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_____________________________________________________________________________________ 
 

FOOD IS SPATIAL: THE CULTURAL GEOGRAPHY OF 
FOOD: GRG 33? 

 
3 units / Instructor: Robert Lemon / Spring 2014 

[This draft of the syllabus: 7-30-2013] 
_____________________________________________________________________________________ 

COURSE DESCRIPTION 
_____________________________________________________________________________________ 
 

Tell me what you eat and I will tell you what you are. 
Anthelme Brillat-Savarin (1755-1826) 

 
What is food to one man may be fierce poison to others. 
-Lucretius (99-55 BCE) 

 
The next time you feel like complaining, remember that your garbage disposal probably eats better than 

30 percent of the people in the world. 
Robert Orben 

 
 

Overview: Food ties us to our environments, of both production and consumption. We all have 
to eat, and we all have to share our planet’s resources. Food links all major issues of geography 
into a spatial network influenced by physical geography, culture, society, and economics. Food is 
intricate to our nutrition and health as well as our agricultural practices. Where and what we eat 
says a lot about who we are as individuals. Our cultural boundaries are tied to our bodies and 
ascribe meaning to the spaces that we inhabit. This course focuses on the human body and its 
spatial practices and processes. We will briefly examine how human practices have affected food 
production and spatial relationships throughout history. From the first agricultural practices and 
cultivation of grains through the Columbian exchange, industrialization, and to present-day 
globalization. We will trace what food means to people and how these social/cultural practices 
affect space. This course will examine the mouth as a personal boundary that in turn produces 
social, cultural, and spatial boundaries. What one eats and the way one eats create social 
expectations that augment the spaces where food is produced, prepared, and consumed. We will 
examine how the cultural practices of food often augment these processes and reshape food-way 
systems and the physical designs of space itself (from agricultural plots to kitchen spaces, and 
informal food markets to restaurant designs.).  
 
Course Focus: The course will primarily focus on the cultural capital of food in post-industrial 
regions in late capitalism. Or in other words, how food is used to transcend culture for profit in 
the Global North and how different bodies respond to these processes. We will examine the 
body’s taste preferences and food performances through class, ethnicity, and gender. Through 
the body we will then trace how the market system responds to cultural practices, through 
production, distribution, preparation, and consumption. We will also examine how spatial 
relationships change food as well as food symbolism. In an era of globalization, symbolic capital 
and cultural performances are often at odds between divergent community groups. Thus we will 
investigate how the cultural landscape often becomes a site/sight of food contestation, 
celebration or forges new culinary relationships. 
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* While some food geography courses may put a more critical focus on aspects of physical 
geography, human population patterns, food security, health, and/or agricultural practices, this 
course focuses primarily on the human body, cultural performance, and the cultural landscapes 
of food. This course works well in tandem with other food geography courses. For a more critical 
course on food, human populations and natural resources, see my course: “The Geography of 
Urban Food Systems.” 
 
*This course is designed for all students who are interested in the spatial relationships around 
food.  
 
 
Course in Italy: 
This course may be taught in Italy in the near future. Throughout the course we will explore the 
cultural landscapes of agriculture and agricultural tourist regions (i.e. wine, cheese, ham, olives.); 
kitchen spaces; food-ways and food practices of migrants; and urban food spaces (i.e. grocery 
stores, street food, restaurants, farmers markets, urban agriculture etc.).  
 
 
Course Structure: The Course is divided into four parts, each following a particular theme of 
food geography. 
 
 
PART I: FOOD IS PLACE  
 
PART II: FOOD IS IDENTITY  
 
PART III: FOOD IS PERFORMANCE  
 
PART IV: FOOD IS LANDSCAPE  
 
 
The Course will have four films, four required fieldtrips, four optional fieldtrips, and four 
optional evening discussion/diners.  
 
OFFICE HOURS 
 
Robert Lemon: E-mail: rdlemon@gmail.com  

 Office Hours: TBD 

 
Lectures: TBD 
 
Prerequisites: All majors are welcome and no prerequisite courses are required! However, it may be 

helpful if you have taken “This Human World: GRG 305”  
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Texts: 

Carney, Judith Ann. 2001. Black Rice: The African Origins of Rice Cultivation in the Americas. 
Cambridge, Mass.: Harvard University Press. 

Counihan, Carole. 2004. Around the Tuscan Table: Food, Family, and Gender in Twentieth Century 
Florence. New York: Routledge. (Used when course taught in Italy only). 

Pilcher, Jeffrey M. 2006. Food in World History. New York, NY: Routledge. 
Pilcher, Jeffrey M. 1998. Que Vivan Los Tamales!: Food and the Making of Mexican Identity. 

Albuquerque: University of New Mexico Press. (Used when course taught in US only). 
Johnston, Josée, and Shyon Baumann. 2009. Democracy and Distinction in the Gourmet Foodscape. 

London: Routledge. 
 

Readers: 
Bell, David, and Gill Valentine. 1997. Consuming Geographies: We Are Where We Eat. London; 

New York: Routledge, 
Counihan, Carole. 2013. Food and Culture: a Reader. New York: Routledge. 

 
 *All other texts available online through the University’s server. 

 
 
Field Trips: 
 
Local Farmers Market 
Grocery Stores 
Ethnic Street Food 
Winery 
Urban Farm 
 
 
 
 
   For more information: The xeroxed course reader has a long, detailed syllabus at the front. Assignment 
guide will be available to download online. You can also find online media and lecture outlines for note 
taking for the course at www.robert-lemon.com under the tab “courses.” Click on “The Cultural 
Geography of Food.”
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REQUIREMENTS: 
 

1. Food Journal (Essays and Photos) 25%  
2. Take Home Midterm Exam 25% 
3. Mapping Project 25% 
4. Final Paper 25% 
 

 
WARNING: To pass this course, students must not only complete the midterm, and the assignments but 
also attend lectures regularly.  You should not take this course if you think you can routinely skip lectures 
and still pass the course. That may be possible in other courses, but not in this one. My lectures help tie 
together the readings as well as help you understand critical, and at times complex, concepts. You MUST 
have a fundamental understanding of the material to successfully complete the food journal, mapping 
project, and paper.  
 
 
Exams: This course has ONE take home midterm exam. The following is the exam format, 
you will have one week to complete. 
 
Exam will have four (4) parts each worth 25 pts.  
 
Part 1 will have ten (10) short answers worth two and a half (2.5) points apiece. You will be 
asked to give the spatial significance of terms or images, which will be taken from readings, 
movies, and/or lectures. 
 
Part 2 will have one essay question based on readings and/or lectures. 
 
Part 3 will have one essay question based on readings and/or lectures. 
 
Part 4 will have one essay question based on readings and/or lectures. 
 
 
GRADING: 
-- 
Grades will be computed on the following scale: 
A = 93% and up. 
A - = 89% and up but less than 93%. 
B + = 86% and up, but less than 89% 
B = 83% and up, but less than 86% 
B - = 79% and up, but less than 83% 
C + = 76% and up, but less than 79% 
C = 73% and up, but less than 76% 
C - = 69% and up, but less than 73% 
D = 60% and above, but less than 69%. 
F = 0% to less than 60% 
Fractional values will be rounded to the nearest integer. Exams will NOT be "curved."  
 
LATE ASSIGNMENTS will not be accepted unless the student has a valid excuse, accompanied by 
some documentation, and has notified the instructor ahead of time that they cannot turn the assignment in 
on time. 
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Excuses that are NOT valid: 
“My computer isn’t working” 
“My computer is being fixed this week so I can’t work on anything” 
“My printer ran out of ink” 
 
The Geography Department, the PCL, and other buildings around campus have public computers and 
printing available to the students. If you have problems with your personal computer, please plan 
accordingly and make sure that you are always backing up you documents so that if you do have a 
problem you don’t lose all your work. Assignments will not be accepted by email. A hardcopy must be 
turned in before class starts on the day the assignment is due. It must be stapled with a title, your name, 
and page numbers or you will lose points. 
 
Assignments will not be accepted by email. A hardcopy must be turned in before class starts on the day 
the assignment is due. It must be stapled with a title, your name, and page numbers or you will lose 
points. 
 
OFFICE HOURS AND EMAIL: 
Many students/TAs/professors prefer to use email as a form of communication instead of going to office 
hours. If you need to communicate with me, feel free to email me if your question requires a yes or no 
answer. If it is a question that a fellow student can answer, don’t ask me, ask them. Any other questions 
should be asked in person during my office hours. Any question regarding grades sent by email will not 
be answered, you need to come to office hours and talk to me. 
 
Finally, going to office hours is a good way to develop a relationship with your 
Professors. The more we know about you, the better we can assist you in your academic development. 
Often if we know you, we are more likely to help you out in terms of offering advice, correcting papers, 
or sending you information about something of interest. 
 
ACADEMIC HONESTY 
If there is evidence that you have been involved in any form of academic dishonestly (intentional or 
unintentional), you may receive a failing grade for the assignment and possibly for the course. A report 
will be provided to the student judicial services. For more information and useful links go to: 
http://deanofstudents.utexas.edu/sjs/acint_student.php or University Honor Code: 
http://registrar.utexas.edu/catalogs/gi09-10/ch01/index.html) 
 
The examples below do not include all possible violations of the university's expectations, but they do 
give a good idea of behavior that can result in grade reduction, disciplinary probation, suspension, or 
expulsion from the university. Plagiarism: Copying homework answers from your text to hand in for a 
grade; failing to give credit for ideas, statement of facts, or conclusions derived from another source; 
submitting a paper downloaded from the Internet or submitting a friend's paper as your own; claiming 
credit for artistic work (such as a music composition, photo, painting, drawing, sculpture, or design) done 
by someone else. 
 
Taking Information: Copying graded homework assignments from another student; working together on a 
take- home test or homework when not specifically permitted to do so by the instructor; looking at 
another student's paper during an examination; looking at your text or notes during an examination when 
not specifically permitted to do so by the instructor. 
 
Providing Information: Giving your work to another to be copied; giving answers to another student 
during an examination; after taking an exam, informing another student in a later section of questions 
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which appear on that exam; providing a term paper to another student. 
 
Misrepresentation: Having another student take your exam, or do your computer program or lab 
experiment; lying to an instructor to increase your grade; submitting a paper that is substantially the same 
for credit in two different courses without prior approval of both instructors involved; altering a graded 
work after it has been returned and then submitting the work for re-grading. 
 
STUDENTS WITH DISABILITIES: 
The University of Texas at Austin provides upon request appropriate academic accommodations for 
qualified students with disabilities. To determine if you qualify and to request appropriate academic 
accommodations, please contact the Division of Diversity and Community Engagement, Services for 
Students with Disabilities, 471-6259, http://www.utexas.edu/diversity/ddce/ssd/. If you anticipate the 
need for any special accommodation for this course, or have questions regarding physical access please 
see me within the first week of class, and I put in every effort to make your learning process smoother. 
 
RELIGIOUS HOLY DAYS: 
A student who misses a quiz, work assignment, or other project due to the observance of a religious holy 
day will be given an opportunity to complete the work missed within a reasonable time after the absence, 
provided that she or he has properly notified the instructor. It is the policy of the University of Texas at 
Austin that you must notify the instructor of your pending absence at least fourteen days prior to the date 
of observance of a religious holy day. If you must miss a class, an examination, a work assignment, or a 
project in order to observe a religious holy day, you will be given an opportunity to complete the missed 
work within a reasonable time after the absence. 
 
* I reserve the right to make reasonable and responsible changes to the syllabus based on our progress, 
and any special requirement that may arise as the semester progresses. You will be notified about these 
changes well in advance. As such, the schedule is tentative; some topics may take longer/shorter than 
slotted in the schedule below. 
 
Formatting assignments– The observational assignment should be in 12 point font size in Times New 
Roman with no less than 0.5 inch margin on each side, and no less than 1.5 line spacing. Non-compliance 
with the formatting guidelines will result in loss of grades.
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_____________________________________________________________________________________ 
 

OUTLINE OF LECTURE TITLES 
_____________________________________________________________________________________ 
 
PART I: FOOD IS PLACE 
Lecture 1.  Introductions & Course Overview: Why Study Food? Lecture  
Lecture 2. The Rise of Agriculture.  
Lecture 3. The Columbian Exchange.  
Lecture 4. Physical Geography and Regional/National Cuisine I  
Lecture 5. Physical Geography and Regional/National Cuisine II 
Lecture 6.  Physical Geography and Regional/National Cuisine III 
Lecture 7.  National Cuisine 
Lecture 8. The Industrialization of Food Processes I.   
Lecture 9.  The Industrialization of Food Processes II.   

 
PART II: FOOD IS IDENTITY 
Lecture 10.  The Body and Boundaries I (The Mouth) 
Lecture 11.  The Body and Boundaries II (The Mind’s Eye) 
Lecture 12.  The Body and Boundaries III (Religion) 
Lecture 13.  The Body and Boundaries IV (Gender) 
Lecture 14.  The Home and Kitchen I. (Social) 
Lecture 15.  The Home and Kitchen II. (Social) 
 
PART III: FOOD IS PERFORMANCE 
Lecture 16.  Community (Social) 
Lecture 17.  Eating in the City - Food as Cultural Capital I (Class) 
Lecture 18.  Eating in the City - Food as Cultural Capital II (Class) 
Lecture 19.  Global Food and Food-Ways I: Foodstuff Migration 
Lecture 20.  Global Food and Food-Ways II: Recipe Migration 
Lecture 21.  Global Food and Food-Ways III: Food and Human Migration 
Lecture 22.  Fast Food/ Slow Food I 

 
PART IV: FOOD IS LANDSCAPE 
Lecture 23.  Landscape I: The Street and Plaza 
Lecture 24.  Landscape II: Fast Food/ Slow Food and Landscape Morphology.  
Lecture 25.  Landscape III: Contestation? 
Lecture 26.  Landscape IV: Celebration? 
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_____________________________________________________________________________________ 
 

DETAILED SYLLABUS OF LECTURES AND READINGS 
_____________________________________________________________________________________ 
 
_____________________________________________________________________________________ 
 

ABOUT THE READINGS 
_____________________________________________________________________________________ 
 
We will be reading selected chapters and passages from the following sources: 
 
 
Texts: 

Carney, Judith Ann. 2001. Black Rice: The African Origins of Rice Cultivation in the Americas. 
Cambridge, Mass.: Harvard University Press. 

Counihan, Carole. 2004. Around the Tuscan Table: Food, Family, and Gender in Twentieth Century 
Florence. New York: Routledge. (Used when course taught in Italy only). 

Johnston, Josée, and Shyon Baumann. 2009. Democracy and Distinction in the Gourmet Foodscape. 
London: Routledge. 

Pilcher, Jeffrey M. 2006. Food in World History. New York, NY: Routledge. 
Pilcher, Jeffrey M. 1998. Que Vivan Los Tamales!: Food and the Making of Mexican Identity. 

Albuquerque: University of New Mexico Press. (Used when course taught in US only). 
 

Readers: 
Bell, David, and Gill Valentine. 1997. Consuming Geographies: We Are Where We Eat. London; 

New York: Routledge, 
Counihan, Carole. 2013. Food and Culture: a Reader. New York: Routledge. 

 
 *All other texts available online through University’s server. 

 
 
Films: 

Transfusion by Robert Lemon 
Big Night. Sony Pictures Home Entertainment, 2002. 
Arau, Alfonso. Like Water for Chocolate. Walt Disney Video, 2000. 
Kenner, Robert. Food, Inc. Magnolia Home Entertainment, 2009. 
Estómago (Ed Especial) (2007) Estómago (Region 2 - Import) (No Us Format); Marcos Jorge, n.d. 
 
Excerpts from: 
Itami, Jûzô. Tampopo, n.d. 
Lee, Ang. Eat Drink Man Woman. MGM World Films, 2002. 
Payne, Alexander. Sideways [Blu-ray]. Fox Searchlight, 2009. 
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_____________________________________________________________________________________ 
 

LECTURES AND READINGS 
_____________________________________________________________________________________ 
 

FOOD IS PLACE 
 

WEEK ONE 
 
Lecture 1.   Introductions & Course Overview: Why Study Food? Lecture introduces students to issues 
in food studies and outlines the material and topics that will be covered throughout the course. 
 

 
Readings:  
Bell, David, and Gill Valentine. 1997. “Introduction” in Consuming Geographies: We Are Where We 

Eat. London; New York: Routledge, 
Counihan, Carole. 2013. “Why Food? Why Culture? Why Now? Introduction to the Third 

Edition” in Food and Culture: a Reader. New York: Routledge. 
“Pilcher, Jeffrey M. 2006. “Introduction” in Food in World History. New York, NY: Routledge. 
 
Start Reading:  
Carney, Judith Ann. 2001. Black Rice: The African Origins of Rice Cultivation in the Americas. 

Cambridge, Mass.: Harvard University Press. (ALL) 
 

 
Lecture 2.  The Rise of Agriculture. Agricultural practices are essential to the basic relationships 
between humans and their environment. Agricultural practices allowed for populations to increase and job 
sectors amongst the populations to develop. The diffusion and increase of population patterns, along with 
technology and advancing agricultural practices significantly altered the ecology of the planet.  
 
 

Readings: 
Alfred Crosby. 2004. “Pangaea Revisited” in Ecological Imperialism: The Biological Expansion 

of Europe 900-1900, New Edition. 
Marcel Mazoyer and Laurence Roudart. 2006. “Evolution, Agriculture, History” in A History of 

World Agriculture. 
“Pilcher, Jeffrey M. 2006. “The First World Cuisine” in Food in World History. New York, NY: 

Routledge. 
 
 
 

WEEK TWO 
 
Lecture 3.  The Columbian Exchange. Before 1492 the world was biologically divided. The Spanish’s 
search for trade routes to India for spices led to the European “discovery” of a “New World.” The 
emerging trades that developed between Eurasia, Africa, and the Americas created new relationships 
between plants, climate, and culture. Different corners of the globe exchanged plants and animals based 
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on cultural acceptance and/or curiosity. These uneven processes shaped cultural landscapes around the 
globe and continue to influence our eating practices today. 
 

Readings: 
Crosby, Alfred W. 2003. “The Contrasts” in The Columbian Exchange: Biological and Cultural 

Consequences of 1492. Westport, Conn. u.a.: Praeger. 
“Pilcher, Jeffrey M. 2006. “The Colombian Exchange” in Food in World History. New York, 

NY: Routledge. 
Wright, Clifford a. 2007. “The Medieval Spice Trade and the Diffusion of the Chile.” 

Gastronomica: The Journal of Food and Culture 7 (2) (May 1): 35–43.  
 
 
Lecture 4.   Physical Geography and Regional/National Cuisine I Food production is very much tied to 
the physical environment. Soils, climate, access to water and growing practices are very much fixed to 
specific locations around the globe. Historically, certain agricultural practices have shaped regional food 
practices around the globe, leading towards people labeling particular foods and food practices based on 
their place of origin. This lecture will trace how geographers, and people in general, have examined and 
defined what constitutes regional cuisines. We will trace the diffusion of particular agricultural practices 
and how these practices have reshaped the cultural landscape. Additionally, the more specific a food 
element is tied to place, the easier it can be branded to particular consumer demographics.  
 

Readings: 
Bell, David, and Gill Valentine. 1997. “Region” in Consuming Geographies: We Are Where We 

Eat. London; New York: Routledge. 
Feagan, Robert. 2007. “The Place of food: mapping out the ‘local’ in local food systems.” 

Progress in Human Geography 31; 23 
De Blij, Harm J. 1983. “An Historical Geography of Viticulture” in Wine--a Geographic 

Appreciation. Totowa, N.J.: Rowman & Allanheld. 
 
 

WEEK THREE 
 
Lecture 5.   Physical Geography and Regional/National Cuisine II Fieldtrip to a regional Vineyard. 
 

Readings: 
Wilson, James E. 1998. “Chapter 1: Habitat” in Terroir: The role of geology, climate, and 

culture in the making of French wines. Berkeley: University of California Press. 
Bauch, Nicholas. 2005. “Food and Place: Consuming Parma, Italy.” 

 
 
 
Lecture 6.   Physical Geography and Regional/National Cuisine III This lecture will examine the 
interchange between human tastes preferences and ecology. Our cultural preferences of what we like to 
eat shape agricultural practices around the globe. In this class we will discuss diversity of foodstuffs, what 
grows where and why based on supply and demand chains. 
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Readings: 
Cook, I. et al. 2004. Follow the Thing: Papaya. Antipode 36(4): 642-664 
Pollan, Michael. 2001. “The Apple” in The Botany of Desire: a Plant’s Eye View of the World. 

New York: Random House. 
Kloppenburg, Jack, John Hendrickson, and G Stevenson. 1996. Coming in to the Foodshed 

Agriculture and Human Values 13 (3):33 42. 
 
 

WEEK FOUR 
 

Lecture 7.   National Cuisine What makes American cuisine different from Italian, or Mexican foods? Do 
national cuisines becomes a shared consciousness? Is there a familiarity about what one eats where based 
on the political and cultural boundaries of the world? This lecture will explore the “here” and “there” 
foods of the spatial imagination. We will explore how food becomes identified with nation-states and the 
political symbology ascribed to the meaning of a national/regional dish. We will also discuss issues 
associated with the North American palate and go beyond the generalizations of national cuisines and 
body images to explore the nuances behind the dishes in individual households that make up the 
collective consciousness.  

 
Readings: 
Bell, David, and Gill Valentine. 1997. “Nation” in Consuming Geographies: We Are Where We 

Eat. London; New York: Routledge, 
McBride, Anne e. 2010. “Food Porn.” Gastronomica: The Journal of Food and Culture 10 (1) 

(February 1): 38–46.  
Ray, Krishnendu. 2007. “Domesticating Cuisine: Food and Aesthetics on American Television.” 

Gastronomica: The Journal of Food and Culture 7 (1) (February 1): 50–63.  
“Pilcher, Jeffrey M. 2006. “Cuisine and Nation-Building” in Food in World History. New York, 

NY: Routledge. 
 
 
 
 
Lecture 8.   The Industrialization of Food Processes I.  This lecture will address the industrialization 
and standardization processes of food. How did food go from having regional diversity and place-based 
identity to homogenization (no pun intended)? How has the industrialization of food changed what we it, 
when we it, and how we eat? Although there are several health implications based on the industrialization 
processes of food, this lecture will focus more on environmental impacts of industrial agriculture. 
 

Readings: 
Cronon, William. 1991. “Pricing the Future, Grain.” From Nature’s Metropolis: Chicago and the 

Great West. 
Walker, Richard. 2004. “A Landscape of Commodities.” From The Conquest of Bread: 150 

Years of Agribusiness in California.  
Goody, Jack. “Industrial Food: Towards the Development of a World Cuisine” In Counihan, 

Carole. 2013. Food and Culture: a Reader. New York: Routledge. 
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WEEK FIVE 

 
Lecture 9. The Industrialization of Food Processes II. Film: Food, Inc., filmmaker Robert Kenner lifts 
the veil on our nation's food industry, exposing the highly mechanized underbelly that's been hidden from 
the American consumer with the consent of our government's regulatory agencies, USDA and FDA. Our 
nation's food supply is now controlled by a handful of corporations that often put profit ahead of 
consumer health, the livelihood of the American farmer, the safety of workers and our own environment. 
We have bigger-breasted chickens, the perfect pork chop, insecticide-resistant soybean seeds, even 
tomatoes that won't go bad, but we also have new strains of E. coli — the harmful bacteria that causes 
illness for an estimated 73,000 Americans annually. We are riddled with widespread obesity, particularly 
among children, and an epidemic level of diabetes among adults. 
 
Featuring interviews with such experts as Eric Schlosser ("Fast Food Nation"), Michael Pollan ("The 
Omnivore's Dilemma") along with forward thinking social entrepreneurs like Stonyfield Farms' Gary 
Hirschberg and Polyface Farms' Joel Salatin, Food, Inc. reveals surprising — and often shocking truths 
— about what we eat, how it's produced, who we have become as a nation and where we are going from 
here. 

 
Film: Food Inc. 

 
Readings: 
 “Pilcher, Jeffrey M. 2006. “The Industrial Kitchen.” From Food in World History. New York, 

NY: Routledge. 
Schlosser, Eric. “The Chain Never Stops” In Counihan, Carole. 2013. Food and Culture: a 

Reader. New York: Routledge. 
Hamilton, Shane. 2003. Cold Capitalism: The political ecology of frozen concentrated orange 

juice. Agricultural History 77:557 - 581 
 
 

FOOD IS IDENTITY 
 
Lecture 10. The Body and Boundaries I In this lecture we will begin to address the body as a place to 
better understand the spatiality of food. The body is ascribed with cultural, social, and political meaning. 
What one eats, the way one eats, and how one looks is often formed on the cultural consumption patterns 
of individuals around food. This lecture posits that the most important boundary around food is the 
mouth. These personal boundaries in turn shape most all other spatial boundaries around food and the 
production, distribution, preparation, and consumption processes. 
 

Film Clip: Tampopo 
 

Readings: 
Bell, David, and Gill Valentine. 1997. “Body” in Consuming Geographies: We Are Where We 

Eat. London; New York: Routledge, 
Barthes, Roland. “Toward a Psychosociology of Contemporary Food Consumption” In 

Counihan, Carole. 2013. Food and Culture: a Reader. New York: Routledge. 
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Start Reading: 
Counihan, Carole. 2004. Around the Tuscan Table: Food, Family, and Gender in Twentieth 

Century Florence. New York: Routledge. (All; Italy Course Only). 
Pilcher, Jeffrey M. 1998. Que Vivan Los Tamales!: Food and the Making of Mexican Identity. 

Albuquerque: University of New Mexico Press. (All; US Course Only). 
 
 

WEEK SIX 
 

Lecture 11. The Body and Boundaries II (The Mind’s Eye) Building on the pervious lecture on the 
body, this lecture will examine how people ascribe different meanings to food and to what people eat. We 
will also discuss how these perceptions can become embodied and affect our mental perceptions of who 
we are, and our body’s image. 
 

Readings: 
Aaron Bobrow-Strain. 2007. Kills a Body Twelve Ways: Bread Fear and the Politics of “What to 

Eat?” Gastronomica 7: 45-52. 
Cohen, Jeffrey h. Nydia Delhi Mata Sánchez, and Francisco Montiel-Ishino. 2009. “Chapulines 

and Food Choices in Rural Oaxaca.” Gastronomica: The Journal of Food and Culture 9 
(1) (February 1): 61–65. 

Guthman, Julie, et Al. 2007. “Can’t Stomach It: How Michael Pollan Made Me Want to Eat 
Cheetos.” Gastronomica: The Journal of Food and Culture 7 (3) (August 1): 75–79. 

Mead, Margaret “Why Do We Overeat?” In Counihan, Carole. 2013. Food and Culture: a 
Reader. New York: Routledge. 

 
 
Lecture 12. The Body and Boundaries III (Religion) Delving deeper into issues of food and the body 
we will explore food religions of the world through religious practices. Often the religious practices of 
food are spatial in various unexpected ways. Beyond the practice of religion itself, what one or one does 
not eat affects ecological systems. 
 

Readings: 
Harris, Marvin. “The Abominable Pig” In Counihan, Carole. 2013. Food and Culture: a Reader. 

New York: Routledge. 
Douglas, Mary. “The Abominations of Leviticus” In Counihan, Carole. 2013. Food and Culture: 

a Reader. New York: Routledge. 
 
 

WEEK SEVEN 
 
 

Lecture 13. The Body and Boundaries IV (Gender) Delving deeper into issues of food and the body 
we will explore the spatial boundaries associated issues of gender and age. How we should look and feel 
is affected by the symbology of spaces and places as well as through marketing imagery. The body also 
projects itself on to the environment and is perceived differently as it navigates space and place. Certain 
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body types, sizes, and behavior may or may not participate in certain social spaces or be seen in particular 
places. 
 

 
Readings: 
Bordo, Susan. “Not Just ‘a White Girl’s Thing; The Changing Face of Food and Body Image Problems” In 

Counihan, Carole. 2013. Food and Culture: a Reader. New York: Routledge. 
Parasecoli, Fabio. “Feeding Hard Bodies: Food and Masculinities in Men’s Fitness Magazines” In 

Counihan, Carole. 2013. Food and Culture: a Reader. New York: Routledge. 
 

Optional Readings: 
Holden, T.J.M. “The Overcooked and Underdone: Masculinity in Japanese Food” In Counihan, 

Carole. 2013. Food and Culture: a Reader. New York: Routledge. 
 
 
Lecture 14. The Home and Kitchen I. (Social) Delving deeper into issues of food and the body we will 
explore the home and kitchen as designed physical spaces that are associated with a set of particular 
meanings. Various cultures, social classes, and ethnicities use certain spaces of the home, kitchen, and 
table to demonstrate various human social relationships that range from love and support, to power and 
control. 
 
 

Readings: 
Bell, David, and Gill Valentine. 1997. “Home” in Consuming Geographies: We Are Where We Eat. 

London; New York: Routledge, 
Swenson, Rebecca. “Domestic Divo? Televised Treatments of Masculinity, Femininity, and 

Food” in Counihan, Carole. 2013. Food and Culture: a Reader. New York: Routledge. 
Williams-Forson, Psyche. “More than Just the ‘Big Piece of Chicken’: The Power of Race, 

Class, and Food in American Consciousness” In Counihan, Carole. 2013. Food and 
Culture: a Reader. New York: Routledge. 

 
 

 
 
 

WEEK EIGHT 
 
Lecture 15. The Home and Kitchen II (Social). Film: Like Water for Chocolate: Tita is passionately in 
love with Pedro, but her controlling mother forbids her from marrying him. When Pedro marries her 
sister, Tita throws herself into her cooking and discovers she can transfer her emotions through the food 
she prepares, infecting all who eat it with her intense heartbreak. 
 

Film:  
Like Water for Chocolate 

 
Readings: 
Christie, Maria Elisa. 2004. “Kitchenspace, Fiestas, and Cultural Reproduction in Mexican 

House-Lot Gardens.” Geographical Review 94 (3) (July): 368–390. 
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Allison, Anne. “Japanese Mothers and Obentos: The Lunch-Box as Ideological State Apparatus” 
In Counihan, Carole. 2013. Food and Culture: a Reader. New York: Routledge. 

 
 
 

FOOD IS PERFORMANCE 
 
 
Lecture 16. Community (Social) The lecture addresses how individuals in a given area (who share 
similar demographics) may tend to share similar attitudes towards food and society. Food is often how 
boundaries get drawn between communities with insider knowledge vs. outsider knowledge. This 
knowledge is often associated with issues of “inclusion” and “exclusion” of particular groups or 
individuals. There are certain foods and food practices associated with community groups that bind 
people together and also let them know who is not part of their community. This processes can be 
problematic and at other times ceremonial. What causes the various degrees in behavior amongst 
divergent community groups and the foods they eat are embedded into various interactions of space and 
society. 
 

Readings: 
Bell, David, and Gill Valentine. 1997. “Community” in Consuming Geographies: We Are Where 

We Eat. London; New York: Routledge, 
Kalcik, Susan. “Ethnic Foodways in America: Symbol and the Performance of Identity” in 

Brown, Linda Keller, and Kay Mussell. 1984. Ethnic and Regional Foodways in the 
United States: The Performance of Group Identity. Knoxville: University of Tennessee 
Press. 

Sibley, David. “Chapter 3: Border Crossings.” pgs. 32-48 in Geographies of Exclusion: Society 
and Difference in the West. London. Routledge, 1995. 

 
 

WEEK NINE 
 
Lecture 17. Eating in the City - Food as Cultural Capital I (Class) In the post-modern cities of global 
north, food has come to symbolize class relationships. This lecture covers how food performances 
throughout different social classes communicates different relationships throughout the city and in turn 
shapes urban space. From restaurant designs, grocery stores, and gardens, the perception of food takes 
and shapes social spaces throughout the city and creates a spatial pattern that has irregular implications. 
 

Readings: 
Bell, David, and Gill Valentine. 1997. “City” in Consuming Geographies: We Are Where We Eat. 

London; New York: Routledge, 
Bourdieu, Pierre. “Distinction: A Social Critique of the Judgement of Taste” In Counihan, Carole. 2013. 

Food and Culture: a Reader. New York: Routledge. 
“Pilcher, Jeffrey M. 2006. “Nouvelle Cuisines” in Food in World History. New York, NY: 

Routledge. 
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Lecture 18. Eating in the City - Food as Cultural Capital II (Class) Fieldtrip: Farmers Market and 
Grocery Stores. 
 

Readings: 
Johnston, Josee and Shyon, Baumann. 2010. “Class and Its Absence” Chapter 5 in Foodies: 

Democracy and Distinction in the Gourmet Foodscape. New York: Routledge. 
Roseberry, William. “The Rise of Yuppie Coffees and the Reimagination of Class in the United 

States” in Watson, James L. 2007. The Cultural Politics of Food and Eating: a Reader. 
Malden, Mass. u.a.: Blackwell. 

 
WEEK TEN 

 
 
Lecture 19. Global Food and Food-Ways I: Foodstuff Migration This lecture traces modern 
globalization processes and trade routes of modern day foodstuffs. 
 
 

Readings: 
Bell, David, and Gill Valentine. 1997. “Global” in Consuming Geographies: We Are Where We 

Eat. London; New York: Routledge, 
Wilk, Richard “’Real Belizean Food’: Building Local Identity in the Transnational Caribbean” 

In Counihan, Carole. 2013. Food and Culture: a Reader. New York: Routledge. 
“Pilcher, Jeffrey M. 2006. “Migrant Cuisines” in Food in World History. New York, NY: 

Routledge. 
 
 

 
Lecture 20. Global Food and Food-Ways II: Recipe Migration This lecture traces recipes from one 
place to another. How foreign cultures and/or people are depicted and how these food mixtures make their 
way around the world. This lecture will also examine the notion of the “exotic” and the “foreign” in 
searching out “authentic” food practices and how these performances are inhernetly spatial. 
 

 
Readings: 
 Bestor, Theodore C. “How Sushi Went Global” in Watson, James L. 2007. The Cultural 

Politics of Food and Eating: a Reader. Malden, Mass. u.a.: Blackwell. 
Ceccarini, Rossella. “Food Workers as Individual Agents of Culinary Globalization: Pizza and 

Pizzaioli in Japan” In Counihan, Carole. 2013. Food and Culture: a Reader. New York: 
Routledge. 

Massey, Doreen.  “A Global Sense of Place.”  Marxism Today (1991): 24-29. 
Johnston, Josee and Shyon, Baumann. 2010. “Authenticity” Chapter 3 in Foodies: Democracy 

and Distinction in the Gourmet Foodscape. New York: Routledge. 
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WEEK ELEVEN 
 
Lecture 21. Global Food and Food-Ways III: Food and Human Migration Film: The Big Night: 
“During the 1950s, two immigrant Italian brothers, Primo and Secondo are trying to face the difficulties 
of running a restaurant. Primo is a master chef who serves culinary delights every night. The only 
problem is that frequently there is no one to serve food to. The two brothers are lucky if anyone even 
shows up to eat, since the diners all expect standard Italian-American food and not gourmet fare. When 
someone does decide to dine at their restaurant, Paradise, Secondo is forced to cope with his brother's 
artistic temperament. When one woman orders risotto and is dismayed that it doesn't come with spaghetti, 
she orders it on the side; Secondo goes into the kitchen to ask Primo to prepare a side of spaghetti. Instead 
of preparing it Primo becomes enraged that she would dare to eat two different starches with her meal. 
The neighboring Italian restaurant owned by Secondo's friend Pascal is filled every night, but the food 
that is served there is strictly meatballs and spaghetti. Desperate to keep their restaurant open Secondo 
asks Pascal for a loan; instead Pascal promises to get the famous singer Louis Prima to eat at Secondo's 
restaurant, in the hope that the celebrity's dining there will put it on the map. The brothers invest all they 
have in the anticipated ‘big night.’” (http://public.wsu.edu/~delahoyd/food/bignight.html) 
 
 

Film: The Big Night 
 

Readings: 
Pilcher, Jeffrey m. 2008. “Was the Taco Invented in Southern California?” Gastronomica: The 

Journal of Food and Culture 8 (1) (February 1): 26–38. doi:10.1525/gfc.2008.8.1.26. 
Cheung, Sidney C. H.Wu, “Food and Cuisine in a Changing Society: Hong Kong” in David Y. 

H, and Sidney C. H Cheung. 2004. The Globalization of Chinese Food. New York, NY: 
RoutledgeCurzon. 

 
 

 
 
Lecture 22. Fast Food/ Slow Food I This lecture introduces the “slow food movement” and its spatial, 
human, and environmental implications in a world that is dominated by speed in production of capital. 
How does the “slow food” movement affect various classes of people, immigrants, and the environment? 
Does the slow food movement reduce negative externalities of the capitalist system, or further contribute 
to its nature of accumulation and polarization of wealth? 
 

Readings: 
Mintz, Sidney. “Food at Moderate Speeds” In Wilk, Richard R. 2006. “Fast Food/Slow Food: 

The Cultural Economy of the Global Food System.” In Altamira Press. 
Pilcher, Jefferey M. “Taco Bell, Maseca, and Slow Food: A Postmodern Apocalypse for 

Mexico’s Peasant Cuisine?” In Counihan, Carole. 2013. Food and Culture: a Reader. 
New York: Routledge. 

Whitelaw, Gavin Hamilton. “Rice Ball Rivalries: Japanese Convenience Stores and the Appetite 
of Late Capitalism” in Wilk, Richard R. 2006. “Fast Food/Slow Food: The Cultural 
Economy of the Global Food System.” In Altamira Press. 
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FOOD IS LANDSCAPE 
 

WEEK TWELVE 
 

 
Lecture 23. Landscape I: The Street and Plaza Food is seldom, if ever, looked at from a critical 
landscape approach. I introduce in this lecture a concept of studying food by employing aspects of critical 
concepts in geography to decipher how the landscape depicts the hidden processes that shape its aesthetic. 
The landscape is a paradox. It depicts and obscures the complex relationships and processes that morph 
its aesthetic and the performances of space. Food is one such cultural performance that is often contested 
by various groups of people based what the dominating group considers “place appropriate.” 
Additionally, as food becomes linked to place in different contexts in an era of globalization, landscape 
analysis can elucidate how the practices and customs of different places recreate a new sense of place and 
cultural landscape when these practices merge/ collide/ or interact under a different set of place 
circumstances.  
 
 
 

Readings: 
Mitchell, Don. “Landscape” in Atkinson, David. 2005. Cultural Geography a Critical 

Dictionary of Key Concepts. London; New York; New York: I.B. Tauris  ; In the United 
States distributed by Palgrave Macmillan. 

Mitchell, Don. “The Circulation of Meaning: Landscape as a System of Social Reproduction.” 
pgs. 139-142 in Cultural Geography: a Critical Introduction. Oxford; Malden: Blackwell 
Publishers, 2000. 

Valentine, Gill. “Food and the Production of the Civilized Street” in Fyfe, Nicholas R. 1998. 
“Images of the Street: Planning, Identity, and Control in Public Space.” In Routledge. 

Donofrio, Gregory Alexander. 2007. “Feeding the City.” Gastronomica: The Journal of Food 
and Culture 7 (4) (November 1): 30–41.  

 
 
Supporting: 
Donadio, Rachel. 2009. “A Walled City in Tuscany Clings to Its Ancient Menu.” The New York 

Times, March 13, sec. International / Europe. 
http://www.nytimes.com/2009/03/13/world/europe/13lucca.html. 

Weiner, Tim. 2002. “McTaco Vs. Fried Crickets: a Duel in the Oaxaca Sun.” The New York 
Times, August 24, sec. International / Americas. 
http://www.nytimes.com/2002/08/24/international/americas/24MEXI.html. 

The Associated Press. 2006. “4 Oaxaca Youths Attack McDonald’s.” The New York Times, 
November 13, sec. International / Americas. 
http://www.nytimes.com/2006/11/13/world/americas/13mexico.html. 

 
 

 
 

 
Lecture 24. Landscape II: Fast Food/ Slow Food and Landscape Morphology. This lecture will 
examine links between places and landscape morphology. How cultural practices in one place may be tied 
to cultural practices in other places around the globe. A cultural practice of eating Mexican food by 
Mexican immigrants in the United States may be linked to a particular place in Mexico. Likewise both 
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these performances may alter landscapes and land uses in all places. Agricultural practices may change in 
the United States and/or Mexico to reflect the change in demographics. 
 

Readings: 
Imbruce, Valerie. “From the Bottom Up: The Global Expansion of Chinese Vegetable Trade for 

New York City Markets” in Wilk, Richard R. 2006. “Fast Food/slow Food: The Cultural 
Economy of the Global Food System.” In Altamira Press. 

Paxson, Heather. “Artisanal Cheese and Economies of Sentiment in New England” in Wilk, 
Richard R. 2006. “Fast Food/slow Food: The Cultural Economy of the Global Food 
System.” In Altamira Press. 

 
WEEK THIRTEEN 

 
Lecture 25. Landscape III: Contestation? Field Trip to the City Center. 

 
Readings: 
Yan, Yungxiang. “Of Hamburger and Social Space: Consuming McDonald’s in Beijing” In 

Counihan, Carole. 2013. Food and Culture: a Reader. New York: Routledge. 
 
Supporting: 
Audi, Nadim. 2009. “France, Land of Epicures, Gets Taste for McDonald’s.” The New York 

Times, October 26, sec. International / Europe. 
http://www.nytimes.com/2009/10/26/world/europe/26mcdonalds.html. 

 
 

 
Lecture 26. Landscape IV: Celebration? Film: Transfusión” is a documentary film set in Columbus, 
Ohio about food, life, immigration, and the exchange of culture in unexpected places. While the west side 
of the city (the Greater Hilltop Area) struggle to come to terms with how to handle the emergence of taco 
trucks, a black neighborhood on the East side (the King-Lincoln district) has invited a taco truck into one 
of the most impoverished areas of Columbus to help revitalize the community. For the City of Columbus 
the trucks are more than just about food, they're about immigration, race, community acceptance, and the 
exchange of life in the inner city. 
 
 

Film: Transfusion 
 

Readings: 
Johnston, Josee and Shyon, Baumann. 2010. “Exoticism” Chapter 4 in Foodies: Democracy and 

Distinction in the Gourmet Foodscape. New York: Routledge. 
Guthman, Julie. 2008. “Bringing Good Food to Others: Investigating the Subjects of Alternative 

Food Practice.” Cultural Geographies 15 (4) (October 1): 431–447. 
 
 


