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Course Description:  Introduction to creative writing about food, from recipes and restaurant reviews to personal narratives and food memoir.  
Course Objectives:  
· Introduce students to a variety of writing styles within food literature.

· Help students analyze those texts and apply techniques to their own writing.

· Assign a variety of writing topics and styles related to food.

· Teach drafting, revision, editing, and class critiquing techniques.

· Create opportunities to explore the fascinating study of food, from the seemingly mundane to the more politically or globally noteworthy.  

· This course will include library research.  
Student Learning Outcomes:  Upon successful completion of this course, students should be able to:
· Incorporate research into creative work.

· Conduct and write up an interview.

· Write food stories that are

· Organized

· Focused narrowly and clearly

· Titled in a unique way

· Descriptive and avoid overly-familiar images and phrases

· Narratives, definitions, process-analysis, memoir, and other forms 

· Aware of a targeted or general audience

· Examples of careful word-choice

· Draft, revise, and edit stories.

· Critique food stories, both from professional writers and fellow student writers.  
· Compile a small collection of polished original work exemplifying a range of writing styles and topics related to food.  
Length of Course:
44 lecture hours
Grading Method:
Letter grade (A-F) or Pass/No Pass, or Audit
Prerequisites:
None
Recommended:
Pass RD-090 or placement in RD-115; pass WR-095 or placement in 

WR121; or instructor consent.

Required Text:
Suggestions for required texts:  

Will Write for Food by Dianne Jacob

The Measure of Her Powers an MFK Fisher reader

A novel such as Crescent by Diana Abu-Jaber or Like Water for 

Chocolate by Laura Esquivel.

A memoir such as Heat by Bill Buford.

Gastronomica back issues and/or website.  

Online materials from New York Times Magazine, blogs like Orangette, 

and online magazines like Culinate.  
Major Topic Outline:

Brief overview of history of American food writing.

With each writing assignment, there will be reading, analysis, and discussion of example texts; rough drafts; class critiques; revisions and edits.  Writing assignments may include:

· Recipe (head notes, conventions, accurate directions, side panel)
· Food Review (description and evaluation of a restaurant or meal)
· Food Report (research into a food issue (additives) or product (soy burgers))
· Food Narrative or Memoir (personal story related to food)
· Interview (Q&A with an eater; establish audience’s interest in this eater and compose questions with audience in mind)
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Food Writing
 Mark competencies addressed by this course.

· Mark “C” if this course completes the criterion/competency

· Mark“S” if a substantial portion of the criterion/competency is met in this course

· Mark “P” if the criterion/competency is partially met in this course

 As a result of completing the AAOT /ASOT, students will be able to:
	1. OUTCOME: Writing
	

	A. Write fluently and appropriately for a variety of audiences, situations, and academic disciplines.

B. Revise effectively.

C. Use technology to prepare manuscripts and pursue research.

D. Respond to and defend positions on complex ideas, issues, and texts, using sources effectively and ethically.
	S

	E. 
	S

	F. 
	S

	G. 
	P

	2. OUTCOME: Speech and Communications
	

	A. Use knowledge of various influences on the communication process to create and interpret messages.

B. Organize and deliver effective verbal and nonverbal messages.
	P

	C. 
	

	3. OUTCOME: Mathematics
	

	A. Use college level mathematics to analyze and solve problems.

B. Recognize mathematics applications and apply appropriate techniques to arrive at solutions.

C. Accurately interpret and communicate results.
	

	D. 
	

	E. 
	

	4. OUTCOME: Humanities, Arts and Letters
	

	A. Analyze and form critical responses in subjects such as literature, music, the visual and performing arts.

B. Make use of the creative process to enrich their quality of life; critically analyze their values and ethics within the stream of human experience.

C. Engage more fully in local and global issues.
	S

	D. 
	S

	E. 
	P

	5. OUTCOME: Social Sciences
	

	A. Apply analytical skills to historical and contemporary social phenomena so as to explain, evaluate, and predict human behavior.

B. Apply knowledge and experience to achieve an informed sense of self, family, community, and society.
	

	C. 
	

	6. OUTCOME: Science
	

	A. Demonstrate basic knowledge in science.

B. Apply scientific knowledge in the process of understanding and analyzing relevant issues.

C. Understand, analyze, and critically evaluate scientific data.

D. Explain how science investigates and develops explanations of physical phenomena.
	

	E. 
	

	F. 
	

	G. 
	

	7. AAOT  EMBEDDED FOUNDATIONAL CONTENT:
	

	A. Demonstrate information literacy and critical analytical activity.

B. Demonstrate an awareness of culture and community issues, values, resources and diversity.

C. Express growing awareness of physical activity as part of a healthy lifestyle.
	P

	D. 
	

	E. 
	

	8. ASOT OUTCOMES: 
	

	A. Understand and apply micro- and macroeconomic theories and models to individual, group, and societal behavior and choices.

B. Recognize and apply business statistical methods and explain how they affect business decision making.

C. Prepare letters, reports and memos related to business topics using technology.
	

	D. 
	

	E. 
	


