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Happy Boxing Day! 
 

Welcome to the Anthropology of Food 
 

Available on-line in your 

 folder at 

<http://canvas.umn.edu/> 
Syllabus 

This will be a great course, and a great experience. 

You will see. . . . 
 

About the Course 
 

It’s about what Spam is all About 
 

The Course in a Nutshell 
 

Food in the News 
 

Textbooks 
 

Where to Start 
 

Thanks / Questions 

http://www.d.umn.edu/socanth
http://www.d.umn.edu/~troufs/#title
http://www.d.umn.edu/cla/faculty/troufs/anthfood/afdurian.html
https://en.wikipedia.org/wiki/Boxing_Day
http://canvas.umn.edu/
https://canvas.umn.edu/courses/149026/assignments/syllabus
http://canvas.umn.edu/
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I hope you had a great holiday feast on Christmas, 

if you celebrate Christmas, and that you will have a 

great New Year’s, if you celebrated the New Year 

at this time.  

 

Holidays are not the same without their festival 

foods. In this course we’ll see why that is so. 
 

Of course, it wouldn’t be Christmas in Minnesota without talk 

of lutefisk [literally “lye fish”].  
 

Love it or loathe it, Minnesota's lutefisk tradition lives on 
(-- MPR News (11 December 2017) 

 

 

 
 

 

 

 About the Anth of Food course . . . 
 

Some people like to procrastinate. Others like to arrive at a 

dinner party early, and in other ways they’re “pre-

crastinators”. 
 

https://www.mprnews.org/story/2017/12/11/love-it-or-loathe-it-minnesotas-lutefisk-tradition-lives-on
http://minnesota.publicradio.org/
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I am sending this note out early to make it more convenient for 

the pre-crastinators to order textbooks on-line (if that is an 

attractive option for you), and/or to let you get started reading 

one or other of the interesting books we have for the class (if 

you are the kind of person who likes to do that sort of thing). 

Or you might want to start watching one or other of the many 

internationally-award-winning films and videos that we have 

lined up for the class.  

 

If none of these options apply to you, and you feel like a little end-of-

summer procrastination, just relax and enjoy the wonderful autumn 

weather, and, the rest of your break. 
 

 

 

It’s about what Spam is all About 
 

Why Spam sales are breaking records  
– CNBC (17 December 2019) 

 

Not so long ago my wife, Kim, and I stopped off in Hawaii on the way 

back from Australia and New Zealand where we were visiting relatives. I 

learned in the “trivia” section of the New Zealand Air in-flight magazine 

that Hawaiians eat more Spam per capita than the citizens of any other 

country on earth, except Guam (with North Korea’s Kim Jong-un preparing 

to fire their intercontinental ballistic missiles at Guam, perhaps having 

stockpiled mountains of Spam is part of the Guamanian civil defense 

preparedness). Hawaiians and Guamanians love our Minnesota Spam! It is 

even reported that some eat it as a delicacy. 

 

https://www.cnbc.com/2019/12/17/spam-sales-break-record-hormel-foods-corp.html
https://www.cnbc.com/2019/12/17/spam-sales-break-record-hormel-foods-corp.html
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Hawiian Spamburger 

 
 

Minnesota’s own Spam . . . turns 83 on July 5th 2020 . . . 
 

 
 

Spam, Lovely Spam! Mystery Meat Celebrates 80th Spam-iversary 
– LiveScience (05 July 2017) 

 

Five years ago, to start off Spam’s 75th birthday year the Minneapolis 

StarTribune celebrated “America’s love of Spam” in a full-page feature on 

one of Minnesota’s best-known products (next to Scotch tape) 

<http://www.startribune.com/lifestyle/travel/137199258.html> StarTribune, Sunday, January 15, 2012, G5). 
 

Minnesota’s Hormel meat packer opened a new 14,000 square foot Spam 

museum in Austin in 2016: Canning its old location, Austin's new Spam 

Museum opens . . . 
 

My sister-in law nearly “pukes” when she sees Spam in my 

refrigerator (her term, not mine), so she’s left out of the “love affair” 

https://www.livescience.com/59688-spam-celebrates-80th-anniversary.html
https://www.livescience.com/59688-spam-celebrates-80th-anniversary.html
https://www.livescience.com/59688-spam-celebrates-80th-anniversary.html
http://www.startribune.com/lifestyle/travel/137199258.html
http://www.startribune.com/canning-its-old-location-austin-s-new-spam-museum-opens-friday/376650361/
http://www.startribune.com/canning-its-old-location-austin-s-new-spam-museum-opens-friday/376650361/
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article, except, perhaps in the second half of the “love it or hate it” part 

of people’s general reaction to Spam. 
 

You have spam in your e-mail box, if not in your icebox. And if it’s not in 

your icebox or cupboard, why not? (Amazon.com is currently offering six 12 oz. cans of 

Spam Classic for $17.)  
 

There’s probably a good reason why Spam is or isn’t in your icebox or 

cupboard.  
 

Or maybe several. 
 

I once owned an official plastic Spamburger cutter, which after it 

was forbidden in the kitchen I used for a while as a Christmas tree 

ornament. It mysteriously disappeared one year, about the Feast of the 

Three Kings, and Spamburgers haven’t been the same since. And this year, 

again, our Christmas tree was Spamburger-cutter-less. (Used Spamburger cutters 

on e-Bay, WHEN you can get one, have been going for $19.99- $24.99 on eBay, listed as "A Vintage 

Mod Retro Spam Spamburger Hamburger Plastic Vertical Push Down Slicer".) 
 

 
 

The new spam slicers don’t seem to have the same home-spun character as 

the original . . . and they don’t look nearly as nice on a Christmas tree . . .  
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The Chinese, meanwhile, have come up with a cute little plastic Spam 

cutter that cuts designs of a car, ship and train from a single slab of 

Spam. And you can best cut your Spam with the Musubi Easy Stainless 

Steel Spam Slicer, which in one swift motion will divide your single lump 

of Spam into nine neatly portioned slab-etts ready for the Musubi's final 

touch. 
 

And it can’t be long until there is an “Impossible Spam-burger.” One of the 

hottest foods right now is the “Impossible Burger”—recently adopted by 

places like Burger King . . .  
 

Burger King’s plant-based Whopper gets glowing review – from a meat lobbyist  

-- The Guardian (08 April 2019) 

 

Behold the Beefless ‘Impossible Whopper’  

-- The New York Times (01 April 2019) 

 

The Fish Is Boneless. (Fishless, Too.)  

-- The New York Times(10 July 2019) 
 

 

We don’t eat Spam in our house unless my sister-in-law’s sister is 

away. 
 

Spam.com <http://www.spam.com/> may represent “Americana” at its finest—

including a recipe exchange, should you like to try some. And you can visit 

Spam on facebook <http://www.facebook.com/spambrand>. Try the Hawaiian-Themed 

Spam Recipes for a little variety. And for the real treat there’s always the 

annual April Waikiki Spam Jam in Hawaii. 
 

The point here is that Spam makes 

you happy or makes you vomit, 

depending on a lot of cultural 

https://www.theguardian.com/business/2019/apr/08/burger-king-impossible-whopper-plant-based-review-meat-lobbyist?CMP=Share_iOSApp_Other
https://www.theguardian.com/us
https://www.nytimes.com/2019/04/01/technology/burger-king-impossible-whopper.html
https://www.nytimes.com/
https://www.nytimes.com/2019/07/10/business/fake-fish-impossible-foods.html
https://www.nytimes.com/
http://www.spam.com/
http://www.facebook.com/spambrand
http://www.google.com/url?sa=t&rct=j&q=&esrc=s&source=web&cd=2&ved=0CG0QFjAB&url=http%3A%2F%2Fwww.epicurious.com%2Farticlesguides%2Fblogs%2Feditor%2F2009%2F05%2Frecession-speci.html&ei=JBgzUL-1D8TC6wH9nIHIBA&usg=AFQjCNFYHHUELS8WQjDsg1PMlwqagNcfQg&cad=rja
http://www.google.com/url?sa=t&rct=j&q=&esrc=s&source=web&cd=2&ved=0CG0QFjAB&url=http%3A%2F%2Fwww.epicurious.com%2Farticlesguides%2Fblogs%2Feditor%2F2009%2F05%2Frecession-speci.html&ei=JBgzUL-1D8TC6wH9nIHIBA&usg=AFQjCNFYHHUELS8WQjDsg1PMlwqagNcfQg&cad=rja
http://www.spamjamhawaii.com/
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experiences to which you have been 

exposed. And it’s not just about 

Spam as a food product; it’s about 

Spam as a cultural phenomenon. 
 

And if you don’t have it in your cabinet or refrigerator, you certainly 

have it on your computer. 

 

In a much broader way, we’ll be exploring those 

cultural aspects of food—nutritional, spiritual, 

social, political, psychological, historical, 

recreational, economic, and the like—so stay tuned. 
 

 

 

The Course in a Nutshell 

 

In a nutshell, this course consists of three main segments:  

 

I Orientation and Background 
 

 Introduction 

 Basic Concepts 

 History 

 Theory 

 Methods and Techniques 
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II Explorations 
 

 Comparative / Cross-Cultural 

 Holistic 

 Ethnographic Case Studies from the Real 

World: Real People . . . Real Places from Around 

the Globe 

 

III 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 slide materials. 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 01) at a 

series of video materials from around the world. The final section will 

focus on your research projects. 
 

One of the four main characteristics of American 

Anthropology is fieldwork, "a primary research technique, 

involving “participant observation," which usually means living among the 

people one is interested in learning from and about. It would be wonderful 

if for anthropology classes we could just rent a bus or charter a plane and 

fly off for a year or more to learn first-hand from the people themselves. 

Money, time, and practicality prohibit that, so the next best things—when it 

comes to studying anthropology—is going to places and viewing subjects 

by video, and we will do a lot of that this semester. More information on 

Visual Anthropology is available on-line at 
<http://www.d.umn.edu/cla/faculty/troufs/anth1604/visual_anthropology.html>. 

 

http://www.d.umn.edu/cla/faculty/troufs/anth1604/visual_anthropology.html
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With all of these materials you will be expected to share your ideas and 

comments with others in the Class Discussions and wikis. I'm looking 

forward to that. 
 

 

 

Food in the News 

Interest in food and culture  

has never been higher. 
 

Whether or not you agree with the various commentators, and there are 

many these days, representing all sides of the food industry and all food 

interest groups, food is IN the news. And some weeks food IS the news. 

And that's true year 'round. And who knows what tomorrow may 

bring. . . . 
 

Just recently there have been several interesting items in the news: 

 

Just for the fun of it, have a look over these news items that 

have appeared since the 1st of December,  

then pick one and read it  
(no it will not be on the exam).  

See what you think about it: 
 

 Killer Slime, Dead Birds, an Expunged Map: The Dirty Secrets of European Farm Subsidies  

-- The New York Times (25 December 2019)    

 Are vegetables vegan? The man taking aim at animal products in organic farming -- The 

Guardian (24 December 2019) 

 Food allergies and intolerance: What's the difference? -- BBCNews (24 December 2019)   

 Chinese Restaurants Are Closing. That’s a Good Thing, the Owners Say. -- The New York 

Times (24 December 2019)   

https://www.nytimes.com/interactive/2019/12/25/world/europe/farms-environment.html?smid=nytcore-ios-share
https://www.theguardian.com/environment/2019/dec/24/vegetables-vegan-organic-agriculture-farming?CMP=Share_iOSApp_Other
https://www.theguardian.com/us-news/2019/may/28/bread-additives-chemicals-us-toxic-america?CMP=Share_iOSApp_Other
https://www.theguardian.com/us-news/2019/may/28/bread-additives-chemicals-us-toxic-america?CMP=Share_iOSApp_Other
https://www.bbc.com/news/av/stories-50867137/food-allergies-and-intolerance-what-s-the-difference
https://www.bbc.com/news/
https://www.nytimes.com/2019/12/24/upshot/chinese-restaurants-closing-upward-mobility-second-generation.html?smid=nytcore-ios-share
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 The Ganges Brims With Dangerous Bacteria -- The New York Times (23 December 2019)  

 Japan Wants to Dump Nuclear Plant’s Tainted Water. Fishermen Fear the Worst -- The New 

York Times (23 December 2019) 

 World 'faces 80% calorie increase by end of century' -- BBCNews (22 December 2019)  

 Banned bread: why does the US allow additives that Europe says are unsafe? [Best of 2019] -

- The Guardian (28 May 2019)  

 Delta smelt: the tiny fish caught in California's war with Trump -- The Guardian (22 

December 2019) 

 Quilombo cuisine: Rescuing the ancient cuisine of African slaves food -- BBCNews (22 

December 2019)  

 How to cope with an eating disorder at Christmas --  BBCNews (21 December 2019) 

 Somalis fight locust invasion by eating them – BBC World Service Africa (20 December 

2019) 

 I didn't buy any food for a year - and I'm healthier than I've ever been -- The Guardian (19 

December 2019) 

 EPA sued for allowing slaughterhouses to pollute waterways -- The Guardian (18 December 

2019) 

 German court forced to rule as cheese smell gets up woman's nose -- BBCNews (17 

December 2019) 

 

 
 

 What a 5,700-Year-Old Wad of Chewed Gum Reveals About Ancient People and Their 

Bacteria -- The New York Times (17 December 2019) 

https://www.nytimes.com/2019/12/23/health/ganges-drug-resistant-bacteria.html?smid=nytcore-ios-share
https://www.nytimes.com/2019/12/23/world/asia/japan-fukushima-nuclear-water.html?smid=nytcore-ios-share
https://www.bbc.com/news/science-environment-50856049
https://www.bbc.com/news/
https://www.theguardian.com/us-news/2019/may/28/bread-additives-chemicals-us-toxic-america?CMP=Share_iOSApp_Other
https://www.theguardian.com/environment/2019/dec/22/delta-smelt-fish-trump-california-aoe?CMP=Share_iOSApp_Other
https://www.bbc.com/news/av/world-latin-america-50856961/quilombo-cuisine-rescuing-the-ancient-cuisine-of-african-slaves
https://www.bbc.com/news/
https://www.bbc.com/news/uk-50836434
https://www.bbc.com/news/
https://www.bbc.com/news/live/world-africa-47639452?ns_mchannel=social&ns_source=twitter&ns_campaign=bbc_live&ns_linkname=5dfcb6ee81e85c0663894234%26Somalis%20fight%20locust%20invasion%20by%20eating%20them%262019-12-20T13%3A04%3A06.059Z&ns_fee=0&pinned_post_locator=urn:asset:af88a886-2a33-44c7-87cf-b99bdb6d5c66&pinned_post_asset_id=5dfcb6ee81e85c0663894234&pinned_post_type=share
https://www.bbc.com/news/
https://www.theguardian.com/environment/2019/dec/19/i-didnt-buy-any-food-for-a-year-and-im-healthier-than-ive-ever-been?CMP=Share_iOSApp_Other
https://www.theguardian.com/environment/2019/dec/18/epa-sued-weak-standards-allow-slaughterhouses-pollute-waterways-meat-processing?CMP=Share_iOSApp_Other
https://www.bbc.com/news/world-europe-50829341
https://www.nytimes.com/2019/12/17/science/ancient-gum-dna.html?smid=nytcore-ios-share
https://www.nytimes.com/2019/12/17/science/ancient-gum-dna.html?smid=nytcore-ios-share
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 Georgia’s giant dumpling born from conquest -- BBCtravel (17 December 2019) 

 

 
 

 A birthday candle in a banana: why fruit is by far the most offensive vegan dessert -- The 

Guardian (16 December) 

 

 
 

 Feral Pigs Roam the South. Now Even Northern States Aren’t Safe – The New York Times 

(16 December 2019) 

 

http://www.bbc.com/travel/story/20191216-georgias-giant-dumpling-born-from-conquest?ocid=global_travel_rss&ocid=global_bbccom_email_17122019_travel
https://www.theguardian.com/food/shortcuts/2019/dec/16/why-vegan-diners-suffer-awful-dessert-choices?CMP=Share_iOSApp_Other
https://www.nytimes.com/2019/12/16/science/feral-pigs-canada-texas.html?smid=nytcore-ios-share
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 Poorest countries facing both obesity and malnutrition – BBCNews (16 December 2019) 

 Can kitchen gardens combat climate change? – BBCNews (14 December 2019) 

 Women Chefs and Farmers Are the Backbone of Detroit’s Food System – Civil Eats (12 

December 2019) 

 Why do Minnesotans call soda 'pop'? – MPRNews (12 December 2010) 

 'Four hours to walk off pizza calories' warning works, experts say – BBCNews (11 

December 2019) 

 Why this cattle farmer moves his cows every day – BBCNews (10 December 2019) 

 Farmer suicides are on the rise; here’s how to help – MPRNews (10 December 2010) 

 'This will come back and bite us': water company and city officials knew about Flint lead risk 

– The Guardian (10 December 2019) 

 From avocados to Instagram: the decade in food – The Guardian (09 December 2019) 

 Poland's model gingerbread village lights up for Christmas – BBCNews (09 December 2019) 

 Female farmers get the inside scoop on ag markets – MPRNews (09 December 2010) 

 1.9 billion people at risk from mountain water shortages, study shows – The Guardian (09 

December 2019) 

 Avocados with edible coating to go on sale in Europe for first time – The Guardian (09 

December 2019) 

 A (Grudging) Defense of the $120,000 Banana – The New York Times (08 December 2019) 

 Soupy study: Minestrone could be a secret weapon against malaria – MPRNews (08 

December 2010) 

 'Utterly delicious': top chefs on the best thing they ate in 2019 – The Guardian (08 December 

2019) 

 Banana artwork that fetched $120,000 is eaten by 'hungry' artist – The Guardian (08 

December 2019) 

 News: Seychelles: The island nation with a novel way to tackle climate change – BBCNews 

(08 December 2019) 

 Call It a Crime of Pasta: The famous pasta-making women of Bari, Italy, are worried that a 

crackdown on contraband orecchiette pasta could threaten their way of life – The New York 

Times (07 December 2019) 

https://www.bbc.com/news/health-50784281
https://www.bbc.com/news/health-50436291
https://civileats.com/2019/12/12/women-chefs-and-farmers-are-the-backbone-of-detroits-food-system/?utm_source=Verified+CE+list&utm_campaign=ad7899ff66-EMAIL_CAMPAIGN_7_3_2018_8_13_COPY_01&utm_medium=email&utm_term=0_aae5e4a315-ad7899ff66-234190777
https://www.mprnews.org/story/2019/12/12/ask-a-sotan-why-do-minnesotans-call-soda-pop
https://www.bbc.com/news/health-50711652
https://www.bbc.com/news/av/world-us-canada-50722426/why-this-cattle-farmer-moves-his-cows-every-day
https://www.mprnews.org/story/2019/12/10/farmer-suicides-are-on-the-rise-heres-how-to-help?utm_campaign=Updated_PM+Update_Newsletter&utm_medium=email&utm_source=sfmc_&utm_content=
https://www.theguardian.com/us-news/2019/dec/10/water-company-city-officials-knew-flint-lead-risk-emails-michigan-tap-water?CMP=Share_iOSApp_Other
https://www.theguardian.com/food/2019/dec/09/tim-hayward-decade-of-food-supper-clubs-avocados-instagram?CMP=Share_iOSApp_Other
https://www.bbc.com/news/av/world-europe-50713646/poland-s-model-gingerbread-village-lights-up-for-christmas
https://www.mprnews.org/story/2019/12/09/female-farmers-get-the-inside-scoop-on-ag-markets
https://www.theguardian.com/environment/2019/dec/09/billion-people-risk-water-supply-rising-demand-global-heating-mountain-ecosystem?CMP=Share_iOSApp_Other
https://www.theguardian.com/environment/2019/dec/09/avocados-with-edible-coating-to-go-on-sale-in-europe-for-first-time?CMP=Share_iOSApp_Other
https://www.nytimes.com/2019/12/08/arts/design/a-critics-defense-of-cattelan-banana-.html?smid=nytcore-ios-share
https://www.mprnews.org/story/2019/12/08/npr-soupy-study-minestrone-could-be-a-secret-weapon-against-malaria
https://www.theguardian.com/food/2019/dec/08/best-thing-i-ate-2019-rick-stein-angela-hartnett-ruth-rogers-david-gelb?CMP=Share_iOSApp_Other
https://www.theguardian.com/artanddesign/2019/dec/08/banana-artwork-that-fetched-120000-is-eaten-by-hungry-artist?CMP=Share_iOSApp_Other
https://www.bbc.com/news/world-africa-50670808
https://www.nytimes.com/2019/12/07/world/europe/italy-bari-pasta-orecchiette.html?nl=todaysheadlines&emc=edit_th_191208?campaign_id=2&instance_id=14317&segment_id=19407&user_id=d5f6f8946476100eb7f26d6f1ebd24ab&regi_id=600462041208
https://www.nytimes.com/2019/12/07/world/europe/italy-bari-pasta-orecchiette.html?nl=todaysheadlines&emc=edit_th_191208?campaign_id=2&instance_id=14317&segment_id=19407&user_id=d5f6f8946476100eb7f26d6f1ebd24ab&regi_id=600462041208
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 On the Rooftops of Paris, a New Kind of Urban Garden – The New York Times (06 

December 2019) 

 The Topanga Tea Ceremony: Why does Los Angeles sit in the quiet?– The New York Times 

(06 December 2019) 

 Denmark Raises Antibiotic-Free Pigs. Why Can’t the U.S.? – The New York Times (06 

December 2019) 

 The Sitka tribe's struggle to save Alaskan herring – photo essay – The Guardian (05 

December 2019) 

 Nestlé cannot claim bottled water is 'essential public service', court rules – The Guardian (05 

December 2019) 

 They’re Smelly and Spiky, and They Need Bats to Pollinate Them – The New York Times 

(04 December 2019) 

 

 
 

 Nearly 700,000 Americans to lose food stamps under new Trump policy – The Guardian (05 

December 2019) 

 EU court ruling leaves sour taste for Italian balsamic vinegar producers – The Guardian (04 

December 2019) 

 Fake Meat vs. Real Meat – The New York Times (03 December 2019) 

 Italy wants traditional Italian espresso to be inscribed on UNESCO’s list of the Intangible 

Cultural Heritage of Humanity – The New York Times (03 December 2019) 

 'Sugar overload' warning for festive hot drinks -- BBCNews (03 December 2019) 

 Are Insect Guts the Secret to the Most Delicious Kimchi? – Gastropod (03 December 2019) 

 China pork crisis prompts German sausage fears -- BBCNews (02 December 2019) 

 Shmoo Cake, Persians and Spudnuts: Touring Canada’s Regional Cuisine – The New York 

Times (29 November 2019) 

 

And the list goes on . . . featuring food news for everyone. 

Some of the best sources for up-to-date news on food include 

What FoodAnthro is Reading Now. . . . and Marion [no-

relation-to-the-company] Nestle’s Food Politics Blog. The New 

York Times Food Section, BBC Food, the StarTribune, National 

Geographic > Food, and MPRNews > Food regularly carry 

https://www.nytimes.com/2019/12/06/t-magazine/paris-rooftop-garden.html?nl=todaysheadlines&emc=edit_th_191208?campaign_id=2&instance_id=14317&segment_id=19407&user_id=d5f6f8946476100eb7f26d6f1ebd24ab&regi_id=600462041208
https://www.nytimes.com/2019/12/06/style/self-care/los-angeles-tea-ceremony.html?nl=todaysheadlines&emc=edit_th_191208?campaign_id=2&instance_id=14317&segment_id=19407&user_id=d5f6f8946476100eb7f26d6f1ebd24ab&regi_id=600462041208
https://www.nytimes.com/2019/12/06/health/pigs-antibiotics-denmark.html?smid=nytcore-ios-share
https://www.theguardian.com/environment/2019/dec/05/the-struggle-for-sitkas-herring-photo-essay-alaska?CMP=Share_iOSApp_Other
https://www.theguardian.com/business/2019/dec/05/nestle-bottled-water-michigan-osceola-private-public?CMP=Share_iOSApp_Other
https://www.nytimes.com/2019/12/04/science/bats-durians-indonesia.html?smid=nytcore-ios-share
https://www.theguardian.com/us-news/2019/dec/04/food-stamps-snap-trump-sonny-perdue?CMP=Share_iOSApp_Other
https://www.theguardian.com/food/2019/dec/04/eu-court-ruling-leaves-sour-taste-for-italy-balsamic-vinegar-producers?CMP=Share_iOSApp_Other
https://www.nytimes.com/2019/12/03/well/eat/fake-meat-vs-real-meat.html?smid=nytcore-ios-share
https://www.nytimes.com/2019/12/03/world/europe/italy-coffee-world-heritage.html?nl=todaysheadlines&emc=edit_th_191204?campaign_id=2&instance_id=14224&segment_id=19268&user_id=d5f6f8946476100eb7f26d6f1ebd24ab&regi_id=600462041204
https://www.nytimes.com/2019/12/03/world/europe/italy-coffee-world-heritage.html?nl=todaysheadlines&emc=edit_th_191204?campaign_id=2&instance_id=14224&segment_id=19268&user_id=d5f6f8946476100eb7f26d6f1ebd24ab&regi_id=600462041204
https://www.bbc.com/news/health-50628962
https://gastropod.com/are-insect-guts-the-secret-to-the-most-delicious-kimchi/
https://www.bbc.com/news/blogs-news-from-elsewhere-50628310
https://www.nytimes.com/2019/11/29/world/canada/tour-regional-cuisine.html?te=1&nl=canada-letter&emc=edit_cnda_20191214?campaign_id=50&instance_id=14546&segment_id=19607&user_id=d5f6f8946476100eb7f26d6f1ebd24ab&regi_id=6004620420191214
https://foodanthro.com/
http://www.foodpolitics.com/
https://www.nytimes.com/section/food
https://www.nytimes.com/section/food
http://www.bbc.co.uk/food/
http://www.startribune.co/
https://www.nationalgeographic.com/people-and-culture/food/
https://www.nationalgeographic.com/people-and-culture/food/
https://www.mprnews.org/topic/food
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interesting and important articles on food around the world.  
 

There is an excellent Media Bias Chart available to help 

you sort out the fake news from the rest, and to give you some 

indicating of the biases of others not regarded as purveyors of 

fake news and “alternative facts.” When looking up 

information for this course, try to stay with the 

sources listed inside of the green triangle at the 

very top on the Media Bias Chart—unless, of course, 

your focus is on a topic something like the impact of fake news 

on European matters—which, as in America, can be 

substantial. 
 
 

 

Texbooks 

 

Detailed information  

on the textbooks for the course 

—there are three—can be found at 

 <http://www.d.umn.edu/cla/faculty/troufs/anthfood/aftexts.html>. 
 

   
 

 

The course anchor text is . . .  

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

 

 
 

Eating Culture: An Anthropological Guide to Food, Second Edition 
is currently available on-line for $40.37 new, $19.90 used, and $30.36 e-Textbook. 

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

(25 December 2019) 

 

 
 

The Omnivore's Dilemma:  

A Natural History of Four Meals (2007)  
 

an international run-away best seller, 

is currently available on-line for $10.96 new, $1.19 used, $11.99 Kindle, and 

$0.00 Audiobook. 
(+ p/h, where applicable, at amazon.com & eligible for FREE Super Saver Shipping on orders over $25).  

(25 December 2019) 
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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 Omnivore's Dilemma at Ten Years 

-- New Food Economy (June 2016) 

 

 

 

 
 

2015 James Beard Award Nominee: Writing and Literature category 

 

The Language of Food: A Linguist Reads The Menu  
 

is currently available on-line new for $12.21 (ppbk.), $2.00 used, $9.99 Kindle, and $0.00 

Audiobook. (+ p/h, where applicable, at amazon.com & eligible for FREE Prime Shipping on orders over 

$25).  
(25 December 2019) 

 

 

Textbooks are available from the following vendors . . . 

 

UMD Bookstore | Amazon.com  | Barnes and Noble 

CampusBooks.com | Chegg [rental] | ecampus.com  | half.com 

booksprice.com | CheapestTextbooks.com | CourseSmart.com | TextbookMedia.com 

 | Direct Textbook  |  |  

 

http://newfoodeconomy.com/pollan_week
http://newfoodeconomy.com/
https://en.wikipedia.org/wiki/James_Beard_Foundation_Award
http://umdstores.com/SelectTermDept.aspx
http://www.amazon.com/
http://www.barnesandnoble.com/
http://www.campusbooks.com/
http://www.chegg.com/
http://www.ecampus.com/
http://www.half.ebay.com/
http://www.booksprice.com/
http://www.cheapesttextbooks.com/
http://www.coursesmart.com/
http://www.textbookmedia.com/
http://www.directtextbook.com/
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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: 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.  
 

In short, this class aims to give you practice in critical 

thinking, and even creativity. 
 

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 extrapolate and transform information, and to accept and deal with 

ambiguity" (Pappano, "Learning to Think Outside the Box," The New York Times EducationLife, 9 February 2014, 8). Laura Pappano, 

writer in residence at Wellesley Center for Women at Wellesley College, pointed out 

that ". . . 'creativity' was the factor most crucial for success found in an I.B.M. survey 

of 1,500 chief executives in 33 industries." (2014, 8). 

 

With all of the class materials you will be expected to share your ideas and 

comments with others in the Class Forums and wikis. 

 

http://www.google.com/url?sa=t&rct=j&q=&esrc=s&source=web&cd=1&cad=rja&ved=0CCoQqQIwAA&url=http%3A%2F%2Fwww.nytimes.com%2F2014%2F02%2F09%2Feducation%2Fedlife%2Fcreativity-becomes-an-academic-discipline.html&ei=ivr4UpW-AsS8yAH374H4CQ&usg=AFQjCNERYQCiPmsrRTmkzA_Tt-XoOsE6Sw&sig2=bkJiq4nVDKOnR3albCRm8Q&bvm=bv.60983673,d.aWc
http://www.nytimes.com/
http://www.nytimes.com/pages/education/edlife/index.html
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You will find that there is  

"an awful lot" of materials on-line—maybe 

even too many! 
 

 

 

Where to start? 
 

Probably the best place to start is with the "First Day Handout" on-

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

 

Also have a look at the course “Home” page of your  

folder <http://canvas.umn.edu/>. It will look something like this . . . 
 

 
 

http://www.d.umn.edu/cla/faculty/troufs/anthfood/afhandout_first-day.html#title
http://www.d.umn.edu/cla/faculty/troufs/anthfood/afhandout_first-day.html#title
http://canvas.umn.edu/
http://canvas.umn.edu/
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Check the links on “Home” page . . . 
 

 

 

 

Play around with your Canvas folder materials. . . . From your 

“Home” page go to your “Syllabus” . . . 
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Start with the "Canvas Student Guide" if you are new to 

Canvas. 
 

 

 

When the "Explore Canvas . . ." menu drops down, checkout the "Canvas 

Student Guide".  
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Then checkout the other items that interest you most.  
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Have a look at it at <http://canvas.umn.edu/>. 
 

 

Thanks / Questions 

 

So once again, welcome to Anth 3888 Anthropology of 

Food. This will be a great course, and a great experience.  

 

You will see. . . . 
 

Thanks for signing on for Anthropology of Food. I am looking 

forward to “meeting” you in. In the meantime, you might want 

to peruse the information in your folder at 

<http://canvas.umn.edu/>. The Student Guide / Overview / Tour 

can be very helpful. 
 

Student Guide -- written guides with step-by-step instructions for Canvas tools   

 

Canvas Student Overview (6:47 min)  

 

Canvas Student Tour -- course site with video resources  

 

 

My office hours and contact information (and other regular schedule information) 

can be found at <http://www.d.umn.edu/cla/faculty/troufs/anth1602/pcoffice.html>. 

 

 

If you have any questions, please do not hesitate to post them on 

or e-mail troufs@d.umn.edu. 
 

See you soon.  

 

http://canvas.umn.edu/
http://canvas.umn.edu/
https://community.canvaslms.com/docs/DOC-10701
https://community.canvaslms.com/videos/1124-canvas-overview-students
https://umn.instructure.com/courses/54
http://www.d.umn.edu/cla/faculty/troufs/anth1602/pcoffice.html
mailto:troufs@d.umn.edu
http://canvas.umn.edu/
http://canvas.umn.edu/
http://canvas.umn.edu/
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Tim Roufs 

Duluth, MN 

26 December 2019 

 
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 

course management system before, you might find it helpful to view the Canvas Student 

Guide. 

 

https://guides.instructure.com/m/4212
https://guides.instructure.com/m/4212
http://canvas.umn.edu/

