GROUP 8
FOOD HISTORY
HISIMN108Food: A Global Perspective

Course Description: Food is more than sustenance; it is a lens through which we can explore
the past, understand cultures, and trace the evolution of societies. In this undergraduate
course, “Food in World History,” we will examine the fascinating journey of food across time
and continents. From ancient civilizations to modern global food systems, we’ll uncover the
stories behind what we eat. The five units that make up this course cover the basic ideas of
food history and the significance of food in ancient, medieval, and modern world history.
Through engaging lectures, readings, and discussions, we will explore the role of food in
shaping human civilization.

Programme BAHistory Honours

CourseCode HISTMN108

CourseTitle Food: A Global Perspective

TypeofCour Minor

se

Semester 1

AcademicLev 100 — 199

el

CourseDetails Credit Lecture Tutorial Practical | TotalHours

perweek perweek perweek
4 4 - - 60
CourseOutcomes (CO):
CO COStatement Cognitive | Knowledge | Evaluation
Level* Category# | Toolsused

CO1 | Recalltheimportantsources,meth Multiplechoicequi
ods,andapproachesusedinfoodhis R F z
tory.

CO2 | Describe the major turning points SeminarPresentati
in thehistory of food, from the U F on
NeolithicRevolutionto the
Globalization

CO3 | Illustratetheconcept of Short
howfoodandcultureareinterrelatedan AP C AnswerQuestions
dhowfoodshapesidentity.

CO4 | Explore various ancient An C GroupDiscussion
culinarytraditionsanditsexchangeth
roughtraderoutes
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COS5 | Assess the knowledge of how
theCrusades,the Black E P Presentation/Essay
Death,andtheColumbianExchan
geaffectedfoodandhealthintheme
dieval world
Communicateeffectivelyaboutet
CO6 | hicalandenvironmentalimplicati C M PosterMaking/
onsof ShortVideo
contemporaryfoodculture.
* - Remember (R), Understand (U), Apply (Ap), Analyse (An), Evaluate (E),
Create (C)# - Factual Knowledge(F) Conceptual Knowledge (C) Procedural
Knowledge (P)MetacognitiveKnowledge(M)
Modul Hrs Marks
e Unit CONTENT 60 70
1 INTRODUCTIONTOFOODHISTORY 13 16
1 FoodandFoodStudies-SignificanceofFoodHistory 2
2 Sources—Archaeological,Literary,Cookbooks 3
3 Methods—Historical, Ethnography,Oralhistory 3
4 Approaches— 2
Culinary,Dietary,Nutritional,DiningandManners,FoodS
tuffs
5 FoodandCulture—FoodandIdentity 2
6 FoodandPolitics 1
Readings
1. Miller, J., & Deutsch, J. (2009). Food
studies: An introduction to
researchmethods.Bloomsbury
Academic.
2. Pilcher, J. M. (Ed.). (2012). The Oxford
handbook of food history.
OxfordUniversityPress.
3. Montanari,M.(2004).Food:Aculinaryhistory.Col
umbiaUniversityPress.
4. Macbeth, H., &MacClancy, G. (2014).
Researching Food Habits: Method
andProblems.BerghahnBooks.
5. Anderson, E. N. (2005). Everyone eats:
Understanding food and culture.
New YorkUniversityPress.
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6. Counihan,C.,&Esterik,P
V.(2017).Foodandculture:AReader. Routledge.

7. Klein,J.(2016).Handbookoffoodandanthropolog
v.BloomsburyAcademic.

8. https://www.rachellaudan.com/getting-started-
in-food-history

IT

FOODIN ANCIENTWORLD

12

18

Evolution of Culinary Practices - From Hunting
and Gathering toAgriculturalRevolution

Domesticationof Animal-ImpactofCooking

Culinary Traditions in Ancient Egypt,
Mesopotamia, Greece andRome

10

EarlyTradeRoutesandFoodExchange

11

FoodinancientChina

Readings

1. Albala,K.(2013).Food:Aculturalculinaryhistory.
TheTeachingCompany.

2. Tannahill,R. (1995).Food in
history.BroadwayBooks.

3. FernandezArmesto, F. (2003). Near a
thousand tables: A history of food.

FreePress.

4. Bottéro, J. (1995). Mesopotamia:

Writing, reasoning, and the origins
ofcivilization.UniversityofChicagoPre
SS.

5. Faas,P. (2009).AroundtheRomantable: Food

andFeastinginAncientRome,
ChicagoUniversalPress.

6. Dalby,A.
(2013).FoodintheancientworldfromAtoZ.
Routledge.

7. Kelley,L.(2009). TheSilkRoadGourmet.IUniverse

I1I

FOODI

N MEDIEVAL WORLD

13

16

12

FoodPracticesunderByzantineEmpire

13

Islamandthe TransformationofMediterraneanCuisine

14

ImpactofCrusadesandBlackDeathonFoodandHealth

15

TheColumbianExchangeandthelntroductionofNew Worl

dCrops
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16 FoodduringtheRenaissanceperiod 2
Readings
1. FernadndezArmesto, F. (1995). Millennium: A
history of the last thousand years.Scribner.

2. Adamson,M. W.(2004).Food inmedievaltimes.
GreenwoodPress.

3. Krondl, M. (2007). The taste of conquest:

The rise and fall of the three
greatcitiesofspice.BallantineBooks.

4. Mann, C. C. (2012). 1493: Uncovering
the new world Columbus
created.VintageBooks.

5. Mintz, S.W (1986). Sweetness and
Power: The Place of Sugar in
ModernHistory,PenguinBooks

10Y FOODIN THEMODERNWORLD 11 20
17 ImpactofColonialismandImperialismonFoodCulture 2
18 IndustrialRevolutionandtheRiseofProcessedFoods 2
19 FoodandGlobalization 2
20 EnvironmentalconsequencesofFoodCulture 2
21 FoodandHealth issues 2
22 Foodand Diaspora 1

Readings
1. Schlosser, E. (2012). Fast food nation:
The dark side of the all-
American,MarinerBooks Classics.

2. Freedman,P.(Ed.).(2019).Food:The history of
taste. ThamesandHudson Ltd.

3. Pollan,M.(2007).Omnivore’sdilemma:An
aturalhistoryoffourmeals.PenguinBooks.

4. Holland,M.(2015).Theedibleatlas:Aroundtheworl
dinthirty-ninecuisines.

CanongateBooks.

5. Patel,R.(2008).Stuffedandstarved: Markets,poli
tics,andthehiddenbattlefortheworld’s food
system.MelvilleHouse.

6. Helstosky,C.F.(2008).Pizza: Aglobal
history(Edible). ReaktionBooks.

7. Parasecoli, F., &Scholliers, P. (Eds.). (2012). A
cultural history of food (Vols. 1-
6).BergPublishers
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OpenEnded:

Prepare a presentation on the evolution of a particular
Worlddish, tracing its history from ancient times to
the present
day.Thepresentationshouldincludehistoricalreference
s,influencesovertime, anditscurrentstatus.

12

TheEvolutionofPizza:(Example)
FromancienttoPresentday:Identifyhowpopulara
ndbelovedpizzaisworldwide.

e DiscusstheearlybeginningofPizzaandexploreth
ehistoricreferencestopizza-like dishes.

e Evolutionandinfluenceovertime:
Discuss the influence of the Mediterranean region
on
thedevelopmentofPizza. AnalysetheimpactofItalia
nimmigration on the global spread of pizza.
Explore theglobalization of Pizza chains and their
impact on localculinarytraditions

e Activity:Pizzatoppingsthroughtime

Dividestudentsintosmallgroupsandassigneachaspecific
historical period in the evolution of Pizza. Ask the
groups
toresearchandcreateaposterorpresentationshowcasingt
hetypes of toppings used during that period.
Encourage
creativeandcriticalthinkingbyhavingstudentsexplainthe
culturalinfluencesbehindchosentoppings

*Have students should choose a specific region or
country knownfor its unique pizza and the students
should include
informationabouttheingredients,preparationmethodsan
dculturalsignificance of thechosenstyle.

*Providestudentswithabasicpizzarecipeandaskthemtoa
nalysetheingredientsandpreparationmethods. Askstude
ntsto research the historical origins and cultural
influence of
eachingredientusedintherecipeandpresentstheirfinding
stotheclass,discussinghowtheingredientsandtechnicsha
vechanged over time.

Assessment
*GroupPresentation:Evaluatestudentsgrouppresentatio
nsbased on their ability to effectively communicate the
evolutionand influences of pizza, as well as their

500

Page 502 of 826



understanding of thehistoricalreferences.

*Group Research Project: Assign a group project where

studentsare required write an essay analysing the

cultural significance ofpizza in a specific country or

region of their choice. Assess

theessaybasedonthestudents ‘research,criticalthinkingan

dabilityto articulatetheirfindings effectively

Note:The course is divided into five modules, with four having total 22 fixed units and
oneopen-ended module with a variable number of units. There are total 48 instructional
hours forthe fixed modules and 12 hours for the open-ended one. Internal assessments (30
marks) aresplit between the open-ended module (10 marks) and the fixed modules (20

marks). The finalexam,however, covers onlythe 22 units from thefixed modules.

MappingofCOswithPSOsandPOs:

PSO | PSO | PSO | PSO | PSO | PO | PO | PO3| PO PO PO PO
1 2 3 4 5 1 2 4 5 6 7
CoOl 3 1 2 1 1 2 1 1 1 2 - 1
CO2 3 1 2 2 2 3 1 1 1 3 - 1
CO3 3 2 3 3 3 2 2 1 1 3 1 1
CO4 3 1 2 2 2 2 1 1 1 3 - 1
CO5 3 1 2 2 2 3 1 1 1 3 1 1
CO6 3 1 2 2 2 3 1 1 1 3 1 1
co7| 3 3 3 3 3 2 3 2 1 3 1 1
CorrelationLevels:
Level Correlation
- Nil
1 Slightly/Low
2 Moderate/Medium
3 Substantial/High
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AssessmentRubrics:

Quiz/ Assignment/Quiz/ Discussion/ Seminar

MidtermExam
FinalExam(70%)

MappingofCOstoAssessmentRubrics:

InternalExa Assignment | ProjectEvaluati| EndSemesterExa
m on minations
COo1 v v
CO2 v v
CO3 v v
CO4 v v
COs v v
v
CO6 v
Readings

1. Miller, J., & Deutsch, J. (2009). Food studies: An introduction to

research methods.Bloomsbury Academic.

2. Pilcher, J. M. (Ed.). (2012). The Oxford handbook of food history.

Oxford UniversityPress.
3. Montanari,M.(2004).Food:Aculinaryhistory.ColumbiaUniversityPress.
4. Macbeth, H., &MacClancy, G. (2014). Researching Food Habits:

Method and Problems.BerghahnBooks.

5. Anderson, E. N. (2005). Everyone eats: Understanding food and
culture. New YorkUniversityPress.

s

Counihan,C.,&Esterik,P V.(2017).Foodandculture:AReader. Routledge.
Klein,J.(2016).Handbook offoodandanthropology.Bloomsbury Academic.

8. WebLink:https://www.rachellaudan.com/getting-started-in-food-history
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I Semester B.A (CUFYUGP) Degree ExaminationsOctober2024
HISIMN108 Food: A Global Perspective
Credits:4
MaximumTime:2hours Maximum Marks: 70

Section A
[Answer All. Eachquestion carries 3marks]
(Ceiling:24Marks)

1. What is food history and why is it important to study?

2. How does food shape and reflectone’s identity and culture?

3. Identify some of the sources of food during the Stone Age?

4. Briefly explain the culinary traditions in ancient Egypt?

5. Describe the characteristics of Byzantine dietary practices

6. ExaminetheSignificanceofColumbianexchangeonFood habits
7. Traceouttheimpactsofcolonialismandimperialismonfood?

8. Writeinaparagraphabouttheimplicationsofglobalizationonfood?
9. Howdid potatoes influenceEuropeinthemodernperiod?

10. Summarizesomeoftheenvironmentalconsequencesoffoodcultureinthemoder
nworld.

Section B
[Answer All. Each question carries 6marks]
(Ceiling: 36Marks)

11. Explain how cookbooks can reveal information about the culture, society,
andeconomyof a certain period orregion.
12. What are some of the factors that influence food choices and preferences in
differentcultures?
13. Demonstrate how trade routes enabled the diffusion and adaptation of food
Culturesandcuisinesacrossgeographicalandcultural boundaries.

14. Describehowcookingrevolutionizedhumanlifeinancient period.
15. Assess the significance and legacy of the culinary traditions in ancient Rome for
thehistoryandcultureof food and gastronomy.
16. Investigate how the Crusades influenced the trade, exchange, and diffusion of
foodproductsandknowledgebetweendifferentregionsandcivilizations.
17. Explore how the industrial revolution impacted the environment, economy,
andsocietyin relation to food and agriculture.
18. Explainhowfoodandpoliticsareinterconnectedandinterdependent?
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