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AIM:
In this course we will understand the emergence of food studies and interest in food as a subject of
study in anthropology at the cusp of food and economic anthropology. There will be an attempt to
understand the emergence of food studies within the discipline of anthropology and how has food
studies contributed to the making of the discipline. What innovative methods and theoretical
frameworks do food writings in anthropology and sociology offer to understand socio-political
processes that shape food and foodways, both globally and locally?
Objectives: Food plays a ubiquitous role in our everyday lives and the sociality around food reveals a
complex relationship who produces and who consumes the food. The primary objective of this
course would be to understand how societal norms, customs and manners play an important role in
construction of food and foodways. In this context it would be significant to examine what is good
to eat? How do caste, religion and gender relations shape the production of what is good to eat and
what is not good to eat? How does food become ‘symbols’ of national and local identity?
Description of Modules:
Module 1: Introduction to food and foodways: In this section the students would be introduced to
works to understand how eating and dietary patterns and studies on single food substances were
seen as entry point of analysis. A structuralist and materialist readings of food and foodways would
be helpful in understanding the semiotic and economies of food production and distribution
networks. A special emphasis would be given to understand how food accounts for nutrition.
Module 2: Food biographies and sociality: In this section we will read two ethnographies which
follow the making of a commodity and its power networks and an ‘unfinished’ commodity to

understand how sociality is shaped by production networks, synesthetic reason and
microbiopolitics’.
Module 3: Social stratification, food production, and culinary practices: Students acquainted with
readings of sociology of India have come across references of rules of commensality, proscription
and prohibition. Food becomes an important marker of difference.
Field visit
Module 4: Foodways and globalisation: George Ritzer through his work on Mcdonaldisation builds
upon Weber’s idea of rationalisation and shows how global foodways have transformed the
foodscape. In this section we try and understand through food and foodways how local meets global
and its impacts on food production.
Module 5: Mapping food waste: One of the increasing concerns around issues of food security is
about food waste. How do we understand the waste we generate in production of food crops to
commercial restaurants? Is there a way to map food waste?
Field visit
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Assessment structure
1. Class Test

30%

2. Group presentation

30%

3. End semester Exam

40%

