
The authentic perspective has been accepted in anthropological 

and social sciences for centuries, but far from exclusive in defini-

tion. The application to food as “authentic” has been mildly ap-

proached, and hence is the aim of this course. We will begin to 

grasp the idea of an authentic food culture, while making attempts 

to determine the future of the western food system and debunk 

the perception of food appreciation as “pretentious.”  

Learning Objectives: 

Upon completion of this course, you will be able to: 

● Discuss the evolution of the global food system and identify 

influential points in history 

● Analyze and apply sociological and anthropological perspectives 

of authenticity to cuisine  

● Demonstrate understanding of consciousness shifts throughout 

history, especially as it relates to food and the environment 

● Describe the implications of our current food choices and 

predict the future of food sourcing, consumption, and appreciation 

● Understand how stratification across socioeconomic groups 

affects access to healthy and nutritious foods 

● Meal plan and navigate the kitchen 

● Discern the difference between “good food” and 

“pretentiousness” 

Authentic Cuisine and Other Pretentious Topics 
Virginia Tech 

HNFE 4325:  
3 Credits 

Where does our food come from?  

Why should we care? 

Starting Out:  Course Description & Objectives Inside this Syllabus 

Course Description 1 

Course Objectives 1 

Expectations and Evaluations 2 

University Statements 3 

Calendar  4 

Reminders: 

 Whatever learning envi-

ronment we are in for the 

day, use it as your play-

ground to explore. Come 

with an open mind, and 

willingness to stretch out 

of your comfort zone. 

 

 Be prepared. Wear the 

right shoes when its nec-

essary. Read the literature. 

Have something mean-

ingful to say to your col-

leagues.  

 

 This class is structured in 

a way that may deviate 

from your typical learning 

environment. Please let 

the instructor know if 

you have any comments 

or questions at any time. 

Class Specifics: 

Lecture: 

-  M and W: 1:25-3:15 pm 

-  Room: TBD 

 

Instructor Info: 
Kati Span 

 Wallace Annex A1 

 kspan@vt.edu 

 540-231-1000 

 

Office hours: 

 Th 2:30-4:00 pm  

 email for appoint-

ment  
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Required: Please purchase all 3 as digital 

or print copies before the semester. 



Artistic expres-

sion/community 

project (200) 

-demonstrate your 

knowledge of food 

by representing it 

artistically or by 

reaching out to the 

community 

-details on Scholar 
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“You can't just eat good food. You've got to talk about it too. And you've got to talk about it to somebody who understands that kind of food.”  

― Kurt Vonnegut, Jailbird 

When we study nutrition, we often lose sight of the food itself. When did someone proclaim it edible? How was it first prepared? What 

resources went into its production to get to you today? Who planted the seeds? What roads did it travel to get to you? How will you 

bring out its most delicate flavor features? Does everyone in the world get to appreciate this sentiment, as I have just indulged!? 

In this course we will only begin to scratch the surface of concepts related to the story of food. This is our opportunity to explore the ori-

gins and preparations of various foods from around the world  and in our backyard. Be prepared to stretch your creativity, discuss cur-

rent knowledge, learn new concepts and skills, and enjoy the pleasure of food. This syllabus is a dynamic document and is subject to 

deviation and variation. Your suggestions are appreciated and welcome throughout the semester. 

What to expect... 

For your choosing: Two Evaluation Approaches 

1 2 
Exam 1 (100) 

Midterm  (100) 

Participation (50) 

Blog (100) 

Final Paper (100) 

 

 Items in the diamond will be 

completed by both ap-

proaches 1 and 2. 

 Participation is subject to 

the instructor’s ability to 

discern the level of interest 

and engagement of the stu-

dent in class and during 

activities or individual pro-

jects. 

 Approach 2: Exams are not 

cumulative and will reflect 

current content. 

 Information about  Ap-

proach 1, your blog and 

final paper can be found on 

Scholar. 

Please be prepared to choose your evaluation approach on 

the first day of class. 

Classroom Organization 

This semester, we will be spending 50% of the course out of the classroom. Every Wednesday, we will either be cooking in the HNFE 

food lab (403 Wallace) or visiting a food-related location, meeting with food professionals, or working directly in the field. Please refer to 

the schedule on Page 4 for the activity and proper dress required (closed toe shoes, hat, professional dress, etc.). On these days, it is ex-

pected that you will come with an open-mind and ready to EAT! 
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Virginia Tech’s Principles of Community 
Virginia Tech is a public land-grant university, committed to teaching and learning, research, and outreach to the Commonwealth of Vir-
ginia, the nation, and the world community.Learning from the experiences that shape Virginia Tech as an institution, we acknowledge 
those aspects of our legacy that reflected bias and exclusion. Therefore, we adopt and practice the following principles as fundamental to 
our on-going efforts to increase access and inclusion and to create a community that nurtures learning and growth for all of its members: 

 
We affirm the inherent dignity and value of every person and strive to maintain a climate for 

work and learning based on mutual respect and understanding. 
 

We affirm the right of each person to express thoughts and opinions freely. We encourage 
open expression within a climate of civility, sensitivity, and mutual respect. 

 
We affirm the value of human diversity because it enriches our lives and the University. We 

acknowledge and respect our differences while affirming our common humanity. 
 

We reject all forms of prejudice and discrimination, including those based on age, color, 
disability, gender, national origin, political affiliation, race, religion, sexual orientation, and veteran status.  

 
We take individual and collective responsibility for helping to eliminate bias and 

discrimination and for increasing our own understanding of these issues through education, training, 
and interaction with others. 

 
We pledge our collective commitment to these principles in the spirit of the Virginia Tech 

motto of UtProsim (That I May Serve).  (seehttp://www.vt.edu/diversity/principles-of-community.html) 

Disability Statement: 

If you need adaptations or accommodations because of a disability (learning disability, attention deficit disorder, psychological, physical, 
etc.), if you have emergency medical information to share with me, or if you need special arrangements in case the building must be 
evacuated, please make an appointment with me as soon as possible. My office hours, phone number, and email are on the first page of 
this syllabus. 
 

Honor Code Statement: 
The Honor Code will be strictly enforced in this course. All assignments submitted shall be considered graded work, unless otherwise 
noted. All aspects of your coursework are covered by the Honor System. Any suspected violations of the Honor Code will be promptly 
reported to the Honor System. According to the Constitution of the Virginia Tech Honor System "The fundamental beliefs 
underlying and reflected in the Honor Code are: (1) that trust in a person is a positive force in making that person worthy of trust, (2) 
that every student has the right to live in an academic environment that is free from the injustices caused by any form of intellectual dis-
honesty, and (3) that the honesty and integrity of all members of the university community contribute to its quest for 
Truth." (see http://www.honorsystem.vt.edu/) 
 
The following is the Honor Code written verbatim from the VT Honor System Constitution: 
 
The Honor Code is the University policy that expressly forbids the following academic violations: 
 

Cheating -- Cheating includes the actual giving or receiving of any unauthorized aid or assistance or the actual giving or receiving of 
any unfair advantage on any form of academic work, or attempts thereof. 

Plagiarism -- Plagiarism includes the copying of the language, structure, ideas and/or thoughts of another and passing off same as 
one's own, original work, or attempts thereof. 

Falsification -- Falsification includes the statement of any untruth, either verbally or in writing, with respect to any circumstances 
relevant to one's academic work, or attempts thereof. Such acts include, but are not limited to, the forgery of official signatures, 
tampering with official records, fraudulently adding or deleting information on academic documents such as add/drop requests, 

 

http://www.vt.edu/diversity/principles-of-community.html
http://www.honorsystem.vt.edu/
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Date Day  Topic Required Reading   Assignment Due Location/Dress 

 M     

 W     

 M     

 W     

 M     

 W     

 M     

 W     

 M     

 W     

 M     

 W     

 M     

 W     

Last day to add classes & add/drop audit option:  
Last day to drop classes without grade penalty:  

Last day to resign without grade penalty:  
**Syllabus and Schedule are tentative.  Changes will occur! 


