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Welcome - bon appétit!
And now famin beginneinge to Looke gastely and pale in every face, 

thatt notheinge was Spared to mainteyne Lyfe and to doe those things which seame incredible, 

as to digge upp deade corpses outt of graves and to eate them. ~ eyewitness at Jamestown in early Virginia

Tell me what you eat, I'll tell you who you are.  ~ Jean-Anthelme Brillat-Savarin 

Europeans “discovered” America in search of foodstuffs, specifically spices. And food has been central to the American experience, from the starving time in early Virginia to the problem of obesity in the United States today. But what (if anything) is American about American food?  Contemporary food studies may tell us something about the United States today, but what does food tell us about the American past and what might that past indicate about food today?  How have food and eating changed over time?  Above all, how have individual food choices and national food policies connected Americans to the larger world, both the social worlds of other human beings and the natural world of all other living beings?  

When taken for a letter grade, this course fulfills the General Education requirement for United States in the World or the Core requirement for Historical Study A; the course also fulfills the requirement that one of the eight Gen. Ed. courses engage substantially with the study of the past.  Auditors are permitted in the class only with the permission of the instructor.  If a student takes the course Pass/Fail, s/he will not be granted a passing grade unless s/he submits all of the required work.  

Absences from section and extensions for written work can only be granted in cases of unforeseen personal and medical emergencies.  Please ask your proctor or house tutor to verify all such circumstances to your TF.  The midterm can be rescheduled for students writing senior theses—please discuss this possibility with the professor, if you need to.  
Academic integrity: You are encouraged to discuss the readings and ideas in the course with your fellow classmates, and others, but your written work should be planned, thought through, developed, and written by you alone.  Plagiarism—the representation of ideas or words by another source, including lectures or other material from other courses, as your own—is cause for failing this course.  Words taken directly from another source (whether the item was found in published or unpublished print material, manuscript source, or the internet) should be presented in quotation marks, with the source clearly indicated in parentheses or footnotes.  Ideas paraphrased from another source should likewise be footnoted to indicate and credit the source.  
 Any student needing academic adjustments or accommodations is requested to present their letter from the Accessible Education Office (AEO) and speak with the professor by the end of the second week of the term, (insert specific date). Failure to do so may result in the Course Head's inability to respond in a timely manner. All discussions will remain confidential, although AEO may be consulted to discuss appropriate implementation.  

Course requirements
1.   Attendance at lectures.  Brief lecture outlines will be posted on the course website a week after the lectures are given.  But it will be impossible for you to do well on the other assignments unless you have a good grasp of all the material presented in lectures.  Please don’t skip class and hope for the best.  

2.  Intelligent, informed participation in your weekly discussion section (20% of final grade).  You will need to complete and think about the reading in order to do well in section and on the writing assigments and exams.   

3.  Three short papers:  two pages (5% of final grade), four pages (10%), and participation in a food wiki—400 words plus collective discussion and editing—(15%); due dates indicated on the syllabus below. The paper assignments are be posted on the course website.  

     The papers get progressively longer and more complex, and are designed to teach students who are unfamiliar with writing history papers the key techniques.  The papers will move through the history of food, only backwards:  from the easy method of microwaving a prepared snack-pack (paper one), back to assembling ingredients and cooking a meal yourself (paper two), back further still to the cultivation of food through collective agriculture (a food wiki), and then right back to hunting and gathering—if you dare!—in an optional final project (see below, point 5).  

4.  A one-hour midterm exam (20%).  An exam is like a cafeteria:  a limited number of pleasing selections are on offer, including main dishes (essays) and side dishes (short identifications).  Make your choices, and do your best with them.  
5.  Either a two-hour final exam or an individual research paper/project (30%).  

     The set exam is another cafeteria, as with the midterm (point 4, above) but bigger and with yet more delicious options.  

     In contrast, the individual paper or project is like hunting and gathering:  there’s a big world of food history out there, and you’ll boldly track down whatever topic seems most tasty to you.  If you opt for this instead of the exam, you must meet with your TF no later than the week after spring break to get approval of your plan.  This option allows you to explore a topic not covered in class, or covered only briefly.  A single-semester survey course cannot possibly include everything related to American food, but you can examine any relevant topic, if you have a clear idea of one, in an individual paper or project.  

The readings for each week are listed below, under the categories of Raw and Cooked.  Enjoy!  You do not need to purchase any of the readings.  Most of them are available online (links are embedded below—you will need to supply ID and password for some).  Four books may be purchased at the COOP or read at Lamont reserves:  

Sidney W. Mintz, Sweetness and Power
Hasia R. Diner, Hungering for America
Harvey Levenstein, Revolution at the Table
Upton Sinclair, The Jungle
The other readings are available in a coursepack (also on reserve at Lamont).  The reading will average 120 pages per week, but some weeks have a bit more than that, namely the weeks of Feb. 28 and Mar. 20.  Please plan accordingly.  

Introduction

Jan. 24, Jan. 26:  The Food in You  

Raw (Primary source)
· This week's menu, Harvard University Dining Services.  

Cooked (Secondary source) 

· Mary Douglas, “Deciphering a Meal,” Daedalus, 101 (1972), 61-81.

Hunger

Jan. 31, Feb. 2:  Starving in Paradise
Raw
· [Edward Winslow], Mourt's Relation, or Journal of the Plantation at Plymouth, ed. Henry Martyn Dexter (Boston, 1865), 17-22, 30-32, 131-42. 
Cooked
· William Langer, “American Foods and Europe’s Population Growth,” Journal of Social History, 8 (1975), 51-66.  

· Ramón A. Gutiérrez, When Jesus Came, the Corn Mothers Went Away: Marriage, Sexuality, and Power in New Mexico, 1500-1846 (Stanford, 1991), 3-36. 
Test of course dropbox:  what’s the best thing you ever ate? (Max. 140 characters.)  

Feb. 7, Feb. 9:  Colonial Foodways
Raw
· Cries of New York (New York, 1808), 8-16, 20-24, 42-47.  

Cooked
· Sidney W. Mintz, Sweetness and Power:  The Place of Sugar in Modern History (New York, 1985), 2-150.  

· Daniel H. Usner, Jr., “Food Marketing and Interethnic Exchange in the Eighteenth Century Lower Mississippi Valley,” Food and Foodways, 1 (1986), 279-310.  

Feb. 14, Feb. 16:  Food and Nation
Raw
· Amelia Simmons, American Cookery . . . (Hartford, 1796), 1-6, 18-19 (roast turkey), 26 (Indian pudding), 28 (pumpkin pie), 35 (cookies), 36 (gingerbread).   

· Jean-Anthelme Brillat-Savarin, The Physiology of Taste, or, Transcendental Gastronomy, trans. Fayette Robinson (Philadelphia, 1854), 25-27, 75-78, 105-14, 307-08.    

Cooked
· Brooke Hunter, “Wheat, War, and the American Economy during the Age of Revolution,” William and Mary Quarterly, 3d ser., 62 (2005), 505-26.  
Feb. 16: First paper due in course dropbox by 11:00 PM EST.   
Plenty

Feb. 21, Feb. 23:  Feeding a Republic
Raw
· D.W. Griffith, dir., "A Corner in Wheat" (1909). 
Cooked
· William Cronon, Nature’s Metropolis:  Chicago and the Great West (New York, 1991), 97-147.   

· Robert H. Keller, “America’s Native Sweet:  Chippewa Treaties and the Right to Harvest Maple Sugar,” American Indian Quarterly, 13 (1989), 117-35. 

· Robert Margo and Richard Steckel, “The Heights of American Slaves:  New Evidence on Slave Nutrition and Health,” Social Science History, 6 (1982), 516-38.  
Feb. 28, Mar. 1:  Immigrants
Raw
· Pearl Idelia Ellis, Americanization through Homemaking (Los Angeles, 1929), preface, 19-34.
Cooked
· Hasia R. Diner, Hungering for America:  Italian, Irish, and Jewish Foodways in the Age of Migration (Cambridge, 2001), 1-232.    

Mar. 6:  Midterm exam.  

Mar. 8:  Technology, Dining Out, and Spreading Out  
Raw
· Menu, Delmonico's, April 3, 1899.  

· Union Pacific Dining Car Service, Supper, May 1900.
· Dinner aboard the SS “City of Para,” Pacific Mail Steamship Co., 1910
· Menu for the RMS "Etruria," Cunard Line, June 30, 1906.  

· Banquet for Washington's Birthday, Antoine's, 1907. 
Cooked
· SueEllen Campbell, “Feasting in the Wilderness:  The Language of Food in American Wilderness Narratives,” American Literary History, 6 (1994), 1-23.

· Harvey Levenstein, Revolution at the Table:  The Transformation of the American Diet (Berkeley, 2003), 3-71.  
Mar. 20, Mar. 22:  Flesh and Blood

Raw
· Upton Sinclair, The Jungle
Cooked
· Peter Singer, “Animal Liberation,” The New York Review of Books, 20, no. 5 (Apr. 5, 1973).
Mar. 27, Mar. 29:  Modern Nutrition
Raw
· W. O. Atwater, “The Potential Energy of Food,” The Century, 34 (July 1887), 397-405.  
· The Postum Cereal Company, The Road to Wellville:  A Personally Conducted Journey to the Land of Good Health by the Route of Right Living (Battle Creek, Mich., 1926), ix-19, 77-84.   
Cooked
· Mintz, Sweetness and Power, 151-86.  

· Levenstein, Revolution at the Table, 72-160.  

Mar. 29: Second paper due in course dropbox by 11:00 PM EST.  
Hunger or Plenty?
Apr. 3, Apr. 5:  Burdens of Abundance

Raw
· Fannie Merritt Farmer,  The Boston Cooking-school Cook Book (Boston, 1913), v-vi, 338 (banana salad), 390, 394 (Indian pudding), 427 (banana canteloupe).  
· Dr. Frank Howard Richardson, “What to Do with Your Underweight Child?”  Good Housekeeping, 90 (Jan. 1930), 34-35, 142, 144.  
Cooked
· John Soluri, “Accounting for Taste:  Export Bananas, Mass Markets, and Panama Disease,” Environmental History, 7 (2002), 386-410.
· Levenstein, Revolution at the Table, 161-211.  

Note:  food wikis begin this week!  
Apr. 10, Apr. 12:  State-sponsored Food
Raw
· Eva March Tappan, Food Saving and Sharing: Telling How the Older Children of America May Help Save from Famine their Comrades in Allied Lands across the Sea (New York, 1918), 1-8, 55-64, 97-102. 

· Norman E. Borlaug, et al., “A Green Revolution Yields a Golden Harvest,” Columbia Journal of World Business, 4 (Sept. 1969), 9-19.  
Cooked
· Amy Bentley, Eating for Victory:  Food Rationing and the Politics of Domesticity (Urbana, 1989), 59-84.  
· Amartya Sen, “The Food Problem:  Theory and Policy,” Third World Quarterly, 4 (1982), 447-59.

Apr. 17, Apr. 19:  Women in Kitchens (and the Men Who Love Them) 
Raw


· Peg Bracken, The I Hate to Cook Book (New York, 1960, vii-15.  

· USDA, "It Happens Every Noon" (1966).  

Cooked
· Jesse Berrett, “Feeding the Organization Man:  Diet and Masculinity in Postwar America,” Journal of Social History, 30 (1997), 805-25.
Apr. 24:  Eater and Eaten
Food wikis completed by 11:00 PM Apr. 25 EST.  
May 3:  Independent papers/projects due in course dropbox by 5:00 PM EST.  

or

May 4:  Final examination, two hours in length, time/place TBA.  [image: image2.png]



