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Course Description 
“You are what you eat.” That familiar statement suggests that food is not only something we 
consume but also something that shapes who we are, how we think, and how we engage with others 
and the world. Indeed, as the Italian food historian Massimo Montanari puts it, “Food is culture.” In 
this course, we will think about various representations of food in poetry, fiction, literary nonfiction, 
television, and radio. Through in-depth discussion of these and other course texts we will consider 
how food shapes and is shaped by ideas about art and beauty, language and signifying practices, 
ritual and community, religion and ethics, politics, “foodie” culture and the cult of the celebrity chef, 
health and nutrition, globalization, and the construction of identity.  
 
Course Goals 
Students complete all reading and writing assignments with care and diligence, and who participate 
meaningfully in class discussion, should accomplish the following goals:  

• Analyze a variety of food writing, including poetry, fiction, and literary nonfiction;  
• Interpret food and food writing from a variety of contextual and theoretical perspectives, 

including history, aesthetics, politics, economics, religion, and media studies;  
• Develop foundational skills in textual analysis, critical thinking, argumentative writing, public 

speaking, collaborative learning, and participation in public discourse—all of which are 
transferrable to a wide range of careers; 

• Construct well-written responses to course readings in which they explain, demonstrate, and 
defend positions using textual evidence and analysis; 

• Take part in online discussion threads, in which students can agree, disagree, qualify, extend 
and question each other’s claims in tactful, constructive ways using textual evidence and 
analysis;  

• Respond critically to art and beauty as well as appreciate multiple points of view regarding 
the world, our place in it, and our interactions with different peoples, cultures, attitudes, and 
ideas. 
 
  



Course Texts 
Bauermeister, Erica. The School of Essential Ingredients. ISBN 978-0425232095 
All other course readings will be available via PDF on MyCourses.  
 
Course Assignments 
Course assignments will include the following: 

• weekly discussion thread posts and responses  
• short response papers (due at the end of weeks 1 and 2  
• regular reading quizzes  
• a final paper (due at the end of week 3)  

 
Course Outline and Selected Readings  
 
Week One (May 20-26):  Unit 1—Food, History, and Culture  
 
 Key Texts  

o Massimo Montanari, selected essays from Let the Meatballs Rest and Other Essays 
o Michael Pollan, “Eat Food: Food Defined” 
o David Foster Wallace, “Consider the Lobster”  
o Rachael Laudan, “The Birth of the Modern Diet”  

 
Week Two (May 27-June 1):  
 

Unit 2: “Foodie” Culture and the Rise of the Celebrity Chef  
Key Texts: 

o David Kamp, from The United States of Arugula 
o Julie Powell, from Julie and Julia  
o Episodes of select food television, ranging from The French Chef to Emeril Lagase, 

Barefoot Contessa, The Food Network Challenge, and others  
 

Unit 3:  The Global Table  
Key Texts: 

o Madhur Jaffrey, “An Indian Reminiscence” 
o Claudia Roden, “An Arabian Picnic” 
o Luke Tsai, “Cooking Other People’s Food” 
o John T. Edge and Tunde Wey, “Who Owns Southern Cooking?”  

 
Week Three (June 2-June 7): Unit 4—You Are What You Eat—Food and Identity    
 
 Key Text: Erica Bauermeister, The School of Essential Ingredients  


