
This multidisciplinary online seminar explores the relationship between food, race, 

and migration in historical and contemporary U.S. contexts. Questions framing the 

course include: What can foodstuffs and foodways tell us about U.S. racial and 

migration dynamics, landscapes, and politics? How do race and migration shape 

food production, distribution, presentation, and consumption in U.S society? What 

social and power relations emerge at the nexus of food, race, and migration? The 

course is organized thematically and anchored in selected case studies.  

 

COURSE OBJECTIVES 

▪ To understand how food shapes construction of race and migration in the U.S. 

▪ To identify historical and contemporary racial and migration dynamics that 

structure American food practices. 

▪ To understand food as a site of social, cultural, political, and economic 

negotiation in U.S. society.  

 

REQUIRED TEXTS 

▪ Alison Hope Alkon & Julian Agyeman, Cultivating Food Justice: Race, Class, 

and Sustainability (MIT Press, 2011) (ORBIS) 

▪ Saru Jayaraman, Behind the Kitchen Door (Cornell University Press, 2013) 

(ORBIS) 

▪ Seth Holmes, Fresh Fruits, Broken Bodies: Migrant Farm Workers in the 

United States (University of California Press, 2013) (ORBIS) 

▪ Mark Padoongpatt, Flavors of Empire: Food and the Making of Thai America 

(University of California Press, 2017) (ORBIS) 

▪ Timothy Pachirat, Every Twelve Seconds: Industrialized Slaughter and 

the Politics of Sight (Yale University Press, 2011) (ORBIS) 

▪ Michael Twitty, The Cooking Gene: A Journey through African American 

Culinary History in the South (Harper Collins, 2017) 

 

FILMS 

▪ Big Sugar (CBC, 2005) 

▪ Food Chains (Sanjay Rawal, 2014) 

▪ Off the Menu (Grace Lee, 2015) 

 

GRADING CRITERIA 

▪ Attendance & Participation (20pts): Students shall attend classes punctually 

and actively participate in discussions and activities. To ensure robust class 

discussions, each student shall identify at least one interesting/relevant passage 

from each of the assigned materials and be prepared to elaborate on their 

significance in class. Each unexcused absence will result in a loss of that class’ 

attendance and participation points. Unexcused tardiness will affect attendance 

and participation grade.   

▪ Reading Responses (10pts): 1 paragraph (~200 words) response to materials 

assigned for each class meeting. The response should be a space for students to 

identify main themes, connect different readings, offer critiques, ask questions 

relating to the assigned materials, etc. Due on Canvas before class meets. 

▪ Food Presentation (15pts): Each class meeting, students will work in pairs to 

offer a 10-minute presentation on the history of the food/food practice that they 

have been assigned. The presentation must connect to one or more relevant 

aspects of that day’s assigned materials. Students do not need to submit reading 

response on the day they are presenting. 

▪ Food Documentary Film Review (15pts): Students will complete a 2 double- 

spaced page critical review of a food podcast. 

▪ Final Project (40pts): Students will complete a 30-min podcast that explores a 

particular “American” food/food practice. Students may choose from a 

provided list of topics, or come up with their own, but such topic must be 

approved by the instructor. Students must draw explicit connections between 

their chosen topic and the course materials. Each student will briefly present 

their project during the final class. The completed podcast is due on 

Wednesday, July 9, 2021 at 5pm on Canvas. 

 

COURSE POLICIES  

 

Syllabus Changes 

Instructor reserves the right to make changes to the syllabus. 

Accessibility and Accommodations 

Please contact the instructor and Student Accessibility Services as soon as 

possible for questions about accessibility and accommodation. SAS is located 

at 35 Broadway, Room 222, 203-432-2324, sas@yale.edu  

Late Policy 

Late assignments will not be accepted.  

Electronic Resources 

Electronic readings, handouts, and changes to the syllabus, assignments, and 

deadlines will be posted on Canvas. Reading materials available in PDF, or on 

ORBIS are indicated. Students are expected to check the course site regularly. 

Lectures and presentation slides will be posted on Canvas.  

Recordings 

Class lectures, presentations, and discussions shall not be recorded in 

any form, unless it is for a request approved by Yale Student 

Accessibility Services.  

Online Classroom Etiquette 

For an online learning environment, it is important to minimize distractions. 

Mute your audio if you are not speaking and do not walk around while you are 

in class. You are expected to have your camera on. If for some reason this is 

not possible, you must communicate with me. Refrain from using your phone, 

tablet, or something else while other people are speaking/presenting. Please do 

not walk around outside or do non-class related things while you are in class.   

Academic Integrity 

Academic dishonesty will not be tolerated and will likely result in failure of the 

course. Students are responsible for knowing the definitions and penalties for 

Academic Dishonesty, which include, but are not limited to, plagiarism, 

cheating, academic interference, etc. Ignorance about these standards will not 

serve as an excuse for infractions. Plagiarizers are treated as violators of the 

code of academic integrity. 
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SCHEDULE 

 

Week 1, Monday, 6/7 

Defining and Connecting Food, Race, and Migration 

▪ Course overview 

▪ Defining key concepts & brief histories 

▪ Food Timeline 

▪ Start in class Big Sugar & finish on your own 

 

Week 1, Wednesday, 6/9 

Food, People, and Empires on the Move 

▪ Paul Freeman, “Spices: How the Search for Flavors Influenced Our 

World,” Yale Global Online, March 11, 2003  

▪ Gary Okihiro, “Pineapple Diaspora” in Pineapple Culture: A 

History of the Tropical and Temperate Zones, pp. 26-47, 73-92 

(PDF) 

▪ Jennifer Jensen Wallach, “The Cuisine of Contact” in How 

America Eats: A Social History of U.S. Food and Culture 

(Rowman & Littlefield, 2013), pp.1-31(PDF) 

▪ Judith Ann Carney, “African Rice and the Atlantic World” in 

Black Rice: The African Origins of Rice Cultivation in the 

Americas (Harvard University Press, 2001), pp.142-159 (ORBIS) 

▪ Listen to There Will Be Bananas 

 

Week 2, Monday, 6/14 

On the Field      

▪ Holmes, Fresh Fruits, Broken Bodies (Intro + chapters 1-3) 

▪ Listen to Essential Yet Unprotected: Farmworkers in America 

▪ Start in class Food Chains and finish on your own 

 

Week 2, Wednesday, 6/16 

In the Front and Back of the House  

▪ Jayaraman, Behind the Kitchen Door (Chapters 1, 4-6) 

▪ Listen to Food Delivery Workers Are Demanding Better 

Treatment. Will NYC Listen? 

 

Week 3, Monday, 6/21 

In the Processing Plants 

▪ Timothy Pachirat, Every Twelve Seconds (1-4, 9) 

▪ Listen to One Meat Plant. One Thousand Infections 

 

 

 

 

 

 

 

Week 3, Wednesday, 6/23 

Culinary Others 

▪ Jennie Molz, “Eating Difference: The Cosmopolitan Mobilities of 

Culinary Tourism,” space & culture, 10(1), pp.77-93 (PDF)  

▪ Krishnendu Ray, “Hierarchy of Taste and Ethnic Difference: 

American Gustatory Imagination in a Globalizing World,” in 

Ethnic Restaurateur (PDF) 

▪ Mark Padoongpatt, Flavors of Empire (Chapter 1) 

▪ Start in class Off the Menu and finish on your own. 

 

Documentary Film Review due Friday, 6/25 

 

Week 4, Monday, 6/28 

Reinventing Selves Through Food  

▪ Mark Padoongpatt, Flavors of Empire (Chapters 2-4) 

▪ Krishnendu Ray, “Ethnicity and Expertise: Immigrant Cooks with 

Haute Aspirations” in The Ethnic Restaurateur, pp. 155-184 (PDF) 

▪ Listen to Tracing the Bánh Mì 

▪ Guest speaker: TBD 

 

Week 4, Wednesday, 6/30 

Recuperating Selves and Communities Through Food 

▪ Michael Twitty, The Cooking Gene, (Preface, Chapters 1-5, 10, 21) 

▪ Listen to Farming While Black 

▪ Guest speaker: TBD 

 

Week 5, Monday, 7/5 

Cultivating Food Justice  

▪ Alkon & Agyeman, Cultivating Food Justice (Chapters 1, 6, 8, 12, 

13) 

▪ Listen to Driving Food Centered Inclusion 

 

Week 5, Wednesday, 7/7 

A Meal Together 

 

 
 
 
 

 
 
 

 
 
 

 
To eat mindfully = to ask questions 
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