Interdisciplinary Team-Taught Course Inventory

Overview

The GE allows students to take a single, 4+ credit course to satisfy a particular GE Theme requirement if
that course includes key practices that are recognized as integrative and high impact. Courses seeking one
of these designations need to provide a completed Integrative Practices Inventory at the time of course
submission. This will be evaluated with the rest of the course materials (syllabus, Theme Course
submission document, etc). Approved Integrative Practices courses will need to participate in assessment
both for their Theme category and for their integrative practice.

Please enter text in the boxes below to describe how your class will meet the expectations of
Interdisciplinary Team-Taught courses. It may be helpful to consult the Description & Expectations
document for this pedagogical practice or to consult your Director of Undergraduate Studies or
appropriate support staff person as you complete this Inventory and submit your course.

Please use language that is clear and concise and that colleagues outside of your discipline will be able to
follow. You are encouraged to refer specifically to the syllabus submitted for the course, since the
reviewers will also have that document Because this document will be used in the course review and
approval process, you should be as specific as possible, listing concrete activities, specific theories,
names of scholars, titles of textbooks etc.

Accessibility
If you have a disability and have trouble accessing this document or need to receive it in another format,
please reach out to Meg Daly at daly.66(@osu.edu or call 614-247-8412.

Pedagogical Practices for Interdisciplinary Team-Taught Courses

Course subject & number FDSCTE 3100

Performance expectations set at appropriately high levels (e.g. Students investigate large, complex
problems from multiple disciplinary perspectives). Please link this expectation to the course goals, topics
and activities and indicate specific activities/assignments through which it will be met. (50-500 words)

Food is an integrative topic that is heavily impacted by regional, social, financial, and cultural factors. Healthy eating remains a complicated subject even for food scientists and
health professionals, due to the lack of comprehensive and precise knowledge on the immediate and long-term contribution of certain foods and ingredients to health. For
instance, the damages of trans fats are only recognized in recent years, after decades of promotion as healthy alternative to butter. Globalization and cultural integration enrich
the food options and dietary trends, but also introduce potential health-impacting factors that are less studied, such as food safety challenges associated with certain ethnic food
ingredients and ways of processing.

The multidisciplinary faculty team of experts in food and health sciences will systematically introduce fundamental knowledge as well as cutting edge advancements in food and
health. Besides lectures and labs, students will further be challenged with guided studies and homework assignments to research, analyze, synthesize, extend the knowledge,
and present findings related to global cuisine topics. For instance, fermented vegetables are popular in East Asian (Chinese, Japanese, and Korean, etc.) cuisines. Fermented
foods are further promoted by top scientific journals and public media as healthy foods, such as helping to repair damaged gut microbiota. But it's less recognized that the
prevalence of certain cancers (such as Gl tract cancers) is higher in subpopulations frequently consume these products. Furthermore, even “beneficial” bacteria in these
products may contain antibiotic resistant genes. Thus, after the illustration of general concepts and various microbial and chemical assessment approaches in lectures and labs,
the students will conduct guided study to search scientific literatures for comprehensive viewpoint(s), and potentially identify the difference in disease prevalence among
different regions, and further analyze how historical practices and other cultural, historical, and economic factors might have contributed to the outcomes. They will submit the
findings through written homework or short video presentation.

The exercise will be repeated throughout the semester focusing on different cuisines and health topics to help students develop fundamental knowledge as well as independent,
critical and logic thinking (articulating topics or ideas, selecting and using information to investigate multiple points of view or conclusions, acknowledge influence of disciplinary
contexts and assumptions); build understanding of the factors and contexts, including natural, social, cultural and political, contributing to an integrative understanding of the
issue (make connections between concepts, information, and skills and integrate their insights through construction of a more comprehensive perspective; evaluate and apply
diverse perspectives to complex subjects from multiple cultural and disciplinary lenses as appropriate); evaluate the impacts of interdisciplinary synthesis of the issue,
themselves, the scholarly inquiry, the local and global systems, and also consider the long-term impact of the work; interpret and explain the issue under consideration from
perspectives other than their own and more than one worldview; and demonstrate empathy toward others in the academic community.
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Significant investment of time and effort by students over an extended period of time (e.g.,
engage the issue iteratively, analyzing with various lenses and seeking to construct an
integrative synthesis). Please link this expectation to the course goals, topics and activities and
indicate specific activities/assignments through which it will be met. (50-500 words)

Students need to invest significant time and effort in this course. Besides lectures, labs, and guided studies, they are required to
spend at least 8 hours weekly to master the course materials and finish homework assignments. Due to the complex nature of the
multiple topics students need to address through the guided studies and homework assignments, they likely will spend more 8 hrs
weekly throughout the semester.

Students will engage with the topics of food, science, and health throughout the semester, viewing the topics through different cultural
and scientific lenses. For instance, for guided study and homework on East Asian cuisines, the students need to address the
following questions 1) Please comprehensively illustrate the impact of representative fermented vegetable products, i.e., Korean
kimchi, Chinese Pao Cai, and fermented soybean products such as miso and Natto on human health; 2) Tea-drinking has been
considered as an important factor contributing to health and wellbeing of East Asians. Do you agree? Why yes or not? 3) Please
assess the roles of 3 traditional food preparation and preservation methods or seasoning ingredients in East Asian cuisines, and their
potential impact on health & wellbeing; 4) Three out of four top countries including regions with highest life expectancy worldwide,
namely Hong Kong, Japan, and Singapore, are mainly populated with residents of East Asian descent. Please articulate the potential
impact of cuisines and culture on this outcome. The guided study and homework for each cuisine and topic will ask in-depth
questions to build students knowledge and allow them to construct an integrative synthesis on the role of food in human health and
wellbeing.

Weekly quizzes and homework assignments will assess their weekly progress, and the written final exam and final short video add to
comprehensive assessments for the outcomes.

Interactions with faculty and peers about substantive matters including regular, meaningful
faculty mentoring and peer support about conducting interdisciplinary inquiry. Please link this
expectation to the course goals, topics and activities and indicate specific activities/assignments
through which it will be met. (50-500 words)

Besides interacting with faculty and peers during lectures and labs, guided studies
and homework assignments are critical to help deliver the learning outcomes of this
course. Therefore, students will further receive instructions from faculty for weekly
guided studies through CarmenCanvas. Weekly office hours are specified also for
faculty, TAs, and peer interactions. Students are further encouraged to set up
appointments to meet with faculty or TAs for additional mentoring and peer support.
Students are encouraged to be supportive to each other, while following academic
integrity and collaboration rules specified for assignments, videos, quizzes, and final
exam in the syllabus.
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Students will get frequent, timely, and constructive feedback on their work, scaffolding
multiple disciplinary perspectives and integrative synthesis to build over time. Please link this
expectation to the course goals, topics and activities and indicate specific activities/assignments
through which it will be met. (50-500 words)

In this course, new cuisines are introduced weekly by different faculty instructors. For
students to get frequent, timely, and constructive feedback on their work, guided
study and homework assignment are given and managed weekly by the
corresponding topic instructor of the week. The work will be graded and returned to
students within 7 days. A 10-min quiz will be given during the first lecture of the week
to assess the mastering of the course materials from the previous week (see course
syllabus/schedule), and the students will have quick feedback on the results. The
repeated introduction of new cuisines and disciplinary perspectives weekly and timely
assessments allow the students to scaffold multiple disciplinary perspectives and
build an integrative synthesis over time.

Periodic, structured opportunities to reflect and integrate learning (e. g. students should work
to integrate their insights and construct a more comprehensive perspective on the issue). Please
link this expectation to the course goals, topics and activities and indicate specific
activities/assignments through which it will be met. (50-500 words)

In addition to the weekly reflection and integrative learning through homework
assignments and guided studies, the students are also required to deliver two 5-min
short videos (1 for mid-term and 1 for final) on cuisine topics of their choice to present
comprehensive information on the cuisine topic to the public (instructor, TAs,
recitation group). The video presentation should include multiple elements:
background (cultural, historical, and economic, etc.) of the cuisines, the food science
and technology involved, and the critical health and wellbeing issue(s) to be
addressed. These exercises will help students work to integrate their insights and
construct a more comprehensive perspective on food, science, and health.
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Opportunities to discover relevance of learning through real-world applications and the
integration of course content to contemporary global issues and contexts. Please link this
expectation to the course goals, topics and activities and indicate specific activities/assignments
through which it will be met. (50-500 words)

Students will discover relevance of learning through daily dietary practices and easily
relate the impact of food on health and wellbeing outcomes for themselves, their
family members, and friends. In addition, several homework assignments require field
experience, which allows students to easily make connections between the course
material and food and cuisines in cafeterias, grocery stores, and restaurants.

Public Demonstration of competence, such as a significant public communication of their
integrative analysis of the issue. Please link this expectation to the course goals, topics and activities and
indicate specific activities/assignments through which it will be met. (50-500 words)

Besides submitting written homework, students also have to deliver at least 2 required
short videos, one during mid-term and one at the end of the term. Some topic
instructors may request additional short video(s) as part of the homework
assignments. These videos represent public demonstration of competence, and
significant public communication of their integrative analysis of the issue (cultural,
historic, scientific elements etc. related to global cuisine, and the impacts on health
and wellbeing). Due to privacy considerations, we don’t plan to share the videos in
public domains in the current format. But for outstanding pieces and if the student(s)
also have the intention to share them publicly, we will make special arrangements
after consulting with college and university communication specialists.
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Experiences with diversity wherein students demonstrate intercultural competence and
empathy with people and worldview frameworks that may differ from their own. Please link this
expectation to the course goals, topics and activities and indicate specific activities/assignments
through which it will be met. (50-500 words)

The course is designed to introduce diverse global cuisines and culture, as well as
various historic, social, economic, and other impacting factors for students to
experience and appreciate diversity. Students will further conduct weekly guided
research or field experiences and submit homework assignments to demonstrate
intercultural competence and empathy with people and worldview frameworks that
may differ from their own. The two required short videos each student will produce
will also demonstrate such competence and empathy.

Explicit and intentional efforts to promote inclusivity and a sense of belonging and safety for
students, e.g. universal design principles, culturally responsive pedagogy, structured
development of cultural self-awareness. Please link this expectation to the course goals, topics and
activities and indicate specific activities/assignments through which it will be met. (50-500 words)

The course Global Cuisines is intentionally designed to promote inclusivity and a
sense of belonging and safety for students by introducing and educating on global
cuisines, culture, diversity, and appreciation by a multidisciplinary faculty team with
diverse culture, ethnic, and training backgrounds. The course syllabus further
emphasizes communication principles that respect responsive pedagogy.
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Clear plans to promote this course to a diverse student body and increase enrollment of
typically underserved populations of students. Please link this expectation to the course goals, topics
and activities and indicate specific activities/assignments through which it will be met. (50-500 words)

Besides the natural attraction of this course title to a diverse student body, the
instruction team itself consists of faculty members of diverse background, who have
connections to local minority societies. Several topic instructors also serve as STEP
advisors. The lead instructor further has an active role in campus ERG and diversity
as co-chair of the APIDA ERG. Besides regular channels (STEP, related college
listserv, etc.), the team will further advertise the course among diverse student and

faculty communities to increase enrollment of typically under-served populations of
students.
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	Performance expectations set at appropriately high levels: Food is an integrative topic that is heavily impacted by regional, social, financial, and cultural factors. Healthy eating remains a complicated subject even for food scientists and health professionals, due to the lack of comprehensive and precise knowledge on the immediate and long-term contribution of certain foods and ingredients to health. For instance, the damages of trans fats are only recognized in recent years, after decades of promotion as healthy alternative to butter. Globalization and cultural integration enrich the food options and dietary trends, but also introduce potential health-impacting factors that are less studied, such as food safety challenges associated with certain ethnic food ingredients and ways of processing. 

The multidisciplinary faculty team of experts in food and health sciences will systematically introduce fundamental knowledge as well as cutting edge advancements in food and health. Besides lectures and labs, students will further be challenged with guided studies and homework assignments to research, analyze, synthesize, extend the knowledge, and present findings related to global cuisine topics. For instance, fermented vegetables are popular in East Asian (Chinese, Japanese, and Korean, etc.) cuisines. Fermented foods are further promoted by top scientific journals and public media as healthy foods, such as helping to repair damaged gut microbiota. But it’s less recognized that the prevalence of certain cancers (such as GI tract cancers) is higher in subpopulations frequently consume these products. Furthermore, even “beneficial” bacteria in these products may contain antibiotic resistant genes. Thus, after the illustration of general concepts and various microbial and chemical assessment approaches in lectures and labs, the students will conduct guided study to search scientific literatures for comprehensive viewpoint(s), and potentially identify the difference in disease prevalence among different regions, and further analyze how historical practices and other cultural, historical, and economic factors might have contributed to the outcomes. They will submit the findings through written homework or short video presentation.  

The exercise will be repeated throughout the semester focusing on different cuisines and health topics to help students develop fundamental knowledge as well as independent, critical and logic thinking (articulating topics or ideas, selecting and using information to investigate multiple points of view or conclusions, acknowledge influence of disciplinary contexts and assumptions); build understanding of the factors and contexts, including natural, social, cultural and political, contributing to an integrative understanding of the issue (make connections between concepts, information, and skills and integrate their insights through construction of a more comprehensive perspective; evaluate and apply diverse perspectives to complex subjects from multiple cultural and disciplinary lenses as appropriate); evaluate the impacts of interdisciplinary synthesis of the issue, themselves, the scholarly inquiry, the local and global systems, and also consider the long-term impact of the work; interpret and explain the issue under consideration from perspectives other than their own and more than one worldview; and demonstrate empathy toward others in the academic community.
	Significant investment of time and effort by students over an extended period of time: Students need to invest significant time and effort in this course. Besides lectures, labs, and guided studies, they are required to spend at least 8 hours weekly to master the course materials and finish homework assignments. Due to the complex nature of the multiple topics students need to address through the guided studies and homework assignments, they likely will spend more 8 hrs weekly throughout the semester. 

Students will engage with the topics of food, science, and health throughout the semester, viewing the topics through different cultural and scientific lenses. For instance, for guided study and homework on East Asian cuisines, the students need to address the following questions 1) Please comprehensively illustrate the impact of representative fermented vegetable products, i.e., Korean kimchi, Chinese Pao Cai, and fermented soybean products such as miso and Natto on human health; 2) Tea-drinking has been considered as an important factor contributing to health and wellbeing of East Asians. Do you agree? Why yes or not?  3) Please assess the roles of 3 traditional food preparation and preservation methods or seasoning ingredients in East Asian cuisines, and their potential impact on health & wellbeing; 4) Three out of four top countries including regions with highest life expectancy worldwide, namely Hong Kong, Japan, and Singapore, are mainly populated with residents of East Asian descent. Please articulate the potential impact of cuisines and culture on this outcome. The guided study and homework for each cuisine and topic will ask in-depth questions to build students knowledge and allow them to construct an integrative synthesis on the role of food in human health and wellbeing.  
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	Interactions with faculty and peers about substantive matters including regular, meaningful faculty mentoring and peer support about conducting interdisciplinary inquiry: Besides interacting with faculty and peers during lectures and labs, guided studies and homework assignments are critical to help deliver the learning outcomes of this course. Therefore, students will further receive instructions from faculty for weekly guided studies through CarmenCanvas. Weekly office hours are specified also for faculty, TAs, and peer interactions. Students are further encouraged to set up appointments to meet with faculty or TAs for additional mentoring and peer support. Students are encouraged to be supportive to each other, while following academic integrity and collaboration rules specified for assignments, videos, quizzes, and final exam in the syllabus. 
	Students will get frequent, timely, and constructive feedback on their work, scaffolding multiple disciplinary perspectives and integrative synthesis to build over time: In this course, new cuisines are introduced weekly by different faculty instructors. For students to get frequent, timely, and constructive feedback on their work, guided study and homework assignment are given and managed weekly by the corresponding topic instructor of the week. The work will be graded and returned to students within 7 days. A 10-min quiz will be given during the first lecture of the week to assess the mastering of the course materials from the previous week (see course syllabus/schedule), and the students will have quick feedback on the results. The repeated introduction of new cuisines and disciplinary perspectives weekly and timely assessments allow the students to scaffold multiple disciplinary perspectives and build an integrative synthesis over time. 
	Periodic, structured opportunities to reflect and integrate learning: In addition to the weekly reflection and integrative learning through homework assignments and guided studies, the students are also required to deliver two 5-min short videos (1 for mid-term and 1 for final) on cuisine topics of their choice to present comprehensive information on the cuisine topic to the public (instructor, TAs, recitation group).  The video presentation should include multiple elements: background (cultural, historical, and economic, etc.) of the cuisines, the food science and technology involved, and the critical health and wellbeing issue(s) to be addressed. These exercises will help students work to integrate their insights and construct a more comprehensive perspective on food, science, and health. 
	Opportunities to discover relevance of learning through real-world applications and the integration of course content to contemporary global issues and contexts: Students will discover relevance of learning through daily dietary practices and easily relate the impact of food on health and wellbeing outcomes for themselves, their family members, and friends. In addition, several homework assignments require field experience, which allows students to easily make connections between the course material and food and cuisines in cafeterias, grocery stores, and restaurants.  
	Public Demonstration of competence, such as a significant public communication of their integrative analysis of the issue: Besides submitting written homework, students also have to deliver at least 2 required short videos, one during mid-term and one at the end of the term. Some topic instructors may request additional short video(s) as part of the homework assignments. These videos represent public demonstration of competence, and significant public communication of their integrative analysis of the issue (cultural, historic, scientific elements etc. related to global cuisine, and the impacts on health and wellbeing). Due to privacy considerations, we don’t plan to share the videos in public domains in the current format. But for outstanding pieces and if the student(s) also have the intention to share them publicly, we will make special arrangements after consulting with college and university communication specialists.
	Experiences with diversity wherein students demonstrate intercultural competence and empathy with people and worldview frameworks that may differ from their own: The course is designed to introduce diverse global cuisines and culture, as well as various historic, social, economic, and other impacting factors for students to experience and appreciate diversity. Students will further conduct weekly guided research or field experiences and submit homework assignments to demonstrate intercultural competence and empathy with people and worldview frameworks that may differ from their own. The two required short videos each student will produce will also demonstrate such competence and empathy. 
	Explicit and intentional efforts to promote inclusivity and a sense of belonging and safety for students: The course Global Cuisines is intentionally designed to promote inclusivity and a sense of belonging and safety for students by introducing and educating on global cuisines, culture, diversity, and appreciation by a multidisciplinary faculty team with diverse culture, ethnic, and training backgrounds.  The course syllabus further emphasizes communication principles that respect responsive pedagogy.
	Clear plans to promote this course to a diverse student body and increase enrollment of typically underserved populations of students: Besides the natural attraction of this course title to a diverse student body, the instruction team itself consists of faculty members of diverse background, who have connections to local minority societies. Several topic instructors also serve as STEP advisors. The lead instructor further has an active role in campus ERG and diversity as co-chair of the APIDA ERG.  Besides regular channels (STEP, related college listserv, etc.), the team will further advertise the course among diverse student and faculty communities to increase enrollment of typically under-served populations of students.


