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QUESTION ONE. 
In our modern world, the aspect of neoliberalism has taken the center stage in our markets. We are now experiencing a situation of capitalism where there is massive private ownership of property and private production rights where anybody who is willing to produce certain commodities in the market can do so with minimal restriction by the state. This is what many economists call a capitalist economy. This neoliberalism which is encompassed in the capitalist economy has had many benefits in different nations which have adopted it including increasing the supply of goods and services in the economy due to increased production and creation of employment. However, neoliberalism has also come up with some disadvantages to the economy which include increasing the inequality gap that is the gap between the rich and the poor and also the rights of production has shifted the agricultural sector to the food and processing sector where most of the food consumed mostly in the developed nations such as the United States is processed rather than the fresh food from the farmers farms, (Featherstone p. 50).
In our discussion, we shall play a close insight on how neoliberalism has changed the food eating system in the United States from fresh agricultural foods to processed, fried, and roasted food and how this has affected the farmers, how it has led to eating disorders, obesity, and how this effect might contribute to food insecurity in the country. According to an article by Robin Fox, “Food and Eating: An anthropological perspective,” food is a social urge which is shared. Fox acknowledges that eating is an event especially at the family or village level where the people have to come together and take the meal. He also adds and says that food is a symbol and a reality of love and security. In the ancient times when the land was owned communally and everything was done as a group in the family and society level, food eating habits were highly stressed and only what was considered healthy was taken as food mostly freshly obtained food from the farm. 
With neoliberalism and modernization, there has been technological innovations and the green revolution which have changed the food production a lot. The innovations and revolution have shifted food production into processed food products. This has also been contributed by the increasing costs of farming techniques such as the increasing cost of fuel and fertilizers which have made the level of food production low and the prices high making the demand of people to shift from farm products to processed food products which are readily available. This has reduced the profits which the farmers were getting in the ancient times from the sales of their farm products. This has further discouraged them from participating in farming with some of them even moving to towns to work in the food processing firms. This is further posing a problem of food insecurity in the country in the future days due to low agricultural production leaving a low amount of food in the country’s food reserves. This may result in immense death of people in the country due to hunger like the one which was experienced during the second world war, (Featherstone p. 53).
The processed food and roasted food which modern people consider classy for the elite in the society has got a lot of calories, have high trans fats which may cause diabetes, heart disease, and obesity. On the other hand, processed foods contain high amounts of sugar levels, fat, they lack fiber, vitamins and minerals and the people who consume them have a high risk of contracting obesity, hypertension, and high blood sugar levels. These diseases which are highly related to food commonly affect the women since they do not involve themselves in heavy work after consuming the foods, unlike the men who majorly do manual work. Without doing work, the calories and fats will accumulate narrowing the size of veins and hence causing heart diseases and obesity which reduces the performance of people. The diseases are also common among people who live in developed nations who have adopted the new innovation in food production and their economies have been transformed into industrialized economies and hence they depend mostly on processed foods, (Tamanna, Nahid, and Niaz Mahmood p. 65).
QUESTION TWO. 
The high rate of obesity even among young children due to eating disorders has become alarming in the United States. Similarly, speculations of food insecurity in the nation with time is bringing a lot of tension to the state government. This has made the government spend a lot of resources in curbing these problems by using different interventions which range from clinical intervention to upstream interventions. My main focus in this essay will be how the state can use the upstream intervention in curbing these problems. This is because I am in the stand that upstream intervention will bring about more benefits than clinical interventions. The clinical intervention would only achieve the reduction of diet-related problems and not solve other problems while upstream interventions if chosen well would bring about a solution to all the problems from diet diseases to solving the problem of food insecurity. 
According to an article by Abigail Carroll, “The invention of the American meal,” the European settlers approach of eating was never messy, and if it was, the mess was hardly less since they embraced a fluid, organic, and a medieval way of eating. They used to favor one-pot dishes and they had a proper meal sequence. However, with time, that is by the 18th century, they started changing their ways of eating and started to embrace the English gentility where they started relying on some cooking techniques which included roasting, taking evening tea, and making some products a part of their meal such as making the cake a part of their breakfast. They also introduced taking meat and dinner started becoming a harmony of individual foods rather than one-pot as before. Meat replaced vegetables and vegetables were given their own category as starch. This was how the journey of Americans to bad eating habits started and developed to today with more industrialization taking place in our nation.
This is what has led to the emergence of diseases such as obesity and is leading to food insecurity due to the low demand of farm products but rather people are demanding processed food-stuffs leading to low production or total abandonment of farm production. The best method which I can propose for the state government to use under upstream intervention is improving the school system. When I talk about improving the school system, it means that the government should improve the school system and mostly by reforming the school curriculum such that it helps address such issues as food diet among the people. 
The curriculum should be formulated to teach the children at an early stage on the importance of keeping fit and taking a healthy diet and teaching them what encompasses a healthy diet. This will include teaching the children of the importance of vegetables in meals and why the settlers in the 18th century preferred vegetables in all their meals, the importance of one-pot meals, why we should prefer farm food products more than processed products, and the importance of boiling foods rather than roasting and frying them. When the children are taught of this at an early age, they will be able to put that into their minds and chances are high that the eating habits of the old days of the 18th century will start repeating themselves with time. With this, the demand for farm food products will increase and farmers will be encouraged to increase the level of food production. When people start practicing these eating habits, the food-related diseases such as obesity will reduce and the people in the economy will be very active for the betterment of the economy, (Lytle, Leslie and Jayne, p. 895)
Teaching and restrictions should also be applied to the advertising agencies. There have been restrictions on advertising or marketing through the use of control bans, labeling, and guidelines. I think that this will display the diet that is appropriate for the people so that they can adapt it. The bans may also show the nutrients that are unhealthy. Here people only need to use eyes and see because there are also pictures of the diet. Promotion through mass media public information campaigns. The American people are able to get the message concerning their good health by taking a balanced diet. I have knowledge that the government uses qualified professionals who have good knowledge of human diet and they are the ones who convey good ways of eating. I think this might be the reason why Americans have established specific places such as schools, workplaces and planning such as supermarkets and fast food outlets where they obtain healthy foods. There are also community-based healthy places where people are taught on good diet constituents. I would urge the government to try decreasing the prices through the fiscal measures such as taxes, subsidies or economic incentives of foodstuffs such as vegetables, fruits or nuts so that many people can be able to obtain them thus improving the way the American people eat, (Lytle et al. p. 897).
QUESTION THREE. 
According to an article by Joshua Freedman and Dan Jurafsky, “Authenticity in America,” food is a robust marker of group identity. The authors say that what someone has had maybe for their dinner says much about their national identity, ethnicity, or social class. In my opinion, authenticity is the bulwark against the blurring of food. One of the major reasons why I put it forward that authenticity is a bulwark against the blurring of food is because, despite the many modifications which many restaurants have done in terms of the foods which they serve, they still maintain some level of uniqueness in their meals, a uniqueness which is only linked or identifiable to the target group so as to attract the customers to the restaurant. There is no any time a restaurant will shift totally to new meals which have never been sold in the country and prosper, the food culture of that country must be maintained to some level no matter the modifications done. Though some modifications are inevitable, mere transplantation of the original culinary tradition is not feasible. 
America has its own ethnic food culture which was introduced by the colony settlers which is slowly fading away due to modernization and modification of foods. The one-pot meals, vegetables, and boiling of food rather than frying is what defined the settlers in ancient times and is what should define America. If this food ethnic culture is followed to the latter even in the restaurants, some of the problems the people of America such as obesity and diabetes would never have been an issue. As the video by Monica, “A taste of home,” suggests, while serving food, the consequences of that food such as diabetes is never in our mind, and if it is there, it is always our last thought, will continue to bring us health problems for as long as an action is undertaken. The action here is going back to our ethnic food culture and reduce consumption of processed foods with a lot of fats and calories. 
I think that in most cases customers have a preference for specific restaurant owners and employees because they recognize the exoticism and authenticity of the meals that are being sold there. “According to Lu and Fine, it is blurred the borders of ethnic groups but also provided an open atmosphere for recognizing the value of diversity and the desire to participate in the cultural life of groups outside our own”. From my thoughts, the ethnic chefs and owners modify their cultural resources hence all the cultural traditions are responsive to their environment. Therefore, I would tell people that authenticity is a better way of keeping food or drugs from blurring. 
I think that everyone knows that when it comes to food, there is a lot to consider when one starts to challenge people’s perceptions of authenticity. Even though our generations are obsessed with authenticity, even when we opt out of it. I have a friend who will often say that "Authenticity is to food and racism is to the human race. “Therefore, I think that authenticity is a meaningful idea when talking about food because it is a solution that always speaks to value, proving that the food is what It is supposed to be. Most importantly food authenticity enables us to get what we for and increase their overall level of trust of food. In my perception, I think that there is no concept that is similar to authenticity that could be very useful to shield people from the consumption of excessively processed foods.
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