaine@uoqguelph.ca.Studentscanexpecttoreceivearesponse toemails within24hours during weekdays.
Officehours:By appointment by sendingadetailedemailthatincludes yourstudentnameandstudentiDnumber.

GraduateTeachingAssistant:Brittany Manley
Email:manley@uoguelph.ca

CourseObjectives

ASSIGNMENTSCONTRIBUTINGTOCOURSEOBJECTIVES
COURSEOBJECTIVE PF CP CFE CCR FE
Toapply thetheoreticalconcepts andvocabulary thatis X X X X
related tothestudy offoodandculture.
Toidentify anddiscuss thefactorsthatinfluenceindividualor
: : . X X X X X
groupselection,preparationandconsumptionoffood.
Toanalyzeandpropose factorswhichcurrentlyinfluencea
, , . . X X
student'sownfoodexperiences andconsumptionhabits.
Todescribe theglobalizationandculturalacceptanceof
. X X X
foodsovertimeandplace.
Tocompareandcontrastthefoodpractices,attitudes and X
beliefsofculturesacrosstheglobe.
Toresearchandexplainculturalfoods andcuisines.

Course Communication

The instructorwillcommunicatewithstudents outsideofclass through“Gryph Mail” andthecoursewebsiteon
“Courselink”.Studentsshouldregularlycheck thecoursewebsite forupdates,assignmentinformation,readingsand
resources.

Overthesemester,anumberofculturalandreligiousbeliefsandbehaviourswillbediscussed.ltis veryimportantthat students
show respectforthebeliefs andbehavioursofothers.

Studentsshouldalsorespectthelearningneeds ofotherstudents intheclassroom. Alldevicesthatmay distract
fellowstudentsshouldbeturnedoff.Socialconversations (realandvirtual)shouldoccuroutsideofclass,notduring.

MethodsofAssessmentDescriptions
Belowaregeneraldescriptionsoftheassignments andfinalexamthatmakeupthe methods ofassessmentfor
HTM*2740.Moreinformationwillbeprovidedby theinstructorinclass andonthecoursewebsite.

Studentsshoulddothefollowingwhen submittingassignments forHTM*2740:
» EnsurenameandstudentiDnumberareincludedonallpartsoftheassignment.
* Doublespace allsubmissions.
» Writeinanorganizedandeditedfashionthatis suitableforanacademic audience.
» FollowAPAstyleandformattingforreferences.
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» Save thefilewithfirstandlastnameaspartofthefilename,andsubmitas a “.docx”,.rtf" or “.pdf".

PERSONALFOODWAYSASSIGNMENT(20%TOTAL)
This assignmentis acombinationofa “consumptionlog®,alog analysis,arecipe,andarecipeanalysis.

a.Consumptionlog(4%)
Studentswillrecordwhatthey consumefora 7-day consecutive period.Allfoodandbeveragesconsumedshouldbe
recorded.Atemplatefor thelogwillbeprovidedby theinstructor.

b.Loganalysis(6%)

Studentswillanalyzethe“data” recordedintheir logs,and identify onedominant factorthatinfluenceswhatthey
consume.Studentswilldiscusstheir factorina maximum250wordsubmission.Specificexamplesfromthelog
shouldbeusedtosupportthestudent’s choiceoffactor.

c.Recipe(4%)

Studentswillsubmitarecipe foracultural food ordishthat they haveconsumedthis semester.This foodordishcould
havebeenpreparedby thestudent,family orfriends,foodoutlet,restaurant,grocerystoreormajorfood brandor
company.The recipe forthefoodordish shouldbetypedas itwillbeincludedinanoriginalHTM*2740 Student
Cookbook.Studentsneedtostatewheretherecipe comes from (e.g.cookbook,website,blog,foodpackaging,family
member),andincludeapictureofwhatthefoodor dish maylook likewhenserved.

d.Recipeanalysis (6%)

Studentsshouldexplainwhythe culturalfoodordishwasselectedandwhat meaning thefood,dishandrecipemay have
tothem.The maximum250wordsubmission needs to addressthetheoreticalconcept entitledthe “four
componentsofacuisine”(Farb&Armelagos,1980)".

CUISINEPRESENTATION(25%)
Eachstudentwilldiscuss aculturefromtheweeklyreadingsin McWilliams(2011)ina20 minutepresentationdone
duringFridayseminars.Studentswillberesponsible foransweringthefollowingquestions inthepresentation:
»  Whatdoes theMcWilliams’(2011)chapter tellyouaboutyourchosencultureandcuisine?
» Arethereanysimilarities ordifferencesbetween theinformation providedby McWilliams (2011)andby Brittin
(2011)?Whatare they?
»  Whatdoofficial tourismsites(municipalorregional,provincialorstate,ornational)presentabouttheculture
andcuisine?ls thisinformation similarordifferenttowhatMcWilliams(2011)andBrittin(2011)describe?
» Whatadditionalresourceswouldyourecommend tosomeonewishing tolearnmoreaboutthecultureand
cuisine?
» Afterhaving researched thecultureandcuisine,howwouldyou personally explainthecultureandcuisine?

Students arerequired to conductadditional research utilizing atleast5crediblesources (notincludingthetextbooks or
theofficial ~ tourismsites).Ontheday  ofthepresentation, ahardcopy ofareferencelistandPowerPointpresentation
orpresentationnotes aretobehandedintothe instructororGTA.

CULTURALFOODEXPERIENCEASSIGNMENT(10%)
Consumerscan have“foodexperiences’inplaces wherefoodis encountered,butnotnecessarilysampled.Some
examples ofplaceswherecultural foodexperiencesmay occurinclude grocerystores,restaurants,specialty food

Farb,P.andArmelagos,G.(1980).Consumingpassions:theanthropologyofeating. NewYork,NewYork:WashingtonSquarePress.
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stores,book stores,farms,farmers’'markets,festivals, andfamily or friend’s houses.For this particular assignment,
studentsarerequired tovisittheGuelphFarmers’Market.

a.Digitalpicture(3%)

Students are totakedigitalpictures duringa cultural foodexperience attheGuelphFarmers’Market.One picture
takenduring theexperienceshould besubmittedwith details onwhere inthe market,when(dateandtime) andwith
whomthepicturewastaken(whowentwithyou).Pleaseindicatewithwhatdevicethepicturewastaken(e.g.cell
phone,smartphoneordigitalcamera).

b.Descriptionofpictureand meaning(7%)

Amaximum250worddescription answeringthequestion-“whatwas my cultural foodexperience’-is tobesubmitted
alongwith thepicture.Studentsshouldexplainthepicturecontents(e.g.items,people,orbuildings) andthe meaning
ofthepicture tothem.Makesure to acknowledgewhichcultureis beingrepresentedby thephotograph.

CULTURALCOOKBOOKREVIEWASSIGNMENT(20%)

TheUniversity ofGuelph’s Archival&SpecialCollectionsareawonderfulresource forfoodscholarswithover13,000
diversetitlesintheculinarycollections

(http://www lib.uoguelph.calresources/archival & special collections/the collections/digital collections/culinary/).
Oneparticularcollection,theJeanParécollection,hasover6,000titlesthatrepresentculturesandcuisines from
acrosstheglobe.Studentswillselect,reviewandanalyzeacookbook fromtheParécollection.The reviewshouldbe

a maximumof500wordsanddescribehowthecookbook conveys acultureandcuisine. Itis necessarytoexplainin
thereview thebenefits anddrawbacksofthecookbookas wellas theculturalsignificanceofthecookbook.

Pleasebeawarethat cookbooks intheParécollectionmay notberemoved fromthelibraryforpreservationand
securityreasons.The Archival&SpecialCollectionsis locatedonthefirstflooroftheMcLaughlinLibrary. Students
must‘check-in"with librarystaff,uponarrival.Librarystaffmemberswillassiststudentsingaining access to desired items.

FINALEXAM(25%)

The finalexamwillcover alloftheterminology,concepts andculturesdealtwithinlectures,seminars,andreadings during
thesemester.Studentsshouldbeprepared toanswermultiplechoice,shortanswerand medium-length

questions.

Pleasenotethattheexamlooks atcultures froma“macro” perspectiveonly;this means students willneedtohavea
generalunderstanding ofaculture’s cuisine.

THINGSFORSTUDENTSTOBEAWAREOF

LATEPENALTY

A3%penalty perday(notincludingweekends)willbeadministeredonallassignmentcomponentshandedinafterthe
duedate.Pleaselettheinstructorknow,inwriting,if thereareexceptionalcircumstancesthatpreventhanding in
itemsby theduedate.ltis importanttoknowthatextensions willbe considered,butnotalwaysgranted.

SPECIALNEEDS
Anystudentwithspecialneedsorcircumstancesshouldcontacttheinstructoratthebeginningofthesemestersothat
arrangementscanbe madeearlyon.
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POLICIESANDREGULATIONS

Allstudents areexpectedtoabideby theUniversity ofGuelph’s academic regulations inthecompletionofacademic
work,as setoutinthe2013-2014UndergraduateCalendar(see
http://www.uoquelph.ca/registrar/calendars/undergraduate/current/)

ACADEMICMISCONDUCT

“Academic misconductisbehaviourthaterodesthebasis ofmutual trustonwhichscholarlyexchanges commonly rest,
underminestheUniversity'sexerciseofits responsibilitytoevaluatestudents'academic achievements,orrestrictsthe
University'sability toaccomplishits learningobjectives”.SeetheUndergraduateCalendarfor moreinformation:

http://www.uoguelph.cal/reqgistrar/calendars/undergraduate/current/c08/c08-amisconduct.shtml.

GENERALINFORMATIONFORACADEMICCONSIDERATION,APPEALSANDPETITIONS

“The UniversityofGuelphis committedtosupportingstudents intheirlearningexperiencesandresponding totheir
individualneeds.Tothis endabroadnetworkofadvising,counselling,andsupportservicesis provided toassist
students in meetingtheirpersonalandacademic goals.The Universityis awarethatavarietyofsituations orevents
beyondthestudent'scontrolmay affectacademic performance.Supportis provided toaccommodateacademic needs
inthefaceofpersonaldifficulties orunforeseenevents.Proceduresforacademic appeals aredesignedtoensure that
everyeffortis madeatthesetimestoprovideappropriateaccommodationandconsideration,thus enablingstudents to
completecourseandprogramrequirementsas quickly as possible”.See theUndergraduateCalendar for more

information:http://www.uoquelph.ca/reqgistrar/calendars/undergraduate/current/c08/c08-ac.shtml.

ACADEMICACCOMMODATIONOFRELIGIOUSOBLIGATIONS

“TheUniversityacknowledgesthepluralistic natureofthegraduateandundergraduatecommunities.Accommodation willbe
madetostudents whoexperienceaconflictoetweenareligiousobligationandscheduledtests,mid-term
examinations,finalexaminations,orrequirementstoattendclasses andparticipateinlaboratories.The typeof
accommodationgrantedwillvarydependingonthenature,weightandtimingofthework forwhichaccommodationis
sought.Accordingly,therequestforalternativearrangementsnormally mustbesubmittedtotheinstructorinchargeof
thecoursewithin twoweeksofthedistributionofthecourseoutline”.See theUndergraduateCalendar for more
information:http://www.uoquelph.ca/registrar/calendars/undergraduate/current/c08/c08-accomrelig.shtml

Foracurrentlistofmajor holy days,pleasecheck theHumanRightsandEquityOfficewebsite:
http://www.uoquelph.ca/hre/hr/2012_list.html.

Questions?Clarifications?Notes
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ClassTimes
Lectures: Wednesdays MACKO031(MacKinnon).7:00 -9:00pm.
Seminars:Fridays.MINS214.Checkyourscheduleforyourseminartimeas therearefoursections:

1.9:30 -10:20am 2.11:30 -12:20pm 3.1:30 -2:20pm 4.3:30 -4:20pm.

Students mustberegisteredinaseminar.Noswitchingofseminarsafterthe courseselection periodends.
CourseDescription
Thecourseintroducesstudents tokey terminologyandconcepts inthefieldoffoodstudies,butparticularlythosethat show
how culture influences food practices,attitudes,beliefs andidentities.Studentswillgainanunderstandingof
historicandcurrentculturalandreligiousfood practicesaround theworldthrough thestudy of‘cuisines”. The course
alsoconsiderstheimportanceofunderstandingculturalfoods andcuisines tofood management.

TopicCoverage
The coursewillcoveronly aselectnumberofcultures.ltis impossibleto discussalloftheidentifiedcultures and
cuisinesaround theworldinonesemester!

The fieldoffoodstudiesismulti-disciplinaryandinterdisciplinary.Avarietyofdisciplinary approaches and
perspectiveswillthereforebeintroducedthroughoutthesemester.

MethodsofAssessmentSummaryChart(inorderofdue date)

ASSIGNMENT DUEDATE MARKS
Monday,September23rdby12midnight 20%
PersonalFoodways(PF) Submitinthe Dropbox sectionofthecoursewebsite
. . Individualpresentation times fromweeks 4to11 25%
CuisinePresentation(CP) DoneinFridayseminars
. Friday,October18thby12 midnight 10%
CulturalFoodExperience(CFE) SubmitintheDropbox sectionofthecoursewebsite
. Monday,November11thby12midnight 20%
CulturalCookbookReview(CCR) Submitinthe Dropbox sectionofthecoursewebsite
FinalExam(FE) Friday,December6th,2:30-4:30pm 25%
Roomtobe announced

CourseMaterialsandResources
Thereis onerequiredandonerecommended textbook forthecourse:

Required-McWilliams,M.(2011).Foodaround theworld:Aculturalperspective(3rd Ed).Bostonetal.:PrenticeHall.
Recommended-Brittin,H.C. (2011). The foodandculturearoundtheworldhandbook.Bostonetal.:PrenticeHall.

Presentation Materials - Students should be prepared to purchase cultural food samples for entire seminar class.
Numbers and food regulations will be discussed during week one Friday seminar.

The textbooks areavailabletostudentsinanumberofways.Aphysicalcopy ofthetextbooks may bepurchasedin
theuniversity’smainbookstore.Used copies ofthetextbooksmay beavailableinthe Co-opbookstore.AneTextbookcan
bepurchased through the CourseSmartwebsite:www.coursesmart.com.Copies ofthetextbooks will alsobeput
onreserveatthe McLaughlinLibrary.

Additionalreadingmay besuggestedby theinstructor,whenitis appropriate tothetopic.
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ADDITIONALINFORMATIONFOR STUDENTS

Contacts

Instructor:Michelle Caine

Email:scaine@uoqguelph.ca.Studentscanexpecttoreceivearesponse toemails within24hours during weekdays.
Officehours:By appointment by sendingadetailedemailthatincludes yourstudentnameandstudentiDnumber.

GraduateTeachingAssistant:Brittany Manley
Email:manley@uoguelph.ca

CourseObjectives

ASSIGNMENTSCONTRIBUTINGTOCOURSEOBJECTIVES
COURSEOBJECTIVE PF CP CFE CCR FE
Toapply thetheoreticalconcepts andvocabulary thatis X X X X
related tothestudy offoodandculture.
Toidentify anddiscuss thefactorsthatinfluenceindividualor
: : . X X X X X
groupselection,preparationandconsumptionoffood.
Toanalyzeandpropose factorswhichcurrentlyinfluencea
, , . . X X
student'sownfoodexperiences andconsumptionhabits.
Todescribe theglobalizationandculturalacceptanceof
. X X X
foodsovertimeandplace.
Tocompareandcontrastthefoodpractices,attitudes and X
beliefsofculturesacrosstheglobe.
Toresearchandexplainculturalfoods andcuisines.

Course Communication

The instructorwillcommunicatewithstudents outsideofclass through“Gryph Mail” andthecoursewebsiteon
“Courselink”.Studentsshouldregularlycheck thecoursewebsite forupdates,assignmentinformation,readingsand
resources.

Overthesemester,anumberofculturalandreligiousbeliefsandbehaviourswillbediscussed.ltis veryimportantthat students
show respectforthebeliefs andbehavioursofothers.

Studentsshouldalsorespectthelearningneeds ofotherstudents intheclassroom. Alldevicesthatmay distract
fellowstudentsshouldbeturnedoff.Socialconversations (realandvirtual)shouldoccuroutsideofclass,notduring.

MethodsofAssessmentDescriptions
Belowaregeneraldescriptionsoftheassignments andfinalexamthatmakeupthe methods ofassessmentfor
HTM*2740.Moreinformationwillbeprovidedby theinstructorinclass andonthecoursewebsite.

Studentsshoulddothefollowingwhen submittingassignments forHTM*2740:
» EnsurenameandstudentiDnumberareincludedonallpartsoftheassignment.
* Doublespace allsubmissions.
» Writeinanorganizedandeditedfashionthatis suitableforanacademic audience.
» FollowAPAstyleandformattingforreferences.
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» Save thefilewithfirstandlastnameaspartofthefilename,andsubmitas a “.docx”,.rtf" or “.pdf".

PERSONALFOODWAYSASSIGNMENT(20%TOTAL)
This assignmentis acombinationofa “consumptionlog®,alog analysis,arecipe,andarecipeanalysis.

a.Consumptionlog(4%)
Studentswillrecordwhatthey consumefora 7-day consecutive period.Allfoodandbeveragesconsumedshouldbe
recorded.Atemplatefor thelogwillbeprovidedby theinstructor.

b.Loganalysis(6%)

Studentswillanalyzethe“data” recordedintheir logs,and identify onedominant factorthatinfluenceswhatthey
consume.Studentswilldiscusstheir factorina maximum250wordsubmission.Specificexamplesfromthelog
shouldbeusedtosupportthestudent’s choiceoffactor.

c.Recipe(4%)

Studentswillsubmitarecipe foracultural food ordishthat they haveconsumedthis semester.This foodordishcould
havebeenpreparedby thestudent,family orfriends,foodoutlet,restaurant,grocerystoreormajorfood brandor
company.The recipe forthefoodordish shouldbetypedas itwillbeincludedinanoriginalHTM*2740 Student
Cookbook.Studentsneedtostatewheretherecipe comes from (e.g.cookbook,website,blog,foodpackaging,family
member),andincludeapictureofwhatthefoodor dish maylook likewhenserved.

d.Recipeanalysis (6%)

Studentsshouldexplainwhythe culturalfoodordishwasselectedandwhat meaning thefood,dishandrecipemay have
tothem.The maximum250wordsubmission needs to addressthetheoreticalconcept entitledthe “four
componentsofacuisine”(Farb&Armelagos,1980)".

CUISINEPRESENTATION(25%)
Eachstudentwilldiscuss aculturefromtheweeklyreadingsin McWilliams(2011)ina20 minutepresentationdone
duringFridayseminars.Studentswillberesponsible foransweringthefollowingquestions inthepresentation:
»  Whatdoes theMcWilliams’(2011)chapter tellyouaboutyourchosencultureandcuisine?
» Arethereanysimilarities ordifferencesbetween theinformation providedby McWilliams (2011)andby Brittin
(2011)?Whatare they?
»  Whatdoofficial tourismsites(municipalorregional,provincialorstate,ornational)presentabouttheculture
andcuisine?ls thisinformation similarordifferenttowhatMcWilliams(2011)andBrittin(2011)describe?
» Whatadditionalresourceswouldyourecommend tosomeonewishing tolearnmoreaboutthecultureand
cuisine?
» Afterhaving researched thecultureandcuisine,howwouldyou personally explainthecultureandcuisine?

Students arerequired to conductadditional research utilizing atleast5crediblesources (notincludingthetextbooks or
theofficial ~ tourismsites).Ontheday  ofthepresentation, ahardcopy ofareferencelistandPowerPointpresentation
orpresentationnotes aretobehandedintothe instructororGTA.

CULTURALFOODEXPERIENCEASSIGNMENT(10%)
Consumerscan have“foodexperiences’inplaces wherefoodis encountered,butnotnecessarilysampled.Some
examples ofplaceswherecultural foodexperiencesmay occurinclude grocerystores,restaurants,specialty food

Farb,P.andArmelagos,G.(1980).Consumingpassions:theanthropologyofeating. NewYork,NewYork:WashingtonSquarePress.
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stores,book stores,farms,farmers’'markets,festivals, andfamily or friend’s houses.For this particular assignment,
studentsarerequired tovisittheGuelphFarmers’Market.

a.Digitalpicture(3%)

Students are totakedigitalpictures duringa cultural foodexperience attheGuelphFarmers’Market.One picture
takenduring theexperienceshould besubmittedwith details onwhere inthe market,when(dateandtime) andwith
whomthepicturewastaken(whowentwithyou).Pleaseindicatewithwhatdevicethepicturewastaken(e.g.cell
phone,smartphoneordigitalcamera).

b.Descriptionofpictureand meaning(7%)

Amaximum250worddescription answeringthequestion-“whatwas my cultural foodexperience’-is tobesubmitted
alongwith thepicture.Studentsshouldexplainthepicturecontents(e.g.items,people,orbuildings) andthe meaning
ofthepicture tothem.Makesure to acknowledgewhichcultureis beingrepresentedby thephotograph.

CULTURALCOOKBOOKREVIEWASSIGNMENT(20%)

TheUniversity ofGuelph’s Archival&SpecialCollectionsareawonderfulresource forfoodscholarswithover13,000
diversetitlesintheculinarycollections

(http://www lib.uoguelph.calresources/archival & special collections/the collections/digital collections/culinary/).
Oneparticularcollection,theJeanParécollection,hasover6,000titlesthatrepresentculturesandcuisines from
acrosstheglobe.Studentswillselect,reviewandanalyzeacookbook fromtheParécollection.The reviewshouldbe

a maximumof500wordsanddescribehowthecookbook conveys acultureandcuisine. Itis necessarytoexplainin
thereview thebenefits anddrawbacksofthecookbookas wellas theculturalsignificanceofthecookbook.

Pleasebeawarethat cookbooks intheParécollectionmay notberemoved fromthelibraryforpreservationand
securityreasons.The Archival&SpecialCollectionsis locatedonthefirstflooroftheMcLaughlinLibrary. Students
must‘check-in"with librarystaff,uponarrival.Librarystaffmemberswillassiststudentsingaining access to desired items.

FINALEXAM(25%)

The finalexamwillcover alloftheterminology,concepts andculturesdealtwithinlectures,seminars,andreadings during
thesemester.Studentsshouldbeprepared toanswermultiplechoice,shortanswerand medium-length

questions.

Pleasenotethattheexamlooks atcultures froma“macro” perspectiveonly;this means students willneedtohavea
generalunderstanding ofaculture’s cuisine.

THINGSFORSTUDENTSTOBEAWAREOF

LATEPENALTY

A3%penalty perday(notincludingweekends)willbeadministeredonallassignmentcomponentshandedinafterthe
duedate.Pleaselettheinstructorknow,inwriting,if thereareexceptionalcircumstancesthatpreventhanding in
itemsby theduedate.ltis importanttoknowthatextensions willbe considered,butnotalwaysgranted.

SPECIALNEEDS
Anystudentwithspecialneedsorcircumstancesshouldcontacttheinstructoratthebeginningofthesemestersothat
arrangementscanbe madeearlyon.
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POLICIESANDREGULATIONS

Allstudents areexpectedtoabideby theUniversity ofGuelph’s academic regulations inthecompletionofacademic
work,as setoutinthe2013-2014UndergraduateCalendar(see
http://www.uoquelph.ca/registrar/calendars/undergraduate/current/)

ACADEMICMISCONDUCT

“Academic misconductisbehaviourthaterodesthebasis ofmutual trustonwhichscholarlyexchanges commonly rest,
underminestheUniversity'sexerciseofits responsibilitytoevaluatestudents'academic achievements,orrestrictsthe
University'sability toaccomplishits learningobjectives”.SeetheUndergraduateCalendarfor moreinformation:

http://www.uoguelph.cal/reqgistrar/calendars/undergraduate/current/c08/c08-amisconduct.shtml.

GENERALINFORMATIONFORACADEMICCONSIDERATION,APPEALSANDPETITIONS

“The UniversityofGuelphis committedtosupportingstudents intheirlearningexperiencesandresponding totheir
individualneeds.Tothis endabroadnetworkofadvising,counselling,andsupportservicesis provided toassist
students in meetingtheirpersonalandacademic goals.The Universityis awarethatavarietyofsituations orevents
beyondthestudent'scontrolmay affectacademic performance.Supportis provided toaccommodateacademic needs
inthefaceofpersonaldifficulties orunforeseenevents.Proceduresforacademic appeals aredesignedtoensure that
everyeffortis madeatthesetimestoprovideappropriateaccommodationandconsideration,thus enablingstudents to
completecourseandprogramrequirementsas quickly as possible”.See theUndergraduateCalendar for more

information:http://www.uoquelph.ca/reqgistrar/calendars/undergraduate/current/c08/c08-ac.shtml.

ACADEMICACCOMMODATIONOFRELIGIOUSOBLIGATIONS

“TheUniversityacknowledgesthepluralistic natureofthegraduateandundergraduatecommunities.Accommodation willbe
madetostudents whoexperienceaconflictoetweenareligiousobligationandscheduledtests,mid-term
examinations,finalexaminations,orrequirementstoattendclasses andparticipateinlaboratories.The typeof
accommodationgrantedwillvarydependingonthenature,weightandtimingofthework forwhichaccommodationis
sought.Accordingly,therequestforalternativearrangementsnormally mustbesubmittedtotheinstructorinchargeof
thecoursewithin twoweeksofthedistributionofthecourseoutline”.See theUndergraduateCalendar for more
information:http://www.uoquelph.ca/registrar/calendars/undergraduate/current/c08/c08-accomrelig.shtml

Foracurrentlistofmajor holy days,pleasecheck theHumanRightsandEquityOfficewebsite:
http://www.uoquelph.ca/hre/hr/2012_list.html.

Questions?Clarifications?Notes
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ClassTimes
Lectures: Wednesdays MACKO031(MacKinnon).7:00 -9:00pm.
Seminars:Fridays.MINS214.Checkyourscheduleforyourseminartimeas therearefoursections:

1.9:30 -10:20am 2.11:30 -12:20pm 3.1:30 -2:20pm 4.3:30 -4:20pm.

Students mustberegisteredinaseminar.Noswitchingofseminarsafterthe courseselection periodends.
CourseDescription
Thecourseintroducesstudents tokey terminologyandconcepts inthefieldoffoodstudies,butparticularlythosethat show
how culture influences food practices,attitudes,beliefs andidentities.Studentswillgainanunderstandingof
historicandcurrentculturalandreligiousfood practicesaround theworldthrough thestudy of‘cuisines”. The course
alsoconsiderstheimportanceofunderstandingculturalfoods andcuisines tofood management.

TopicCoverage
The coursewillcoveronly aselectnumberofcultures.ltis impossibleto discussalloftheidentifiedcultures and
cuisinesaround theworldinonesemester!

The fieldoffoodstudiesismulti-disciplinaryandinterdisciplinary.Avarietyofdisciplinary approaches and
perspectiveswillthereforebeintroducedthroughoutthesemester.

MethodsofAssessmentSummaryChart(inorderofdue date)

ASSIGNMENT DUEDATE MARKS
Monday,September23rdby12midnight 20%
PersonalFoodways(PF) Submitinthe Dropbox sectionofthecoursewebsite
. . Individualpresentation times fromweeks 4to11 25%
CuisinePresentation(CP) DoneinFridayseminars
. Friday,October18thby12 midnight 10%
CulturalFoodExperience(CFE) SubmitintheDropbox sectionofthecoursewebsite
. Monday,November11thby12midnight 20%
CulturalCookbookReview(CCR) Submitinthe Dropbox sectionofthecoursewebsite
FinalExam(FE) Friday,December6th,2:30-4:30pm 25%
Roomtobe announced

CourseMaterialsandResources
Thereis onerequiredandonerecommended textbook forthecourse:

Required-McWilliams,M.(2011).Foodaround theworld:Aculturalperspective(3rd Ed).Bostonetal.:PrenticeHall.
Recommended-Brittin,H.C. (2011). The foodandculturearoundtheworldhandbook.Bostonetal.:PrenticeHall.

Presentation Materials - Students should be prepared to purchase cultural food samples for entire seminar class.
Numbers and food regulations will be discussed during week one Friday seminar.

The textbooks areavailabletostudentsinanumberofways.Aphysicalcopy ofthetextbooks may bepurchasedin
theuniversity’smainbookstore.Used copies ofthetextbooksmay beavailableinthe Co-opbookstore.AneTextbookcan
bepurchased through the CourseSmartwebsite:www.coursesmart.com.Copies ofthetextbooks will alsobeput
onreserveatthe McLaughlinLibrary.

Additionalreadingmay besuggestedby theinstructor,whenitis appropriate tothetopic.
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Contacts

Instructor:Michelle Caine

Email:scaine@uoqguelph.ca.Studentscanexpecttoreceivearesponse toemails within24hours during weekdays.
Officehours:By appointment by sendingadetailedemailthatincludes yourstudentnameandstudentiDnumber.

GraduateTeachingAssistant:Brittany Manley
Email:manley@uoguelph.ca

CourseObjectives

ASSIGNMENTSCONTRIBUTINGTOCOURSEOBJECTIVES
COURSEOBJECTIVE PF CP CFE CCR FE
Toapply thetheoreticalconcepts andvocabulary thatis X X X X
related tothestudy offoodandculture.
Toidentify anddiscuss thefactorsthatinfluenceindividualor
: : . X X X X X
groupselection,preparationandconsumptionoffood.
Toanalyzeandpropose factorswhichcurrentlyinfluencea
, , . . X X
student'sownfoodexperiences andconsumptionhabits.
Todescribe theglobalizationandculturalacceptanceof
. X X X
foodsovertimeandplace.
Tocompareandcontrastthefoodpractices,attitudes and X
beliefsofculturesacrosstheglobe.
Toresearchandexplainculturalfoods andcuisines.

Course Communication

The instructorwillcommunicatewithstudents outsideofclass through“Gryph Mail” andthecoursewebsiteon
“Courselink”.Studentsshouldregularlycheck thecoursewebsite forupdates,assignmentinformation,readingsand
resources.

Overthesemester,anumberofculturalandreligiousbeliefsandbehaviourswillbediscussed.ltis veryimportantthat students
show respectforthebeliefs andbehavioursofothers.

Studentsshouldalsorespectthelearningneeds ofotherstudents intheclassroom. Alldevicesthatmay distract
fellowstudentsshouldbeturnedoff.Socialconversations (realandvirtual)shouldoccuroutsideofclass,notduring.

MethodsofAssessmentDescriptions
Belowaregeneraldescriptionsoftheassignments andfinalexamthatmakeupthe methods ofassessmentfor
HTM*2740.Moreinformationwillbeprovidedby theinstructorinclass andonthecoursewebsite.

Studentsshoulddothefollowingwhen submittingassignments forHTM*2740:
» EnsurenameandstudentiDnumberareincludedonallpartsoftheassignment.
* Doublespace allsubmissions.
» Writeinanorganizedandeditedfashionthatis suitableforanacademic audience.
» FollowAPAstyleandformattingforreferences.
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» Save thefilewithfirstandlastnameaspartofthefilename,andsubmitas a “.docx”,.rtf" or “.pdf".

PERSONALFOODWAYSASSIGNMENT(20%TOTAL)
This assignmentis acombinationofa “consumptionlog®,alog analysis,arecipe,andarecipeanalysis.

a.Consumptionlog(4%)
Studentswillrecordwhatthey consumefora 7-day consecutive period.Allfoodandbeveragesconsumedshouldbe
recorded.Atemplatefor thelogwillbeprovidedby theinstructor.

b.Loganalysis(6%)

Studentswillanalyzethe“data” recordedintheir logs,and identify onedominant factorthatinfluenceswhatthey
consume.Studentswilldiscusstheir factorina maximum250wordsubmission.Specificexamplesfromthelog
shouldbeusedtosupportthestudent’s choiceoffactor.

c.Recipe(4%)

Studentswillsubmitarecipe foracultural food ordishthat they haveconsumedthis semester.This foodordishcould
havebeenpreparedby thestudent,family orfriends,foodoutlet,restaurant,grocerystoreormajorfood brandor
company.The recipe forthefoodordish shouldbetypedas itwillbeincludedinanoriginalHTM*2740 Student
Cookbook.Studentsneedtostatewheretherecipe comes from (e.g.cookbook,website,blog,foodpackaging,family
member),andincludeapictureofwhatthefoodor dish maylook likewhenserved.

d.Recipeanalysis (6%)

Studentsshouldexplainwhythe culturalfoodordishwasselectedandwhat meaning thefood,dishandrecipemay have
tothem.The maximum250wordsubmission needs to addressthetheoreticalconcept entitledthe “four
componentsofacuisine”(Farb&Armelagos,1980)".

CUISINEPRESENTATION(25%)
Eachstudentwilldiscuss aculturefromtheweeklyreadingsin McWilliams(2011)ina20 minutepresentationdone
duringFridayseminars.Studentswillberesponsible foransweringthefollowingquestions inthepresentation:
»  Whatdoes theMcWilliams’(2011)chapter tellyouaboutyourchosencultureandcuisine?
» Arethereanysimilarities ordifferencesbetween theinformation providedby McWilliams (2011)andby Brittin
(2011)?Whatare they?
»  Whatdoofficial tourismsites(municipalorregional,provincialorstate,ornational)presentabouttheculture
andcuisine?ls thisinformation similarordifferenttowhatMcWilliams(2011)andBrittin(2011)describe?
» Whatadditionalresourceswouldyourecommend tosomeonewishing tolearnmoreaboutthecultureand
cuisine?
» Afterhaving researched thecultureandcuisine,howwouldyou personally explainthecultureandcuisine?

Students arerequired to conductadditional research utilizing atleast5crediblesources (notincludingthetextbooks or
theofficial ~ tourismsites).Ontheday  ofthepresentation, ahardcopy ofareferencelistandPowerPointpresentation
orpresentationnotes aretobehandedintothe instructororGTA.

CULTURALFOODEXPERIENCEASSIGNMENT(10%)
Consumerscan have“foodexperiences’inplaces wherefoodis encountered,butnotnecessarilysampled.Some
examples ofplaceswherecultural foodexperiencesmay occurinclude grocerystores,restaurants,specialty food

Farb,P.andArmelagos,G.(1980).Consumingpassions:theanthropologyofeating. NewYork,NewYork:WashingtonSquarePress.
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stores,book stores,farms,farmers’'markets,festivals, andfamily or friend’s houses.For this particular assignment,
studentsarerequired tovisittheGuelphFarmers’Market.

a.Digitalpicture(3%)

Students are totakedigitalpictures duringa cultural foodexperience attheGuelphFarmers’Market.One picture
takenduring theexperienceshould besubmittedwith details onwhere inthe market,when(dateandtime) andwith
whomthepicturewastaken(whowentwithyou).Pleaseindicatewithwhatdevicethepicturewastaken(e.g.cell
phone,smartphoneordigitalcamera).

b.Descriptionofpictureand meaning(7%)

Amaximum250worddescription answeringthequestion-“whatwas my cultural foodexperience’-is tobesubmitted
alongwith thepicture.Studentsshouldexplainthepicturecontents(e.g.items,people,orbuildings) andthe meaning
ofthepicture tothem.Makesure to acknowledgewhichcultureis beingrepresentedby thephotograph.

CULTURALCOOKBOOKREVIEWASSIGNMENT(20%)

TheUniversity ofGuelph’s Archival&SpecialCollectionsareawonderfulresource forfoodscholarswithover13,000
diversetitlesintheculinarycollections

(http://www lib.uoguelph.calresources/archival & special collections/the collections/digital collections/culinary/).
Oneparticularcollection,theJeanParécollection,hasover6,000titlesthatrepresentculturesandcuisines from
acrosstheglobe.Studentswillselect,reviewandanalyzeacookbook fromtheParécollection.The reviewshouldbe

a maximumof500wordsanddescribehowthecookbook conveys acultureandcuisine. Itis necessarytoexplainin
thereview thebenefits anddrawbacksofthecookbookas wellas theculturalsignificanceofthecookbook.

Pleasebeawarethat cookbooks intheParécollectionmay notberemoved fromthelibraryforpreservationand
securityreasons.The Archival&SpecialCollectionsis locatedonthefirstflooroftheMcLaughlinLibrary. Students
must‘check-in"with librarystaff,uponarrival.Librarystaffmemberswillassiststudentsingaining access to desired items.

FINALEXAM(25%)

The finalexamwillcover alloftheterminology,concepts andculturesdealtwithinlectures,seminars,andreadings during
thesemester.Studentsshouldbeprepared toanswermultiplechoice,shortanswerand medium-length

questions.

Pleasenotethattheexamlooks atcultures froma“macro” perspectiveonly;this means students willneedtohavea
generalunderstanding ofaculture’s cuisine.

THINGSFORSTUDENTSTOBEAWAREOF

LATEPENALTY

A3%penalty perday(notincludingweekends)willbeadministeredonallassignmentcomponentshandedinafterthe
duedate.Pleaselettheinstructorknow,inwriting,if thereareexceptionalcircumstancesthatpreventhanding in
itemsby theduedate.ltis importanttoknowthatextensions willbe considered,butnotalwaysgranted.

SPECIALNEEDS
Anystudentwithspecialneedsorcircumstancesshouldcontacttheinstructoratthebeginningofthesemestersothat
arrangementscanbe madeearlyon.
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POLICIESANDREGULATIONS

Allstudents areexpectedtoabideby theUniversity ofGuelph’s academic regulations inthecompletionofacademic
work,as setoutinthe2013-2014UndergraduateCalendar(see
http://www.uoquelph.ca/registrar/calendars/undergraduate/current/)

ACADEMICMISCONDUCT

“Academic misconductisbehaviourthaterodesthebasis ofmutual trustonwhichscholarlyexchanges commonly rest,
underminestheUniversity'sexerciseofits responsibilitytoevaluatestudents'academic achievements,orrestrictsthe
University'sability toaccomplishits learningobjectives”.SeetheUndergraduateCalendarfor moreinformation:

http://www.uoguelph.cal/reqgistrar/calendars/undergraduate/current/c08/c08-amisconduct.shtml.

GENERALINFORMATIONFORACADEMICCONSIDERATION,APPEALSANDPETITIONS

“The UniversityofGuelphis committedtosupportingstudents intheirlearningexperiencesandresponding totheir
individualneeds.Tothis endabroadnetworkofadvising,counselling,andsupportservicesis provided toassist
students in meetingtheirpersonalandacademic goals.The Universityis awarethatavarietyofsituations orevents
beyondthestudent'scontrolmay affectacademic performance.Supportis provided toaccommodateacademic needs
inthefaceofpersonaldifficulties orunforeseenevents.Proceduresforacademic appeals aredesignedtoensure that
everyeffortis madeatthesetimestoprovideappropriateaccommodationandconsideration,thus enablingstudents to
completecourseandprogramrequirementsas quickly as possible”.See theUndergraduateCalendar for more

information:http://www.uoquelph.ca/reqgistrar/calendars/undergraduate/current/c08/c08-ac.shtml.

ACADEMICACCOMMODATIONOFRELIGIOUSOBLIGATIONS

“TheUniversityacknowledgesthepluralistic natureofthegraduateandundergraduatecommunities.Accommodation willbe
madetostudents whoexperienceaconflictoetweenareligiousobligationandscheduledtests,mid-term
examinations,finalexaminations,orrequirementstoattendclasses andparticipateinlaboratories.The typeof
accommodationgrantedwillvarydependingonthenature,weightandtimingofthework forwhichaccommodationis
sought.Accordingly,therequestforalternativearrangementsnormally mustbesubmittedtotheinstructorinchargeof
thecoursewithin twoweeksofthedistributionofthecourseoutline”.See theUndergraduateCalendar for more
information:http://www.uoquelph.ca/registrar/calendars/undergraduate/current/c08/c08-accomrelig.shtml

Foracurrentlistofmajor holy days,pleasecheck theHumanRightsandEquityOfficewebsite:
http://www.uoquelph.ca/hre/hr/2012_list.html.

Questions?Clarifications?Notes
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ClassTimes
Lectures: Wednesdays MACKO031(MacKinnon).7:00 -9:00pm.
Seminars:Fridays.MINS214.Checkyourscheduleforyourseminartimeas therearefoursections:

1.9:30 -10:20am 2.11:30 -12:20pm 3.1:30 -2:20pm 4.3:30 -4:20pm.

Students mustberegisteredinaseminar.Noswitchingofseminarsafterthe courseselection periodends.
CourseDescription
Thecourseintroducesstudents tokey terminologyandconcepts inthefieldoffoodstudies,butparticularlythosethat show
how culture influences food practices,attitudes,beliefs andidentities.Studentswillgainanunderstandingof
historicandcurrentculturalandreligiousfood practicesaround theworldthrough thestudy of‘cuisines”. The course
alsoconsiderstheimportanceofunderstandingculturalfoods andcuisines tofood management.

TopicCoverage
The coursewillcoveronly aselectnumberofcultures.ltis impossibleto discussalloftheidentifiedcultures and
cuisinesaround theworldinonesemester!

The fieldoffoodstudiesismulti-disciplinaryandinterdisciplinary.Avarietyofdisciplinary approaches and
perspectiveswillthereforebeintroducedthroughoutthesemester.

MethodsofAssessmentSummaryChart(inorderofdue date)

ASSIGNMENT DUEDATE MARKS
Monday,September23rdby12midnight 20%
PersonalFoodways(PF) Submitinthe Dropbox sectionofthecoursewebsite
. . Individualpresentation times fromweeks 4to11 25%
CuisinePresentation(CP) DoneinFridayseminars
. Friday,October18thby12 midnight 10%
CulturalFoodExperience(CFE) SubmitintheDropbox sectionofthecoursewebsite
. Monday,November11thby12midnight 20%
CulturalCookbookReview(CCR) Submitinthe Dropbox sectionofthecoursewebsite
FinalExam(FE) Friday,December6th,2:30-4:30pm 25%
Roomtobe announced

CourseMaterialsandResources
Thereis onerequiredandonerecommended textbook forthecourse:

Required-McWilliams,M.(2011).Foodaround theworld:Aculturalperspective(3rd Ed).Bostonetal.:PrenticeHall.
Recommended-Brittin,H.C. (2011). The foodandculturearoundtheworldhandbook.Bostonetal.:PrenticeHall.

Presentation Materials - Students should be prepared to purchase cultural food samples for entire seminar class.
Numbers and food regulations will be discussed during week one Friday seminar.

The textbooks areavailabletostudentsinanumberofways.Aphysicalcopy ofthetextbooks may bepurchasedin
theuniversity’smainbookstore.Used copies ofthetextbooksmay beavailableinthe Co-opbookstore.AneTextbookcan
bepurchased through the CourseSmartwebsite:www.coursesmart.com.Copies ofthetextbooks will alsobeput
onreserveatthe McLaughlinLibrary.

Additionalreadingmay besuggestedby theinstructor,whenitis appropriate tothetopic.
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ADDITIONALINFORMATIONFOR STUDENTS

Contacts

Instructor:Michelle Caine

Email:scaine@uoqguelph.ca.Studentscanexpecttoreceivearesponse toemails within24hours during weekdays.
Officehours:By appointment by sendingadetailedemailthatincludes yourstudentnameandstudentiDnumber.

GraduateTeachingAssistant:Brittany Manley
Email:manley@uoguelph.ca

CourseObjectives

ASSIGNMENTSCONTRIBUTINGTOCOURSEOBJECTIVES
COURSEOBJECTIVE PF CP CFE CCR FE
Toapply thetheoreticalconcepts andvocabulary thatis X X X X
related tothestudy offoodandculture.
Toidentify anddiscuss thefactorsthatinfluenceindividualor
: : . X X X X X
groupselection,preparationandconsumptionoffood.
Toanalyzeandpropose factorswhichcurrentlyinfluencea
, , . . X X
student'sownfoodexperiences andconsumptionhabits.
Todescribe theglobalizationandculturalacceptanceof
. X X X
foodsovertimeandplace.
Tocompareandcontrastthefoodpractices,attitudes and X
beliefsofculturesacrosstheglobe.
Toresearchandexplainculturalfoods andcuisines.

Course Communication

The instructorwillcommunicatewithstudents outsideofclass through“Gryph Mail” andthecoursewebsiteon
“Courselink”.Studentsshouldregularlycheck thecoursewebsite forupdates,assignmentinformation,readingsand
resources.

Overthesemester,anumberofculturalandreligiousbeliefsandbehaviourswillbediscussed.ltis veryimportantthat students
show respectforthebeliefs andbehavioursofothers.

Studentsshouldalsorespectthelearningneeds ofotherstudents intheclassroom. Alldevicesthatmay distract
fellowstudentsshouldbeturnedoff.Socialconversations (realandvirtual)shouldoccuroutsideofclass,notduring.

MethodsofAssessmentDescriptions
Belowaregeneraldescriptionsoftheassignments andfinalexamthatmakeupthe methods ofassessmentfor
HTM*2740.Moreinformationwillbeprovidedby theinstructorinclass andonthecoursewebsite.

Studentsshoulddothefollowingwhen submittingassignments forHTM*2740:
» EnsurenameandstudentiDnumberareincludedonallpartsoftheassignment.
* Doublespace allsubmissions.
» Writeinanorganizedandeditedfashionthatis suitableforanacademic audience.
» FollowAPAstyleandformattingforreferences.
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» Save thefilewithfirstandlastnameaspartofthefilename,andsubmitas a “.docx”,.rtf" or “.pdf".

PERSONALFOODWAYSASSIGNMENT(20%TOTAL)
This assignmentis acombinationofa “consumptionlog®,alog analysis,arecipe,andarecipeanalysis.

a.Consumptionlog(4%)
Studentswillrecordwhatthey consumefora 7-day consecutive period.Allfoodandbeveragesconsumedshouldbe
recorded.Atemplatefor thelogwillbeprovidedby theinstructor.

b.Loganalysis(6%)

Studentswillanalyzethe“data” recordedintheir logs,and identify onedominant factorthatinfluenceswhatthey
consume.Studentswilldiscusstheir factorina maximum250wordsubmission.Specificexamplesfromthelog
shouldbeusedtosupportthestudent’s choiceoffactor.

c.Recipe(4%)

Studentswillsubmitarecipe foracultural food ordishthat they haveconsumedthis semester.This foodordishcould
havebeenpreparedby thestudent,family orfriends,foodoutlet,restaurant,grocerystoreormajorfood brandor
company.The recipe forthefoodordish shouldbetypedas itwillbeincludedinanoriginalHTM*2740 Student
Cookbook.Studentsneedtostatewheretherecipe comes from (e.g.cookbook,website,blog,foodpackaging,family
member),andincludeapictureofwhatthefoodor dish maylook likewhenserved.

d.Recipeanalysis (6%)

Studentsshouldexplainwhythe culturalfoodordishwasselectedandwhat meaning thefood,dishandrecipemay have
tothem.The maximum250wordsubmission needs to addressthetheoreticalconcept entitledthe “four
componentsofacuisine”(Farb&Armelagos,1980)".

CUISINEPRESENTATION(25%)
Eachstudentwilldiscuss aculturefromtheweeklyreadingsin McWilliams(2011)ina20 minutepresentationdone
duringFridayseminars.Studentswillberesponsible foransweringthefollowingquestions inthepresentation:
»  Whatdoes theMcWilliams’(2011)chapter tellyouaboutyourchosencultureandcuisine?
» Arethereanysimilarities ordifferencesbetween theinformation providedby McWilliams (2011)andby Brittin
(2011)?Whatare they?
»  Whatdoofficial tourismsites(municipalorregional,provincialorstate,ornational)presentabouttheculture
andcuisine?ls thisinformation similarordifferenttowhatMcWilliams(2011)andBrittin(2011)describe?
» Whatadditionalresourceswouldyourecommend tosomeonewishing tolearnmoreaboutthecultureand
cuisine?
» Afterhaving researched thecultureandcuisine,howwouldyou personally explainthecultureandcuisine?

Students arerequired to conductadditional research utilizing atleast5crediblesources (notincludingthetextbooks or
theofficial ~ tourismsites).Ontheday  ofthepresentation, ahardcopy ofareferencelistandPowerPointpresentation
orpresentationnotes aretobehandedintothe instructororGTA.

CULTURALFOODEXPERIENCEASSIGNMENT(10%)
Consumerscan have“foodexperiences’inplaces wherefoodis encountered,butnotnecessarilysampled.Some
examples ofplaceswherecultural foodexperiencesmay occurinclude grocerystores,restaurants,specialty food

Farb,P.andArmelagos,G.(1980).Consumingpassions:theanthropologyofeating. NewYork,NewYork:WashingtonSquarePress.
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stores,book stores,farms,farmers’'markets,festivals, andfamily or friend’s houses.For this particular assignment,
studentsarerequired tovisittheGuelphFarmers’Market.

a.Digitalpicture(3%)

Students are totakedigitalpictures duringa cultural foodexperience attheGuelphFarmers’Market.One picture
takenduring theexperienceshould besubmittedwith details onwhere inthe market,when(dateandtime) andwith
whomthepicturewastaken(whowentwithyou).Pleaseindicatewithwhatdevicethepicturewastaken(e.g.cell
phone,smartphoneordigitalcamera).

b.Descriptionofpictureand meaning(7%)

Amaximum250worddescription answeringthequestion-“whatwas my cultural foodexperience’-is tobesubmitted
alongwith thepicture.Studentsshouldexplainthepicturecontents(e.g.items,people,orbuildings) andthe meaning
ofthepicture tothem.Makesure to acknowledgewhichcultureis beingrepresentedby thephotograph.

CULTURALCOOKBOOKREVIEWASSIGNMENT(20%)

TheUniversity ofGuelph’s Archival&SpecialCollectionsareawonderfulresource forfoodscholarswithover13,000
diversetitlesintheculinarycollections

(http://www lib.uoguelph.calresources/archival & special collections/the collections/digital collections/culinary/).
Oneparticularcollection,theJeanParécollection,hasover6,000titlesthatrepresentculturesandcuisines from
acrosstheglobe.Studentswillselect,reviewandanalyzeacookbook fromtheParécollection.The reviewshouldbe

a maximumof500wordsanddescribehowthecookbook conveys acultureandcuisine. Itis necessarytoexplainin
thereview thebenefits anddrawbacksofthecookbookas wellas theculturalsignificanceofthecookbook.

Pleasebeawarethat cookbooks intheParécollectionmay notberemoved fromthelibraryforpreservationand
securityreasons.The Archival&SpecialCollectionsis locatedonthefirstflooroftheMcLaughlinLibrary. Students
must‘check-in"with librarystaff,uponarrival.Librarystaffmemberswillassiststudentsingaining access to desired items.

FINALEXAM(25%)

The finalexamwillcover alloftheterminology,concepts andculturesdealtwithinlectures,seminars,andreadings during
thesemester.Studentsshouldbeprepared toanswermultiplechoice,shortanswerand medium-length

questions.

Pleasenotethattheexamlooks atcultures froma“macro” perspectiveonly;this means students willneedtohavea
generalunderstanding ofaculture’s cuisine.

THINGSFORSTUDENTSTOBEAWAREOF

LATEPENALTY

A3%penalty perday(notincludingweekends)willbeadministeredonallassignmentcomponentshandedinafterthe
duedate.Pleaselettheinstructorknow,inwriting,if thereareexceptionalcircumstancesthatpreventhanding in
itemsby theduedate.ltis importanttoknowthatextensions willbe considered,butnotalwaysgranted.

SPECIALNEEDS
Anystudentwithspecialneedsorcircumstancesshouldcontacttheinstructoratthebeginningofthesemestersothat
arrangementscanbe madeearlyon.



HTM*2740 -5

POLICIESANDREGULATIONS

Allstudents areexpectedtoabideby theUniversity ofGuelph’s academic regulations inthecompletionofacademic
work,as setoutinthe2013-2014UndergraduateCalendar(see
http://www.uoquelph.ca/registrar/calendars/undergraduate/current/)

ACADEMICMISCONDUCT

“Academic misconductisbehaviourthaterodesthebasis ofmutual trustonwhichscholarlyexchanges commonly rest,
underminestheUniversity'sexerciseofits responsibilitytoevaluatestudents'academic achievements,orrestrictsthe
University'sability toaccomplishits learningobjectives”.SeetheUndergraduateCalendarfor moreinformation:

http://www.uoguelph.cal/reqgistrar/calendars/undergraduate/current/c08/c08-amisconduct.shtml.

GENERALINFORMATIONFORACADEMICCONSIDERATION,APPEALSANDPETITIONS

“The UniversityofGuelphis committedtosupportingstudents intheirlearningexperiencesandresponding totheir
individualneeds.Tothis endabroadnetworkofadvising,counselling,andsupportservicesis provided toassist
students in meetingtheirpersonalandacademic goals.The Universityis awarethatavarietyofsituations orevents
beyondthestudent'scontrolmay affectacademic performance.Supportis provided toaccommodateacademic needs
inthefaceofpersonaldifficulties orunforeseenevents.Proceduresforacademic appeals aredesignedtoensure that
everyeffortis madeatthesetimestoprovideappropriateaccommodationandconsideration,thus enablingstudents to
completecourseandprogramrequirementsas quickly as possible”.See theUndergraduateCalendar for more

information:http://www.uoquelph.ca/reqgistrar/calendars/undergraduate/current/c08/c08-ac.shtml.

ACADEMICACCOMMODATIONOFRELIGIOUSOBLIGATIONS

“TheUniversityacknowledgesthepluralistic natureofthegraduateandundergraduatecommunities.Accommodation willbe
madetostudents whoexperienceaconflictoetweenareligiousobligationandscheduledtests,mid-term
examinations,finalexaminations,orrequirementstoattendclasses andparticipateinlaboratories.The typeof
accommodationgrantedwillvarydependingonthenature,weightandtimingofthework forwhichaccommodationis
sought.Accordingly,therequestforalternativearrangementsnormally mustbesubmittedtotheinstructorinchargeof
thecoursewithin twoweeksofthedistributionofthecourseoutline”.See theUndergraduateCalendar for more
information:http://www.uoquelph.ca/registrar/calendars/undergraduate/current/c08/c08-accomrelig.shtml

Foracurrentlistofmajor holy days,pleasecheck theHumanRightsandEquityOfficewebsite:
http://www.uoquelph.ca/hre/hr/2012_list.html.

Questions?Clarifications?Notes




