Field to Fork: Introduction to Global and Local Food Systems
CSSL-26-450 Winter 2009 - Course Outline
Instructor: Andrew McCann

Email: amccann@sl.on.ca
Overview

In an age of the 4,000 km Caesar salad and the 100 mile diet, with 800 million hungry people on Earth and over 1 billion overweight, understanding the "food system" is a hot item on the menu. How do we, and how should we eat for the 21st Century? How do we build the sustainable local and global food systems we want? This course explores these questions by following food's circular journey - from the farm fields where heirloom and biotech seeds are sown; into chicken McNugget and artisanal cheese factories; out to A&P, farmers' markets, and restaurants; onto our dinner tables, forks and taste buds; and back to the beginning via composters and landfills. It's a wild mix, including issues like biotechnology, organic farming, globalization, climate change, peak oil, water scarcity, food security, obesity, hunger, and the global food price crisis. At the centre of the course, and the Certificate program it serves as an introduction for, are the practical opportunities and challenges of making food system changes happen on local and global political, economic and ecological levels.
Delivery Schedule

The course is organized into 8 modules, beginning with the story of corn, which provides a broad but specific introduction to the food systems perspective and practical focus that grounds this course and the Sustainable Local Food for All Canadians certificate program.  Module 2 explores the origins of agriculture and the role of climate change over the long-term and into the future.   Modules 3 to 6 dig into our past and present food systems, moving from breeding and seeds; to agroecology and farms; to processing, distribution, retail and restaurants; to food security, access and nutrition.  These modules highlight the main challenges to the troubled but necessary global food system and feature many exciting examples of sustainable local farm and food alternatives.  Modules 7 and 8 pull together this tour by reviewing the challenges and opportunities and introducing the politics and plans of the regional movements across Canada that are a diverse but increasingly networked set of community driven responses to the convergent crises that face us all.     
Module 1: Weeks 1-3, Jan 9-25
“Corn Walking”: A Window on the North American Food System
Module 2: Week 4, Jan 26-Feb 1
Origins: Global Perspectives on Agriculture and Climate
Module 3: Week 5, Feb 2-8
Local Biodiversity: Regional Breeding and Seed Systems 

Module 4: Weeks 6-7, Feb 9-22
Canadian Agroecology and Sustainable Local Farms
Module 5: Weeks 8-9, Feb 23-Mar 8
Between Farm and Table: Local Scale Processing, Distribution and Retail

Module 6: Weeks 10-11 Mar 9-22
Food Security and Nutrition for All Canadians

Module 7: Week 12, Mar 23-29
The Marvellous Monster in Crisis: Global Food System Challenges Reviewed

Module 8: Weeks 13-14, Mar 30-Apr 12
“Coming into the Foodshed”: The Sustainable Local Food Movement in Canada 

Wrap up and Exam Review: Week 15, Apr 13-18
Required Reading

Michael Pollan’s The Omnivore’s Dilemma will serve as a text for the course.  Students can purchase it from their local bookstore or through any online bookseller they choose.  The text will NOT be available through the St. Lawrence College bookstore.
The Reading Package for the course is available through the St. Lawrence College campus bookstore in Brockville.  Please order online by following the procedure outline on the course homepage, http://www.sl.on.ca/parttime/OnlineCredit-SustFood.htm. 

Other readings, including some articles, book sections and websites, will be made available directly through links embedded in the specific modules.

Assignments and Grading
Detailed assignment pages will be available for each assignment.

	Discussion Board Commentaries and Responses
	4% per module = 32% of final grade

	Module Questions and Notes
	18% of final grade

	Research Report Proposal
	5% of final grade

	Research Report
	15% of final grade

	Final Exam
	30% of final grade 

	TOTAL
	100%


Discussion Board Commentaries and Responses:

Each module includes a number of required readings which students must formulate and post a commentary on by the Sunday at the end of the module.  Each student must then post responses to two commentaries (from other students) by the following Wednesday, and then post replies to others who have responded to their commentaries by the following Sunday.
Module Study Notes and Questions:

Students must submit copies of their study notes from the module readings on the Sunday at the end of the module.  These will be graded based on notes for each reading, not for detailed content.  Each module will have general study questions to guide note-taking (these will relate to potential exam questions), and some will have targeted questions in relation to the readings or other research.
Research Report Proposal:

Proposals will be due at the end of Week 6 and will include a one page overview of the topic, research question(s) and/or thesis statement for the research report.  The proposals will also include an annotated bibliography listing a minimum of 5 sources (literature, websites, interviewees, etc) detailing why they may be useful for the research report.  Possible topics for the reports include (to be described in more detail on the assignment page):
i) Your regional food system – mapping, what’s happening, future visions, research for an organization

ii) Local food in Canada

iii) Global food system challenges

iv) Other – must be approved

Research Report:

The goal is to explore, analyze and support a position on a local or global food system issue or model of concern to the student, in detail, supported by research.  The range of topics is quite broad so that students may choose areas of relevance to them.  Reports will be 5-8 pages, double spaced, Arial 11 font, 2 cm margins, due at the end of Week 10.  Proper references will be required – examples will be provided.
Final Exam: 

The two hour exam will be comprised of short answer and essay questions that relate to the readings and discussion board themes from the course.  Students will contact their registering college to arrange final exams during the week of April 13th, 2009.
Marking:
All marks will be assigned based on the standard St. Lawrence College grading structure, 0-100%.  Each assignment description will explain in detail what is expected and how it will be evaluated.  All assignments are to be submitted electronically before 12 midnight on the due date.  Late assignments will be penalized at 25% per day, including weekends, unless you have a VERY good reason, which I prefer to hear about asap, rather than on the due date.  
