
FOOD CULTURE

Why do we eat as we do?
Objectives

Food culture is the relationship between food and Man expressed through the way we get on/deal with food - in eating habits and choices of what we find eatable and what we reject, how we treat and handle our food in the preparation process from raw material to the final dish served in a social eating situation. Food culture in a society is dynamic and changeable in time and space like other expressions of human activity. 

The purpose of the course is to present essential aspects of matters relevant to food culture in the past and present in order to understand and better predict future trends by becoming aware of what has essential impact on why we eat and relate to food as we do.

Through this course we wish to provide a means by which you can get an insight into the interaction between the kinds of parameters in a society that have an impact on how Man and his food and meals develop during constant change, locally and globally. It might give inspiration to mix the cards in a culturally wiser way in future food production.  

We welcome

All master students with a background in natural and social sciences as well as the Humanities, who are interested in food culture.

Responsible for course:

Ass. Professor Åse Hansen

E-mail: aah@kvl.dk
Phone: +45 35 28 32 41
Ass. Professor Grith Lerche 

E-mail: gle@kvl.dk
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Fritz Syberg: Dinner, Faaborg Museum
Themes 

· Food and meals in a cultural context
· The family meal - food cultural values 

· The social meal  

· Food history and culinary fashion

· Traditional food cultures 

· Food and religion 

· Ethnic food - the global kitchen

· Hunger and satisfaction in a cultural context - sensory values

· Bread as staple food

Form of study and instruction
The course comprises lectures, group and plenum discussions, thematic group work, student presentations, tutorials and excursions.

Course literature

Material will be given to the students at the beginning of the course.


Øresund Summer University
course
1st to 19th of August 2005
ECTS credits:

6
Assessment:

Assessment of course project

Marking system:

Pass/fail 

Language:

English

Course level and type:
M.Sc.

Payment:

No tuition fees

Course number:

078051

Course homepage:

www.kursus.kvl.dk/foodculture
Application procedures 

Application procedures, accommodation and a lot of other practical information are described at the homepage of the Øresund Summer University: 
www.summeruniversity.org
Application deadlines

April 15, 2005 (for students requiring visa) 
May 13, 2005 (for students not requiring visa)
Questions 

Øresund Summer University

Arne Jakobsens Allé 15-17, 7.

DK 2300 Copenhagen S

Denmark

Phone:  (+45) 35 32 37 20 
E-mail: summeruni@oresund.university.dk 
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