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CU 351 FOOD AS AN EXPRESSION OF CULTURE
IES Abroad Barcelona

DESCRIPTION: There is a communion of more than our bodies when bread is broken and wine drunk.
M.F.K. Fischer, The Gastronomical Me

As culinary historian Massimo Montanari argues, everything that has to do with food – from the choices made by primitive hunters and gatherers to contemporary habits of consumption – represents a cultural act. In this sense, we understand that Spanish cuisine is not just about nutrition, but also about traditions that have developed over a long period of time and span the country’s political, cultural, and social formation. This interdisciplinary course combines the fields of food studies, anthropology, cultural studies, sociology, and contemporary history. We will examine the food traditions that unite Spain, as well as those that are distinctive of regional differences. We will also examine how globalization affects food culture and regional/national food identity, based on the assumption that the concept of (personal, cultural, regional, national) identity is strongly linked to food. We will focus on the evolution of local traditions and the recent boom of Spanish haute cuisine around the world. Current Spanish cuisine (for example, the coronation of chef Ferran Adrià, by the New York Times, Time magazine and Le Monde in 2004) is an excellent vehicle for exploring the complex relations between local and global culture. 

CREDITS: 3 credits

LANGUAGE OF INSTRUCTION: English

INSTRUCTOR: 

PREREQUISITES: 

METHOD OF PRESENTATION:
· Lectures: The mini lectures in this course provide the structure of the session, establish the connection with the previous discussion and lecture and identify and highlight the key teaching points.
· Class Discussion:This course is largely discussion based. Thus, it is pivotal that students attend class having prepared to be able to engage actively in class discussion. Preparation for class includes, though it is not limited to, reading, or watching films. So, reading and watching documentaries with a pencil or pen in hand and a notebook as well as the reading guide (highlighting, taking notes, summarizing, coming up with questions) is imperative. Active participation also includes attending the guest lectures, taking notes and engaging with the guest. In sum, students are expected to come to class having considered the readings in depth. Pop quizzes will be given at the discretion of the instructor. Students’ participation will be assessed based upon in-class reflections, timely arrival to class, active listening, ability to remain attentive, respectful participation in class activities. Participation grade is recorded by the instructor each session. 
· Film viewings 

REQUIRED WORK AND FORM OF ASSESSMENT:
 - %
 - %
 - %
 - %
- %
- %

[bookmark: _Hlk147749704]Class participation 
This course is largely discussion based. Thus, it is pivotal that students attend class having prepared to be able to engage actively in class discussion. Preparation for class includes, though it is not limited to, reading or watching films. So, reading and watching documentaries with a pencil or pen in hand and a notebook as well as the reading guide (highlighting, taking notes, summarizing, coming up with questions) is imperative. Active participation also includes attending to the guest lectures, taking notes and engaging with the guest. In sum, students are expected to come to class having considered the readings in depth. Pop quizzes will be given at the discretion of the instructor. Students’ participation will be assessed based upon in-class reflections, timely arrival to class, active listening, ability to remain attentive, respectful participation in class activities. Participation grade is recorded by the instructor each session. 
[bookmark: _Hlk147749742]Food preference essay 
(a) Food journal: write a food journal for 7 days (1.435-3.500) on what you eat since you arrived.  What do you eat: for breakfast, lunch, dinner, and snacks?  What would you eat if you were in the US?  Do you eat the same kind of food in Barcelona than what you would eat on a similar occasion in your college in the US (i.e., pizza for a party night)?  Do you buy food and then cook it?  Do you check the labels?  Do you always/sometimes/hardly ever/never eat in fast-food joints and restaurants?  Do you eat on the go, standing up, or while typing away?  Does your home-stay mother expect you to sit down and have a proper meal?  How do you feel?  If live in your own apartment, how are your eating habits different or like those you have in the U.S.?  The more details you record about your eating habits, the better.  Do not forget, however, that food is associated with pleasure as well, so the feelings generated upon ingesting that food are a must for the journal to be rich and useful to your own analysis—if you strictly record what you ate and where and with whom your notes won’t help you much for the second part of the project.
Journal must be turned in, though nothing that is revealed in the journal will be made public in the classroom discussion, as this first journal is not graded but you will receive feedback on it.
(b) Analytical essay: Once you’ve finished writing your journal, reflect on your preferences based on your journal writing, write an argumentative essay (1.500 words).  Considering the following:  Are there any patterns in your diet?  What was the last ‘new’ food you ate?  What was your favorite food as a child and why?  And now?  Have your tastes buds been disturbed since you’ve arrived at Barcelona? What is something you thought you’d never eaten before, and you have since you’ve been here?  If it is true that we are what we eat, then who are you based on what you’ve eaten the last ten days? 
[bookmark: _Hlk147749768]Documentary production & defence 
(a) Produce a short documentary (3-5 minutes long) answering the following question: If we are what we eat, what the food consumed in the Basque Country (for example) say about them as a community? The documentary must make an argument.
(b) Defend your position in front of the class orally.

[bookmark: _Hlk147749790]Midterm exam 
Final assignment
Students must analyze how food functions as a powerful vehicle for cultural expression by examining four interconnected dimensions: first, explore how culinary traditions, ingredients, and cooking methods shape both individual and collective cultural identity; second, investigate food's central role in rituals, ceremonies, festivals, and life transitions that strengthen community bonds and preserve cultural heritage; third, critically analyze how food practices reveal underlying cultural values, social structures, and worldviews, including attitudes toward hospitality, gender roles, and consumption; and finally, evaluate how food traditions both maintain distinct cultural identities and facilitate cross-cultural understanding through fusion, adaptation, and exchange. Student responses should show critical thinking through specific examples from diverse cultural contexts, scholarly research, and thoughtful reflection on the complex ways food preserves tradition and enables cultural dialogue in our interconnected world.

LEARNING OUTCOMES: 
By the end of the course students will be able to:
· Explain how food is an important vehicle of cultural manifestations;
· Relate food to identity;
· Analyze how different cultures celebrate food through rituals and traditions;
· Differentiate judgment values and comparison;
· Interpret aspects of local culture that relate to food, from its cultivation to preparation to consumption;
· Analyze and compare recipes, customs, and lifestyles;
· Demonstrate writing skills and critical thinking;
· Appreciate the Mediterranean diet and its diversity.

ATTENDANCE POLICY: As a member of our class community, you are expected to be present and on time every day. Attending class has an impact on your learning and academic success. For this reason, attendance is required for all IES Barcelona classes, including course-related excursions. If a student misses more than three classes in any course without justification, 3 percentage points will be deducted from the final grade for every additional absence. Seven unjustified absences in any course will result in a failing grade. Absences will only be justified, and assessed work, including exams, tests and presentations rescheduled, in cases of documented medical or family emergencies.


CONTENT:

	Session
	Content
	Required Reading

	Session 1
	Course introduction. Food as Social Marker.
	· Perec, G. (2008). Attempt at an Inventory of the Liquid and Solid Foodstuffs Ingurgitated by Me in the Course of the Year Nineteen Hundred and Seventy-Four. In Species of space and other pieces (pp.244-52). London: Penguin. (8 pages)

	Session 2
	Writing Ethnography: How does one conduct a Participant-Observation?
Recommended watch: People Like Us: Social Class in America (PBS)
	· Glasser, I. (2011). Field Study Methods. In More than Bread: Ethnography of a Soup Kitchen (pp.34-49). Tuscaloosa: University Of Alabama Press. (15 pages)
· Geertz, C. (1973). Thick description. In The Interpretation of Cultures (p.3-30). New York: Basic Books. (27 pages)

	Session 3
	What is the Relationship between Food and Culture? How we Eat? What’s Normal? What isn’t?
Course Related Trip 1: Soup Kitchen or Food Bank Service begins…
Recommended watch: Good-bye Lenin! (2003) by Wolfgang Becker
	· Smith, P. (2011). What is Culture? What is Cultural Theory? In P. Smith & A. Riley (Eds.), Cultural Theory: An Introduction (pp. 1–6). Hoboken, NJ: Wiley-Blackwell. (6 pages)
· Lakoff, R. T. (2006). Identity à la carte: you are what you eat. In A. de Fina, D. Schiffrin, & M. Bamberg (Eds.), Discourse and Identity (pp. 142–165). Cambridge: Cambridge University Press. 

	Session 4
	Food, Taste, Memory, History & Meaning. Individual and Social Food Memories. Sense Memory.
Recommended watch: Jiro Dreams of Shushi (2011) by David Gelb; Eat, Drink, Man, Woman (1994) by Ang Lee; Like Water for Chocolate (1992) by Alfonso Arau
	· Montanari, M. (2006). The Pleasure and the Duty of Choice. In Food is culture (pp.59-83). New York: Columbia University Press. (24 pages)
· Proust, M. (2016). The Madeleine. In C. Korsmeyer (Ed.), The Taste Culture Reader: Experiencing Food and Drink (pp. 293–296). London: Bloomsbury Academic. (3 pages)

	Session 5
	Boundaries, Traditions, Prohibitions & Taboos.
Recommended watch: Ushpizin (2004) by Giddi Dar; Moonstruck (1987) by Norman Jewison; Fried Green Tomatoes (1991) by Jon Avnet
	· Douglas, M. (1966). The Abomination of Leviticus. In Purity and danger: an analysis of concepts of pollution and taboo with a new preface by the author (pp.42-59). New York: Routledge. (27 pages)
· Harris, M. (1997). The Abominable Pig. In C. Counihan & P. van Esterik (Eds.), Food and Culture: A Reader (pp. 67–80). New York: Routledge. (13 pages)

	Session 6
	Peer Review Session & Preparation for Student Presentations
	· Fisher, M. F. K. (2010). With bold knife and fork (pp. 13–24). Berkeley: Counterpoint. (11 pages)
· Abarca, M. E. (2007). Charlas Culinarias: Mexican Women Speak from Their Public Kitchens. Food and Foodways, 15(3-4), 183–212. https://doi.org/10.1080/07409710701620094 (29 pages)

	Session 7
	Beers, Ciders & Alcohol Consumption.
Recommended watch: Sideways (2004) by Alexander Payne
	· Millan, A. (2001). Tapeo: An Identity Model of Public Drink and Food Consumption in Spain. In de Garine, V., & de Garine, I. (Eds.) Drinking: Anthropological Approaches (pp. 158–168). Berghahn Books. (10 pages)

	Session 8
	Course Related Trip 2: Table Protocol & Wine Tasting Workshop
Food Preferences Paper Due
Recommended watch: Babette’s Feast (1987) by Gabriel Axel
	· Visser, M. (1991). The Rituals of Dinner: The Origins, Evolution, Eccentricities, and Meanings of Table Manners (pp. 3–27). New York: Penguin Books. (24 pages)

	Session 9
	Introduction to Spanish Food: Which Foodstuffs were Autochthonous to the Iberian Peninsula? How does one explain Spanish meal times?
Recommended watch: 18 comidas (2010) by Jorge Coira
	· Medina, X. F. (2005). Historical Overview. In Food Culture in Spain (pp. 1–28). Westport, CT: Greenwood Press. (27 pages)


	Session 10
	Spanish Cuisine: How Spain became the new France. The Coronation of Contemporary Chefs.
	· Lubow, A. (2003). A Laboratory of Taste. The New York Times Magazine. https://www.nytimes.com/2003/08/10/magazine/a-laboratory-of-taste.html

	Session 11
	Spanish Food by Region (1): the Basque Country. 
Student Presentation: Documentary 1.
	· Bourdain, A. (2002). Where the Boys Are/Where the Girls Are. In A Cook’s tour: In Search of the Perfect Meal (pp. 65–78). London: Bloomsbury. (13 pages)

	Session 12
	Spanish Food by Region (2): Asturias. Student Presentation: Documentary 2.
	· Richardson, P. (2007a). Asturias: Cheese, Cider and the Fabulous Fabada. In A Late Dinner (pp. 50–66). New York: Scribner. (16 pages)

	Session 13
	Spanish Food by Region (3): Galicia. Student Presentation: Documentary 3.
Recommended watch: Percebeiros de Fernando Ureña
	· Trillin, C. (2003). Pepper Chase. In Feeding a Yen (pp.17-30). New York: Random House. (23 pages)

	Session 14
	Spanish Food by Region (4): Andalucía. Student Presentation: Documentary 4.
	· Richardson, P. (2007b). Cádiz-Málaga: Fried Fish, Tuna Fish and Gazpacho. In A Late Dinner (pp. 93–108). New York: Scribner. (15 pages)

	Session 15
	Spanish Food by Region (5): Catalunya. Student Presentation: Documentary 5.

	· Andrews, C. (2005). Introduction: When, Who and What. In Catalan Cuisine: Vivid Flavors from Spain Mediterranean Coast (pp. 3–27). Boston: Harvard Common Press. (24 pages)

	Session 16
	Midterm Exam
Watch: Transfiguració about Nandu Jubany, Tetra about elBulli
	· Bower, A. (2004). Watching Food: The Production of Food, Film and Values. In Reel Food: Essays on Food and Film (pp. 1–17). New York: Routledge. (17 pages)

	Session 17
	Course Related Trip 3: Market
Recommended watch: Ratatouille (2007) by Brad Bird
	· Jordan, J. A. (2011). In Search of the Elusive Heirloom Tomato: Farms and Farmers’s Markets, Fields and Fieldwork. In L. Coleman (Ed.), Food: Ethnographic Encounters (pp. 69–83). London: Berg.

	Session 18
	The Political Economy of Food.
Recommended watch: Food, Inc. (2008) by Robert Kenner; Our Daily Bread (2005) by Nikolaus Geyrhalter; Soylent Green (1975) Richard Fleischer
	· Caritas Europa Shadow Report. (2014). Country Summary for Spain. Caritas. (25 pages)
· Oxfam. (2022). Fixing our Food: Debunking 10 Myths about the Global Food System and What Drives Hunger. (35 pages)

	Session 19
	National Food & Nationalism.
	· Appadurai, A. (2007). How to Make a National Cuisine. In C. Counihan & P. van Esterik (Eds.), Food and Culture: A Reader (pp. 290–306). New York: Routledge. (16 pages)

	Session 20
	Course Related Activity 4: The Gleaners, or Espigoladors. 
	· http://www.espigoladors.cat

	Session 21
	Cultural Foods & Food Colonialism.
	· Heldke, L. (2007). Let’s Cook Thai: Recipes of Colonialism. In C. Counihan & P. van Esterik (Eds.), Food and Culture: A Reader (pp. 327–341). New York: Routledge.

	Session 22
	Global & Local: Eating Local in a Globalized Culture.
Recommend watch: Super Size Me (2004) by Morgan Spurlock Hunger.
	· Yan, Y. (2007). Of Hamburger and Social Space: McDonald’s in Beijing. In C. Counihan & P. van Esterik (Eds.), Food and Culture: A Reader (pp. 500–522). New York: Routledge. (22 pages)
· Lindhom, C. (2013). You Eat What You Are: Cultivated Taste and the Pursuit of Authenticity in the Slow Food Movement. In Culture of the Slow: Social Deceleration in an Accelerated World. Hampshire: Palgrave Macmillan. (31 pages)

	Session 23
	The Political Economy of Hunger (2): Food Emergencies.
	· Dunn, E. C. (2011). The Food of Sorrow: Humanitarian Aid to Displaced People. In L. Coleman (Ed.), Food: Ethnographic Encounters (pp. 139–151). London: Berg. (15 pages)

	Session 24
	Peer Review
	Draft of the final essay due.



COURSE-RELATED TRIPS:
· Soup Kitchen or Food Bank Service begins…
· Table Protocol & Wine Tasting Workshop
· Market
· The Gleaners, or Espigoladors

REQUIRED READINGS:
· Abarca, M. E. (2007). Charlas Culinarias: Mexican Women Speak from Their Public Kitchens. Food and Foodways, 15(3-4), 183–212. https://doi.org/10.1080/07409710701620094 (29 pages)
· Andrews, C. (2005). Introduction: When, Who and What. In Catalan Cuisine: Vivid Flavors from Spain Mediterranean Coast (pp. 3–27). Boston: Harvard Common Press. (24 pages)
· Appadurai, A. (2007). How to Make a National Cuisine. In C. Counihan & P. van Esterik (Eds.), Food and Culture: A Reader (pp. 290–306). New York: Routledge. (16 pages)
· Bourdain, A. (2002). Where the Boys Are/Where the Girls Are. In A Cook’s tour: In Search of the Perfect Meal (pp. 65–78). London: Bloomsbury. (13 pages)
· Bower, A. (2004). Watching Food: The Production of Food, Film and Values. In Reel Food: Essays on Food and Film (pp. 1–17). New York: Routledge. (17 pages)
· Caritas Europa Shadow Report. (2014). Country Summary for Spain. Caritas. (25 pages)
· Millan, A. (2001). Tapeo: An Identity Model of Public Drink and Food Consumption in Spain. In de Garine, V., & de Garine, I. (Eds.) Drinking: Anthropological Approaches (pp. 158–168). Berghahn Books. (10 pages)
· Douglas, M. (1966). The Abomination of Leviticus. In Purity and danger: an analysis of concepts of pollution and taboo with a new preface by the author (pp.42-59). New York: Routledge. (27 pages)
· Dunn, E. C. (2011). The Food of Sorrow: Humanitarian Aid to Displaced People. In L. Coleman (Ed.), Food: Ethnographic Encounters (pp. 139–151). London: Berg. (15 pages)
· Fisher, M. F. K. (2010). With bold knife and fork (pp. 13–24). Berkeley: Counterpoint. (11 pages)
· Geertz, C. (1973). Thick description. In The Interpretation of Cultures (p.3-30). New York: Basic Books. (27 pages)
· Oxfam. (2022). Fixing our Food: Debunking 10 Myths about the Global Food System and What Drives Hunger. (35 pages)
· Perec, G. (2008). Attempt at an Inventory of the Liquid and Solid Foodstuffs Ingurgitated by Me in the Course of the Year Nineteen Hundred and Seventy-Four. In Species of space and other pieces (pp.244-52). London: Penguin. (8 pages)
· Glasser, I. (2011). Field Study Methods. In More than Bread: Ethnography of a Soup Kitchen (pp.34-49). Tuscaloosa: University of Alabama Press. (15 pages)
· Harris, M. (1997). The Abominable Pig. In C. Counihan & P. van Esterik (Eds.), Food and Culture: A Reader (pp. 67–80). New York: Routledge. (13 pages)
· Heldke, L. (2007). Let’s Cook Thai: Recipes of Colonialism. In C. Counihan & P. van Esterik (Eds.), Food and Culture: A Reader (pp. 327–341). New York: Routledge.
· Jordan, J. A. (2011). In Search of the Elusive Heirloom Tomato: Farms and Farmers’s Markets, Fields and Fieldwork. In L. Coleman (Ed.), Food: Ethnographic Encounters (pp. 69–83). London: Berg.
· Lakoff, R. T. (2006). Identity à la carte: you are what you eat. In A. de Fina, D. Schiffrin, & M. Bamberg (Eds.), Discourse and Identity (pp. 142–165). Cambridge: Cambridge University Press. 
· Lindhom, C. (2013). You Eat What You Are: Cultivated Taste and the Pursuit of Authenticity in the Slow Food Movement. In Culture of the Slow: Social Deceleration in an Accelerated World. Hampshire: Palgrave Macmillan. 
· Lubow, A. (2003). A Laboratory of Taste. The New York Times Magazine. https://www.nytimes.com/2003/08/10/magazine/a-laboratory-of-taste.html
· Medina, X. F. (2005). Historical Overview. In Food Culture in Spain (pp. 1–28). Westport, CT: Greenwood Press. (27 pages)
· Millan, A. (2001). Tapeo: An Identity Model of Public Drink and Food Consumption in Spain. In I. de Garine & V. de Garine (Eds.), Drinking: Anthropological Approaches (pp. 158–168). New York: Berghahn Books. (10 pages)
· Montanari, M. (2006). The Pleasure and the Duty of Choice. In Food is culture (pp.59-83). New York: Columbia University Press. (24 pages)
· Proust, M. (2016). The Madeleine. In C. Korsmeyer (Ed.), The Taste Culture Reader: Experiencing Food and Drink (pp. 293–296). London: Bloomsbury Academic. (3 pages)
· Richardson, P. (2007a). Asturias: Cheese, Cider and the Fabulous Fabada. In A Late Dinner (pp. 50–66). New York: Scribner. (16 pages)
· Richardson, P. (2007b). Cádiz-Málaga: Fried Fish, Tuna Fish and Gazpacho. In A Late Dinner (pp. 93–108). New York: Scribner. (15 pages)
· Smith, P. (2011). What is Culture? What is Cultural Theory? In P. Smith & A. Riley (Eds.), Cultural Theory: An Introduction (pp. 1–6). Hoboken, NJ: Wiley-Blackwell. (6 pages)
· Trillin, C. (2003). Pepper Chase. In Feeding a Yen (pp.17-30). New York: Random House. (23 pages)
· Visser, M. (1991). The Rituals of Dinner: The Origins, Evolution, Eccentricities, and Meanings of Table Manners (pp. 3–27). New York: Penguin Books. (24 pages)
· Yan, Y. (2007). Of Hamburger and Social Space: McDonald’s in Beijing. In C. Counihan & P. van Esterik (Eds.), Food and Culture: A Reader (pp. 500–522). New York: Routledge. (22 pages)

RECOMMENDED READINGS:
· Civitello, L. (2011). Cuisine and culture: a history of food and people. Hoboken, N.J.: John Wiley 
and Sons.
· Gardner, S. (2018). The Landscape of Food and Memory: Cuisine and Cultural Identity in the Separdic Jewish Diaspora. In M. McWilliams (Ed.), Food and Landscape: Proceedings of the Oxford Symposium on Food and Cookery 2017 (pp. 148–148). London: Prospect Books. 
Retrieved from 
https://books.google.co.uk/books?id=pc0MEAAAQBAJ&printsec=frontcover&source=gbs_ge_summary_r&redir_esc=y#v=onepage&q&f=false
· Georges Perec, & Sturrock, J. (2008). Species of space and other pieces. London: Penguin.
· Houge, B. (2018). Imaginary Landscapes and Virtual Terroir. In M. McWilliams (Ed.), Food and Landscape: Proceedings of the Oxford Symposium on Food and Cookery 2017 (pp. 188–198). London: Prospect Books.
Retrieved from 
https://books.google.co.uk/books?id=pc0MEAAAQBAJ&printsec=frontcover&source=gbs_ge_summary_r&redir_esc=y#v=onepage&q&f=false
· José Andrés. (2008). Made in Spain. Clarkson Potter.
· Lester, P. (2010). Physiology of taste. General Books.
· Martha Rose Shulman. (2011). Spain and the World Table. DK Publishing (Dorling Kindersley).
· Martin, K. S. (2021). Reinventing food banks and pantries: new tools to end hunger. Washington, Dc: Island Press.
· McWilliams, M. (2015). Food around the world: a cultural perspective. Boston: Pearson.
· Mikulak, M. (2013). The politics of the pantry: stories, food, and social change. Montréal & Kingston: McGill-Queen’s University Press.
· Pollan, M. (2011). The omnivore’s dilemma: the search for a perfect meal in a fast-food world. London: Bloomsbury.
· Pollan, M. (2014). Cooked: a natural history of transformation. New York: Penguin Books.
· Rieff, D. (2016). The reproach of hunger: food, justice, and money in the twenty-first century. London: Verso.
· Sevilla M. J. (2019). Delicioso: a history of food in Spain. London: Reaktion Books.
· Sutton, D. E. (2001). Remembrance of Repasts. Berg Publishers.
· Warshawsky, D. N. (2024). Food Waste, Food Insecurity, and the Globalization of Food Banks. University of Iowa Press.

RECOMMENDED FILMS:
· Arau, A. (Director). (1992). Like Water for Chocolate.
· Avnet, J. (Director). (1991). Fried Green Tomatoes.
· Axel, G. (Director). (1987). Babette’s Feast.
· Barrenechea, T. (2013). The Cuisines of Spain. Ten Speed Press.
· Bates, R. (Director). (2009). Ingredients.
· Becker, W. (Director). (2003). Good-bye Lenin!
· Bruens, K. (Director). (2010). Corner Store.
· Chester, J. (Director). (2018). The Biggest Little Farm.
· Coira, J. (Director). (2010). 18 comidas.
· Colquhoun, J. (Director). (2008). Food Matters.
· Colquhoun, J. (Director). (2012). Hungry for Change.
· Dar, G. (Director). (2004). Ushpizin.
· Deschamps, P. (Director). (2015). Noma: My Perfect Storm.
· Fulkerson, L. (Director). (2011). Forks over Knives.
· Gelb, D. (Director). (2011). Jiro Dreams of Sushi.
· Hamer, B. (Director). (2003). Kitchen Stories.
· Jewison, N. (Director). (1987). Moonstruck.
· Kawase, N. (Director). (2015). Sweet Bean.
· Kenner, R. (Director). (2008). Food, Inc.
· Koons, D. (Director). (2013). The Symphony of the Soil.
· Lee, A. (Director). (1994). Eat, Drink, Man, Woman.
· Nasser, L. (Director). (2018). Rotten.
· Parmar, P. (Director). (2006). Nina’s Heavenly Delights.
· Rawal, S. (Director). (2020). Gather.
· Scott, C., & Tucci, S. (Directors). (1996). Big Night.
· Spurlock, M. (Director). (2004). Super-Size Me.
· Winterbottom, M. (Director). (2017). The Trip to Spain.


[image: ][image: ][image: ][image: ][image: ]

image1.jpg
ABROAD,

33 W. Monroe Street
Suite 2300

Chicago, IL 60603-5405
Toll Free: 800.995.2300
Tel: 312.944.1750

Fax: 312.944.1448




image2.jpg
Global brilliance begins here’

Institute for the International Education of Students
Africa | Asia Pacific | Europe | Latin America




