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Getting Started

Introduction to Anthropology / Orientation to the Course:
""Setting the Anthropological Table""

I’m looking forward to Tuesday.

The Anthropology of Food gets underway at lunchtime, 12:00 noon, in Cina 214.

Ifyou haven’t read my Welcome Memo of 24 August 2016, please do that as it

contains useful and important information about the course. Weekly Memos and Other
Important Announcements for the semester are located in your Moodle older towards the
top of “Block One.”

WEEKLY MEMOS AND OTHER IMPORTANT ANNOUNCEMENTS
Feel free to use this feature to post memos of general interest to the
class

l

= Memos and Announcements
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http://www.d.umn.edu/socanth
http://www.moodle.umn.edu/
http://www.d.umn.edu/cla/faculty/troufs/anthfood/memos/af_Week_01a_memo_welcome_f2016.pdf
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These weekly memos contain lots of valuable and timely information, so pay careful
attention to them. . .

e The Weeks’ (1) Readings and (2) Activities Schedules
e Due Dates for the Week

e Reminders for the Week

e Suggestions and Hints for Exams

e Interesting tidbits of the week

e Optional links that might be generally interesting and/or useful for Extra Credit
Papers

e Information on In-Class Films and Videos
(of which there will be many, starting next week)

Breaking News Items

In the Welcome Memo | mentioned “Tomorrow’s headlines. ... We’ll

soon see what the future brings in the world of food.” Food
and food customs always seem to be in the news.

You might have seen, for e.g., UMD’s Farm-to-Table News Feature in
the Regional News, on its record-breaking harvest this year—some “25
to 30 tons of organic produce”, and all headed to the UMD Dining
Service and to student’s tables.

“More than 1000 students work on the farm every year and, according
to [Liz] Bushaw, it's that chance to eat the food you help grow that
makes the job so special.”

UMD students harvest food for their own kitchens

-- NNCNow (27 August 2016)
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http://www.d.umn.edu/cla/faculty/troufs/anthfood/afexams_midterm.html
http://www.d.umn.edu/cla/faculty/troufs/anthfood/afextracredit.html
http://www.d.umn.edu/cla/faculty/troufs/anthfood/afextracredit.html
http://www.d.umn.edu/cla/faculty/troufs/anthfood/afextracredit.html
http://www.d.umn.edu/cla/faculty/troufs/anthfood/afvideo_schedule.html
http://www.northlandsnewscenter.com/home/UMD-students-harvest-food-for-their-own-kitchens-391513901.html
http://www.northlandsnewscenter.com/
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Randy Hanson, the UMD sustainable Agriculture Project
faculty leader featured in the NNC Now news feature, is
scheduled to be the guest speaker in our class on Tuesday, the
18™ of October.

UMD will host its third annual Food and Farm

festival at the farm on September 18th.

OTHER FOOD NEWS THIS WEEKEND:

In today’s headline in Anthropology in the News,“What's a
Vomitorium? -- Livescience (26 August 2016)

And elsewhere:

Ramen Noodles Are Now The Prison Currency Of
Choice -- NPR, The salt (26 August 2016)

Why Do We Love Some Animals But Eat Others? --ner, (26
August 2016)

Paris restaurant 'refuses to serve Muslim women" --
BBCNews (28 August 2016)

Mediterranean diet better for the heart than taking
statins, major study sugQgests -- The Telegraph (28 August 2016)

Bake Off's Mary Berry criticised by MasterChef judge
OVEr fryers -- BBCNews (28 August 2016)

Monster watermelon spotted on back of lorry -- The Telegraph
(28 August 2016)



http://anthropology.tamu.edu/html/in-the-news.html
http://www.livescience.com/55899-what-is-a-vomitorium.html
http://www.livescience.com/55899-what-is-a-vomitorium.html
http://www.livescience.com/
http://www.npr.org/sections/thesalt/2016/08/26/491236253/ramen-noodles-are-now-the-prison-currency-of-choice?utm_campaign=storyshare&utm_source=twitter.com&utm_medium=social
http://www.npr.org/sections/thesalt/2016/08/26/491236253/ramen-noodles-are-now-the-prison-currency-of-choice?utm_campaign=storyshare&utm_source=twitter.com&utm_medium=social
http://www.npr.org/
http://www.npr.org/sections/thesalt/
http://www.mprnews.org/story/2016/08/26/npr-inconsistency-of-human-animal-relationships-on-display
http://www.npr.org/
http://www.bbc.com/news/world-europe-37209605
http://www.bbc.com/
http://www.telegraph.co.uk/news/2016/08/28/eating-a-mediterranean-diet-is-better-for-the-heart-than-taking/
http://www.telegraph.co.uk/news/2016/08/28/eating-a-mediterranean-diet-is-better-for-the-heart-than-taking/
http://www.telegraph.co.uk/
http://www.bbc.com/news/entertainment-arts-37207911
http://www.bbc.com/news/entertainment-arts-37207911
http://www.bbc.com/
http://www.telegraph.co.uk/news/2016/08/28/monster-watermelon-spotted-on-back-of-lorry/
http://www.telegraph.co.uk/
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o US government buys 11 million pounds of cheese to

tackle dairy mountain -- The Telegraph (27 August 2016)

« KFEC's recipe: Has one of the biggest trade secrets in the
world been revealed? -- The Telegraph (27 August 2016)

« Plan bee: Minnesota sets broad limits on chemicals
blamed for bee decline -- The Guardian (26 August 2016)

« Do not eat: Researchers seek clues on mercury in St.
Louis River estuary fish -- puluth News Tribune (28 August 2016)

. Sturgeon all summer: Transmitter-equipped St. Louis

River sturgeon confirms population remains in river --
Duluth News Tribune (28 August 2016)

We’ll be exploring many aspects of food—cultural, nutritional,
spiritual, social, political, psychological, historical, prehistorical,
recreational, economic, technological, ethical, and the like—so
stay tuned.

Detailed information on the textbooks for the course—there are three—

can be found at <ntp:/www.d.umn.edu/clarfaculty/troufs/anthfood/aftexts.htmi>.

The course anchor text is Eating Culture: An Anthropological Guide to

Food, by Gillian Crowther, Professor of Anthropology at Capilano University in
Vancouver, BC (Toronto: University of Toronto Press, 2013).

Eating
Culture

An Anthropological
Guide to Food
™

Gillian Crowther

is currently available on-line new for $39.95 (ppbk.), $36.72 used, and $15.37 Kindle.
is currently available on-line new for $39.95 (ppbk.), $24.15 used, and $21.31 Kindle.

[It has been offered on-line for as much as $84.97, or even more, so be careful to check prices.] (+ p/h,
where applicable, at amazon.com & eligible for FREE Prime Shipping on orders over $25).
(18 August 2016)


http://www.telegraph.co.uk/news/2016/08/27/us-government-buys-11-million-pounds-of-cheese-to-tackle-dairy-m/
http://www.telegraph.co.uk/news/2016/08/27/us-government-buys-11-million-pounds-of-cheese-to-tackle-dairy-m/
http://www.telegraph.co.uk/
http://www.telegraph.co.uk/news/2016/08/27/kfcs-recipe-has-one-of-the-biggest-trade-secrets-in-the-world-be/
http://www.telegraph.co.uk/news/2016/08/27/kfcs-recipe-has-one-of-the-biggest-trade-secrets-in-the-world-be/
http://www.telegraph.co.uk/
https://www.theguardian.com/environment/2016/aug/27/plan-bee-minnesota-sets-broad-limits-on-chemicals-blamed-for-bee-decline?cmp=oth_b-aplnews_d-1
https://www.theguardian.com/environment/2016/aug/27/plan-bee-minnesota-sets-broad-limits-on-chemicals-blamed-for-bee-decline?cmp=oth_b-aplnews_d-1
https://www.theguardian.com/us
http://www.duluthnewstribune.com/news/4103214-do-not-eat-researchers-seek-clues-mercury-st-louis-river-estuary-fish
http://www.duluthnewstribune.com/news/4103214-do-not-eat-researchers-seek-clues-mercury-st-louis-river-estuary-fish
http://www.duluthnewstribune.com/
http://www.duluthnewstribune.com/outdoors/fishing/4102702-sturgeon-all-summer-transmitter-equipped-st-louis-river-sturgeon-confirms
http://www.duluthnewstribune.com/outdoors/fishing/4102702-sturgeon-all-summer-transmitter-equipped-st-louis-river-sturgeon-confirms
http://www.duluthnewstribune.com/
http://www.d.umn.edu/cla/faculty/troufs/anthfood/aftexts.html
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The Omnivore's Dilemma: A Natural History of Four Meals

(2007), an is currently available on-line for $10.46 new, $13.99 Kindle, and $0.01 used.

(+ p/h, where applicable, at amazon.com & eligible for FREE Super Saver Shipping on orders over $25). (18
August 2016)

Note: The Omnivore's Dilemma: The Secrets Behind What You Eat, Young Readers Edition (2009),
also by Michael Pollen, is a different edition of the book.

THE

1 - o p
LARRGUsRGES

OF
Fouid

FOOW

A LINGUIST
READS THE MENU

DAN
JURAFSKY

The Language of Food: A Linguist Reads The Menu

is currently available on-line new for $15.95 (ppbk.), $5.87 used, and $9.99 Kindle.
(+ p/h, where applicable, at amazon.com & eligible for FREE Prime Shipping on orders over $25).
(18 August 2016)

As | mentioned in my last memo, the exams will be open-book essays

constructed from a list of study questions that you help create, so it
would be a good idea for you to have your own copy of each text you plan to use in the
exams.

For the exams you should normally just need to read the books carefully and be able to
discuss them intelligently. That is, you should read these as if you had picked it/them up at an
airport or neighborhood bookshop because you were interested in the subject and wanted to
know more about it, like literally millions of people are doing in everyday life.

PLEASE NOTE WHAT | MENTIONED EARLIER: some students

are used to principally memorizing facts in classes. This class is not one where that is the focus.
It is about investigating new topics, reading, listening, synthesizing ideas, thinking, exploring, and
becoming familiar enough with the various subjects, peoples and places to carry on an intelligent
conversation in  modern-day society.

Critical thinking, involving evaluation and synthesis, has long been
regarded as essential for success in the modern-day world. In recent years, actually

for two decades, Creativity has also become central to success, and "process
skills" vital to creativity. Process skills involve "strategies to reframe challenges and
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extrapolate and transform information, and to accept and deal with ambiguity" (pappano,
"_earning to Think Outside the Box,” The New York Times Education Life, 9 February 2014, 8). Laura Pappano, writer in
residence at Wellesley Center for Women at Wellesley College, points out that "In
2010 ‘creativity' was the factor most crucial for success found in an 1.B.M. survey of
1,500 chief executives in 33 industries. These days ‘creative’ is the most used
buzzword in LinkedIn profiles two years running" (014, s).

With all of the class materials you will be expected to share your ideas and comments with others
in the Class Forum and wikis.

It is not accidental that TAPS, Canada’s leading Beer Magazine—in fact it’s THE BEER
MAGAZINE—features this item from this class in an editorial (Winter 2011-2012, p. 2); at least one
major Editor in Chief thinks it’s worth noting and imitating.
<http://www.d.umn.edu/cla/faculty/troufs/anthfood/index_online.html#KarlaDudley>

| took an anthropology of food course last yvear
at the University of Minnesota and my profes-
sor, Tim Roufs, had a somewhat unique grad-
ing system for his students. To pass or do well
in his class you did not need to memaorize de-
tailed dates, facts and figures, you needed to
achieve aninformed, intelligent working know-
ledge of the subject and be able to carryon a
relevant and sagacious discussion outside the
classroom in everyday interactions.

That is exactly the goal we have at TAPS. We
do not strive to create beer geeks or omnis-
cient beer snobs of aur readers, within our
pages we endeavour to provide information,
ideas and the chance to learn that which will
broaden your perception, perspective and
opinion of what is ‘good taste’and good tast-
ing beer,

The next time you are presented with an un-
familiar beer, open yourself up to the experi-
ence, perhaps call upon something you read
about in this publication and enjoy some
good taste.

Karla Dudley, Editor in Chief

As | mentioned in my earlier memo, OVErall, this course consists of three
main segments:

I Orientation and Background

e Introduction

e Basic Concepts

e History

e Theory

e Methods and Techniques

Il Explorations


http://www.google.com/url?sa=t&amp;rct=j&amp;q&amp;esrc=s&amp;source=web&amp;cd=1&amp;cad=rja&amp;ved=0CCoQqQIwAA&amp;url=http%3A%2F%2Fwww.nytimes.com%2F2014%2F02%2F09%2Feducation%2Fedlife%2Fcreativity-becomes-an-academic-discipline.html&amp;ei=ivr4UpW-AsS8yAH374H4CQ&amp;usg=AFQjCNERYQCiPmsrRTmkzA_Tt-XoOsE6Sw&amp;sig2=bkJiq4nVDKOnR3albCRm8Q&amp;bvm=bv.60983673%2Cd.aWc
http://www.google.com/url?sa=t&amp;rct=j&amp;q&amp;esrc=s&amp;source=web&amp;cd=1&amp;cad=rja&amp;ved=0CCoQqQIwAA&amp;url=http%3A%2F%2Fwww.nytimes.com%2F2014%2F02%2F09%2Feducation%2Fedlife%2Fcreativity-becomes-an-academic-discipline.html&amp;ei=ivr4UpW-AsS8yAH374H4CQ&amp;usg=AFQjCNERYQCiPmsrRTmkzA_Tt-XoOsE6Sw&amp;sig2=bkJiq4nVDKOnR3albCRm8Q&amp;bvm=bv.60983673%2Cd.aWc
http://www.nytimes.com/
http://www.nytimes.com/pages/education/edlife/index.html
http://www.d.umn.edu/cla/faculty/troufs/anthfood/index_online.html#KarlaDudley
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e Comparative / Cross-Cultural
e Holistic
e Ethnographic Case Studies from the Real World: Real
People . . . Real Places from Around the Globe

I11 Student Presentations on Term Research Projects

For the first part of the course much of the material for the week will be presented in the

form of text materials and on-line slide materials. Please note that many of the slide
sets go hand-in-hand with the materials in the anchor text. If your learning style is visual, focus

first/more on the slides. In the second section of the semester, once you have mastered the
basic information relating to the Anthropology of Food, we will look (generally comparatively, cf.,

Main Characteristics of Anthropology in Week 1) at a series of video materials from
around the world. The final section will focus on your research projects.

You will find that there are ""an awful lot"" of
materials on-line
—maybe even too many!

But you will find that the required materials are center stage in

your Moodle Folder. Most of the rest of the materials are optional, but
you may find that material useful in working on your Class Project (and

Extra Credit papers, if you feel like doing them).
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http://www.d.umn.edu/cla/faculty/troufs/anthfood/afproject.html
http://www.d.umn.edu/cla/faculty/troufs/anthfood/afextracredit.html
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Where to start?

As | mentioned in the Welcome Memo, probably the best place is by having a quick look at

the "Fi I’St Da.V Handout" on-line at

<http://www.d.umn.edu/cla/faculty/troufs/anthfood/afhandout_first- day.html>.

Then have a look at the basic layout for the materials that appear in each week’s Moodle
“Block.” You will find that information in “Block One” (at the very top of your Moodle

folder) Your Typical Week in the Anthropology of Food. . . .

Your Typical Weekly Moodle Listings

Each Weekly Unit will have a "block" and it will look something like this:

August 28 - September 3

P

Week 1 Highlights Link

(This is 2 ik fo De same memo Ihat you will receive by e-mali, usually on Junday of a2oh week_

15 250 e same Mmemo yOou Will ingd In e “Weekiy Memos and OMer important Announcements™ seclon in S1ock 1)
Reading Assignments s te wae

[chick on the bnk for the detais of the week's reading assignments]

Video Explorati
Video EXPIorations for the Wesx

[chck on the Ink for more detsis of the week's video explorstions]

Activities Assignments o the weex

During the semester you will find various "Activities™ in this section

Bonus for Fun ltem(s) o tne wasx

For exampie, Food Trivia

Then have a look at your Moodle Gradebook folder, which gives a nice listing of

the actual requirements and due dates for the course. (You'll find the link for that in the upper-left-
hand corner of the top of Block 1. See the figure in the “First Day Handout”
<http://www.d.umn.edu/cla/faculty/troufs/anthfood/afhandout_first-day.html#title>.)

Then have a look at the ""Course Overview"" in Block 1 (the top of page one) of your Moodle
folder <https:/moodie.umn.edu/> . See the figure in the “First Day Handout.”



http://www.d.umn.edu/cla/faculty/troufs/anthfood/afhandout_first-day_online.html
http://www.d.umn.edu/cla/faculty/troufs/anthfood/afhandout_first-day.html
http://www.d.umn.edu/cla/faculty/troufs/anthfood/afhandout_first-day.html
http://www.d.umn.edu/cla/faculty/troufs/anthfood/afmoodletypicallisting.html
http://www.d.umn.edu/cla/faculty/troufs/anthfood/afhandout_first-day.html#title
https://moodle.umn.edu/

Anthropology of Food Week 1, p. 9

Please heed the earlier word of caution. Moodle recommends that you use the
Firefox browser (available free at <http://firefox.com>). The Windows Internet Explorer (IE)
occasionally will not display items on your screen. These items will simply not be there on
IE when they are fine on Moodle or even on Chrome. Microsoft Word should likewise not
be used to cut and paste things to Moodle; bad things can happen to your file if you do—
randomly. Almost every time you are asked to enter text in Moodle, you will see the
message, “Please do not copy/paste text directly from Microsoft Word. See explanation here
<htipwwwLumn edwmoodierissueshimizao>.” Please pay attention to that request.

So once again, welcome to Anth 3888 Anthropology of
Food. This will be a great course, and a great
experience. You will see. . ..

Your (1) Readings and (2) Activities listings are available in the Week 1 Block of your
Moodle folder.

If you have any questions right now, please do not hesitate to post
them on the Moodle “QUICKMAIL”, "Messenger" or e-mail

routs@dumnedu , OF STOP 1N before or after class across the hall in Cina 215
[map].

See you Tuesday at high noon in Cina 214! I’'m looking forward to

the class.

Best Regards,

Tim Roufs

<http://www.d.umn.edu/~troufs/>



http://www.mozilla.com/firefox
http://www1.umn.edu/moodle/issues.html#10
http://www1.umn.edu/moodle/issues.html%2310
mailto:troufs@d.umn.edu
http://www.d.umn.edu/maps/CinaH/
http://www.d.umn.edu/~troufs/

