
SOA 334-7101 and SUS 350-7101 
Food Feast & Famine, the Sociology and Anthropology of Food 

Sustainability Studies 
Summer 2020:  7-wk online 

Syllabus   

334 and 350: 6/19 

 
Instructor Kathryn Caldera 
Email: kcaldera@umassd.edu 
Office Hours: Online 24/7 by appointment 
Class Schedule 
Location 

June 15 to July 30 
100% online 

 
Course Description 

 
I sit at my table en grand seigneur, And when I have done, throw a crust to the poor; 

Not only the pleasure itself of good living, But also the pleasure of now and then giving: 
So pleasant it is to have money, heigh-ho! 

 
Few things are more pleasurable and sensual than food, and few things so fraught with peril. In 
this course we will begin with the premise that food is a constituent element of human social 
interactions, inseparable from familial, social, or political-economical relationships. Preparing 
and sharing food is a fundamental way people create and reinforce social relations among 
themselves, and distinguish themselves from other social groups. We examine how the foods 
people eat and how they go about eating them rank them in terms of prestige and economic class, 
or mark them in terms of gender, ethnicity, occupation, and geographic provenance. 
 
Food, and the way we produce it, also determines our relationship with our environment. We will 
examine how sugar changed the world socially, materially, and environmentally—changes that 
rendered our food production and distribution system problematic thereafter.  Some the food we 
commonly eat today—engineered, mass-produced, prepackaged, highly sweetened, artificial, and 
fast—can also kill us and the environment. Fortunately, new insights about how food could be 
good for us and produced sustainably are emerging. These new approaches take into account the 
basic biological relationships nature evolved over millennia and they emphasize working with 
and preserving plants and animals, rather than dominating them. We will look at one such system 
in this course, although there are many. 
 
Prerequisites:   Sociology 101, Anthropology 111 or equivalent 
 
Required Texts:   

• Felipe Fernández-Armesto. 2003.  Near A Thousand Tables: A History of Food.  Free 
Press.   

§ Sidney W. Mintz.  Sweetness and Power: The Place of Sugar in Modern History.  1985. 
§ Michael Pollan. The Omnivore’s Dilemma: A Natural History of Four Meals.  2006. 
§ Turner, Jack. Spice: The History of a Temptation. 2004. 
§ Additional readings will be posted on myCourses at no charge to students  

 
Course Credits:  3 units of credit 
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Course Objectives 

 
“History celebrates the battlefields whereon we meet our death, but scorns to 
speak of the plowed fields whereby we thrive; it knows the names of the King’s 
bastards, but cannot tell us the origin of wheat. That is the way of human folly.” 

--Jean Henri Fabre, French naturalist 
 
Upon successful completion of the course you will be able to: 
 

§ Describe the relevance of food to the study human cultures and societies. 
§ Discuss how food-related practices contribute to social solidarity and a common identity, 

and/or to social inequality within and between social groups. 
§ Analyze how specific interest groups influence food policy and the effects of that food 

policy on specific populations and environments 
§ Identify environmental concerns regarding contemporary systems of food production and 

consumption.  
§ Identify and analyze your own food consumption behaviors using concepts from the 

course 
§ Read and critically analyze social scientific texts and communicate ideas in written form. 

 
Time Considerations 
 
The rule of thumb for college undergraduate courses is that students spend two hours outside of 
class for every hour in class. In a traditional 15-week course we would meet for three hours in a 
classroom going over the course material and have a full week for final exams. In our online 
environment, you spend those 3 hours working through the readings and online lectures and 
posting on the discussion forum (the equivalent of attendance) on your own.   
 
But there’s more. This intensive summer course compresses a 3-unit 14-week semester into what 
OCE claims is 7 weeks, but it’s really 44 days (6 weeks + 2 days) including weekends and 
holidays, plus two additional days for the final. For this reason, it is essential that you carefully 
observe all due dates. There will be no time to catch up should you get behind. Many students 
take multiple summer courses at the same time.  I cannot speak for the others, but this is a 3-unit 
course, with exactly the same content as those held during the regular semester. It goes without 
saying that such a schedule will demand diligence, focus, and stamina from all of us.  
 
Communication plan 
 

“Food, to a large extent is what holds a society together and eating is closely linked to 
deep spiritual experiences." 

--Peter Farb and George Armelagos 
 
§ Discussion Forum. This is where we hang out and communicate with each other on a daily 

basis for the next seven weeks.  There is one discussion per topic (ten in total), each with its 
own set of prompts that will focus our exchanges about the course materials. Discussions are 
graded, however, so please see policies and procedures below under Methods of Instruction 
and Evaluation.  If you have a question relating to the readings on a discussion topic, post it 
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on that discussion board. This way everyone benefits from your questions and the various 
answers that may be offered by me and by your colleagues. 

 
§ MyCourses Messaging.  This is an email system internal to our course and seen only by 

enrolled students and me. If your question relates to the course rather than to the course 
content, please use myCourses Messaging, and click on "Select All" to copy your 
communication to everyone enrolled. Perhaps you’ve forgotten where to find the study 
guides. Or perhaps a practice test has disappeared when it shouldn’t have, and the professor 
needs to check the settings. Whatever the problem, it may be the case that one of your 
classmates will come to your assistance and be able to help you before I see your message. 
This policy ends when the course ends: once you begin working on your final exams, we all 
switch back to umassd email. 

 
§ UMD email.  For the duration of the course, from June 15 to July 30, please use umassd.edu 

only if you need to address a personal and confidential matter during the seven weeks we are 
working together in this course.  Again, we revert back to this system at the end of the term. 

 
§ I DO NOT accept assignments or exams via email. Do not send me late discussion posts or 

other assignments via email unless instructed to do so by me. Appropriate submission 
procedures via myCourses are given with each assignment. 

 
Instruction and Evaluation 
 

“The domestication of plants and nonhuman animals 10,000 years ago was 
probably the single greatest achievement in the human record… a remarkable 

way to capture and control energy.” 
--Sidney Mintz 

 
Readings:  This course is organized around readings and their corresponding lectures by topic. 
There are ten topics. (See Course schedule and Reading List.) During the summer term we cover 
up to two topics per week. All readings on the list are “required” unless marked “optional.” 
Readings listed on the course schedule but not included in your purchased texts are posted on 
myCourses inside the module of that topic.  
 
Lectures: Lectures are provided in the form of slide presentations and call your attention to key 
points and themes you need to know. They may provide background information at specific 
junctures in the course and may ask you to pause and reflect on relevant questions periodically. 
Lectures are considered required reading. 
 
Study Guides: A study guide for each topic corresponding to a set of readings/lectures can be 
found in the Module inside each numbered topic under Course Content. Study Guides list key 
concepts you are required to know and questions you must be able to answer. Study guides are 
not turned in for a grade, but are a heuristic device—designed to help you learn the course 
material. They "guide" you through the readings, help you identify key issues, inspire you to read 
critically, and help you analyze what you have read. If there are concepts or questions on the 
study guides that you find confusing or cannot answer, please ask for help.  That is what I am 
here for. 
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Food Journal and Analysis:  You will be asked to record your personal eating habits and 
experiences for five weeks, starting on the first day of class. During week 6 of the term you will 
analyze your journal with an eye toward understanding how your food choices tell us about you. 
Full instructions for this assignment are in the Food Journal Analysis Folder under Course Info. 
Your food journal analysis will count for 30% of your course grade. 
  

Food journal analysis    30% of grade   
Contributions to discussions x 10    30%   
Final exam   40%  100% 

  
Discussion Forums: Discussions are graded and constitute 30% of the course grade. Because the 
discussion forums take the place of classroom meetings, they are where much teaching and 
learning takes place in this course. For this reason, I will check-in several times daily to answer 
questions and comment on your posts. I will point out mistakes or misconceptions and suggest 
alternative interpretations when appropriate.  It is essential that you read and respond to my 
comments, as this back-and-forth between us is how teaching and learning proceeds. Mistakes on 
discussions are not held against you if you come back and correct them. In fact, I encourage you 
to try out your ideas. If you make a mistake, I will point it out and you can correct it. But correct 
it you must, or your grade will suffer. A rubric is provided so that what you are graded on, and 
how, is clear.  (See the Discussion Folder under Syllabus and Course Info on the 111 Homepage 
for detailed instructions.)   
 
Discussion prompts will appear in two places: on the main topic page beneath the module 
(visible all term), and inside the Discussion Forum under Student Resources (visible only when 
we are on that particular discussion). Because of the accelerated nature of this course the number 
of days we spend on each discussion will vary. Please pay close attention to the course schedule 
and respond to the prompts within the time-frame specified.  
 
I generally leave students to respond to each other without my intervention unless a mistaken 
post could mislead others. The contents of discussion forums are extremely important bodies of 
knowledge in this course and they are available to you for a limited time. I recommend that you 
make copies of important posts and keep them as resources. Strange as it may seem, exam 
questions sometimes reflect issues similar to those we debated on discussions. 
 
Discussion policies, detailed instructions, and grading criteria are provided in the Discussion 
Folder in Course Info. The goal of discussions is to  
 

• share what we know  
• ask questions  
• make mistakes and learn from them  
• help our colleagues  
• learn from each other  

 
Each student is required to contribute minimally one original comment and respond to at least 
one other participant in each discussion. There is no limit on the number of posts each participant 
can make. Original posts must address the prompt provided to start off discussions. (Again, see 
detailed instructions in the Discussion Folder.) Initial responses should demonstrate familiarity 
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with the readings.  After that, where discussions go is up to you. Students should visit the 
discussion forum at least once daily. As noted above, mistakes or misconceptions you post will 
not count against you as long as you correct them with a new post. If you simply drop off your 
original post and initial response and then vanish, your grade will reflect that.  Please treat these 
discussions as you would your attendance record in a face-to-face class where your daily 
presence is required.  
 
Sometimes we may disagree with each other. It goes without saying that all involved must 
communicate his/her concerns and differences of opinion in constructive ways. Good 
communication takes work and your efforts will not go unnoticed. Respect for others does not 
mean that you remain silent; it means you acknowledge the legitimacy of different points of view 
while stating clearly your position, and the reasons you take such a position. 
 
Final Exam:  The only exam for this accelerated term, the final, accounts for 40% of your 
course grade. The final will consist of a set of short essay questions addressing each topic in the 
course. Use the lectures and texts, your completed study guides, and the contents of discussions 
to help you write answers to the final exam questions. 
 
Course grading Scale: 
 

95—100  A 73—77 C 
90—94  A- 70—72 C- 
88—89  B+ 68—69 D+ 
83—87  B 63—67 D 
80—82  B- 60—62 D- 
78—79  C+ 0—59 F 

 
 
General policies 
 

"I have a total irreverence for anything connected with society except that which makes the 
roads safer, the beer stronger, the food cheaper, and the old men and old women warmer in the 

winter and happier in the summer." 
--Brendan Behan 

 
Attendance Policy: In this course, attendance is measured by online contributions to the 
discussion forums. As noted above, each student must contribute at least one original comment 
and respond to at least one other participant by the respective due dates on each discussion. See 
guidelines listing the criteria for both original posts and responses. Failure to meet that criteria 
will result in a low or zero grade for that discussion.  
 
Making-up a missed discussion is not possible, since the rest of the class will have moved on to 
the next one; there will be no one to “discuss” your post with you. On occasion, extreme weather 
events may cause power outages and internet services go down too. When that happens, I extend 
the discussion period for everyone enrolled in the class.   
 
Policy on late or missing assignments: Given that we have less than seven weeks to get through 
this 3-unit course, all due dates are firm. Discussion posts sent to me after the discussion has 
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closed will not be accepted (see above). Food journal analyses and final exams submitted after 
the due date may not be read or graded, and at the very least, will be heavily penalized. 
 
Incomplete Policy:  According to university standards an “Incomplete” may be given only in 
exceptional circumstances at the instructor's discretion. You must be passing the course at the 
time of the request, or be very close to passing.  
 
Academic Integrity 
 
“The economy of the kitchen is only a counterpart, in its simplicity or complication, its rudeness 
or luxury, of the economy of the State. The perfectibility of cookery indicates the perfectibility of 

society. The progress of cookery is the progress of civilisation.” 
--Frederick W. Hackwood 

 
Academic Honesty: All UMass Dartmouth students are expected to maintain high standards of 
academic integrity and scholarly practice. The University does not tolerate academic dishonesty 
of any sort, whether as a result of a failure to understand required academic and scholarly 
procedure or as an act of intentional dishonesty. A student found responsible of academic 
dishonesty is subject to severe disciplinary action and may include dismissal from the University. 
The procedure for responding to incidents of academic dishonesty may be found in Section III of 
the Student Handbook. 
 
Students must assume responsibility for maintaining honesty in all work submitted for credit and 
in any other work designated by the instructor of the course. Students are also expected to report 
incidents of academic dishonesty to the instructor or dean of the instructional unit. 
The intent of this policy is to make clear the standards of academic integrity at UMass 
Dartmouth. For additional information on violations, infractions, and consequences visit the 
UMass Dartmouth Student Academic Integrity Policy at the link below. 
 
http://www.umassd.edu/studentaffairs/studenthandbookintroduction/studentconductpolicies/acad
emicintegritypolicy/ 
 
SafeAssign is a plagiarism detection service that evaluates the originality of students’ work by 
comparing their electronic documents to online sources and the SafeAssign databases. Students 
should be aware that suspect assignments (e.g., those without drafts, without works cited pages, 
or with large departures in style) will be submitted to SafeAssign by the instructor for the 
purpose of detecting possible plagiarism. Submitted assignments will be included in the UMass 
Dartmouth dedicated databases of assignments. These databases of assignments will be used 
solely for the purpose of detecting possible plagiarism during the grading process during this 
term and in the future. Students must provide an electronic copy of their assignment to the 
instructor for submission to the service when plagiarism is suspected, in order to receive a grade 
on the assignment and to avoid possible sanctions. 
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Student Resources 

 
“There are hundreds of millions of individuals who somehow swim against the tide of the 

dysfunctional modern food supply and feed themselves pretty well.” 
 
― Bee Wilson, First Bite: How We Learn to Eat 

 
Center for Access and Success: In accordance with university policy, if you have a documented 
disability or chronic health condition and require accommodations 

• please call the Center for Access & Success at 508.999.8711 
• or visit https://www.umassd.edu/dss/ 

 
Tutoring: If you are having difficulty with this (or any) class please consult with your professor, 
or contact the Multiliteracy and Communications Center (MCC) in LARTS 219-221. 

• Appointments can be made online  https://umassd.mywconline.net  
• or visit:  https://www.umassd.edu/multiliteracy-communication-center/ 

 
The Sociology and Anthropology Department employs SOA Writing Mentors each semester 
whose only reason for existing is to assist our majors and other students taking our courses. 
Online tutoring is available over the summer. They are located in the Reading and Writing 
Center, LARTS 010.  

• To make an appointment, phone 508.910.6410  
• or visit https://www.umassd.edu/wrc/hours--location/ 

 
MyCourses:  UMass Dartmouth has several ways for you to get technical support 
for myCourses. 
 

o Self-Service Knowledge Base: 
http://stuknowbase.umassd.wikispaces.net/Welcome 
 

o On-Campus myCourses Student Help Line 
Monday – Friday 
8am-5pm 
508-999-8505 
myCoursesHelp@UmassD.edu 
 

o Off-Hours and Holiday Help 
Open 24hrs 
888-989-7074 
umd.echelp.org 

 
For IT Help (not myCourses) in the time of COVID go to:   https://ithelp.umassd.edu/auth/ 

 
 
 

 
 


