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Course Goals 
Students will be able to  
1.   Provide social context for scientific understanding. 
2.   Demonstrate a general understanding of the science 
applicable to food production.  
3. Critically assess the context and “scholarliness” of 
scientific information. 
4. Assess the impact of food choices. 
5. Use scientific and social theory to interpret data in 
context. 
6. Identify the influence of social structure on food 
choices. 

Georgia College & State University 
(GCSU) 

Course Description: 
Michael Pollan’s recent work highlights how the 
centralization of food production has contributed to 
environmental destruction and unequal access to 
healthy food.  His insights have helped start a food 
movement with a range of activism, from “slow foodies” 
to homegrown food.  The primary goal of this course is 
to explore the relationship between science and society 
as it relates to the production and distribution of food in 
the contemporary United States.  We will explore the 
science of food production with a focus on reforming 
social institutions related to food. 

Activity #2 
Campus Food Assessment 
Using the USDA toolkit, students will assess the 
availability of food on campus as well as other 
environmental conditions related to campus and 
local food such as the “viability and 
sustainability of local food production and 
marketing infrastructures” (USDA Community 
Food Security Assessment Toolkit:  
www.ers.usda.gov) 

Assessment 
Rubric for evaluating the extent to which students 
identify what works well in the campus and local 
food production/distribution system and what needs 
improvement.    

Activity #1:  
Food History Poster 

Students will prepare a group poster analyzing 
the ingredients and history of a packaged food 
item.   

Assessment 
Rubric for posters that evaluate students 
knowledge of the origins of chemical additives, their 
function in the food and the food’s relationship to 
capitalist /industrial food production.   

www.ers.usda.gov 

“[A]gribusiness has long since mastered this trick of turning petroleum 
into steak, though it still needs corn and cattle to do it.”  

       --Michael Pollan 
       The Omnivore’s Dilemma (2006) 


