Political Science 496: The Politics of Food

UHWO: Spring Semester 2008
First Part of Term: January 18 – February 22
Instructor: Dr. Monique Mironesco

Fridays 6-9 pm and Saturdays 8:30 am- 1:30 pm

Office Hours: M 11am – 12 pm, W 10:45- 11:15am or by appointment

Email: mironesc@hawaii.edu
Phone: (Work) 454-4705 (cel) 754-4145
Everyone’s gotta eat… right?  Food is used in all kinds of circumstances and celebrations, from a baby’s first luau, to state dinners among diplomats and leaders of nations. Everyday, we make political decisions about what kind of food to eat, where and when to eat it and why.  In this course, students will learn about the processes of food production and how government and corporate involvement have changed the way society eats.  We will discuss how food has shaped global history.  For example, the search for spices altered the political economy of Europe and led to voyages of “discovery” that appropriated the foods and spices of indigenous peoples for European markets.  Furthermore, I intend for the students to engage in several service learning opportunities.  These will include the following: a visit to the Kapi‘olani Community College Farmer’s Market; a service learning trip to plant a food garden for the folks at the Mai‘iland Transitional Housing Center; a service learning field trip to Sunset Beach Elementary’s working community garden, which is modeled after similar programs on the mainland, and is geared towards enabling students to eat healthier school lunches; a visit to the grocery store, to highlight the importance of product placement; two organic farms, (Hoa ‘Aina and MA‘O farms); and finally, to a restaurant to talk to the chef about her/his commitment to using local/organic produce and how their restaurant achieves those goals.

This course will provide students with skills for everyday life through experiential learning.  It will also impact how you regard your daily sustenance.  Furthermore, it will have an impact on your family life, because after the course, you will be more critical food consumers and will be able to make informed political choices about the kinds of food you buy and eat.

This class should serve as a space to questions our assumptions about political issues surrounding food production and consumption, the links between agribusiness and the food we put on our respective tables, as well as a new way of understanding food issues through a political perspective.

Some learning outcomes of this course are:

· Students should understand key concepts and tensions in food politics;

· Students should be able to think critically about and through these concepts;

· Students should be able to re-examine some of their assumptions about food issues;

· Students should develop empathy for, and open-mindedness about, viewpoints different and sometimes opposite to their own.

Some of the strategies used to obtain these outcomes are:

· Reaction journals used to facilitate inquiries into topics that are related to students’ personal lives;

· In-class discussions, presentations, projects; and papers;

· Facilitation of class discussions regarding critical analyses of the assigned readings;

· Service learning opportunities, one midterm paper, and a final paper discussed below.

Teaching-Learning Philosophy

In my experience, people learn better when they are actively engaged, rather than passively looking and listening.  Therefore, this class requires students to articulate their thoughts and critiques and develop their arguments in writing and in discussion as well as on field trips.  We will spend some class time discussing what makes for good writing.  It also seems to be best when everyone in the class is aware that they are both teaching and learning.  In keeping with both these ideas, the class is designed so that students have substantial input into the course content.  

Course requirements:

*Attendance and participation (15%): Since this class is based on discussion and scheduled student presentations, regular attendance of all scheduled classes is absolutely critical to your success in this class and to the success of your fellow students.  If you accumulate more than three (excused or unexcused) absences, your final grade may be lowered accordingly.  If you miss more than 2 class sessions, you will not pass this class.  If you don’t attend, you can’t participate and missing 2 class sessions (especially Saturdays) is equivalent to missing a full third of the semester.  You are expected to contribute your thoughts, reactions, questions and responses in class.  You are also responsible for the facilitation of one class.  When you facilitate the class discussion, simply pull out what you deem to be the most important points, and prepare a few questions for the class in order to start our discussion.

* Service Learning activities on field trips (25%): Your participation in these activities will earn you service learning credit.  You will be expected to attend all service learning activities earning a total of 15 hours of service learning throughout the part of term course.  The service learning activities can include the following: pulling weeds in the lo‘i kalo at Ka‘ala Farm, helping with general garden maintenance at Sunset Beach Elementary, preparing and planting (through a grant from the UHWO Service Learning Program) plants for the food garden at Mai‘ililand, clearing fields at MA‘O Farms in Wai‘anae.

*Journal entries (25%): These are your personal critical reactions to the field trips, service learning activities, readings, films, and class discussions.  They should be one (double-spaced) typed page.  These will be due once a week on Wednesday nights.  Please email these to me either as a Word attachment or cut and paste the text into the body of the email message.

* One final paper (25%): (7-8 pages) This assignment will be a “snowball” paper.  You will take the journals you will have submitted thus far, incorporate answers to my responses, to compile a longer paper that will synthesize and analyze your field trip and service learning experiences, your reactions to the films, readings, and class discussions.
*Final student presentation (10%): Students will pick individual issues within the overarching food politics topic, research them, and present their results to the class on the final day of classes.

Note:  It isn’t fair for some people to have more time to turn in assignments than others.   If your paper is late, there will be three points deducted from your grade EACH day that it is late.  It is very easy to go from an A to a B to a C very quickly.  Therefore, I strongly encourage you to turn your papers in on time.  While I would like to receive a hard copy of your papers, you are more than welcome to send me an electronic version to “stop the clock” for the late paper deductions and provide me with a hard copy at the next class meeting.

Note:  Plagiarism is a serious academic offense. Taking credit for someone else’s work is a grave ethical offense. It is especially tempting to engage in this practice as busy/overworked students, but don’t.  After reading your short journals throughout the semester, I become quite proficient at discerning your writing from someone else’s.  If I do find that you are engaging in this practice, you will receive an “F” for that assignment and be placed on probation in my course, where I will keep a sharp eye on your further work.  Therefore, please cite your sources in an appropriate way, (see the citation for the required texts below as an example) and if you have any questions you can either ask me, refer to your library, or to any style manual you have available.

Required Readings:
Pollan, Michael.  2006.  The Omnivore’s Dilemma: A Natural History of Four Meals. New York: Penguin Press.

Optional Books:

Nestle, Marion. 2003.  Food Politics: How the Food Industry Influences Nutrition and Health. Berkeley: University of California Press.
Schlosser, Eric. 2005.  Fast Food Nation: The Dark Side of the All American Meal. New York: Harper Perennial.

Because there are 5 scheduled field trips in this class, you will have to sign the UHWO liability waiver form before you can attend the first field trip.  Please see me for the form.

Course Schedule:  This schedule is not set in stone.  With class consensus, we may alter it to fit our needs.
Week 1: How food has shaped the world and the Politics of Diet
Friday, January 18
Introductions

Pick facilitation dates

Film: Super Size Me
Saturday, January 19
Field Trip: Sunset Beach School Garden
Week 2: The Food Lobby goes to Washington
Journals due on Wednesday, January 23
Friday, January 25
Reading for Week 2: Pollan Chapters 1-5

Lecture
Saturday, January 26
Field Trips: KCC Farmers’ Market (and maybe Town Restaurant?)
Week 3: How We Eat…
Journals due on Wednesday, January 30
Friday, February 1
Reading: Pollan, Chapters 6-10
Film: excerpt from Mondovino
Saturday, February 2
Field Trip: Hoa ‘Aina O Makaha
Week 4: What we Eat
Journals due on Wednesday, February 6
Friday, February 8
Reading: Pollan, Chapters 11-15

Guest Speaker from Slow Food Hawai‘i
Saturday, February 9
Field Trip: Ma‘ililand
Week 5: GMOs
Journals due on Wednesday, February 13
Friday, February 15
Reading: Pollan, Chapters 16-20
Film: The Future of Food
Saturday, February 16
Field Trip: MA‘O Organic Farm (end of class potluck)
Week 6: Student Presentations
Friday, February 22
Final papers due

Final Presentations
If you are interested in getting your paper back, please write YES on the front page.  Please give me a self addressed stamped envelope and I can return it to you that way.  Otherwise, you can pick it up from my office at your convenience by emailing me.  If you are not interested in getting your paper back, please write NO on the front page.  I read each paper just as carefully, but I do not take the time to copy edit every typo or grammatical error.    Thank you.
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