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MODULE SPECIFICATION TEMPLATE

Instructions:

1. If the module is part of a programme of study in a University department, please complete sections 1 and 2.

2. If the module is part of a programme of study in an Associate College, please complete Sections 1 and 3.

SECTION 1: MODULE SPECIFICATIONS

1. The title of the module

From the Raw to the Cooked: Anthropology of Eating

2. The Department which will be responsible for management of the module

Anthropology

3. The Start Date of the Module

Autumn 2009

4. The cohort of students (onwards) to which the module will be applicable.

September 2009 entrants onwards

5. The number of students expected to take the module

60-70

6. Modules to be withdrawn on the introduction of this proposed module and consultation with other relevant Departments and Faculties regarding the withdrawal

None

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

H

8. The number of credits which the module represents 

15 credits

Note: undergraduate full-time students take modules amounting to 120 credits per year and postgraduate full-time students take modules amounting to 180 credits per year for a Masters award

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

Autumn

10. Prerequisite and co-requisite modules

None

11. The programmes of study to which the module contributes

BSc in Medical Anthropology, BSc Anthropology, BA Anthropology

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

Subject Specific Learning Outcomes

12.1 Critically assess human nutritional requirements/recommendations from an evolutionary perspective 

12.2 Understand the complexity of the relationships between food production, cultural evolution and globalisation, including the significance of current global trading regimes in food production and shortage 

12.3 Trace the origins and histories of specific foods that are consumed in various cultural settings 

12.4 Understand the role of food consumption in the development of social/cultural identity and diversity 

12.5 Evaluate current hypotheses about the development of disordered eating patterns 

Relationship to Programme Learning Outcomes

PLO A1. The interaction of social, cultural and biological aspects of human groups (12.2)

PLO A2. Biological variation and adaptation among humans and higher primates. including basic genetics and natural selection, variation as adaptation to disease  and  in response to other environmental and ecological conditions (12.4)

PLO A6. Major aspects of human evolution, including the significant fossil evidence and its contextual associations, and behavioural and ecological reconstructions based on these (12.1)

PLO A8.
Biosocial perspectives on human ecology, for example, subsistence and dietary diversity, and comparative study of health, well-being and disease across societies and/or over time (12.3)

PLO A12. In depth understanding of current issues relating to medical anthropology (12.5)

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

Generic Learning Outcomes

13.1 Independent learning and study

13.2 Critical Thinking

13.3 Time management

13.4 Library research

13.5 Constructing and supporting an argument with reference to appropriate scholarly sources

13.6 Engaging in productive group discussions

13.7 Oral presentation of individual work

Relationship to Programme Learning Outcomes

PLO B1.
General learning and study skills (13.1, 13.2, 13.3, 13.4, 13.5)

PLO B2.
Ability to express ideas in writing and orally (13.1, 13.5. 13.7)

PLO B3.
Critical and analytical skills (13.1, 13.2)

PLO B4.
Scholarly skills (13.1, 13.2, 13.3, 13.4, 13.5)

PLO D1.
Information retrieval skills. (13.4, 13.5)

PLO D2.
Communication and presentation skills. (13.6, 13.7)

PLO D3.
Time management skills. (13.3)

14. A synopsis of 

Students will learn about the significance of food production, trade and consumption in relation to cultural evolution, globalisation, identity and health. The module will cover different modes of food production, the domestication of animals and the cultivation of staple crops in the course of social development. It will look at different theories about the importance of food production for the rise of urban cultures and organised religion, and the relationship of food production systems to trade, colonial expansion and the process of globalisation. Moving from production and distribution to eating itself, the module will cover notions of food identity at collective and individual levels, by looking at the process of food preparation and consumption and abstinence in different cultural settings. We will also look at various forms of disordered eating, the dynamic relationship between cultures and eating and contemporary debates over fast food, genetic engineering, and personal identity against the background of rising food prices, regional food shortage and the management of famine in different countries.

15. Indicative Reading List 

Bordo, S. 1993.  Unbearable Weight: Feminism, Western Culture and the Body.

   Diamond, Jared 1999 Germs, Guns and Steel: The Fates of Human Societies. London: 

   Vintage Books.

Drewnowski, A., and N. Darmon 2005 Food Choices and Diet Costs: An Economic 

   Analysis. Journal of Nutrition 135(4):900-904.

Etkin, Nina L., ed. Eating on the Wild Side: The Pharmacologic, Ecologic, and Social 

   Implications of Using Noncultigens. Tucson: University of Arizona Press.                                                                                                                                                                                                                

Guendelman, Sylvia, and Barbara Abrams 1995 Dietary Intake among Mexican-American 

   Women: Generational Differences and a Comparison with White Non-Hispanic Women. 

   American Journal of Public health 85:20-25.

Weigel, M. M., et al. 2007  The Household Food Insecurity and Health Outcomes of 

   U.S.-Mexico Border Migrant and Seasonal Farmworkers. Journal of Immigrant and 

   Minority Health 9:157-169.

16. 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

. Contact hours: 24 (12 lecture, 12 seminar); Total study hours: 150. 

	Lectures
	12.1, 12.2, 12.3, 12.4,12.5

	Seminars
	13.2, 13.6, 13.7

	Independent study
	13.1, 13.2, 13.3, 13.4, 13.5


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

Assessment will be based on coursework-one 2000 word essay (20%), one 1000 word report (10%) and one 10-minute oral presentation (10%)- and a 2-hour written examination (60%).  

	Essay
	12.1, 12.2, 12.4 12.5, 13.1, 13.2, 13.3, 13.4, 13.5

	Report
	12.3, 13.1, 13.3, 13.4

	Oral Presentation
	12.1, 12.2, 12.4, 12.5, 13.6, 13.7

	Exam
	12.1, 12.2, 12.3, 12.4, 12.5


18. Implications for learning resources, including staff, library, IT and space

Teaching and learning resources can in general be met out of existing provision. 

19. The School recognises and has embedded the expectations of current disability equality legislation, and supports students with a declared disability or special educational need in its teaching. Within this module we will make reasonable adjustments wherever necessary, including additional or substitute materials, teaching modes or assessment methods for students who have declared and discussed their learning support needs. Arrangements for students with declared disabilities will be made on an individual basis, in consultation with the University’s disability/dyslexia support service, and specialist support will be provided where needed.

20.
Campus(es) where module will be delivered


Canterbury Campus
If the module is part of a programme in an Associate College, please complete the following:

20. Associate College:

21. University Department (for cognate programmes) or Faculty (for non-cognate programmes) responsible for the programme:

SECTION 2: MODULE IS PART OF A PROGRAMME OF STUDY IN A UNIVERSITY DEPARTMENT

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"

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

Director of Learning and Teaching

…………………………………………………

Print Name


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

Date


Statement by the Head of Department: "I confirm that the Department has approved the introduction of the module and, where the module is proposed by Departmental staff, will be responsible for its resourcing"

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

Head of Department

…………………………………………………….

Print Name
	..............................................

Date


SECTION 3: MODULE IS PART OF A PROGRAMME IN AN ASSOCIATE COLLEGE

(Where the module is proposed by an Associate College)

Statement by the Nominated Officer of the College: "I confirm that the College has approved the introduction of the module and will be responsible for its resourcing"

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

Nominated Responsible Officer of the Associate College

………………………………………………….

Print Name

…………………………………………………..

Post

…………………………………………………….

Associate College


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

Date
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