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UNIVERSITY OF KENT – CODE OF PRACTICE FOR QUALITY ASSURANCE

MODULE SPECIFICATION TEMPLATE

The title of the module: Literature and Food

The Department which will be responsible for management of the module: English

The Start Date of the Module: 2005

The number of students expected to take the module: 15

Modules to be withdrawn on the introduction of this proposed module and consultation with other relevant Departments and Faculties regarding the withdrawal: None

The level of the module (eg Certificate [C], Intermediate [I], Honours [H] or Postgraduate [M]): H

The number of credits which the module represents: 30

(15 ECTS)

Which term(s) the module is to be taught in (or other teaching pattern): Autumn

Prerequisite and co-requisite modules: none

The programmes of study to which the module contributes: English single and joint honours

The intended subject specific learning outcomes and, as appropriate, their relationship to programme learning outcomes:

Students should:

1. Develop an understanding of the nature and evolution food writing across the period.

2. Become familiar with historical and theoretical understandings of the relationships between food and culture.

3. Understand the role of food in literary discourses of national identity, class and gender.

4. Reflect on the role of recipes and cookbooks in print and visual cultures of the nineteenth and twentieth centuries.

The intended generic learning outcomes and, as appropriate, their relationship to programme learning outcomes:

1. Be able to respond to and initiate group discussion of issues raised, basing

responses on precise reference to text and context

2. Be able to lead parts of seminar discussion, demonstrating presentational skills

and eliciting a measure of response from the group

3. Develop the ability to undertake independent research

4. Be able to marshal knowledge, use secondary sources with critical

discrimination and present an argument in clear and logical form

5. Demonstrate their research and critical skills in coursework of a specified

length

A synopsis of the curriculum

This module will investigate literary representations and uses of food from the late eighteenth century to the present day. We will contextualise novels including Emma, Villette, To the Lighthouse, Love in a Cold Climate and The Edible Woman in relation to contemporary food writing, looking at ways in which fictional food speaks of class and gender. This course will also trace accounts of national identity in food writing, looking particularly at wartime exhortations and experiences found in cookbooks and in Mass Observation literature and following this theme into the post-war writing of Alice B Toklas, Elizabeth David and Jane Grigson. We will conclude by looking at the more or less self-conscious responses to this heritage of Nigella Lawson, Jamie Oliver and Two Fat Ladies and by considering the role of the culinary memoir in modern British culture.

Indicative Reading List 
Week 1: Emma, extracts from Malthus and Edgeworth.

Week 2: Villette, Joan Jacobs Brumberg, Anna Kruguroy Silver

Week 3: Mrs Beeton

Week 4: To the Lighthouse and Bloomsbury food.

Week 5: Society fiction between the wars: Mapp and Lucia, Love in a Cold Climate, Diary of a Provincial Lady

Week 6: Writing week

Week 7: Food and War: Home Office recipes, posters and leaflets, Mass Observation

Week 8: Post-war food writing: Alice B Toklas Cookbook, Elizabeth David, Jane Grigson

Week 9: The Edible Woman and other literary food refusals

Week 10: Gender, class and modern food culture: Two Fat Ladies, Nigella Lawson, Jamie Oliver and extracts from The Observer Food Monthly

Week 11: Culinary polemic: Fast Food Nation, Slow Food, The River Cottage series

Week 12: Writing week

Indicative Secondary Reading:

The Recipe Reader: Narratives – Contexts – Traditions, ed. Janet Floyd and Laurel Forster, Ashgate, Aldershot, 2003

Morag Sweeney, Anorexic Bodies: A Feminist and Sociological Perspective on Anorexia Nervosa, Routledge, 1993

Elspeth Probyn, “Beyond Food/ Sex: Eating and an Ethics of Existence” pp215 – 228 in Performativity and Belonging, ed. Vikki Bell, Sage Publications, London, 1999

Sarah Freeman, Mutton and Oysters: The Victorians and their Food, Victor Gollancz, London, 1989

Disorderly Eaters: Texts in Self-Empowerment, ed. Lilian R Furst and Peter W Graham, Penn State UP, PA, 1992

Maud Ellman, The Hunger Artist: Starving, Writing and Imprisonment, Virago, London, 1993

Sarah Sceats, Food, Consumption and the Body in Contemporary Women’s Fiction, CUP, 2001

Cooking, Eating, Thinking: Transformative Philosophies of Food, ed. Deane W Curtin and Lisa M Heldke, Indiana UP, Bloomington, 1992

Sara Paston-Williams, The Art of Dining: A History of Cooking and Eating, National Trust, London 1993

Felipe Fernandez-Armesto, Food: A History, Macmillan, Basingstoke, 2001

Joan Jacobs Brumberg, Fasting Girls: The Emergence of Anorexia Nervosa as a Modern Disease, Harvard UP, Cambridge Mass, 1988

Maggie Lane, Jane Austen and Food, Hambledon Press, London 1995

Anna Krugoroy Silver, Victorian Literature and the Anorexic Body, Cambridge University Press, Cambridge 2002

Susan Bordo, Unbearable Weight: Feminism, Western Culture and the Body, University of California Press, Berkeley 2003

Food and Culture: A Reader, ed. Carole Counihan and Penny van Esterik, Routledge, NY and London, 1997
Learning and Teaching Methods, including the nature and number of contact hours and the total study hours which will be expected of students, and how these relate to achievement of the intended learning outcomes:

There will be a weekly two-hour seminar where group work, discussion and student presentations will take place. Students will be expected to spend 20 hours a week on reading, preparation and writing. 

Assessment methods and how these relate to testing achievement of the intended learning outcomes:

There will be one or two essays (by negotiation between the seminar leader and individual students) to a maximum of 8,000 words. Students will be encouraged to develop their own essay titles in discussion with the seminar leader (generic learning outcomes 3, 4 and 5). The module will be assessed 90% by this coursework and 10% by seminar performance. Students will be required to research, write and present work in seminars and expected to respond creatively to others’ ideas, supporting presentations and responses by detailed reference to the course texts (generic learning outcomes 1 and 2).


Implications for learning resources, including staff, library, IT and space:
Some additional library acquisitions would be useful but not essential. There will be a course booklet.

As far as can be reasonably anticipated, the curriculum, learning and teaching methods and forms of assessment do not present any non-justifiable disadvantage to students with disabilities.
Statement by the Director of Learning and Teaching: "I confirm I have been consulted on the above module proposal and have given advice on the correct procedures and required content of module proposals"
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Director of Learning and Teaching
	..............................................
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Statement by the Head of Department: "I confirm that the Department has approved the introduction of the module and will be responsible for its resourcing"

	.................................................................

Head of Department
	..............................................

Date
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