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New York City College of Technology, CUNY

CURRICULUM MODIFICATION PROPOSAL FORM
This form is used for all curriculum modification proposals. See the  Proposal Classification Chart for information about what types of modifications are major or minor.  Completed proposals should be emailed to the Curriculum Committee chair.

	Title of Proposal
	Around the Dinner Table: The Visual Culture & Art of
African Diaspora Foodways

	Date
	February 3, 2017

	Major or Minor
	Major

	Proposer’s Name
	Emilie Boone

	Department
	African American Studies

	Date of Departmental Meeting
in which proposal was approved
	March 2, 2017

	Department Chair Name
	Interim Chair Lise Hunter

	Department Chair Signature and
Date
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Lise Hunter, Chair of African American Studies 

	Academic Dean Name
	Justin Vazquez-Poritz

	Academic Dean Signature and
Date
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3/6/17


	Brief Description of Proposal
(Describe the modifications contained within this proposal in a succinct summary. More detailed content will be provided in the proposal body.
	This course explores the intersections between

foodways (defined as the cultural, social and economic practices relating to food) and visual culture/art history of

the African Diaspora. The focus is on African

American and African Diasporic engagements with food that have shaped Black culture from the 19th century to the present. Particular attention is paid to scholarship that illustrates the importance of images and artistic practice within this discourse on food. 


	Brief Rationale for Proposal
(Provide a concise summary of why this proposed change is important to the department. More detailed content will be provided in the proposal body).
	This course aligns with the African American Studies

Department’s goal of exploring the social and cultural

practices of individuals of African descent. It is important to the school because the course is designed to appeal to a range of students interested in hospitality management, African American studies, and art history.


Proposal History
(Please provide history of this proposal: is this a resubmission? An updated version? This may most easily be expressed as a list).


Submitted to Curriculum Committee: 3/7/17
Submitted to ID Committee: 3/7/17
Resubmission to Curriculum Committee: by 4/27/17

Resubmission to Curriculum Committee: by 4/27/17

Please include all appropriate documentation as indicated in the Curriculum Modification Checklist. For each new course, please also complete the New Course Proposal and submit in this document.

Please submit this document as a single .doc or .rtf format. If some documents are unable to be
converted to .doc, then please provide all documents archived into a single .zip file.

ALL PROPOSAL CHECK LIST
	Completed CURRICULUM MODIFICATION FORM including:
	X

	
Brief description of proposal
	X

	
Rationale for proposal
	X

	
Date of department meeting approving the modification
	X

	
Chair’s Signature
	X

	
Dean’s Signature
	X

	Evidence of consultation with affected departments

List of the programs that use this course as required or elective, and courses that use this as a prerequisite.
	X

	Documentation of Advisory Commission views (if applicable).
	

	Completed  Chancello r’s  Repo rt  Fo rm  .
	X


EXISTING PROGRAM MODIFICATION PROPOSALS
	Documentation indicating core curriculum requirements have been met for new
programs/options or program changes.
	

	Detailed rationale for each modification (this includes minor modifications)
	


SECTION AIV: NEW COURSES
AIV.1
	CUNYfirst
Course ID
	AFR ID 3301

	Department
(s)
	African American Studies

	Career
	[ X ] Undergraduate [  ] Graduate

	Academic
Level
	[ X] Regular  [  ] Compensatory [  ] Developmental [  ] Remedial

	Subject Area
	African American Studies

	Course
Prefix
	AFR ID

	Course
Number
	3301

	Course Title
	Around the Dinner Table: The Visual Culture & Art of African Diaspora
Foodways

	Catalogue
Description
	This course explores the intersections between foodways (defined as the

cultural, social and economic practices relating to food) and the visual culture/art history of the African Diaspora. The focus will be on the African American and African Diasporic engagements with food that have shaped Black culture from the 19th century to the present. Particular attention will be paid to scholarship that illustrates the importance of images and artistic practice within this discourse on food. Guest lectures and class trips will enhance the courses exploration of the multivalent ways food, Black culture, and art intersect.

	Pre/ Co
Requisites
	Prerequisite is any AFR course

	Credits
	3 Credits

	Contact
Hours
	3 contact hours

	Liberal Arts
	[ X ] Yes [  ] No

	Course
Attribute (e.g. Writing Intensive, Honors, etc)
	Interdisciplinary Course

	Course
Applicability
	[ ] Major
[ ] Gen Ed Required
Gen Ed - Flexible
[X ] Gen Ed - College Option
[ ] English
College Option
Composition
[X] World Cultures
Detail Interdisciplinary

[] US Experience in its
[ ] Mathematics
Diversity
[ ] Science
Creative Expression
[] Individual and Society
[ ] Scientific World

	Effective
Term
	Spring 2018


Rationale: This course aligns with the African American Studies Department’s goal of exploring the social and cultural practices of individuals of African descent. It is important to the school because the course is designed to appeal to a range of students interested in hospitality management, African American studies, and art history.

New York City College of Technology, CUNY

NEW COURSE PROPOSAL FORM

This form is used for all new course proposals. Attach this to the  Curriculum Modification Proposal Form and submit as one package as per instructions. Use one New Course Proposal Form for each new course.

	Course Title
	Around the Dinner Table: The Visual Culture & Art of

African Diaspora Foodways

	Proposal Date
	February 3, 2017

	Proposer’s Name
	Emilie Boone

	Course Number
	3301

	Course Credits, Hours
	3 credits

	Course Pre / Co-Requisites
	Prerequisite of any African American Studies course

	Catalog Course Description
	This course explores the intersections between

foodways (defined as the cultural, social and economic practices relating to food) and the visual culture/art history of the African Diaspora. The focus is on the African American and African Diasporic engagements with food that have shaped Black culture from the 19th century to the present. Particular attention is paid to scholarship that illustrates the importance of images and artistic practice within this discourse on food. 


	Brief Rationale
Provide a concise summary of why this

course is important to the department, school or college.
	In addition to aligning with the African American Studies Department’s mission, this course is

 essential to the department, and City Tech more generally, because it fills a gap in the curriculum through its interdisciplinary focus on the emerging field of foodways studies and the disciplines of art history and black studies.

	CUNY – Course Equivalencies Provide information about equivalent courses within CUNY, if any.
	

	Intent to Submit as Common
Core
If this course is intended to fulfill one of the requirements in the common core,

then indicate which area.
	This course fulfills the requirement for the “World Cultures and Global Issues” area given the syllabus’ focus on the foodways of the larger African Diaspora (and not just the African American experience)

	For Interdisciplinary Courses:
	This serves as an ID course since each week includes at least one art historical text and one foodways text.


	-  Date submitted to ID Committee for

review

-  Date ID recommendation received

- Will all sections be offered as ID? Y/N
	 3/7/2017

	
	Y

	Intent to Submit as a Writing
Intensive Course
	


Please include all appropriate documentation as indicated in the NEW COURSE PROPOSAL Combine all information into a single document that is included in the Curriculum Modification Form.

NEW COURSE PROPOSAL CHECK LIST
Use this checklist to ensure that all required documentation has been included. You may wish to use this

checklist as a table of contents within the new course proposal.

	Completed NEW COURSE PROPOSAL FORM
	X

	
Title, Number, Credits, Hours, Catalog course description
	X

	
Brief Rationale
	X

	
CUNY – Course Equivalencies
	X

	Completed Library Resources and Information Literacy Form
	X

	Course Outline
Include within the outline the following.
	X

	Hours and Credits for Lecture and Labs
If hours exceed mandated Carnegie Hours, then rationale for this
	X

	Prerequisites/Co- requisites
	X

	Detailed Course Description
	X

	Course Specific Learning Outcome and Assessment Tables

Discipline Specific


General Education Specific Learning Outcome and Assessment Tables
	X

	Example Weekly Course outline
	X

	Grade Policy and Procedure
	X

	Recommended Instructional Materials (Textbooks, lab supplies, etc)
	X

	Library resources and bibliography
	X

	Course Need Assessment.
Describe the need for this course. Include in your statement the following information.
	X

	Target Students who will take this course. Which programs or departments, and
how many anticipated?

Documentation of student views (if applicable, e.g. non-required elective).
	X

	Projected headcounts (fall/spring and day/evening) for each new or modified course.
	X

	If additional physical resources are required (new space, modifications, equipment),
description of these requirements.  If applicable, Memo or email from the VP for Finance and Administration with written comments regarding additional and/or new facilities, renovations or construction.
	X

	Where does this course overlap with other courses, both within and outside of the
department?
	X

	Does the Department currently have full time faculty qualified to teach this course?
If not, then what plans are there to cover this?
	X

	If needs assessment states that this course is required by an accrediting body, then
provide documentation indicating that need.
	X

	Course Design
	X


	Describe how this course is designed.
	

	Course Context (e.g. required, elective, capstone)
	X

	Course Structure: how the course will be offered (e.g. lecture, seminar, tutorial,
fieldtrip)?
	X

	Anticipated pedagogical strategies and instructional design (e.g. Group Work, Case
Study, Team Project, Lecture)
	X

	How does this course support Programmatic Learning Outcomes?
	X

	Is this course designed to be partially or fully online? If so, describe how this benefits
students and/or program.
	X

	Additional Forms for Specific Course Categories
	

	 Interdisciplinary Form (if applicable)
	X

	Interdisciplinary Committee Recommendation (if applicable and if received)*
*Recommendation must be received before consideration by full Curriculum Committee
	X

	Common Core (Liberal Arts) Intent to Submit (if applicable)
	

	Writing Intensive Form if course is intended to be a WIC (under development)
	

	If course originated as an experimental course, then results of evaluation plan as
developed with director of assessment.
	

	(Additional materials for Curricular Experiments)
	

	Plan and process for evaluation developed in consultation with the director of
assessment. (Contact Director of Assessment for more information).
	

	Established Timeline for Curricular Experiment
	


LIBRARY RESOURCES & INFORMATION LITERACY: MAJOR CURRICULUM MODIFICATION
Please complete for all major curriculum modifications. This information will assist the library in planning for new acquisitions; it will not affect curriculum proposals either positively or negatively.

Consult with library faculty subject selectors (http://cityte.ch/dir) 3 weeks in advance when planning course proposals to ensure enough time to allocate budgets if materials need to be purchased.

Course proposer: please complete boxes 1-4. Library faculty subject selector: please complete box 5.

1
2
Are City Tech library resources sufficient for course assignments? Please elaborate.
Yes. Reading assignments for the class can be accessed through the library databases and other CUNY resources, such as Kanopy.

3
Are additional resources needed for course assignments? Please provide details about format of resources (e.g., ebooks , journals, DVDs, etc.), author, title, publisher, edition, date, and price.
NA
4
Library faculty focus on strengthening students' information literacy skills in finding, evaluating, and ethically using information. We can collaborate on developing assignments and offer customized information literacy instruction and research guides for your course.
Do you plan to consult with the library faculty subject specialist for your area? Please elaborate.
At this time, I do not think I will need assistance with the specialist, but I will keep this in mind as I move forward with planning the class.

5
[image: image3.emf]
CUNY New York City College of Technology

Around the Dinner Table: The Visual Culture & Art of African Diaspora Foodways
Professor Emilie Boone:  ecboone@citytech.cuny.edu
Office Hours: NA

This course will explore the intersections between foodways (defined as the cultural, social and economic practices relating to food) and the visual culture/art history of the African Diaspora. The focus will be on the African American and African Diasporic engagements with food that have shaped Black culture from the 19th century to the present. Particular attention will be paid to scholarship that illustrates the importance of images and artistic practice within this discourse on food. Guest lectures and class trips will enhance the courses exploration of the multivalent ways food, Black culture, and art intersect.

Assignments and Evaluation
1) Class Participation:
20%

2) Midterm:
20%

3) Final Exam:
20%

4) Blackboard writing assignments:
20%

5) Place-Based Learning Assignment:
20%

Learning Outcomes:
Assessment Methods:
	Students will be able to engage

with the major concepts and themes that inform African Diaspora Foodways and the study of images from the African Diaspora
	Midterm and final exam

	By considering images in class and

during their place-based learning assignment, students will be able to take the lead on visual and cultural analysis exercises
	Class discussions and museum field trip

report and place-based learning assignment report

	Students will develop critical

readings and analytical skills through an exposure to texts chosen from scholarship important to the emerging field of foodways and art history
	Weekly blackboard discussion


General Education Learning Outcomes:
	Skills: Acquire and use the communication tools needed for analyzing culture and art history
	Class discussions, exams, place-based

learning trip

	Values, Ethics, and Relationships: Understand and apply diverse perspectives and values in cultural and global domains
	Weekly blackboard discussion

	Integration: Work productively within and across the disciplines of foodways, African American Studies, and art history
	Class discussions


ONLINE BLACKBOARD WRITING ASSIGNMENT:

Once each week (with the exception of the week before the midterm, final, and museum assignment due date) please submit the following: 

Please choose ONE quote from the reading assignment(s) for this week. Retype and post the quote in the Blackboard “Discussion” board. Along with the quote, please write a paragraph of 3 or 4 sentences explaining why this quote is important or relevant. For example, you can analyze the article's argument; comment on how the quote illustrates an important foodways or art historical theme we've discussed in class; explain how it brought to mind new ideas or connections such as the importance of material, place, identity, narrative, history, etc.; explain how the quote led to a question; connect your thoughts with those already posted by your class colleagues. This is your opportunity to engage with a quote while being able to observe what your class colleagues are thinking about. 
The grading rubric for this assignment is as follows: 9-10 assignments posted: A, 7-8 assignments posted: B, 5-6 assignments posted: C, 1-4 assignments posted: D.  Although this is my rubric and writing assignment, colleagues in the AFR department are welcomed to created their own.
PLACE-BASED LEARNING TRIP ASSIGNMENT:
You are asked to spend an hour or more at a museum, archive, or cultural institution, and

to complete the PLACE BASED LEARNING ASSIGNMENT, which will be discussed in class. Suggested locations will also be discussed in class. This assignment is central to the students’ intellectual development because such visits allow each student to hone and increase his/her ability to individually take responsibility for the process of learning outside of the classroom context.
Proof of place-based learning visit: As proof of your field trip, you must submit the admission receipt to me OR use your phone to take a photo of you standing next to a work of art, exhibition, and display and upload the photo to the appropriate blackboard folder.

CLASS CONDUCT
Students must turn off cell phones and beepers before class begins. Points will be deducted from the final average, if students consistently allow cell phones to ring in class and/or consistently leave class to answer calls. In addition, no one is allowed to wear headphones in class. Please note plagiarism is the act of taking someone else’s words

and passing them off as your own.

New York City College of Technology Policy on Academic Integrity: Students and all others who work with information, ideas, texts, images, music, inventions and other intellectual property owe their audience and sources accuracy and honesty in using, crediting and citing sources. As a community of intellectual and professional workers, the College recognizes its responsibility for providing instruction in formation literacy and academic integrity, offering models of good practice and responding vigilantly and appropriately to infractions of academic integrity. Accordingly, academic dishonesty is prohibited in the City University of New York and at New York City College of Technology and is punishable by penalties, including failing grades, suspension and expulsion. The complete text of the College policy on Academic Integrity may be found

in the catalog.

Week 1: What does it mean to study the intersections of Foodways and Art History?
Bower, Anne “Introduction: Watching Soul Food” in African American Foodways: Explorations of History and Culture. Urbana : University of Illinois Press, 2009.

Psyche A Williams-Forson, "Who dat say chicken in dis crowd" : Black men, visual imagery, and the ideology of fear” in Building houses out of chicken legs : Black women, food, and power.

Chapel Hill : University of North Carolina Press, ©2006.

Week 2:  How did sugar build the British and American empires and inform Kara
Walker’s contemporary artistic practice?
Mimi Sheller, “Europe’s Sweet Tooth,” Consuming the Caribbean (London and

New York: Routledge, 2003), 81-88.

Walker: “A Subtlety, or the Marvelous Sugar Baby”

https://www.youtube.com/watch?v=sRkP5rcXtys Kara

GUEST LECTURE: Claire Stewart, Cuny City Tech, Hospitality Management
Week 3: What is the connection between food jugs made by a slave and the African
American artist Theaster Gate’s?
Todd, Leonard, Carolina Clay: The Life and Legend of the Slave Potter Dave. New York: W.W. Norton, 2008.  Chapter 1.

Theaster Gates “To Speculate Darkly” http://www.artbabble.org/video/chipstone/theaster-gates-opening-night-lecture- speculate-darkly
Week 4: How did everyday African Americans reflect on foodways in interviews and art during the early twentieth century?
Early Twentieth Century America in “The WPA narratives and slave diets” and “Closing observations” in COVEY, H. C., & EISNACH, D. (2009). What the slaves ate: recollections of African American foods and foodways from the slave narratives. Santa Barbara, Calif, Greenwood Press.

Powell, Richard J. "Jacob Lawrence: Keep on Movin'" American Art 15, no. 1 (2001): 90-93. http://www.jstor.org.citytech.ezproxy.cuny.edu:2048/stable/3109375
GUEST LECTURE: Michael Krondl, food writer, culinary historian, cooking teacher and artist
Week 5:  How did historically black colleges and Universities (HBCUs), such as Tuskegee Institute, lead the way both visually and philosophically when it came to the growing and production of food?
Selections from Thomas M. Campbell, The Movable School Goes to the Negro
Farmer, (Tuskegee Institute, Ala: Tuskegee Institute Press, 1936)

Johnston, Frances Benjamin, Pete Daniel, and Raymond Smock. 1974. A talent for detail: the photographs of Miss Frances Benjamin Johnston, 1889-1910. New York: Harmony Books.

GUEST LECTURE: Rosa Abreu, Hospitality Management Department, CUNY City Tech
Week 6: In what ways did Washington Carver impact the history of food studies in the United States and how do portraits of him reflect his contributions?
Zafar, Rafia, “Carver’s Food Movement: How the Famous Botanist Paved the Way for Today’s “Sustainable Agriculture”, The Common Reader: A Journal of the Essay, the Food, GMO & Obesity Issue. May 8, 2015 https://commonreader.wustl.edu/c/carvers-food-movement/
Smithsonian National Portrait Gallery, George Washington Carver: Scientist and “Miracle Worker” http://npg.si.edu/learn/classroom-resource/george-washington- carver-scientist-and-miracle-worker
Week 7:  Midterm prep, Midterm
Week 8: What is the connection between the quilts of Gee’s Bend, Alabama and the
Southern food from that area?
Kelsey Scouten Bates, “Comfort in a Decidedly Uncomfortable Time: Hunger, Collective Memory, and the Meaning of Soul Food in Gee's Bend, Alabama,” Food And Foodways Vol. 20 , Iss. 1, 2012.

Scheper-Hughes, Nancy. “Anatomy of a Quilt: The Gees' Bend Freedom Quilting Bee.” Anthropology Today, vol. 19, no. 4, 2003, pp. 15–21. www.jstor.org/stable/3695166.
Week 9: What is the history of the Aunt Jemima and the Uncle Ben figure and how have artists engaged her history?
GUEST LECTURE: Toni Tipton-Martin, Author of “The Jemima Code: Two Centuries

of African American Cookbooks”

Jessica Kenyatta Walker “Mighty matriarchs kill it with a skillet : critically

reading popular representations of black womanhood and food” in WALLACH, J.

J., WILLIAMS-FORSON, P. A., & SHARPLESS, R. (2015). Dethroning the deceitful pork chop: rethinking African American foodways from slavery to Obama.

Week 10: Why is the relationship between African American Cook books and visual culture important?
Edna Lewis and the Black Roots of American Cooking, New York Times article,

Oct 28, 2015 https://www.nytimes.com/2015/11/01/magazine/edna-lewis-and-the- black-roots-of-american-cooking.html

GUEST LECTURE: Chef Therese Nelson, Founder, Black Culinary History

Website

Week 11: What do food and art have to do with Pan-Africanism?
Audrey Russek “Domestic restaurants, foreign tongues: performing African and eating American in the US Civil Rights era “ in WALLACH, J. J., WILLIAMS- FORSON, P. A., & SHARPLESS, R. (2015). Dethroning the deceitful pork chop: rethinking African American foodways from slavery to Obama.

GUEST LECTURE: Susan Philip, CUNY City Tech, Hospitality Management
Week 12: Why were posters and illustrations central to the Black Panther Party’s
Breakfast Programs?
GUEST LECTURE: Professor Mary Phillips, Black Panther Specialist, Lehman

College, CUNY

Week 13: How is hybridity an intersecting theme in foodways studies and art history?
Christine Marks “Creole cuisine as culinary border culture : reading recipes as testimonies of hybrid identity and cultural heritage” in WALLACH, J. J., WILLIAMS-FORSON, P. A., & SHARPLESS, R. (2015). Dethroning the deceitful pork chop: rethinking African American foodways from slavery to Obama.

GUEST LECTURE: Jean F. Claude, CUNY City Tech, Hospitality Management
Week 14: Where do museums and foodway studies intersect? https://www.nytimes.com/2016/11/28/dining/african-american-museum-sweet- 

 HYPERLINK https://www.nytimes.com/2016/11/28/dining/african-american-museum-sweet-home-cafe.html 
home-cafe.html
Studio Museum Exhibition

GUEST LECTURE: Hallie Ringle, Assistant Curator, Studio Museum of Harlem
Week 15: Final prep/Final
SELECT BIBLIOGRAPHY
Davies, Muriel Emekunle. What’s Cooking Today: Recipes Used Around Sierra Leone. Sierra Leone: Gov’t Printing Dept., 1996.

DeKnight Freda. The Ebony Cookbook: Date with a Dish. New York: Hermitage Press, Inc., 1948.

Geraty Virgina Mixson. Bittle en’ T’ing: Gullah Cooking . . .  Organgeburg. S.C.:

Sandlapper Publishing Co., 1992.

Grisvenor, VertaMae. Vibration Cooking: or the Travel Notes of a Geechee Girl. New

York: Doubleday, 1970.

Harris, Jessica B. The Welcome Table: African American Heritage Cooking. New York: Simon & Schuster, 1995.

National Council of Negro Woman, (Cassandra Hughes Webster, ed) Mother Africa’s Table: A Collection of West African and African American Recipes and Cultural Traditions. New York: Main Street Books/Doubleday, 1998.

National Council of Negro Women. The Black Family Reunion Cookbook New: Fireside, 1991.

Paige, Howard. Aspects of African American Foodways. Southfield, MI: Aspects

Publishing Company, 1987.

Randall, Chef Joe and Toni Tipton-Martin. A Taste of Heritage: The New African
American Cuisine. New York: MacMillan, 1998.

Spivey, Diane M. The Peppers, Crackling, and Knots of Wool Cookbook: The Global

Migration of African Cuisine. New York: State University of New York Press, 1999.

Taylor, Joe Gray. Eating, Drinking, and Visiting in the South: An Informal History. Baton Rouge: Louisiana State University Press, 1982.

Titus, Mary. “Groaning tables and Spit in the Kettles: Food and Race in the Nineteenth-

Century South.” Southern Quarterly 20, no. 2-2 (1992): 13-21.

White, Joyce. Soul Food: Recipes and Reflections from A.A. Churches. New York: HarperCollins, 1998.

Witt, Doris. “South Food: Where the Chitterling Hits the (Primal) Pan.” In Eating Culture, edited by Ron Scapp and Brian Seitz, 258-87. Albany: State University of New York Press, 1998.

Course Need Assessment:

This course is needed at City Tech because it will greatly enhance the interdisciplinary nature of the African American Studies department through collaboration with other departments. The course’s focus on foodways in particular reflects an emerging area of popular study within African American Studies, English, and American Studies departments around the country, which illustrate the fascinating connections between seemingly different domains. Developing this course enables City Tech to offer an education on par with other educational institutions that have larger humanities departments. In addition, City Tech offers a distinct advantage given the strong Hospitality Management Department, which will help strengthen the curricular connections being made outside of the African American Studies department.

The target students will be those who are interested in Hospitality

Management, the humanities, and African American Studies. Although I do not have documentation of student views, in my Introduction to African American Art Course

1304, the lecture on Aunt Jemima tends to be a favorite. Being able to enhance and

expand upon student interests would be possible in my newly developed ID course. The projects headcount would be 20 students in the daytime meeting once per week for the Spring 2018. The physical resource I will need to properly implement this class include a projector and internet connection.  Such resources will allow me to consistently expose the students to between 12-20 slides per classroom discussion.  Each slide will include a work of art or collateral material that enhance the visual and art historical component of this course. The learning environment will also be improved with the ability to dim the lights, as is the plan for Atrium room 633. A student can use another African American Studies course as a prerequisite for this ID course. This prerequisite will offer a strong grounding in a general understanding of African American Studies. I am the full time faculty member qualified to teach this course. In addition, as an ID course, the syllabus can be altered by other members of the full time faculty in order to reflect how their specializations intersects with food studies.

Course Design:

This course features selected articles, movies, guest lectures, and a field trip. It is offered as a lecture format with a heavy discussion component. The pedagogical strategies include team group discussions during the class, online blackboard discussions among students, and in class lectures and discussions. It supports the Programmatic learning Outcomes by allowing students to think critically about a combination of ideas and discourses that will be new to them. It also allows them to recognize a variety of perspectives, and the ways in which these perspectives are often informed by history, identity, access, and different disciplinary approaches. The course is designed to encourage students to become flexible thinkers about their relationship with food, images, and history. This course is designed to be taught in person, as opposed to online, since the guest lectures make up a central component of the course, which needs to be experienced in person.

Evaluation Framework:

Students will be evaluated based on their engagement with the materials presented throughout the course of the class. For example, there will be a midterm and final, which will both be a written exams that include a number of images that students will need to identify and discuss their relevance to the pressing themes that dominate the class. In addition the exams will include an essay, in which they will respond to a quote drawn from a guest lecture or assigned reading. In addition, attendance and participation is key, and counts for a significant portion of the students’ grade. This is a lecture class, with a heavy class discussion and group discussion component. Students will be evaluated on their engagement with the materials through their class participation, performance on the exams, the quality of a place-based learning paper, and the weekly blackboard discussions in which they respond to the reading assignments. This framework is designed to enable students to flex different kinds of learning muscles in order to make underexplored connections between multiple disciplines.

New York City College of Technology
Interdisciplinary Committee
Application for Interdisciplinary Course Designation
Date ____February 3, 2017 

Submitted by    Emilie Boone 

Department(s) ___African American Studies 

I.
Proposal to Offer an Interdisciplinary Course
1.   Identify the course type and title:

 An existing  course 

X A new course  
Around the Dinner Table: the Visual Culture & Art of
African Diaspora Foodways

 A course under development  

Provide a course description    This course will explore the intersections between foodways (defined as the cultural, social and economic practices relating to food) and the visual culture/art history of the African Diaspora. The focus will be on the African American and African Diasporic engagements with food that have shaped Black culture from the 19th century to the present. Particular attention will be paid to scholarship that illustrates the importance of images and artistic practice within this discourse on food. Guest lectures and class trips will enhance the courses exploration of the multivalent ways food, Black culture, and art intersect.

2.   How many credits will the course comprise?  
3 
How many hours?

3
3.   What prerequisite(s) would students need to complete before registering for the course?

Co-requisite(s)?

  They need to have completed one previous African American Studies course. 

4.   Explain briefly why this is an interdisciplinary course.  
I will draw heavily from experts within City Tech and in the larger NYC community in order to enhance classroom learning. These selected individuals will be team teachers in their role as guest lecturers during the course of the class. In addition, this class is interdisciplinary because it bridges conversations between three departments

at City Tech: Hospitality Management, African American Studies, and the Art History focus of the Humanities department.

5.   What is the proposed theme of the course? What complex central problem or question will it address?  What disciplinary methods will be evoked and applied?

 
_The proposed theme of the course focuses on how African American and African Diaspora foodways intersects with a range of concerns, which are related to the study of images made by individuals of African descent and depicting individuals of African descent. The major question this class will address will be, what are the benefits of studying food and it’s relationship to African American culture and

visual expression? Such a course, although focused in African American Studies and Art History, also draws from other disciplines such as sociology media studies, and literature. 
6.   Which general learning outcomes of an interdisciplinary course does this course address?

Please explain how the course will fulfill the bolded mandatory learning outcome below. In addition, select and explain at least three additional outcomes.

X  Purposefully connect and integrate across-discipline knowledge and skills to solve problems
This course will be a bridge between the disciplines represented within the

African American Studies department along with topics familiar to scholars teaching in the Hospitality Management department. This link between a

historical-based discipline and an application-based department will offer a unique

opportunity to reflect on the historical relevance of the students’ vocational

  aspirations. 

X  Synthesize and transfer knowledge across disciplinary boundaries


The students will be able to synthesize and transfer knowledge across boundaries through their ability to discuss and analyze the ways in which images  reflect and impact how we have come to understand foodways in the African Diaspora. This ability to link images with historical material allows students to fluidly move between different kinds of intellectual practices. 
X  Comprehend factors inherent in complex problems
Since my syllabus covers a broad chronological period (from the era of slavery to the contemporary moment) students will be able to understand how complex problems often transcend time but take on different forms and terms.  Students will gain a better understanding of the particularities and similarities that often link or differential one issue/theme in relation to the next. 
 Apply integrative thinking to problem solving in ethically and socially responsible ways

Student will be able to apply integrative thinking to problem solving throughout the course of the class, and specifically through the place-based assignment. They will be asked to visit a museum or cultural institution and reflect on a series of questions that encourage their deep engagement with the materials so that they can integrate these ideas into responses that solve problems in an ethnically and socially responsible way.

X  Recognize varied perspectives

The class covers a range of perspectives, from those scholars are interested in

thinking about the visual culture related to food to authors who have offered a compellation of important historical and contemporary recipes and their

significant to the broader African Diaspora experience. This  varied perspectives will offer a diversity of approaches, methods, and opinions that the student’s will benefit greater from. 

Gain comfort with complexity and uncertainty
Think critically, communicate effectively, and work collaboratively
 Become flexible thinkers
 Other
General Education Learning Goals for City Tech Students

Knowledge: Develop knowledge from a range of disciplinary perspectives, and hone the ability to deepen and continue learning.


Skills: Acquire and use the tools needed for communication, inquiry, creativity, analysis, and productive work.


Integration: Work productively within and across disciplines.

Values, Ethics, and Relationships: Understand and apply values, ethics, and diverse

perspectives in personal, professional, civic, and cultural/global domains.

7.   How does this course address the general education learning goals for City Tech students?

This course addresses the general education learning by scaffolding assignments, class lectures, exams, and lectures to build, one upon the next, in order for students to further develop the major learning objectives outlined above.  It does so by developing knowledge from a range of disciplines including art history, black studies and foodways. The course also assists students in acquiring skills they will need for critical thinking and analysis. Lastly, the interdisciplinary nature of the class allows students to understand and apply a diverse set of values, ethics, and relationships as they apply to how food is culturally and visually relevant. 
8.   Which department would house this course1?  
African American Studies_ 
 Would all sections of the course be interdisciplinary?  No X Yes

a)  Would the course be cross-listed in two or more departments? X No  Yes

Explain.

b)  The class will be listed in the African American Studies department with guest lectures culled from the Hospitality Management department and other guest lectures from outside of CUNY City Tech.

c)  How will the course be team-taught2?  Co-taught X Guest lecturers  Learning community

 

If co-taught, what is the proposed workload hour distribution?
 Shared credits  Trading credits

If guest lecturers, for what approximate percentage of the course? X Minimum 20%3
 other:     %

Please attach the evaluation framework used to assess the interdisciplinarity of the course. 

****The “evaluation framework” can be found on page 20”4
d)  What strategies/resources would be implemented to facilitate students’ ability to

make connections across the respective academic disciplines?

The students will have weekly Blackboard discussion assignments in which they will be asked to articulate the connections made from that week through the readings, class discussions, and guest lectures.

9.   Would the course be designated as:

 a College Option requirement5?   an elective?   a Capstone course6?  other? Explain.

  This will be designated as an interdisciplinary course and a college option requirement. The AFR department faculty members discussed the possibility of multiple designations in a departmental meeting. It was decided that I should pursue the College "option" requirement for now, and potentially revisit the possibility of expanding it to other designations at a later point in time, once I've taught the class and get a better sense of how it fits within the curriculum. I have been in touch with Sean Macdonald about this and she agrees with this course of action and suggested that if at some point later I apply to have the course designated as a Capstone course, for instance, that notation can then be noted on the ID course listing.
3 While an interdisciplinary course must be team-taught, there is no formal percentage requirement, but this minimum is a guideline.

4 In the case that a course is equally taught, include proposed plans for faculty classroom observation and student evaluation of teaching.

5 To qualify for the College Option, such a course must also meet the New York State definition of a liberal arts and

sciences course. http://www.highered.nysed.gov/ocue/lrp/liberalarts.htm
6 A course proposed as a Capstone course must be separately approved by the Capstone Experience

Committee.

EMAIL FROM CHAIR OF HOSPITALITY MANAGEMENT
From: Elizabeth Schaible

Sent: Wednesday, February 22, 2017 11:30 AM

To: Emilie C Boone

Cc: Michael Krondl; Susan Phillip
Subject: RE: African American Studies, developing ID Course

Dear Emily,
Yes, I believe this could be a valuable course particularly if it were designated as an ID course. If you would like to send us a copy of the outline we may be able to provide some feedback.  I
have included one our Adjuncts in this email Michael Krondl.  He is a food historian and would be able to provide a wealth of knowledge.  Also, you may contact Susan Phillip who teaches our tourism courses.
Thank you. Liz
From: Emilie C Boone

Sent: Monday, February 20, 2017 10:46 AM

To: Elizabeth Schaible <ESchaible@citytech.cuny.edu>
Subject: African American Studies, developing ID Course

Dear Professor Schaible,

Professor Randall Hannum suggested that I consult with the Hospitality Management department regarding my development of a new course, which is designed to appeal to a range of students, especially those interested in African American Studies and Hospitality Management.

Here is a description of the course I will submit to the Interdisciplinary Committee for new course approval:

"This course will explore the intersections between foodways (defined as the cultural, social and economic practices relating to food) and the visual culture/art history of the African Diaspora. The focus will be on the African American and African Diasporic engagements with food that have shaped Black culture from the 19th century to the present. Particular attention will be paid to scholarship that illustrates the importance of images and artistic practice within this discourse on food. Guest lectures and class trips will enhance the course's exploration of the multivalent ways food, Black culture, and art intersect."

Given your role as Chair of Hospitality Management I wanted to write and see if you think this is something that would appeal to your students. Although I plan on teaching this course solo, I would like to consider this course a kind of collaboration between your department and African American Studies. I plan to reach out to a number of Hospitality Management faculty and ask if they'd be interested in serving as guest lecturers for my course.

Having your departmental support will assist in obtaining approval for the course's development. What questions can I answer or what steps can I take to receive your support in moving forward with this class?

Thank you so much for your time and I look forward to hearing from you. Best,

Emilie

 



From: Elizabeth Schaible
Sent: Tuesday, March 21, 2017 5:54 PM
To: Emilie C Boone
Cc: Susan Phillip
Subject: RE: African American Studies, developing ID Course
 

Dear Emilie,
 
I shared your class concept with our faculty and they unanimously agreed to support this course development.  They find the subject matter interesting and feel it would be of interest to our students.  The ID designation is most appealing.
 
Please let us know if we can be of further assistance as you move this course through the approval process.
 
Regards,
 
Liz
EMAIL FROM HUMANITIES DEPARTMENT PROFESSOR, DEPARTMENT CHAIR IS CC’D


From: Sandra Cheng
Sent: Tuesday, March 28, 2017 8:59 AM
To: Emilie C Boone; Ann Delilkan
Subject: Your New Course 

 

Dear Emilie,

The proposed course Around the Dinner Table: The Visual Culture & Art of African Diaspora Foodways is an exciting course that will contribute to curriculum development at CityTech and I believe it will be popular with CityTech students. The guest lectures from Hospitality Management faculty reinforce the interdisciplinary framework of the course. I am uncertain whether experience in visual culture studies or art history is expected; what are the prerequisites? I recommend that the syllabus clearly identify objectives for enhancing students’ ability to analyze visual material and the goal of mastering basic art historical skills can be made more explicit. The expectation that students will look and interpret visual material critically is implicit, however, if you address specific skills or methods of learning/practicing critical looking, it will strengthen your proposal. Lastly, there is a tension between the types of works you examine from Kara Walker & Jacob Lawrence to the Gee Bend quilts, which may be interesting to connect more directly to how you are exploring the multiple modalities of food. In all, this is wonderful course, I would love to take it!  

Sincerely,

Sandra Cheng

Humanities Dept

CONFIRMATION OF PROFESSOR ROSA ABREU-RUNKEL’S PARTICIPATION, PER THE ID COMMITTEE’S RECOMMENDATION

Re: ID Course, Around the Dinner Table 

Rosa Abreu 

Emilie C Boone;Wed 10:02 PM 

Hello Emilie,

Thank you for your the email.  I'm interested in becoming a guest lecturer for this course.

Sincerely,

Rosa Abreu

Assistant Professor

Hospitality Management

New York City College of Technology

300 Jay Street

Brooklyn, NY 11201

718-260-5666



From: Emilie C Boone
Sent: Tuesday, April 18, 2017 5:10 PM
To: Rosa Abreu
Subject: ID Course, Around the Dinner Table 

 

Dear Professor Abreu-Runkel,
 
The Interdisciplinary Committee suggested that I contact you regarding my development of a new course, which is designed to appeal to a range of students, especially those interested in African American Studies and Hospitality Management.
 
Here is a description of the course I submitted to the Interdisciplinary Committee for new course approval:
 
"This course will explore the intersections between foodways (defined as the cultural, social and economic practices relating to food) and the visual culture/art history of the African Diaspora. The focus will be on the African American and African Diasporic engagements with food that have shaped Black culture from the 19th century to the present. Particular attention will be paid to scholarship that illustrates the importance of images and artistic practice within this discourse on food. Guest lectures and class trips will enhance the course's exploration of the multivalent ways food, Black culture, and art intersect."
 
The syllabus includes a number of guest lecturers culled from City Tech and NYC more broadly. Would you consider being a possible guest lecturer? If so, is it okay if I follow up with you in 2018? I hope to teach this class three semesters from now, in Fall 2018, pending it's approval.

 
Thank you so much for your time and I look forward to hearing from you.
 
Best,
Emilie
Emilie C. Boone, Ph.D. 
Assistant Professor of Art History
Department of African American Studies
CUNY New York City College of Technology
300 Jay Street, A634
Brooklyn, NY 11201
ecboone@citytech.cuny.edu
718-260-5697
Title of proposal


Around the Dinner Table: The Visual


Culture & Art of African Diaspora


Foodways�
Department/Program


African American Studies�
�
Proposed by (include email & phone)


Emilie Boone, � HYPERLINK mailto:ecboone@citytech.cuny.edu ��ecboone@citytech.cuny.edu�


718-254-8556�
Expected date course(s) will be
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Spring 2018


# of students 20�
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