
NFS 073: Farm to Table: Our Contemporary Food System (3 credits) 
 

Time and location 

Fall 2019 

10:50 am - 11:40 am   MWF   Innovation Hall E105 
 
Instructor  

Dr. Emily Morgan 
Office:  225B Marsh Life Science 
Email: ehmorgan@uvm.edu 
Office Hours: By appointment at http://calendly.com/ehmorgan/office-hours   

 
Teaching Assistant   

Tung-Lin Liu 
Email: Tung-Lin.Liu@uvm.edu 
Office hours: By appointment at http://calendly.com/tliu7/office-hours 

 

Pre-requisites or co-requisites  
None 

 

General education or other requirements satisfied 
Diversity Category 2 (Diversity of Human Experience) 
Sustainability 

 

 
COURSE DESCRIPTION 

Most of us know very little about the vast system of agricultural production, food 
processing, distribution, retailing, marketing, and catering that influences every 
food choice we make.  Neither do we understand the cultural, political, and 
economic forces influencing food systems.  In this course, we will explore the 
structure and function of contemporary food systems, and connect and compare 
these systems to historical processes and models.  We will ask questions about 
how the systems developed, the problems they are trying to solve, the 
unintended consequences, and the ways that they are and might be challenged 
and improved.  In so doing, this course will introduce students to the broad, 
interdisciplinary type of thinking required to make sense of food systems. 

 

COURSE LEARNING OBJECTIVES 
After completing this course, the student should be able to:  

 Identify all components of contemporary food systems; 

 Understand a range of possible food systems, using historical cases; 

http://calendly.com/ehmorgan/office-hours
http://calendly.com/tliu7/office-hours


 Understand how food systems have intended and unintended 
consequences on people and the environment; 

 Explore the consequences of industrialization and globalization to the 
development of contemporary food systems; 

 Understand the emergence of multiple interrelated critiques of food 
systems over the past thirty years; and 

 Support the development of student critical thinking & writing skills. 
  

REQUIRED COURSE MATERIALS 
This class will have a course site on Blackboard, which will have the syllabus, 
required material (or information about how to access required material for no 
cost or a low cost), and assignments.  We will post grades and updates on 
Blackboard.  Students are responsible for the course contents on Blackboard.  

 
All materials listed on the syllabus are required:   

1. Kitchen Literacy: How We Lost Knowledge of Where Food Comes from and 
Why We Need to Get It Back by Ann Vilesis (2010; available at the UVM 
Bookstore and from other sources)   

2. Readings, videos, and websites made available through Blackboard   
 

ATTENDANCE POLICY AND CLASSROOM ENVIRONMENT EXPECTATIONS 
All students who receive a copy of this syllabus are implicitly agreeing to its terms, 
and responsible for its contents. 
 
Attendance and participation 

 I expect professional standards of behavior in the classroom. Cell phones 
should be on vibrate or turned off unless I have indicated permissible use 
for a specific task. 

 I expect regular attendance in class from every student.  Absences and 
chronic tardiness are not acceptable and will affect your grade. 

 I expect preparation from every student for every class.  Please read and 
view all assigned readings and videos before class on their due date.  
Failure to prepare adequately will affect your grade. 

 I expect participation from every student.  Although this is a large class, it 
is organized to promote dialogue and interaction.  Seize the day.  I intend 
to have conversations during class and will call on people during 
discussions as well. 

 
Classroom conduct  
We treat students respectfully and we ask that you do the same.  To maximize the 
learning experience for everyone, please adhere to the following guidelines:  

 Arrive on time and stay until the end of class;  

 Stay awake and focused throughout class;  



 Avoid excessive talking with your neighbors except in the context of a class 
activity;  

 Avoid reading or responding to texts; and 

 Limit computer usage to course-related material (which will always exclude 
Instagram, Facebook, etc.). 

 
These guidelines define “disruption”, according to our classroom policies and by 
the University’s code of conduct.  Consequences for disruptive behavior 
(distracting media use, walking in and out of class, side conversations, etc.) will 
result in the following: 

1. Verbal warning from Tung Liu or Dr. Morgan. 
2. Dr. Morgan will email you and your academic advisor. 
3. Dr. Morgan will issue an academic alert to the Dean’s Office. 

 
Communication with instructor 
I understand that we all have real lives involving illness, death, and other 
challenges.  It is your responsibility to communicate proactively about matters 
that affect your performance in class, and to seek help for the challenges that you 
face.  You also may ask a Dean or other school staff member to communicate with 
me about these issues.  While I will not waive any course requirements or offer 
additional extra credit opportunities, I am happy to work with you – but only if 
you proactively communicate with me.   
 

GRADING CRITERIA/POLICIES AND ASSESSMENTS 
This course is comprised of four types of assessments: 

Reflection and Application Questions (RAQs)    20% 
This assessment measures the caliber and regularity of your participation via in-
class and out-of-class responses.  These are opportunities for you to check your 
understanding, engage in dialogue, voice concerns, or ask clarifying questions. I 
will administer 12 RAQs over the course of the semester but keep only your 10 
best scores.  Most RAQs will be unannounced or announced before the preceding 
class.  We read and may respond to your RAQs via email or by raising issues in 
class (we will not identify you without your permission).  Please note that RAQs 
must be submitted on time; I will not accept late submissions.   

 
Analytic Paper        20% 
You will write one 500-750 word paper comparing aspects of two food systems.  
Your paper will include making and argument using clear and precise language and 
supporting your argument with specific examples from course lectures, readings, 
and videos, as well as material that you locate outside of class.  Prior to final 
submission (November 11, 2019), I will ask you to submit the outline of your paper 
for initial feedback (October 28, 2019) and a full draft for peer review (November 
8, 2019).   



 
The paper should be submitted in 12 point, Times New Roman font, double-
spaced with one-inch margins.  A late submission will be penalized 5% per day that 
it is late for the first three days after the deadline.  After this, you will receive zero 
points.  Additional instructions and the rubric for the paper will be posted on 
Blackboard. 
 
Exams          60% 
The midterm (October 16, 2019) and final exam (date to be determined) are each 
worth 30% of your overall course grade.  The midterm exam will have two parts: 
an in-class component and a set of take-home essays.  The final exam will be 
completed entirely in one session.  I will not approve make-ups except in the case 
of dire emergencies, which can be and are documented, subject to approval.  In 
such a case, the student should contact me within 24 hours of the scheduled exam 
or exam deadline, unless it is physically impossible to do so, in which case the 
student should be prepared to document that impossibility.  Without prior 
permission, I will not accept late submissions of the take-home portion of the 
midterm exam; if you submit the take-home portion late, you will receive zero 
points for that portion of the exam.   
                        
Extra Credit         1.5% 
I will offer extra credit points on the midterm and final exams (0.5% each).  
Additionally, I will provide a short list of movies and TV series relevant to this 
course and you may earn up to 0.5% extra credit by writing a 250-300 word 
commentary which discusses how this resource fits with the course content, 
whether and how it enriched (or failed to enrich) your learning, and an argument 
as to whether it should be included in the course in the future.       

 

COURSE EVALUATION 
You are expected to complete an evaluation of the course at its conclusion. 
Evaluations will be anonymous and confidential, and we will use the information 
gained, including constructive criticisms, to improve the course. 

 

STUDENT LEARNING ACCOMMODATIONS 
In keeping with University policy, any student with a documented disability 
interested in utilizing accommodations should contact SAS, the office of Disability 
Services on campus.  SAS works with students and faculty in an interactive process 
to explore reasonable and appropriate accommodations, which are 
communicated to faculty in an accommodation letter.   All students are strongly 
encouraged to meet with their faculty to discuss the accommodations they plan to 
use in each course. A student's accommodation letter lists those accommodations 
that will not be implemented until the student meets with their faculty to create a 
plan.  



Contact SAS:  
A170 Living/Learning Center;  
802-656-7753;  
access@uvm.edu   
www.uvm.edu/access 

 

UVM’S POLICY ON DISABILITY CERTIFICATION AND STUDENT SUPPORT 

https://www.uvm.edu/policies/student/disability.pdf  

 

RELIGIOUS HOLIDAYS  
Students have the right to practice the religion of their choice. If you need to miss 
class to observe a religious holiday, please submit the dates of your absence to me 
in writing by the end of the second full week of classes.  You will be permitted to 
make up work within a mutually agreed-upon time. 
https://www.uvm.edu/registrar/religious-holidays     

 

ACADEMIC INTEGRITY   
The policy addresses plagiarism, fabrication, collusion, and cheating. 
https://www.uvm.edu/policies/student/acadintegrity.pdf 

 

GRADING  
For information on grading and GPA calculation, go to 
https://www.uvm.edu/registrar/grades 

 

GRADE APPEALS  
If you would like to contest a grade, please follow the procedures outlined in this 
policy: https://www.uvm.edu/policies/student/gradeappeals.pdf 

  

CODE OF STUDENT RIGHTS AND RESPONSIBILITIES 
http://catalogue.uvm.edu/undergraduate/academicinfo/rightsandresponsibilities/ 

  

FERPA RIGHTS DISCLOSURE  
The purpose of this policy is to communicate the rights of students regarding 
access to, and privacy of their student educational records as provided for in the 
Family Educational Rights and Privacy Act (FERPA) of 1974.  
http://catalogue.uvm.edu/undergraduate/academicinfo/ferparightsdisclosure/ 

  

PROMOTING HEALTH & SAFETY   
The University of Vermont's number one priority is to support a healthy and safe 
community:  

 

mailto:access@uvm.edu
http://www.uvm.edu/access
https://www.uvm.edu/policies/student/disability.pdf
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Center for Health and Wellbeing 
 https://www.uvm.edu/health  
 

Counseling & Psychiatry Services (CAPS)  
Phone: (802) 656-3340 
 

C.A.R.E.   
If you are concerned about a UVM community member or are concerned about a 
specific event, we encourage you to contact the Dean of Students Office (802-656-
3380).   If you would like to remain anonymous, you can report your concerns 
online by visiting the Dean of Students website at 
https://www.uvm.edu/studentaffairs 

 

FINAL EXAM POLICY  
The University final exam policy outlines expectations during final exams and 
explains timing and process of examination period. 
https://www.uvm.edu/registrar/final-exams 

 

STATEMENT ON ALCOHOL AND CANNABIS IN THE ACADEMIC ENVIRONMENT  
As a faculty member, I want you to get the most you can out of this course. You 
play a crucial role in your education and in your readiness to learn and fully 
engage with the course material. It is important to note that alcohol and cannabis 
have no place in an academic environment. They can seriously impair your ability 
to learn and retain information not only in the moment you may be using, but up 
to 48 hours or more afterwards. In addition, alcohol and cannabis can: 
 

 Cause issues with attention, memory and concentration 

 Negatively impact the quality of how information is processed and 
ultimately stored 

 Affect sleep patterns, which interferes with long-term memory formation 
  
It is my expectation that you will do everything you can to optimize your learning 
and to fully participate in this course. 
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COURSE SCHEDULE 

Date Topics/Activities Readings/Preparation 

M, 8-26  Introduction to the course No preparation 

W, 8-28 Introduction to systems thinking  Video: Food System Overview—Geoff 

Tansey (00:00-15:50) 

 Reading: Ingredients of the food system 

– Background 

 Reading: FoodSpan – Glossary of terms 

 F, 8-30 Food around the world No preparation 

M, 9-2 

Holiday 

  

W, 9-4 Early horticulture and 

agricultural revolutions 

 Video: Khan Academy -- The Neolithic 

revolution and early agriculture (00:00-

11:26) 

 Reading: Khan Academy -- The dawn of 

agriculture  

 Video: Khan Academy – The spread of 

agriculture (00:00-08:41) 

 F, 9-6 Indigenous food systems in 

North America 

 Video: Khan Academy – Native 

American societies before contact 

(00:00-05:24) 

 Reading: Park et al. 2016. Native 

American foods: history culture, and 

influence on modern diets  

M, 9-9 Columbian exchange  Video: Khan Academy – Columbian 

exchange (00:00-09:16) 

 Reading: Khan Academy – Columbian 

exchange  

W, 9-11 Early American foodways and 

diets 

 Reading: Kitchen Literacy – Chapter 1 

 Reading: Fanto Deetz. 2018. How 

enslaved chefs helped shape American 

cuisine 

 F, 9-13 Industrialization and 

globalization part 1 

 Reading: Kitchen Literacy – Chapter 2 

 Reading: Natha. 2009. Farming and 

feasting with the Robinsons (reading 

determined by last name) 

M, 9-16 Industrialization and 

globalization part 2 

 Reading: Kitchen Literacy – Chapter 3 



Date Topics/Activities Readings/Preparation 

W, 9-18 Industrialization and 

globalization part 3 

 Reading: Khan Academy – Globalization 

 Video: Khan Academy – Globalization - 

trade and transnational corporations 

video (00:00-06:31) 

 F, 9-20 Industrialization and 

globalization part 4 

 Reading: Dimitri et al. 2005. The 20th 

century transformation of U.S. 

agriculture and farm policy 

M, 9-23 Agriculture  Video: Local Motive – Production (00:00-

25:53) 

W, 9-25 Transportation  Reading: Kitchen Literacy -- Chapter 4 

Video: Local Motive – Distribution 

(00:00-26:25) 

 F, 9-27 Processing  Reading: Kitchen Literacy -- Chapter 5 

Video: Local Motive – Processing 

(00:00-27:30) 

M, 9-30 Food environment part 1  Reading: Kitchen Literacy -- Chapter 6 

 Reading: Turner et al. 2017. Concepts 

and methods for food environment 

research in low and middle income 

countries (p 1-6) 

W, 10-2 Walkabout activity No preparation 

 F, 10-4 Food environment part 2  Reading: Kitchen Literacy -- Chapter 7 

Reading: Montgomery et al. 2011. New 

Age of Food Marketing (p 1-12) 

M, 10-7 Consumption  Reading: Kitchen Literacy -- Chapter 8 

 Video: Local Motive – The consumer 

(00:00-27:26) 

W, 10-9  Waste  Video: Local Motive – Waste (00:00-

27:50) 

 F, 10-11  Review for midterm No preparation 

M, 10-14 

Recess 

  

W, 10-16  Midterm exam  

 F, 10-18  Comparison paper introduction No preparation 



Date Topics/Activities Readings/Preparation 

M, 10-21  Health: food safety and security  Reading: Institute of Medicine and 

National Research Council. 1998. 

Ensuring safe food from production to 

consumption – Chapter 1 (p 17-24) 

W, 10-23 Health: nutrition transition part 1  Reading: Popkin. 2007. The world is fat 

 F, 10-25  Health: nutrition transition part 2  Reading: Jacobs and Richtel. 2017. A 
nasty NAFTA-related surprise 

 Reading: Jacobs and Richtel. 2017. How 
big business got Brazil hooked on junk 
food 

 Reading: Searcey and Richtel. 2017. 
Obesity was rising as Ghana embraced 
fast food.  Then KFC came. 

M, 10-28  Environment: limited resources 

and greenhouse gas emissions 

 Reading: CGIAR. 2015. Big facts on 

emissions (interactive website) 

W, 10-30  Environment: food waste and 

plastic pollution 

 Video: UVM sustainability  

 Video: Vox. 2017. Food waste is the 
world’s dumbest problem. 

 F, 11-1  Environment: biodiversity  Reading: FAO. 2019. The state of the 

world's biodiversity for food and 

agriculture in brief 

M, 11-4  Rights: local economies and 

food justice 

 Video: Via Campesina. 2018. Food 

sovereignty now: a guide to food 

sovereignty (p 1-15) 

W, 11-6  Rights: food system worker 

issues and rights 

 Video: TedX. 2014. Saru Jayaraman. 

Behind the kitchen door (00:00-14:51) 

 Video: Food Inc. 2010. Industrial chicken 
farmers (00:00-04:53) 

 F, 11-8  Rights: palm oil  Video: Take Part. 2016. The problem 

with palm oil 

 Video: Time. 2016. Indonesia’s palm oil 

industry is destroying more than forests 

M, 11-11  Sustainable diets  Reading: Johnson et al. 2014. 

Understanding sustainable diets: a 

descriptive analysis of the determinants 

and processes that influence diets and 

their impact on health, food security, and 

environmental sustainability 

W, 11-13 Socioeconomic perspective  Reading: Mendez et al. 2013. 

Agroecology as a transdisciplinary, 



Date Topics/Activities Readings/Preparation 

participatory, and action-oriented 

approach 

 F, 11-15 Creating a community-based 

local food intervention 

 Reading: White et al. 2018. The 

perceived influence of cost-offset 

community-supported agriculture on 

food access among low-income families 

M, 11-18  Consumption perspective part 1  Reading: To be determined by group 

assignment 

W, 11-20 Consumption perspective part 2  Video: Ted. 2010 – Jaime Oliver. Teach 

every child about food (00:00-21:53) 

 Reading: Carrigan. 2018. Avoiding meat 

and dairy is 'single biggest way' to 

reduce your impact on Earth 

 Reading: Barber. 2017. Home cooks can 

beat food waste.  So where do we start? 

 F, 11-22 Consumption perspective part 3  Reading: To be determined by student 

interest 

M, 11-25 

Recess 

  

W, 11-27 

Recess 

  

 F, 11-29 

Recess 

  

M, 12-2 Production perspective part 1  Reading: Paarlberg. 2010. Attention 

whole food shoppers 

 Reading: Laudan. 2015. A plea for 

culinary modernism 

 Video: Ted. 2009 – Louise Fresco on 

feeding the whole world (00:00-18:00) 

W, 12-4 Production perspective part 2  Video: PBS NewsHour. 2017. Can these 

mock meat entrepreneurs fool you with a 

plant-based burger? 

 F, 12-6 Review for final exam No preparation 

M, 12-9 Final exam 

Time: 10:30am – 1:15pm 
Location: Innovation E105 

 

 


