ANTH 3350 Food and Culture Fall 2025
Lecturer: Sidney Cheung sidneycheung(@cuhk.edu.hk

Lecture: 10:30 ~ 12:15 (Thu); Humanities Building 12

Tutorial: 1:30 ~ 2:15 (Thu); TC Cheng 208

Tutor: Yuan Xiaoqgian xqyuanl4@link.cuhk.edu.hk

Introduction:

In this course students learn about various aspects of foodways, as studied through the cultural
anthropological perspectives. This course is divided into three modules after the Introduction. In module one,
students will learn about various theoretical frameworks for the Anthropology of Food and Eating; in module
two, students will learn about how foodways is related to social values and cultural practices in different
Asian countries; and in module three, students will learn about the roles of foodways and its development by
examining various cases both in the urban and rural areas around the world. In particular, students will be
guided to design a research topic in order to investigate the cultural significance of understanding foodways as

a way for the discern of the social changes and cultural practices in the context of our everyday life.

Learning outcomes:

1. Students will learn major theories with examples of various foodways practices around the world and will
be able to critically identify the different factors brought by food production, trading, and consumption.

2. Students will be guided in examining changing cultural values in East Asian countries by re-thinking food
related activities such as colonial development, tourism, religious and traditional rituals.

3. Students will learn about different local Hong Kong foodways and their interaction with the changing
social environment as well as impacts brought by globalization and urbanization.

4. After the course, students will appreciate the diversity of culture related to foodways, and the processes
that mold and shape cultural identity.

5. Students will also learn skills in research design, cultural data collection, communication, and presentation

of results.

Course Description:
Week 1 (4 September) Introduction: Choosing Food as a research topic
Week 2 (11 September) Development of Anthropology of Food
Readings: Tambiah 1969; Watson 2014; Cheung 2021
Week 3 (18 September) A Matter of Communication
Readings: Lum 2013; Serizawa 2007; Watson 1987
Week 4 (25 September) Caste System and Social Class
Readings: Leitch 2003; Phillips 2006; Ho 2020
Week 5 (4 October [Sat]) Fieldtrip to Nam Pak Hong EgiLfT
Nam Pak Hong was a combination of individual hongs, or trading houses, the traditional form of
business organization in China. They represented Chinese merchants who were often associated with

overseas trade, both the "Gold Mountain" trade with the United States and Australia, and the older trade
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in the Nanyang. The association was established in 1868 in Hong Kong by merchants from various
dialect groups and its influence quickly expanded.
Week 6 (9 October) Hong Kong (landscape and food traditions)
Readings: Cheung 2022 (Ch. 1-3)
Week 7 (16 October) China (national cuisine)
Readings: Cheung 2022 (Ch. 4-5); Fabinyi 2011
Week 8 (23 October) Japan (postwar food development)
Readings: Allison 1991; Tsu 1999; Cheung 2002
Week 9 (25 October [Sat]) Fieldtrip to Lamma Fisherfolk’s Village
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Week 10 (6 November) Migration and Ethnicity (Peranakan and Macanese)
Readings: Liu 2020; Mamak 2007; Jackson 2020
Week 11 (13 November) Colonization and Urbanization
Readings: Cheung 2015; Duruz 2001; King 2019
Week 12 (20 November) Intangible Cultural Heritage (ICH)
Readings: Appadurai 1988; Cwiertka 2019; Farrer and Wang 2020.
Week 13 (27 November) Project presentation

Each Ug student needs to present the research topic with outlines. (~10 mins)
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Course requirements

1. Do the readings;
2. Participate in class discussions; and

3. Write one Book Report and one individual Research Paper on a topic related to foodways

Grading

Class performance and Fieldtrip participation 10%

Book Report (7~8 pages) 40% (deadline: 18 December, 2025)
Individual Research Paper (15~18 pages) 50% (deadline: 18 December, 2025)

For the Book Report assignment, please choose one of the following books:

Farrer, James and David Wank eds (2023) The Global Japanese Restaurant: Mobilities, Imaginaries, and
Politics. Honolulu: University of Hawaii Press.

Liu, Haiming (2015) From Canton Restaurant to Panda Express: A History of Chinese Food in the United
States. New Jersey: Rutgers University Press.

Mintz, Sidney W. (1985) Sweetness and Power: The Place of Sugar in Modern History. New York: Viking
Penguin.

Sutton, David E. (2001) Remembrance of Repasts: An Anthropology of Food and Memory. Oxford and New
York: Berg.

Tan, Chee-Beng ed. (2011) Chinese Food and Foodways in Southeast Asia and Beyond. Singapore: NUS
Press.

Zhang, Jinghong (2013) Puer Tea: Ancient Caravans and Urban Chic. Seattle: University of Washington

Press.

Note:
For the format, I prefer if you use the Anthropology Department citation style which you can find at

www.cuhk.edu.hk/ant under Current Students -> Thesis Style.

Students are required to submit all papers to VeriGuide system (the Chinese University Plagiarism
Identification Engine System). No paper will be graded without a receipt from VeriGuide system
included by the student with his or her paper.

Please check the website https://veriguidel.cse.cuhk.edu.hk/

for more information on plagiarism and on how to submit papers through the system.
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