ES 401A-- ENVIRONMENTAL STUDIES SENIOR SEMINAR

2005 Course Theme: Advancing the Local Food Movement 

T/Th 11:00 – 12:15

McCardell BiHall 148

                                 Th 1:30 – 4:15
     
       McCardell BiHall 148



Nan Jenks-Jay

Director of Environmental Affairs

Senior Lecturer in Environmental Studies

Farrell House #5

Office Hours:  Tuesday 12:30-1:30 and by appointment
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jenksjay@middlebury.edu
Diane Munroe
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Extension: 5925
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Course Description:

The Environmental Studies Senior Seminar is the capstone course for the Environmental Studies major. Our goal in this course is to bring seniors together from the various foci and with different experiences to examine a specific topic in depth and from an interdisciplinary perspective. It is our intention to provide each of you with an opportunity to apply your general background knowledge and specific expertise of your foci to a single issue that is relevant not only to the local area but also to the global environment as well.  The Seminar is not only an adventure in bringing your classroom learning to bear on "real world" problems and in the real world context of working with colleagues, but also -- because of these features -- it has proven to be excellent preparation for jobs and careers after you graduate and becomes part of your portfolio if you decide to apply to graduate school. In addition, the ES Senior Seminar experience give graduates the confidence and tools to become involved the communities in which you find yourselves after graduation. 
The Environmental Studies Senior Seminar follows a service-learning teaching model.

At its core, service-learning is a form of experiential learning that combines collaborative work with a community organization, scholarly reading, classroom discussion, and reflective writing.  One of our goals is to help community organizations address their own needs while also creating an excellent learning experience for you.  Along the way, you will integrate and apply your previous academic knowledge, along with our class readings and discussions, in grappling with real-world issues.  Through a sense of community service and responsibility, you will take your learning to a deeper and more meaningful level.  Furthermore, service-learning projects are well suited to learning the tools needed to work effectively in groups; this kind of group problem solving is common in most professional environmental work.

This year's seminar is structured around the theme of advancing the local food movement. 

For the majority of citizens in the United States, food availability is a given. Few consider where their food comes from or how its production and shipping impact the environment, regional cultures or local economies. Having said that, there is a growing interest in local and sustainably produced foods and in experiencing the taste of seasonal and regional items. Food related policies, production, procurement and consumption are each topics in their own right for in depth study. However, in the weeks ahead this seminar will explore all of these areas related to food and more at a global, national and regional level. To bring the study of this topic closer to home, we will examine what is currently occurring in Vermont with regard to what might be considered a movement to buy and eat locally.

Students will meet and collaborate with groups in Vermont attempting to grapple with this complex subject as they attempt to create new markets, improved distribution, increased awareness and ultimately a sustainable industry around locally produced foods. Groups of students will delve deeper into specific issues to help partners make faster progress on this important front in Vermont – contributing to a tradtional way of life, a rural economy, a bucolic landscape, sustainable agriculture and a culture about food that is only just beginning to be appreciated.

Classes will focus on brief colloquium discussions, weekly reading, student-led discussions, and journal reflections. In addition, members of the seminar will form project groups linked with community organizations in Vermont, each of which is approaching a challenge with regard to promoting local foods.   Each group will be charged with completing a set of tasks for its community partner, working with its leaders to further goals and assemble useful information.  The course will culminate in final group products and a formal, public presentation at the ES Woodin Colloquium Series. 

[For further background on ES 401, see “Environmental Studies 401 - A Guide for Students” accessible at: http://www.middlebury.edu/academics/ump/majors/es/academic/es401.htm ]
Course Requirements: 

1. Class attendance and participation. ES Colloquium, class, and lab attendance are required. While class time is scheduled for Tuesdays and Thursdays with a Thursday afternoon lab, we will not pre-schedule every lab time (especially after week 6). In weeks 6-13 Thursday time slots will be a time that you all have available in common in your schedules to work on your projects, conduct research, go to field sites etc..

All students enrolled in the ES senior seminar are also required to attend the weekly ES Colloquium scheduled on Thursdays from 12:15 to 1:20 in Bi Hall 216.  Lunch is provided.   [Bringing you own bowl/plate and silverware has been encouraged by Colloquium sponsors to cut down on waste.  You won't be graded on this, but you might want to give it a try!]

2. Class discussion leadership.   In class periods with reading assignments, two or three students will serve as discussion leaders. These students will be responsible for leading us through that day's reading and stimulating critical discussion of the material.  Weekly discussion leaders are required to email Prof. Jenks-Jay and Diane Munroe by 8 a.m. of the morning they are leading class. In that email, the leaders should present a brief plan for structuring discussion, including several key questions they will be posing about the reading for that week.  Feel free to come to office hours as well to discuss the questions you plan to pose. 

3. Journals.  Writing assignments for the course will be in the form of a journal of reflections on and reactions to course meetings, readings, discussions, colloquium presentations, field trips, interviews and interactions with community members, and projects.  Reflections can be informal and hand-written (please be legible!), but should be thoughtful, engaged responses to readings, colloquium presentations, research and project work -- not loose rambling!

In general, each entry should include thoughts under each of the following categories:

· What happened? What did you see/hear and what did you do?

· How did you feel / react?  What did you learn about yourself and your biases and assumptions?

· How can you better understand your answers in categories 1 and 2 based on course texts and concepts discussed?

We will collect and comment on journals at the end of Thursday lab time and assign grades at the middle and end of the semester.  We will divide the class, so that half of you will turn in journals each week. During each 2 week period of your journaling, you should make entries in all categories after every time you go into the field, after meeting with or talking to community partners or interviewees, after leading discussion, and in response to other significant or thought-provoking moments, including responses to assigned readings and the colloquium.

4. Group projects and due dates.  The class will collectively undertake several group projects with our chosen community partners. Students will be expected to collect and analyze information, data, and materials related to their group’s topic. Use of GIS as an analytical and mapping tool may be appropriate. A final product will be produced and public presentation given in the ES colloquium on Thursday, May 5. 

The due date for all final materials will be determined by the needs of our community partners and set as part of the Project Outlines and Timetables (see syllabus entry for 2/21), but will be no later than the last day of exams. The final product serves in lieu of a final examination.

5. Grades.  Final grades will be determined by a number of factors, including attendance, class participation, journals, class presentations, ability to meet deadlines, self-evaluations, peer evaluations, and, of course, final written reports and presentations.  The percentages for each task is listed below. 

	Class / Colloquium Attendance
	10%

	Discussion Participation
	15%

	Leadership of Discussion
	15%

	Journals
	15%

	Self / Team Evaluation
	10%

	Final Project & Presentation (oral and written)
	35%


Important Note: Please review the Middlebury College Honor Code (available on-line and in the Handbook), we take this very seriously.  If you have questions about the Honor Code or plagarism, don't hesitate to see me early on.  We will also give you a handout on writing and citation methods later in the class.  Finally, feel free to make use of office hours -- this is time I specifically set aside for conversation with students, or we can make an appointment to meet at a time that is mutually convenient.
Readings:
Books available for purchase at the bookstore:

· Brian Halweil, Eat Here: Reclaiming Homegrown Pleasures in a Global Supermarket  (New York: W.W. Norton, 2004).


· Marion Nestle, Food Politics: How the Food Industry Influences Nutrition and Health (Berkeley:  University of California Press, 2002).

· Carlo Petrini, Slow Food: The Case for Taste (New York: Columbia University Press, 2001).

· Vandana Shiva, Stolen Harvest: The Hijacking of the Global Food Supply (Cambridge, MA: South End Press, 2000).

Additional Reading:*

· “Like Egyptian Version, U.S. Food Pyramid is Facing Some Delays:  The USDA’s Famous Graphic is Still in the Mixing Stages,” by Sara Schaefer Munoz, in The Wall Street Journal, 1/27/2005.  (will hand out in class)

· “Markets,” by Annie Hubert, in Slow Food: Collected Thoughts on Taste, Tradition, and the Honest Pleasure of Food, Carlo Petrini, ed., 2001. (E-Res)

· “Commerce and Conversation,” by Robert Semeniuk in Orion, July/August 2004. (E-Res)

· “The Origins of Taste” and “Food Habits, Beliefs, and Taboos,” in Food in Society:  Economy, Culture, and Geography, by Peter Atkins and Ian Bowler, 2001.. (E-Res)

· “Getting (Not Too) Close to Nature:  Modern Homesteading as Lived Religion in America,” by Rebecca Kneale Gould, in Lived Religion in America, David Hall, ed., 1997. (E-Res)

· Excerpts from The Tipping Point by Malcolm Gladwell, 2000. (E-Res)

· “It’s Not About the Seeds,” by LaDonna Redmond, in Orion, Jan / Feb 2005. (E-Res)

· “The Flavor of Hope,” by Chiori Santiago, in Orion, September / October 2003. (E-Res)

· “Urban Agriculture and Community Food Security in the U.S.,” by the Community Food Security Coalition, 2003. (available at http://www.foodsecurity.org/pubs.html#books)

· “Community Food Security:  Promoting Food Security and Building Healthy Food Systems,” by Mark Winne, Community Food Security Coalition publication, 2003. (available at http://www.foodsecurity.org/pubs.html#books)

· “Community Food Projects,” by Maya Tauber and Andy Fisher, Community Food Security Coalition publication, 2002. (available at http://www.foodsecurity.org/pubs.html#books)

· “Intervale Farms Program: Creating Opportunities for New Farmers, Intervale Foundation web site. (available at http://www.intervale.org/FarmsProgram.htm)

*These and any other additional readings will be handed out in class or made available on the Resource Shelf in 23 Adirondack View or on E-reserve.
ES 401: Schedule of Meetings, Labs and Readings

Week 1 – 2/7

· Tuesday 2/8 - Introductions, review syllabus, introduce service-learning projects, assign creative exercise 

· Thursday 2/10 – reading discussion on Stolen Harvest, by Vandana Shiva

· Thursday lab – Creativity exercise and screening of “Deconstructing Supper”

*Saturday 2/12 – Optional NOFA-VT winter conference, assistance with registration available 

Week 2 – 2/14 – Why Eating Local is Better For You, Farmers, and the Planet

· Tuesday 2/15 – colloquium discussion, reading discussion on Chapters 1-4, Eat Here, by Brian Halweil

· Thursday 2/17– reading discussion on Chapters 5-9, Eat Here, by Brian Halweil

· Thursday lab – Meet with community partners, team building exercise, choose project groups

Week 3 – 2/21 – The Role of the Food Industry

· Tuesday 2/22 – colloquium discussion, reading discussion on Introduction and Parts One and Two, Food Politics, by Marion Nestle and 1/27/2005 Wall Street Journal Article on the Food Pyramid (will hand out in class)

· Thursday 2/24 – reading discussion on Parts Three and Four, Food Politics, by Marion Nestle

· Thursday lab – field trip to regional distribution site

· Due Friday at noon – draft timeline / workplan

Week 4 – 2/28 – Culture and Taste

· Tuesday 3/1 – colloquium discussion, outline feedback and project check-ins, short reading discussion of “Markets,” “Commerce and Conversation,” “The Origins of Taste,” “Food Habits, Beliefs, and Taboos,”and “Getting (not too) Close to Nature” 

· Thursday 3/3 – reading discussion on Slow Food:  The Case for Taste, by Carlo Petrini
· Thursday lab – field trip to a Vermont Fresh Network member restaurant

Week 5 – 3/7 – Social Marketing 

· Tuesday 3/8– colloquium discussion, reading discussion on Introduction, Chapter 3, and Conclusion of The Tipping Point by Malcolm Gladwell

· Thursday 3/10 – reading discussion – articles TBA

· Thursday lab – project group work

Week 6 – 3/14 – Perspectives on Community

*Monday 3/14-Ilsley series on Living and Eating Compassionately & Healthfully, 7-9 pm

· Tuesday 3/15 – colloquium discussion, reading discussion on “It’s Not About the Seeds,” “The Flavor of Hope,” “Urban Agriculture and Community Food Security,” “Community Food Security: Promoting Food Security and Building Healthy Food Systems,” “Community Food Projects,” and “Intervale Farm Programs.”

· Thursday 3/17 – project group work

· Thursday lab – project group work

· Due Friday at noon – project progress report

Week 7 – 3/21 – Spring Break – enjoy!

Week 8 – 3/28

· Tuesday 3/29 – colloquium discussion, progress reports / check-ins

· Thursday 3/31  – project group work

· Thursday lab  – Q&A / check-in with community partners, project group work

Week 9 – 4/4

· Tuesday 4/5 – colloquium discussion, progress reports / check-ins

· Thursday 4/7 – project group work

· Thursday lab – project group work

Week 10 – 4/11

· Tuesday 4/12 – colloquium discussion, progress reports / check-ins

· Thursday 4/14 – project group work

· Thursday lab – project group work

· Due Friday at noon – first draft of project materials

Week 11 – 4/18

*Monday 4/17-Ilsley series on Living and Eating Compassionately & Healthfully, 7-8 pm

· Tuesday 4/19 – colloquium discussion, draft feedback, progress reports /check-ins

· Thursday 4/21 – oral presentation clinic (Combined with ENVS 0401 B section)

· Thursday lab – project group work

Week 12 – 4/25

· Tuesday 4/26 – colloquium discussion, progress reports / check-ins, work on presentations

· Thursday 4/28 – work on presentations

· Thursday lab – In class practice presentations

Week 13 – 5/2

· Tuesday 5/3 – In class practice presentations (Combined with ENVS 0401 B section)

· Thursday 5/5 – Colloquium dress rehearsal (Combined with ENVS 0401 B section)

· Colloquium Presentations

· Thursday lab – presentation debrief, evaluations
The due date for all final materials will be determined by the needs of our community partners, but will be no later than the last day of exams (Tuesday May 17th).
