


Please use the reading guide to help you find the reading you need to answer the question. You must refer to at least one reading for each question. Use more if you need. Be careful to answer all the small question ask in the big question. Be clear and easy language.  
Reading is here:
[bookmark: _GoBack]https://drive.google.com/open?id=19Iq-fMh5CXn7kF1Julv2K8ixs3PYp2N1
The rules about plagiarism still apply, so you should say where you got the ideas you’re using. Write something like “According to Lu and Fine...” or at the end of a sentence or paragraph write the source in parenthesis, like “Postmodernism argues that the belief that identities represent unchanging and eternal features of cultures is breaking down (lecture).”
Typically, unless a reading is mentioned as optional, it’s a good idea to include it in your response if it’s suggested to be relevant to a particular question.
Good answers will be well-organized, legible, and directed towards readings and classes. Simply repeating material is a minimal approach and will receive a minimal grade. Insight into the course materials, synthesis of ideas and creative use of examples are all strongly encouraged. (Note the use of the word ‘strongly’ in the last sentence.)

Questions
1. Does it make sense to speak of food as being authentic? Is authentic food better than food that is less authentic? Be sure to explain how authenticity is used in the readings, as different authors seem to use that word differently. Pay particular attention to the readings on immigrant and national experiences as well as the course discussions of postmodernism (though don’t feel compelled to talk about both the Indian and Mexican experiences as there won’t be enough time). Given that the Freedman and Jurafsky piece on potato chip advertising includes ‘authenticity’ in its name, it would behoove you to see how it might be relevant. 
2. How has food acted as a way to perform identities (gender, racial/ethnic and class) in the United States? Do the advantages of certain identities (like being able to have others accept your performance as an upper class white) get undercut by others (like being seen as a woman)? If so, how? All the readings from the course except the initial Collingham reading on WWII are germane. The Cairns et al. piece, "Caring About Food: Doing Gender in the Foodie Kitchen," however, deserves especial attention. The Tuchman and Levine “Safe Trefy” is less theoretical than the Cairns piece but is full of examples (as is class discussion).


3. What happens when the foodways of immigrants collide with American ways of food? Look particularly at the Chinese experience. How has Chinese food in the United States evolved and fragmented? What has driven that change? Look especially at readings and material from weeks three and four. It might be helpful to look at the optional Levenstein reading on the fate of Italian food in the US. The term ‘foodways’ includes everything about how a particular group acquires, prepares and consumes food, from the choice of ingredients to cooking methods to rituals around meals and ideas about manners.

4. [bookmark: _Hlk513395316]How has food helped build national identities? Compare and contrast the Mexican (Pilcher reading), Indian (Appadurai reading) and American experiences (the Carroll reading from 4/11, plus numerous examples from class.)




