THE OHIO STATE UNIVERSITY

College of Human Ecology

Department of Human Nutrition

Food in Different Cultures, HUMN NTR 313

Spring Quarter, 2006
Instructor: 

Dr. Lydia Medeiros

Dr. Ana Claudia Zubieta
Office: 

331A Campbell Hall

315G Campbell Hall
Phone: 

614 292-2699


614 292-1474
FAX: 


614 292-8880


614 292-8880
Email: 

Medeiros.1@osu.edu

Zubieta.1@osu.edu
Office Hours: 
Medeiros - 8:30-10:15, Tuesday and Thursday, or by appointment 



Zubieta - 1:00-3:00 Tuesday or by appointment
Lecture hours: 
March 28-June 1, 2005



Tuesday and Thursday 10:30-11:48 am

Lecture Location: 
Rm 31 Hitchcock
Website:  
http://class.osu.edu – click on HN 313.  Class notes, handouts and other readings will be posted on Web CT.  Students are responsible for printing the materials and bringing all materials with them to class.  

Textbooks and Reading Assignments:

· Bryant, CA, DeWalt KM, Courtney A, & Schwarts J.  (2003)  The Cultural Feast:  An Introduction to Food and Society, 2nd ed.  Thomson Wadsworth:  Toronto, Canada.

· Additional reading assignments may be posted on WebCT.

Course Description: The content of this course is concerned with the food practices of selected peoples of the world with consideration of the existing social, cultural, and economic conditions.  Class content will be presented through lecture, films, food preparation, food sampling, and guest speakers.

Objectives: At the completion of the course, the participant will be able to:

1. Identify cultural influences on food selection and intake.

2. Understand and describe the historical and current food habits of selected ethnic and religious groups in the US.

3. Identify foods specific for different cultures selected and the nutrient values of these foods.

4. Discuss the impact of socio-cultural and ecological forces, the role of food purchasing, food preferences, and food ideology in determining food choices.

5. Identify and prepare foods used by major ethnic groups in Ohio.

Course Requirements:  The course participant is expected to:

1. to prepare for and attend all sessions

2. to participate in a meaningful manner

3. to prepare and hand in all assignments

4. to take all examinations as assigned.

Academic Integrity:  Academic integrity is expected at all times.  Academic misconduct, dishonesty, cheating and unethical behavior will not be tolerated and will be dealt with according to the rules and guidelines of the Office of Student Affairs.
Disability Policy:  Any student who feels s/he may need an accommodation based on the impact of a disability should contact one of the instructors privately to discuss your specific needs.  Please contact the Office of Disability Services at 614 292-3307 in room 150 Pomerene Hall to coordinate reasonable accommodations.

Evaluation and Grading: Course participants will be graded on the basis of points earned on all assignments and examinations.  
2 Midterm Examinations
200 points (100 points each)
2 Projects


100 points (50 points each)
Total points


300 points

Comprehensive Final Examination
100 points (optional – lowest midterm grade will be dropped).  Your grade on the final examination counts, if taken.
Opportunities for bonus points may be announced during the quarter.  Each opportunity will be worth 10 points on your total class points.  There could be several opportunities that may have short notice.  To help you plan, you can participate in up to 3 opportunities (30 points total) during the quarter.
If you are not satisfied with your grade at the end of the quarter, you may drop your lowest examination grade and take the final examination.  If you are satisfied with your grade at the end of the quarter, you may waive the final examination.  All grades will be based on percent earned out of 300 points.  Your grade on the final examination cannot be dropped.
Projects are due at 5:00 pm on the due date of the assignment.  Projects will be graded on merit.

Project not received by that time will have 5% deducted per day late until 30% has been deducted.  Project will be graded on merit minus late penalty.  Late projects will be accepted without question, but the late penalty will be imposed.  Projects never submitted will be recorded as a “0.”

A
93-100% of total points

A-
90-92% of the total points

B+
88-89% of the total points

B
83-87% of the total points

B-
80-82% of the total points

C+
78-79% of the total points

C
73-77% of the total points

C- 
70-72% of the total points

D+
68-69% of the total points

D
60-67% of the total points

E
Below 60% of the total points

Projects:

1. Restaurant Review – include a copy of your receipt that includes name of restaurant and date of meal (personal information should be blackened out to protect your privacy)
You need to actually eat at an ethnic restaurant of your choice in Columbus. It is suggested that you go there with your classmates so that you can share foods. You will use observation and interview approaches to gather information. You need to observe the activities around you and to talk with the waiter/waitress or kitchen staff or manager/owner. You should put your findings in the form of a restaurant review (3-4 pages, typed double space, 1 inch margins). The review should include:

Review: (40 % of grade)

restaurant name, kind of foods served, date you ate there, restaurant setting, how you were greeted and served, cleanliness, quality and tastiness of foods, how long you had to wait for your meal, special features of the restaurant or foods it serves, and the brief history of the restaurant. 

Recommendation: (20 % of grade)

Was it worth your money dining there? Would you recommend the restaurant to a friend? What is the restaurant doing right and what could be done better? You can even award stars or other rating systems to the restaurant.  

Cultural Background of Food:  (20% of grade)

Review the culture background of the food served at the restaurant.  Include customs, common foods and how the foods differ in this country from the native foods.  Also address economic and social factors that influence the availability, distribution and methods of acquiring food in the native country represented by your restaurant.

Nutritional Aspects:  (20% of grade)

Review the nutritional contents of the food from the country represented by your restaurant.  What nutritional issues are found among the residents (malnutrition, obesity, nutritional deficiencies, etc.).  Contrast food sources of nutrients in your country with those of this country.

2. Food and Culture - Choose a country or ethnic group that you have little knowledge of and that would represent a new learning experience for you.  Conduct research on its culture, history, environment, population, food, and nutrition.  Find 3 recipes of foods from that culture.  Each recipe should have at least 1 ingredient that is native to the culture and that is  not familiar to you.  Visit Ethnic grocery stores in the Columbus area and locate the ingredients that are needed (both common ingredients and those new to you).  Describe the packaging/purchase form and the cost of each ingredient in each of the recipes.  Write a 4-5 page report (double space, 1 inch margins).  Your project should use 3-4 references.  The text or a web page may be one or two references.  One reference should come from a professional journal from the library.  A copy of the journal article should be turned in with your paper.  Use MLA or APA style for citations.  Please do not plagiarize – we will check and if discovered, then we will follow University procedures listed on the Office of Student Affairs website (http://studentaffairs.osu.edu/resource_csc.asp).   

Your report should include:

· Cultural, economic and social background of the country or ethnic group you choose.  (40% of grade) 

· Description of the ingredients and food items you selected, availability, distribution and methods of acquiring food in the native country represented by your group and this country. Include the names of the locations where you found each ingredient.  Reflect on the cost and availability of foods for other cultures in the Ohio culture.  (30% of grade)

· Discuss nutritional quality of the food as it relates to the health of the constituent people. Include nutritional and other health issues of the country.  How are these issues being addressed or not being addressed, as per the current situation?  (30% of grade)

Lecture Topics and Schedule:

Dr. Medeiros

Week 1

March 28
Setting the Table for a Cultural Feast




Chapter 1

March 30
Diet and Human Evolution





Chapter 2
     

Week 2


April 4

Food in Historical Perspective:  Dietary Revolutions


Chapter 3

April 6

Food in Historical Perspective:  Dietary Revolutions


Chapter 3

Week 3
 

April 11
Eating Is a Cultural Affair 





Chapter 4
April 13
Food Technologies:  How People Get Their Food 


Chapter 5

in Nonindustrial Societies
Week 4

April 18
Food Technologies:  How People Get Their Food 


Chapter 5

in Nonindustrial Societies

April 20
Food Technologies:  How People Get Their Food 


Chapter 6

in Industrialized Societies

Week 5


April 25
Food Technologies:  How People Get Their Food 


Chapter 6

in Industrialized Societies

April 27
Midterm Exam I


Project I Report Due at 5:00 pm.
Dr. Zubieta

Week 6
May 2

Food and Social Organization





Chapter 7

May 4

Worldview, Religion, and Health Beliefs:  The Ideological

Chapter 8

Basis of Food Practices



Week 7

May 9

Worldview, Religion, and Health Beliefs:  The Ideological

Chapter 8

Basis of Food Practices



May 11
Hunger in Global Perspective





Chapter 9

Week 8

May 16 
Hunger in Global Perspective





Chapter 9

May 18
Addressing Global Food Issues




Chapter 10

Week 9

May 23
Addressing Global Food Issues




Chapter 10
May 25
Dietary Behavior Change:  How people Change Eating Habits
Chapter 11
Project 2 Report due
 at 5:00 pm

Week 10
May 31
Designing Large-Scale Programs to Change Dietary Practices
Chapter 12

June 1

Midterm Exam II
Week 11
Final Exam -  June 6 at 9:30 to 11:18
PAGE  
1

