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l

Welcome!

General Orientation to the Course

Checklist for Pre-Term suwo24

1.0 What’s ’
N 4.0 Textbooks

Happening? _
Readings for the Semester’*

“Sunday Memos”

(click links for details)

= leave page
(optional) In the News
Questions / (brief review)
Comments Media Bias Chart
REM:
The Coursein a
Nutshell
Structure
Content

I’m looking forward to Getting Underway.

If you haven’t read my memos. ..

“Greetings” Memo

(Textbooks)
of Sunday, 19 May 2024.~.,

my ”Canvas ‘Modules’ / ‘Sunday Memos’”

(General Organization of Stuff)
Memo of Wednesday, 22 May 2024.~.,



https://www.d.umn.edu/cla/faculty/troufs/anthfood/afchecklist.html#preterm
https://www.d.umn.edu/cla/faculty/troufs/anthfood/afread-s.html#title
https://www.d.umn.edu/cla/faculty/troufs/anthfood/memos/weekly%20memos/af_Week_01a_memo_greetings_su2024.pdf
https://www.d.umn.edu/cla/faculty/troufs/anthfood/memos/weekly%20memos/af_Week_01b_modules_and_memos_su2024.pdf
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and my “Using the Canvas Modules -- REVIEW” Memo

(skip if you are comfortable using Canvas "*Modules)
of Friday, 24 May 2024.~,

... please do that as they contain useful and important information
about the course that will make your life much easier.

These are not required reading,
but it would be a good idea to read them anyway.

(That’s a lot of stuff to read, but the “stuff” lightens up after next week.)

Weekly Memos / Announcements

Every week—usually on Sunday—you will receive a .pdf memo like
this, which outlines what’s happening for the week.

Each week you will get the “Sunday Memo” in your UM e-mail account
(usually something like 123student@d.umn.edu), and it will be available in your

{4 Canvas folder in two places . . . at the top of your Canvas “Home
Page” and in your “Announcements” folder.

REM: Links on screenshots are not “hot” (active)

When the semester starts the links on the memos will be “hot” (active) and they will take you to more detailed information.

— ANTH 3888 (080)

2024 May/Summer (04/22/...

Recent Announcements

Recent Announcements

Modules U Your Recent Announce...

Posted on:

People
Discussions
Quizzes
Grades

Library Course
Materials

Simple Syllabus



https://www.d.umn.edu/cla/faculty/troufs/anthfood/memos/weekly%20memos/af_Week_01c_using_modules_review_only_su2024.pdf
http://canvas.umn.edu/
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These weekly memaos mimic the Modules section of Canvas

and contain lots of valuable and timely information, so pay careful
attention to them. This materials is similar to, but more detailed
than, the Canvas Modules information. They contain . . .

o The Weeks’ Assignments and Activities Schedules

Due Datesi» for the Weeks

o The Weeks’ Modules Summaries

« Reminders for the Weeks

» Suggestions and Hints for Exams:-

« Interesting tidbits of the week, including For-Fun Food Trivia. ..

« Optional links that might be generally interesting and/or useful for
example Extra Credit Opportunities:

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

« Breaking News Items

In the NeWS (brief review)

In the “Greetings!”” memo | mentioned that interest in food has never been
higher, or more important. As for “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.*

(optional) RECENT WEEKLY FOOD NEWS (SO FAR) INCLUDED ITEMS LIKE:


http://www.d.umn.edu/cla/faculty/troufs/anthfood/afdue-dates.html#title
https://canvas.umn.edu/courses/368870/modules/items/9985124
http://www.d.umn.edu/cla/faculty/troufs/anthfood/afexams_midterm.html#title
http://www.d.umn.edu/cla/faculty/troufs/anthfood/afextracredit.html#title
http://www.d.umn.edu/cla/faculty/troufs/anthfood/afvideo_schedule.html#top
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(These are examples for you to check out, if you are so inclined. Sometimes folks get ideas for their

term project by looking at news items like these that have recently appeared.)

NYTimes.com: How Bad Are Ultraprocessed Foods, Really? — The New York Times (06 May 2024)
French bakers beat world record for longest baguette — BBCNews (06 May 2024)

The chef keeping Palestinian heritage alive through food — The Guardian (06 May 2024)

Why France is finding vegan croissants hard to stomach — BBCNews (01 May 2024)

Ron DeSantis bans 'global elite' lab-grown meat — BBCNews (02 May 2024)

The insect farmers turning to Al to help lower costs — BBCNews (01 May 2024)

Scientists work to make healthier white bread —- BBCNews (01 May 2024)

Meet the Men Who Eat Meat (and Only Meat) — The New York Times (30 April 2024)

How Did Black Forest Cake Become the World’s Favorite Dessert? Sweet treats s

Heineken rips up 300 acre Bulmers Monmouthshire orchard — BBCNews (27 April 2024)

From Ancient Egypt to Roman Britain, brewers are reviving beers from the past — BBCNews (26
April 2024)

Cicadas on the menu in New Orleans — BBCNews (26 April 2024)
Five foods that release the same 'fullness’ hormone as Ozempic — The Telegraph (16 April 2024)

Brewed from old bread crusts, the world's oldest beer recipe is experiencing a revival —
BBCNews (15 April 2024)

Food security threatened by extreme flooding, farmers warn — BBCNews (15 April 2024)
Latin American Food Pyramid — Oldways (nd)

US meat lobby delighted at ‘positive’ prospects for industry — The Guardian (08 April 2024)
Green onions ignite voter anger in South Korea’s elections — The Guardian (09 April 2024)
The Republican states trying to ban lab-grown meat — The Guardian (09 April 2024)

Kek lapis: The most beautiful cake for Ramadan — BBCNews (06 April 2024)

A.l. Is Spying on the Food We Throw Away — The New York Times (04 April 2024)

Obese children twice as likely to develop multiple sclerosis, study suggests — The Guardian (28
March 2024)

Five Foods that Affect Men and Women Differently — The Telegraph (27 March 2024)
How these Canadian cows are burping less methane — BBCNews (20 March 2024)
Doctors guestion science behind blood sugar diet trend — BBCNews (16 March 2024)
Tapeworm larvae in brain linked to underdone bacon — BBCNews (14 March 2024)

Carrying chickens by their legs should remain unlawful, say UK campaigners — The Guardian (26
February 2024)

| Said the Era of Famines Might Be Ending. | Was Wrong — The New York Times (09 March 2024)

Audrey Richards and Margaret Mead, the founders of food anthropology — USAnews (01 January
2024)

(end of optional)

*Disclosure: Items selected from on-line news sources will under normal
circumstances be limited to sources classified as legitimate “News” (the green
rectangle on the chart) and “Fair Interpretations of the News” (the yellow rectangle

on the chart) by the authors of the


http://www.d.umn.edu/cla/faculty/troufs/anthfood/afproject.html#title
https://www.nytimes.com/2024/05/06/well/eat/ultraprocessed-foods-harmful-health.html?smid=em-share
https://www.bbc.com/news/world-europe-68962680
https://www.theguardian.com/world/article/2024/may/04/chef-fadi-kattan-palestinian-culture-alive-food?CMP=Share_iOSApp_Other
https://www.bbc.com/news/world-europe-68944117
https://www.bbc.com/news/world-us-canada-68947766
https://www.bbc.com/news/business-68880241
https://www.bbc.com/news/articles/c87z06r175no
https://www.nytimes.com/2024/04/30/style/meet-the-men-who-eat-meat-and-only-meat.html?smid=nytcore-ios-share&referringSource=articleShare
https://www.nytimes.com/2024/04/29/dining/black-forest-cake.html?smid=nytcore-ios-share&referringSource=articleShare
https://www.bbc.com/news/articles/cz5d6mj5gp8o
https://www.bbc.com/travel/article/20240426-from-ancient-egypt-to-roman-britain-brewers-are-reviving-beers-from-the-past
https://www.bbc.com/news/world-us-canada-68861148
https://www.telegraph.co.uk/health-fitness/diet/weight-loss/ozempic-foods-fill-up-wegovy/?WT.mc_id=e_DM310193&WT.tsrc=email&etype=Edi_FPM_New&utmsource=email&utm_medium=Edi_FPM_New20240416&utm_campaign=DM310193
https://www.bbc.com/future/article/20240412-the-ancient-sustainable-beer-recipe-made-using-bread
https://www.bbc.com/news/science-environment-68792017
https://oldwayspt.org/resources/oldways-latin-american-diet-pyramid
https://www.theguardian.com/environment/2024/apr/08/us-meat-lobby-delighted-at-positive-prospects-for-industry-after-cop28?CMP=Share_iOSApp_Other
https://www.theguardian.com/world/2024/apr/09/south-korea-national-assembly-elections-2024-green-onions-supermarket-crisis-cost-of-living?CMP=Share_iOSApp_Other
https://www.theguardian.com/environment/2024/apr/09/us-states-republicans-banning-lab-grown-meat?CMP=Share_iOSApp_Other
https://www.bbc.com/travel/article/20240406-kek-lapis-the-most-beautiful-cake-for-ramadan
https://www.nytimes.com/2024/04/04/climate/artificial-intelligence-food-waste.html?smid=nytcore-ios-share&referringSource=articleShare&ugrp=c&pvid=62A44645-D086-4AFE-94BC-A0F5CC3A1CD0
https://www.theguardian.com/society/2024/mar/28/obese-children-multiple-sclerosis-study?CMP=Share_iOSApp_Other
https://www.telegraph.co.uk/health-fitness/diet/nutrition/five-foods-that-affect-men-women-differently/
https://www.bbc.com/news/av/world-us-canada-68602575?at_campaign_type=owned&at_medium=emails&at_objective=awareness&at_ptr_type=email&at_ptr_name=salesforce&at_campaign=newsbriefingpm&at_email_send_date=20240321&at_send_id=4058742&at_link_title=https%3a%2f%2fwww.bbc.co.uk%2fnews%2fav%2fworld-us-canada-68602575&at_bbc_team=crm
https://www.bbc.com/news/health-68452019
https://www.bbc.com/news/world-68566096
https://www.theguardian.com/world/2024/feb/27/carrying-chickens-by-legs-remain-unlawful-brexit?CMP=share_btn_url
https://www.nytimes.com/2024/03/09/opinion/famine-war-gaza.html?smid=nytcore-ios-share&referringSource=articleShare
https://www.usanews.net/breaking/audrey-richards-and-margaret-mead-the-founders-of-food-anthropology-h121633.html
https://www.usanews.net/
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Media Bias Chart

Enlarge Chart!%

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.

rem: | €Xtbooks

Detailed information on the textbooks for the course—
there are three—can be found at <uup: s dumn equciamacuytroutsanthoodattexts htmisi 2.

The course anchor text is. . .

Eating Culture: An Anthropological Guide to Food,
Second Edition

by Gillian Crowther, Professor of Anthropology at Capilano University in Vancouver,
BC (Toronto: University of Toronto Press, 2018).


http://www.d.umn.edu/cla/faculty/troufs/anth4616/cpalternativefacts.html#mediabiaschart
https://www.d.umn.edu/cla/faculty/troufs/anth4616/cpalternativefacts.html#mediabiaschart
http://www.d.umn.edu/cla/faculty/troufs/anthfood/aftexts.html
http://www.d.umn.edu/cla/faculty/troufs/anth4616/cpalternativefacts.html#mediabiaschart
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Eating
Culture

An Anthropological Guide to Food

Gillian Crowther

Eating Culture: An Anthropological Guide to Food, Second Edition
is currently available on-line for $42.99 new ppbk., $27.22 used ppbk., and Kindle $37.64.
(+ p/h, where applicable, at amazon.com & eligible for FREE Super Saver Shipping on orders over

$25) The latest we heard the new edition of Eating Culture is scheduled to arrive Fall Semester 2024.
(24 March 2024)

The Omnivore's Dilemma:
A Natural History of Four Meals (2007)

an international run-away best seller, is currently available on-line for $10.81 new ppbk., $1.27 used ppbk.,
$9.99 Kindle, and 1 credit Audiobook.

(+ p/h, where applicable, at amazon.com & eligible for FREE Super Saver Shipping on orders over $25).
(24 March 2024)

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.

I
The Omnivore's Dilemma at Ten Years

-- New Food Economy (June 2016)



http://newfoodeconomy.com/pollan_week
http://newfoodeconomy.com/
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A LINGUIST
READS THE MENU

DAN
JURAFSKY

James Beard Award Nominee: Writing and Literature category

The Language of Food: A Linguist Reads The Menu

is currently available on-line new for $6.14 - $14,94 ppbk., $3.16 used ppbk., $9.99 Kindle, and $19.95 Audiobook (+

p/h, where applicable, at amazon.com & eligible for FREE Prime Shipping on orders over $25).
(24 March 2024)

AN IMPORTANT NOTE ON THE EXAMS

As | mentioned earlier, 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


https://en.wikipedia.org/wiki/James_Beard_Foundation_Award
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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 extrapolate and transform information,
and to accept and deal with ambiguity"" eappano, “Leaming 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 I.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" o s It still is. They still
are.

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

As | mentioned in the “Greetings!” memo . . .

REM:

THE COURSE STRUCTURE
IN ANUTSHELL

Overall, this course consists of three main segments:

| Orientation and Background


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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Introduction

Basic Concepts

History

Theory

Methods and Techniques

|1 Exploration

Comparative / Cross-Cultural

Holistic (holism slides.pptx)&

Ethnographic Case Studies from the Real World:
Real People . .. Real Places from Around the Globe

111 Student Presentations on Term
Research Projects

THE COURSE CONTENT
IN ANUTSHELL

primarily comes from the following sources . . .

AF 2.0 VIDEO EXPLORATIONS= . ..

AF 3.0 [ SLIDE PRESENTATIONSZ. ..

AF 4.0 READINGS for the week . . .

OTHER ASSIGNMENT

AF 50 INFORMATION.. ..

AF 6.0 MIDTERM AND EINAL EXAMS . ..

' RESEARCH PROJECT for the term= . .
AF 7.0 .on atopic of your choice related to the
course



https://www.d.umn.edu/cla/faculty/troufs/anthfood/PowerPoint/af-holism.pptx
https://www.d.umn.edu/cla/faculty/troufs/anthfood/afvideo_schedule.html#title
http://www.d.umn.edu/cla/faculty/troufs/anthfood/afslides.html#title
https://www.d.umn.edu/cla/faculty/troufs/anthfood/afread-s.html#title
https://www.d.umn.edu/cla/faculty/troufs/anthfood/afexams_midterm.html#title
https://www.d.umn.edu/cla/faculty/troufs/anthfood/afexams_final.html#title
https://www.d.umn.edu/cla/faculty/troufs/anthfood/afproject.html#title
https://www.d.umn.edu/cla/faculty/troufs/anthfood/afvideo_schedule.html#title
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0 1 DISCUSSIONS . . . including your
personal experiences

AF 8.

AF 9.0 (optional) FOR FUN TRIVIA . ..

(optional) EXTRA CREDIT#...ona
topic of your choice related to the course

AF 10.0
AF 11.0 OTHER (optional) . .
PLEASE NOTE:

Both the Midterm Exam and Final Exam are open-book/open-notes
essay exams.

So there should be very little work and effort spent on memorizing
facts, other than, perhaps, where to go to find the information you
are looking for.

More Information on Exams: Midterm / Final

Additional General Course Information?

For the first part of the course much of the material for the

week will be presented in the form of text and video 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 additional video materials from
around the world.

The final section will focus on your research
projects.


https://www.d.umn.edu/cla/faculty/troufs/anthfood/afforumsamples.html#title
https://www.d.umn.edu/cla/faculty/troufs/anthfood/trivia/aftrivia.html#title
https://www.d.umn.edu/cla/faculty/troufs/anthfood/afextracredit.html#title
https://www.d.umn.edu/cla/faculty/troufs/anthfood/gccourseinfo.html#title
https://www.d.umn.edu/cla/faculty/troufs/anthfood/afvideo_schedule.html#title
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Have a general once-over look at the .

Assignments and Events for Week 1

which are listed on your & ¢
“Modules” folder.

Have a look at the
suz024 “Using the Canvas Modules -- REVIEW?” materials if you are still not
comfortable using the Canvas Modules and finding what you are looking for in the
listing
(skip if you are comfortable using Canvas ""Modules™)
Memo of 24 May 20247, at

<https://www.d.umn.edu/cla/faculty/troufs/anthfood/memos/weekly%20memos/af Week 01c_using_modules_review only su2024.pdf>. su2024

Thanks / Questions / Comments

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

You will see. . ..
If you have any questions right now, please do not hesitate to post them on

the 1¥eS “DISCUSSIOI‘]S” Or e mall troufs@d.umn.edu OI‘ ZOOM https://umn.zoom.us/my/troufs!
. [e- mall Is fastest].

I’m looking forward to “seeing” you in class next week.


https://www.d.umn.edu/cla/faculty/troufs/anthfood/memos/weekly%20memos/af_Week_01c_using_modules_review_only_su2024.pdf
https://www.d.umn.edu/cla/faculty/troufs/anthfood/memos/weekly%20memos/af_Week_01c_using_modules_review_only_su2024.pdf
mailto:troufs@d.umn.edu
https://umn.zoom.us/my/troufs
http://canvas.umn.edu/
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Best Wishes,

Tim Roufs

<http://www.d.umn.edu/~troufs/>.”
<https://umn.zoom.us/my/troufs>L
<other contact information>.”

P.S. If you are new to the world of “technology” don't worry too much about that. Things may not
"work" for you at first, but hang in there and we'll help you along. If you have not used %.# €a1¥&s
course management system before, you might find it helpful to view the Canvas Student
Guider.



http://www.d.umn.edu/~troufs/
https://umn.zoom.us/my/troufs
http://www.d.umn.edu/cla/faculty/troufs/anth1602/pcoffice.html#title
https://guides.instructure.com/m/4212
https://guides.instructure.com/m/4212
http://canvas.umn.edu/

