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Course Description

This course will explore Argentina through its textured histories and traditions related to food growth, production,
consumption, and cultural practices. Through firsthand experiences and interpretative analysis, students will not only
experience Argentine food culture but will come to understand the history behind national traditions, the longstanding
social ideas that shape Argentine cuisine, and the pivotal political and scientific questions that surround food production.
Senses will be engaged through a variety of activities aimed at discovering the roots of food rituals and cultural symbols
throughout the whole country. Argentina has long been known as a world-class producer of beef and crops—but there
is much more to its history than meets the eye. While incorporating an agricultural approach, students will consider the
way food is produced and marketed. In the final unit of this class, students will see just how central food is to the
contemporary economy and politics in Argentina, while also responding to global challenges and addressing sustainable
development goals. In all, prepare to gain a profound grasp of the Argentine reality as we investigate the origins and the
impact of how, what, and why we eat what we eat.

Course Main Goals. This seminar aims to give students the opportunity to explore their host country and:

e Identify, think critically, and discuss social aspects of major political, historical, economic, and cultural issues in
Argentina and their relationship with food production and consumption.

e Describe how food markets relate to Argentina’s contemporary food production and experience Argentine food
through tasting experiences and evaluate its cultural value as well as its nutritional characteristics.

e Critically evaluate one’s own relationship to food, identifying what attracts you, what repulses you, and what
cultural forces might account for such reactions. Openly engage and learn from others’ points of view,
sympathize with how others’ lived experiences have shaped their decisions, culture, and food choices.

e Identify, think critically, and discuss relationships between power, language, and identities across cultures to
expand awareness of Latin American cultures, aiming to enrich the approach to Hispanic culture and values.

e Analyze major issues in international and intercultural relations, in particular how categories of difference are
organized within and across cultures.

Methodology

Classes will offer the approptiate setting —casual, communicative and interactive— within which different topics will be
presented and discussion will be stimulated. Class, discussion, workshops and field trip will be among the methodologies
applied. Students will be required to read, write or reflect on certain materials during the semester.

Forms of Assessment

Assessment will be based on the daily class performance of the student and his/her previous work on readings and
materials. Different tasks will be carried out: reaction papets, group/individual projects, quizzes. A midterm and final
exam will be given on week 9 and 16 respectively.

Course Content

All courses initiate with a general course description and introduction to the topic, as they have no previous
requirements. Throughout the semester, the topic will be worked out in four main units, as listed below. Please note that
references and bibliography are mandatory.

Unit 1: Nation and Food Culture. Eating Buenos Aires. Food Spaces. Markets. Mate: History, Ritual and Export.
Unit 2: Regional Foods and Society. Centre/Pampa. NEA/NOA. Cuyo/Patagonia.
Unit 3: Food and the Five Senses. On Taste and Food Representation. Wines. Flowers and Spices.

Unit 4: Food and SDGs. No Hunger. Life on Earth.
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