
You Are What You Eat 
Philosophy of Food, Nourishment, and Consumption 

300-Level 
 
Course Description 
Why are some of us comfortable eating shrimp, but not crickets? How can it be 
acceptable to hunt for food, but not for sport? Should we structure our diets to protect 
the environment? Food has massive literary, spiritual, and cultural significance. How 
we choose to eat can indicate our fears, neuroses, religious and political beliefs, and 
personal ethical commitments. In this course, we will investigate various philosophical 
questions surrounding the production and consumption of food around the world.  
 
Readings 
Required Text: One Straw Revolution, Masunobu Fukuoka, 1975 (any edition) 
All other readings are available on the course website. 
 
Evaluation 
 
Participation (15%) 
Students are expected to come to class prepared to ask questions and discuss the 
material. Consistent engagement in class discussions OR daily written participation via 
email will receive full credit. Participation is calculated weekly and the final 
participation grade is the average of the weekly grades.  
 
Reading reflections (15%) 
Students must submit five reading reflections throughout the semester, on any 
readings of their choice. Reflections must be submitted on the day the reading is 
scheduled for discussion. Reflection papers should be 400-600 words and focused on a 
specific aspect of the reading.  
 
Midterm (20%) 
The midterm will be an in-class written exam of short essay questions. Students will be 
asked to choose three out of five questions, each asking for detailed analysis of specific 
arguments from course readings.  
 
Essay (25%) 
Students will receive a list of five essay questions and will choose one to write a 1000-
1200 word essay in response. This assignment will focus on close reading and 
philosophical analysis. Students will have the opportunity to workshop their papers in 
class with their peers and are encouraged to submit a rough draft to me as well.  
 
Final Project (25%) 
The final project will be an opportunity for students to design a food-related 
experience for themselves and present their experience in any format. Students can 
experiment with dietary changes, foraging, farming, ritual eating, etc. For presentation, 



students may present film, written work, live discussion, or any other medium of 
choice. Each student will meet with me individually to discuss their project idea and 
presentation format to ensure that it meets the standards of the course. Students 
should prepare their projects to be presented in 10-20 minute slots.  
 
Policies 
 
Academic Honesty: Don’t try to pass off work that isn’t yours. Always give credit to 
original sources. I will refer to university policies to handle cases of plagiarism. You are 
responsible for understanding these policies and abiding by them.  
 
Participation: all participation in class discussions or activities counts towards 
participation points. If a student wants participation points for coming in to office 
hours, the time must be spent discussing the material, and the student should come 
prepared with questions or comments. If a student chooses to participate through 
written comments, these must emailed to me on the day of class. Because students 
have multiple options for getting their participation points, I will not allow students to 
make up points late except in extreme cases.  
 
Cell phones and laptops: Since readings are online I do allow students to use phones 
and laptops in class. However, recreational use of phones and laptops in class will 
detract from your participation grade. If you have an emergency and need to use your 
cell phone for texting or calling, please do so outside.  
 
Classroom etiquette: Please be respectful of your fellow students and refrain from side 
conversations during class. Classrooms are quiet and side conversations can be heard 
clearly, causing distraction for me as the instructor and everyone else in the room. If 
talking becomes a repeated issue, students may lose participation points or be asked to 
leave.  
 
Disabilities: If you are registered with CSD please talk to me so we can set up 
accommodations.  
 
 

 
 
 
 
 
 
 

 
 
 



Schedule 
Introductory Framework 

Aug 26: Course Introduction 
 
Aug 28: Kaplan, “Introduction: The Philosophy of Food” 
 
Sept 2: Heldke, “Food Politics, Political Food” 
 
Sept 4: Reid and Rout, “Getting to Know Your Food: The Insights of Indigenous 
Thinking in Food Provenance” 

Food Production 
Industrial Agriculture 
Sept 9: Zimdahl, “Moral Confidence in Agriculture” 
  
 
Sept 11: Singer, “The Ethics of Big Food,” Sethi, “How Reduced Biodiversity Leads to 
the Slow Loss of Foods we Love” 
 
Genetic Modification 
Sept 16: Comstock, “The Ethics of Genetically Modified Foods,” Singer, “A Clear Case 
for Golden Rice” 
 
Sept 18: Documentary, Seed 
 Writing guidelines discussion 
 
Tending and Foraging Wild Foods  
Sept 23: Anderson, Tending the Wild, Ch 4 “Methods of Caring for the Land” 

Optional: Science, “Persistent Effects of Pre-Columbian Plant Domestication on 
the Amazon Rainforest” and explanation article: The Atlantic, Meyer,“The 
Amazon Rainforest Was Profoundly Changed by Ancient Humans” 

 
Sept 25: No reading- Essay workshop 
 
Sept 30: Stalking the Wild Asparagus, Gibbons,“Some Thoughts on Wild Food,” Thayer, 
“Eco-Culture”  
 
Farming with Nature 
Oct 2: Fukuoka, One Straw Revolution Part I p. 1-32 
 
Oct 7: Fukuoka Part II p. 33-74 
 
Oct 9: Fukuoka Part III p. 79-122 
 
Oct 14: Fukuoka Parts IV-V p. 123-178  
 
Oct 16: Video “Tour a Thriving 23-Year-Old Permaculture Food Forest” 
 Essay due 



 
Urban Food Production 
Oct 21: Clark and Nicholas, “Introducing Urban Food Forestry: A Multi-functional 
Approach to Increase Food Security and Provide Ecosystem Services” 
 
Oct 23: Documentary: Urban Roots 
 

What Constitutes Food? 
Oct 28: Midterm- no reading 
 
Oct 30: New York Times Magazine Pollan, “Unhappy Meals” 
 
Nov 4: Norcross, “Puppies, Pigs, and People,” Singer, “All Animals are Equal” 
 
Nov 6: Wallace, “Consider the Lobster” Le Barbara, Verneau, Amato, and Grunert, 
“Understanding Westerners’ Disgust for the Eating of Insects…” 
 
Nov 11: Meyer-Rochow, “Food Taboos: Their Origins and Purposes,” Video: “Meet the 
Man Who Eats Roadkill” 
 
Nov 13: Lapham’s Quarterly, “An Omnivore’s Dilemma: The Man Who Ate Everything” 
  

How and Why we Eat 
Food as Utility 
Nov 18: Scrinis, “Nutritionism and Functional Foods” 
 
Food as Social Practice 
Nov 20: Scruton, “Real Men Have Manners” 
 
Food as Medicine 
Nov 25: Chen, “Rethinking Food and Medicine”; Chen, “Dietary Prescriptions and 
Comfort Foods” 
 
Food as Meditation  
Nov 25: Dogen, “Fushuku-Hampo (Meal-time Regulations)” 
 
Nov 27: Heldke, “Food-Making as a Thoughtful Practice” 
 

Final Project Presentations 
Dec 2: Presentations 
 
Dec 4: Presentations 
	


