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History 229:  
Transnational History of Food 

 Wednesdays, 5:30-7:30pm 
 
 
Instructor: Dr. Ben Shannon                                 
Email: btshannon@wisc.edu               
Program: Onward Odyssey - Division of Continuing Studies 
Institution: University of Wisconsin-Madison            
      
Course Description 
In this class, we will explore the ways that food has influenced world history. We will examine how food 
has helped to create national and ethnic identities, and how it has reinforced social and economic 
divisions. We will explore the relationship between food and religious practices, revolutionary protests, 
racial identities, and cultural expressions. We will examine the connection between agriculture and the 
birth of civilizations and measure the impact of modern technology on the way humans consume food. 
We will compare the menus of medieval kings and peasants, read descriptions of healthy eating in 
ancient China, and taste historically significant foods from around the world. We will also discuss 
issues of food justice with special guests from the University of Wisconsin and will visit an urban farm 
right here in Madison! 
 
Course Objectives 
Upon completing this course, students should be able to: 

- Identify key concepts and themes in the transnational history of food 
- Critically analyze sources related to the transnational history of food 
- Construct arguments by comparing primary source documents 
- Communicate ideas through discussion and the written word 

 
Student Workload 
This 3-credit course meets as a group for 2 hours per week (according to UW-Madison's credit hour policy, 
each 115-minute class counts as 2 hours).  The course also carries the expectation that you will spend an 
average of at least 2 hours outside of class for every hour in the classroom. In other words, in addition to 
class time, plan to allot an average of at least 8 hours per week for reading, writing, preparing for 
discussions, and/or studying for this course. 
 
Grades 
Grades are based on the following scale:                        Final grades will be calculated accordingly: 
100-93 = A               In-Class Writing Assignments = 20% 
92-88 = A/B                Assignment #1 = 10% 
87-83 = B               Assignment #2 = 10% 
82-77 = B/C               Assignment #3 = 10%  
76-70 = C               Discussion and Participation = 50% 
69-60 = D                  
59-0 = F                
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