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COURSE SYLLABUS 
 

CANS 300: Canada and Food: Connecting Food, Society, and the State  
 

General information 

Course and Section: CANS 300 

Term and year: Fall 2022 

Course schedule: Times: Mondays, 8:35 – 11:25am  

Location: Ferrier Building 105 

 

Number of credits: 3.000 Credits 

Instructor information 

Name and title: Dr. Jodey Nurse 

E-mail: jodey.nurse@mcgill.ca  

Office hours and location:  Wednesdays 10am – 12pm, Ferrier Building 102F 

Communication plan: If you have questions about the course, please email me or visit me 

during my office hours. If you contact me via email, I will do my best 

to respond within 48 hours during the regular work week. Please 

check the course website regularly for course updates and 

information.  

 

Land Acknowledgement 

McGill University sits on land that has long been a site of meeting and exchange amongst Indigenous 

peoples, including the Haudenosaunee confederacy and the Anishinaabe nations. In this course, some of 

the experiences and stories we will explore are intertwined with conversations about on-going 

colonialism and its effects in the world around us today and in the past. I recognize and respect the 

diverse Indigenous peoples whose presence marks this territory on which we now gather, and I 

understand that colonialism is an ongoing process and hope this course helps build our mindfulness of 

our present participation. 
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Course description 

In this course you will learn about Canada through the lens of food. In Canada, as with elsewhere in the 

world, our food choices are informed by cultural, religious, social, environmental, health, economic, and 

political contexts. When thinking about our contemporary food systems, customs, and practices in 

Canada, we need to understand the mediating forces at play, from state policies and material conditions 

to cultural politics and the media. Today, discussions of food security, sustainability, and sovereignty are 

increasingly important, and recent crises, such as the COVID-19 pandemic, rising inflation, and Russia’s 

war in Ukraine, have affected the production and distribution of foodstuff and stimulated important 

conversations about our food supply chains and the related systems that influence the stability of our 

food sources. This course offers you an interdisciplinary approach to better understand how Canadians’ 

food choices (past and present) have shaped the nation, but also how those choices have been shaped 

by the state and other actors. Important themes will include the connection between food and 

colonialism, capitalism, industry, labour, identity, regulation, protest, war, modernity, health, and the 

environment.  

Course delivery 

• This course is an in-person course, but it does make use of myCourses, which you can access 
using your central login and password. The course website will provide copies of the syllabus, 
assignments, general information, drop boxes for submitting assignments, posted grades, 
discussion boards, links to course readings, and more. Important announcements are also 
made on myCourses’ announcement board, so please try to check the site before each class, 
just in case. 

•  I will also post additional links to student resources through myCourses, including links to the 
Learning Resources page. Visit https://www.mcgill.ca/tls/students/learning-resources for 
more details.  

• I strongly encourage you to seek support from Student Services if you are feeling 

overwhelmed by their academic work and/or would like to further develop your time and 

workload management skills. Visit https://www.mcgill.ca/studentservices/ for more details. 

Learning outcomes 

 

Upon completion of this course, you will have: 

• learned to participate effectively in group discussions 

• critically analyzed key scholarship in the field 

• developed your research and writing skills 

• increased your knowledge of contemporary food debates 

• improved your understanding of how food has shaped individuals, communities, and the nation 

 

https://www.mcgill.ca/tls/students/learning-resources
https://www.mcgill.ca/tls/students/learning-resources
https://www.mcgill.ca/studentservices/
https://www.mcgill.ca/studentservices/


3 
 

Instructional methods 

In this course, you will have regularly scheduled in-person classes that will involve lecture and 

discussion periods. As noted at the beginning of this course outline, you will receive three credits upon 

completion of this course, and therefore you will be expected to spend a total of about 135 hours 

attending class and completing course assignments and preparing for other course activities.  

 

All classes will be held in person this semester, but please note that instructional methods are subject 

to change based on public health protocols and university policy.  

 

As explained earlier, the course website, found through the myCourses portal, will provide all of the 

information you need to complete the course. Please review the course website regularly for course 

updates and information. You are also encouraged to download the myCourses Pulse mobile app to 

stay connected and on track. 

 

Expectations for student participation 

You are expected to participate in course activities and complete course assignments as outlined in 

the course syllabus and on the course website and related documents. If after reading the course 

syllabus and assignment instructions you have any questions, please contact me for clarification.  

 

Please note that you must be courteous in all your course interactions and communications with the 

instructor and fellow classmates. It is important that teaching and learning spaces are respectful and 

inclusive. To this end, offensive, violent, or harmful language arising in course contexts may be cause 

for disciplinary action. 

Intellectual property considerations 

 

To protect intellectual property, please ensure that all the associated course materials are not 

reproduced or placed in the public domain. While everyone enrolled in the course can use course 

materials for their own purposes, they cannot allow others to use it by posting it online or giving it or 

selling it to others who may copy it and make it available. Instructor-generated course materials are 

protected by law and copyright infringements can be subject to follow-up by the University under the 

Code of Student Conduct and Disciplinary Procedures. Your cooperation in this matter is greatly 

appreciated.   

 

Required course materials 

All course content and readings are freely available through the course website and the McGill Library 

website for all students enrolled in this course. No textbook purchases are required for this class. 

https://mcgill.service-now.com/itportal?id=kb_article&sysparm_article=KB0011379
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Course Schedule 
 

Week Date Description Course Requirements Assignments 

due 

1–2 Classes 

begin on 

Aug 31 and 

there is no 

class on Sep 

5 (Labour 

Day) 

 Please login to the course website and review the course 

syllabus, assignments, and schedule and come prepared 

to class on September 12 with any questions you might 

have about the course. 

Please 

complete and 

submit the 

“Stuff I Want 

to Know 

About You” 

form to the 

designated 

online drop 

box. 

3 Sep 12 

 

Why Food? An 

Introduction to 

the course 

Assigned reading: 

• Jennifer Brady, Charles Z. Levkoe, and David 
Szanto, “Borders, boundaries, and becoming 
food studies: looking back, pushing forward,” 
Canadian Food Studies 2, no. 4–8 (2015): 4–8.  

• “Introduction,” in Franca Iacovetta, Valerie J. 
Korinek, and Marlene Epp, eds., Edible Histories, 
Cultural Politics: Towards a Canadian Food 
History (Toronto: University of Toronto Press, 
2012), 3–28.  

 

4 Sep.19 

 

Food systems 

and 

colonialization 

Assigned reading:  

• Monica Bodirsky and Jon Johnson, “Decolonizing 
Diet: Healing by Reclaiming Traditional 
Indigenous Foodways,” Cuizine: The Journal of 
Canadian Food Cultures 1, no. 1 (2008): n.p. 
(link) 

• Zoe Matties, “Unsettling Settler Food 
Movements: Food Sovereignty and 
Decolonization in Canada,” Cuizine: The Journal 
of Canadian Food Cultures 7, no. 2 (2016): n.p. 
(link) 

• Lauren Kepkiewicz and Bryan Dale, “Keeping 
‘our’ land: property, agriculture and tensions 
between Indigenous and settler visions of food 
sovereignty in Canada,” The Journal of Peasant 
Studies, 46, no. 5 (2019): 983-1002. 
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5 Sep 26 Food and the 

Working Class 

Assigned reading:  

• Peter DeLottinville, “Joe Beef of Montreal: 
Working-Class Culture and the Tavern, 1869-
1889,” Labour/Le Travail 8/9 (Autumn/Spring 
1981/82): 9-40.  

• Craig Heron, “The Boys and their Booze: 
Masculinities and Public Drinking in Working-
Class Hamilton, 1890-1946,” Canadian Historical 
Review 86, no. 3 (September 2005): 411-452. 

• Ron Laliberte and Vic Satzewich, “Native Migrant 

Labour in the Southern Alberta Sugar-Beet 

Industry: Coercion and Paternalism in the 

Recruitment of Labour,” Canadian Review of 

Sociology and Anthropology 36, no. 1 (February 

1999): 65-85. 

• Ester Reiter, “3 Fast-Food in Canada: Working 
conditions, labour law and unionization,” in 
Labour Relations in the Global Fast-Food Industry 
(Routledge, 2002): 26–41.  

 

6 Oct 3 Canadian Food 

Cultures  

Assigned reading: 

• Rachel A. Snell, “As North American as Pumpkin 
Pie: Cookbooks and the Development of a 
National Cuisine in North America, 1796-1854,” 
Cuizine: The Journal of Canadian Food Cultures 5, 
no. 2 (2014): n.p. (link)  

• Alison Norman, “'Our Strength comes from the 
Land':  the Hybrid Culinary Traditions of the Six 
Nations of Grand River in the Early Twentieth 
Century,” Cuizine: The Journal of Canadian Food 
Cultures 6, no. 2 (2015): n.p. (link) 

• Rhona Richman Kenneally, “The Cuisine of the 

Tundra: Towards a Canadian Food Culture at 

Expo 67,” Food, Culture, & Society 11, no. 3 

(2008): 287-313. 

• Anne-Marie Wheeler, “Register-Bending in 
Québec Food Culture: translating nun’s farts and 
sunofabitch’s ears into something anyone would 
want to eat,” Cuizine: The Journal of Canadian 
Food Cultures 6, no. 2 (2015): n.p. (link) 

Research 

Paper 

Proposal due 

Friday, 

October 7 at 

11:59pm 
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7 FALL BREAK 

No class on 

Oct 10 

 

 

8 Oct 17 Food and 

Gender 

Assigned reading: 

• Chris Dummitt, “Finding a Place for Father: 
Selling the Barbecue in Postwar Canada,” Journal 
of the Canadian Historical Association 9 (1998): 
206-23. 

• Kate Zankowicz, “‘How to Keep a Husband on 
Packaged Foods’ and and Other Lessons: 
Gendered Education in the Canadian National 
Exhibition’s Women’s Division during the Kate 
Aitken Era, 1920s-1950s,” Cuizine: The Journal of 
Canadian Food Cultures 6, no. 2 (2015): n.p. 
(link) 

• Franca Iacovetta, “Recipes for Democracy: 
Gender, family, and making female citizens in 
Cold War Canada,” Canadian Woman Studies 20, 
no. 2 (2000): 12–21.  

• Catherine Bradley, “Servants, Housewives, 
Vixens, and the Ever- Changing Apron,” Cuizine: 
The Journal of Canadian Food Cultures 3, no. 2 
(2012): n.p. (link)  
 

 

9 Oct. 24 

 

Domestic 

Agricultural 

Production and 

Local Food 

Assigned reading: 

• Jodey Nurse, “Canada’s Rotten Egg Scandal: The 
Politics of Food in the 1970s,” Histoire 
sociale/Social History 54, no. 111 (2021): 385–
405.  

• Naomi Beingessner and Amber J. Fletcher, 
““Going local”: farmers’ perspectives on local 
food systems in rural Canada,” Agriculture and 
Human Values 37 (2020): 129–145.  

• Shinjini Pal, Francois Haman, and Michael A. 
Robidoux, “The Costs of Local Food Procurement 
in Two Northern Indigenous Communities in 
Canada,” Food and Foodways 21, no. 2 (2013): 
132–152. 

• Sarah Musgrave, “Reading the Real: An 
Illustrated Tour of Montreal’s Marché Jean-
Talon,” Cuizine: The Journal of Canadian Food 
Cultures 1, no. 1 (2008): n.p. (link) 
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10 Oct. 31 Food and 

Identity  

Assigned reading:  

• Eric D. Tourigny, “Maintaining Traditions: Food 
and Identity among Early Immigrants to Upper 
Canada,” Historical Archaeology 54 (2020): 354–
374. 

• Marlene Epp, “Eating Across Borders: Reading 
Immigrant Cookbooks,” Historire sociale/Social 
History, Vol. 48, No.96 (May 2015) 45-65.  

• Rhona Richman Kenneally, “The Cuisine of the 
Tundra: Towards a Canadian Food Culture at 
Expo 67,” Food, Culture, & Society 11, no. 3 
(2008): 287-313. 

• Patricia Cormack, “‘True Stories’ of Canada: Tim 
Hortons and the Branding of National Identity,” 
Cultural Sociology 2, no. 3 (2008): 369–384.  

 

 

11 Nov. 7 

 

Debating Diets Assigned reading: 

• Caroline Durand, “Rational Meals for the 

Traditional Family: Nutrition in Quebec School 

Manuals, 1900-1960,” in Franca Iacovetta, 

Valerie Korinek, and Marlene Epp, eds., Edible 

Histories, Cultural Politics: Towards a Canadian 

Food History (Toronto: University of Toronto 

Press, 2012), 109-127. 

• Catherine Gidney, ““Nutritional Wastelands”: 

Vending Machines, Fast Food Outlets, and the 

Fight Over Junk Food in Canadian Schools,” 

Canadian Bulletin of Medical History 32, no. 2 

(2015): 391-409.  

• Elyse Amend, “My Food Guide, Their Food 

Guide: diversity and personalization in Canada’s 

national dietary guidelines,” Cuizine: The Journal 

of Canadian Food Cultures 8, no. 1 (2017), n.p. 

(link) 

• Alexa Gaucher-Holm et al, “Lobbying and 

nutrition policy in Canada: a quantitative 

descriptive study on stakeholder interactions 

with government officials in the context of 

Health Canada’s Healthy Eating Strategy,” 

Globalization and Health 18, no. 54 (2022). 
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12 Nov. 14 Food Security 

and Sovereignty 

Assigned reading:  

• L.M. Collins and M. Murtha, “Indigenous 
environmental rights in Canada: the right to 
conservation implicit in treaty and aboriginal 
rights to hunt, fish, and trap,” Alberta Law 
Review 47, no. 4 (2010): 959–992.  

• D. Natcher, S. Shirley, T. Rodon, and C. 
Southcott, “Constraints to wildlife harvesting 
among aboriginal communities in Alaska and 
Canada,” in Food Security: The Science, 
Sociology and Economics of Food Production and 
Access to Food (2016) 

• Anelyse M. Weiler, Janet McLaughlin, and 
Donald C. Cole, “Food Security at Whose 
Expense? A Critique of the Canadian Temproary 
Farm Labour Migration Regime and Proposals 
for Change,” International Migration 55, no. 4 
(2017): 48–63.  

Research 

Paper due 

Friday, 

November 18 

at 11:59pm 

13 Nov. 21 

 

Research 

Presentations  

 Complete peer evaluation forms  Presentations  

14 Nov. 28 
 

Research 
Presentations 

Complete peer evaluation forms Presentations 

15 Dec. 5 What’s Next for 
Canada and 
Food? 

No readings have been assigned for our last class. We 
will use this time to discuss some of the major themes in 
the course and make important connections between 
readings and lecture material in preparation for the final 
exam. 

Submit peer 
evaluation 
forms by 
Monday, 
December 5 
at 11:59pm 

 

 

Course Evaluation 

 

Name of assignment or exam Due date % of final grade 

Group Discussion Participation Weekly 20 

Group Discussion Leadership  5 

Research Paper Proposal Oct 7 10 

Research Paper  Nov 18 20 

Research Presentation Nov 21 + 28 10 

Presentation Peer Evaluation   Dec 5 5 

Final Exam TBA 30 
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Note: Policy on Missed Work, Extensions, and Late Penalties 

Assignments are late if they are not posted to the appropriate Avenue Dropbox by the date and time 

specified in the detailed instructions for that assignment. Generally, that time will be 11:59pm on the 

indicated date (except for the final exam). Late assignments are penalized at the rate of 3 percent per 

day. No assignments will be accepted after the last day of classes on December 5, 2022. If you think you 

will be unable to submit your assignment on time, please contact me as soon as possible. 

Extensions: Any requests for extensions or other accommodations must be made before the assignment 

is due, this includes requests made from students registered with Student Accessibility & Achievement. 

Each request will be considered on an individual basis. 

Religious observations: If you cannot meet a course obligation because of a religious commitment, other 

than final examinations, you are responsible for informing me, with two weeks' notice of each conflict, 

so that accommodations can be made. When the requested accommodation concerns a final 

examination, you are responsible for advising your Faculty office as soon as possible and not later than 

the deadline for reporting conflicts. Additional documentation confirming your religious affiliation may 

be requested. 

Group Discussion Participation 

Group discussions are used in this course to facilitate thoughtful conversations, encourage the 

development of strong communication skills, and allow students to build community with their peers. 

You are expected to prepare for and fully participate in group discussions. Participation grades are based 

on your regular and informed discussion of readings and the quality of your discussion contributions. 

You should display a thorough and thoughtful analysis of the material assigned. When participating, you 

should always be respectful of the views and opinions of others in the class. For more details about 

group discussion participation, please see the “Group Discussion Participation” instructions posted on 

myCourses. 

Group Discussion Leadership  

Each week, a group of students will be assigned as leaders for the group discussion period. The schedule 

for each week’s leaders will be determined during the first in-person class (September 12, 2022). For 

details about how your leadership will be evaluated, please see the “Group Discussion Leadership” 

instructions posted on myCourses.  

1. Research Paper Proposal 

Due 7 October 2022 at 11:59pm 

In this course, you will be conducting a research paper about some topic related to contemporary food 

issues in Canada. Before you can submit a research paper, however, you must submit a research paper 

proposal. A proposal is a valuable exercise to ensure that your paper topic and format is suitable and 
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feasible. For complete details, please see the “Research Paper Proposal” instructions posted on 

myCourses.  

2. Research Paper 

Due 18 November 2022 at 11:59pm 

After submitting your proposal, you will focus on your completing your research paper. Your final 

research paper should be between 2,500–3,000 words in length and forward an argument about some 

topic related to a contemporary food issue in Canada. Make sure to consider your proposal feedback 

carefully when completing your paper. For complete details about what is required, please see the 

“Research Paper” instructions posted on myCourses.  

3. Research Presentation  

During class on November 21 and 28, 2022 

In addition to completing your research project and submitting it online, you will present your research 

to the class. Because each presentation can only be 10 minutes in length, you will need to summarize 

your arguments in a precise and engaging way. How you present your work is up to you! This is a chance 

for you to get creative. For ideas on how you might want to structure your presentation and how you 

will be evaluated, please see the “Research Presentation” instructions posted on myCourses.  

4. Presentation Peer Evaluation 

Due 5 December 2022 at 11:59pm 

During the presentations, you will complete and submit a peer evaluation form for each of your 

classmates. These forms must be submitted by December 5th to the designated drop box. For complete 

details, see the “Presentation Peer Evaluation” instructions posted on myCourses.  

Final Exam 

You will complete a cumulative exam that covers the major themes and topics addressed in course. The 

final exam is worth 30 percent of your final grade. Please do not make travel arrangements during the 

exam period, as there will not be a makeup exam in this course. According to Senate regulations, 

instructors are not permitted to make special arrangements for final exams. Please consult the Calendar, 

section 4.7.2.1, General University Information and Regulations at www.mcgill.ca for more details on 

these policies. Further details about the exam format, time, and location TBA. 

Note: In the event of extraordinary circumstances beyond the University’s control, the content and/or 

evaluation scheme in this course is subject to change. 
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McGill Policy Statements 

Language of submission 

In accord with McGill University’s Charter of Students’ Rights, students in this course have the right to 

submit in English or in French written work that is to be graded. This does not apply to courses in which 

acquiring proficiency in a language is one of the objectives (Approved by Senate on 21 January 2009). 

 

Conformément à la Charte des droits de l’étudiant de l’Université McGill, chaque étudiant a le droit de 

soumettre en français ou en anglais tout travail écrit devant être noté, sauf dans le cas des cours dont 

l’un des objets est la maîtrise d’une langue (Énoncé approuvé par le Sénat le 21 janvier 2009). 

 

Academic integrity 

McGill University values academic integrity. Therefore, all students must understand the meaning and 

consequences of cheating, plagiarism and other academic offences under the Code of Student Conduct 

and Disciplinary Procedures (Approved by Senate on 29 January 2003) (See McGill’s guide to academic 

honesty for more information).  

 

L'université McGill attache une haute importance à l’honnêteté académique. Il incombe par conséquent 

à tous les étudiants de comprendre ce que l'on entend par tricherie, plagiat et autres infractions 

académiques, ainsi que les conséquences que peuvent avoir de telles actions, selon le Code de conduite 

de l’étudiant et procédures disciplinaires (Énoncé approuvé par le Sénat le 29 janvier 2003) (pour de 

plus amples renseignements, veuillez consulter le guide pour l’honnêteté académique de McGill). 

https://www.mcgill.ca/secretariat/files/secretariat/charter_of_student_rights_last_approved_october_262017.pdf
https://www.mcgill.ca/secretariat/files/secretariat/fr_charter_of_students_rights_fr_0.pdf
https://www.mcgill.ca/secretariat/files/secretariat/code_of_student_conduct_and_disciplinary_procedures.pdf
https://www.mcgill.ca/secretariat/files/secretariat/code_of_student_conduct_and_disciplinary_procedures.pdf
http://www.mcgill.ca/students/srr/honest/
http://www.mcgill.ca/students/srr/honest/
https://www.mcgill.ca/secretariat/files/secretariat/code_of_student_conduct_and_disciplinary_procedures_f.pdf
https://www.mcgill.ca/secretariat/files/secretariat/code_of_student_conduct_and_disciplinary_procedures_f.pdf
https://www.mcgill.ca/students/srr/honest
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