
FOOD AND FOODWAYS IN JAPAN 2credits（Fall）

日本の食と食文化の歴史 2 単位（秋学期）

Lecturer NOZAWA, JOJI
講師 野澤 丈二

Course Description：

 “Tell me what you eat, and I will tell you what you are,” proclaimed 
Brillat-Savarin, the illustrious French gastronome, in 1826. Nearly two 
centuries later, we tend to paraphrase this as “you are what you eat”.
 In current scholarship in the field of Japanese Studies, an increasing 
number of fascinating research topics have centered on food. The aim of 
this course is to examine Japanese food culture in a more global context, 
from ancient times to the present day. There will be a particular focus on 
the interaction between the Japanese archipelago and the outside world. I 
hope that by studying the evolution of Japanese food culture throughout 
history we will learn about the different stages of adaptation. In the 
second half of the semester the course will also deal with a number of 
contemporary, food- related phenomena in an attempt to better understand 
“what Japan and the Japanese are today”.
 The course will be organized into a combination of formal lectures and 
interactive seminars. Students will be given opportunities to present the 
subjects on which they intend to write a paper. The language of discussion 
will be English. The participation of Japanese students is highly 
encouraged in order for them to share their knowledge and experiences 
and add to the discussion.
 During the term we may have one or two guest speakers in class and 
possibly organize a visit to a museum allowing us to understand some 
aspects of Japanese food culture.
Reference Books：

Katarzyna Cwiertka, Modern Japanese Cuisine: Food, Power and 
National Identity (London: Reaktion books, 2006).
Jean-Louis Flandrin and Massimo Montanari, eds., Food: A Culinary 
History from Antiquity to the Present (New York: Columbia University 
Press, 1999).
Richard Hosking, A Dictionary of Japanese Food: Ingredients and 
Culture (Rutland, Vt: Tuttle, 1996).
Norimichi Ishige, The History and Culture of Japanese Food (London: 
Kegan Paul, 2001).
Jefferey M. Pilcher, ed., The Oxford Handbook of Food History (New 
York: Oxford UP, 2012).
Eric C. Rath and Stephanie Assmann, eds., Japanese Foodways: Past & 
Present (Chicago: University of Illinois Press, 2010).
* More readings will be introduced during the lectures. A list of Japanese 
references will also be distributed upon request.
Course Plan：
1 Introduction : Why food matters ?
2 History of food studies
3 Visit to the Dietary Culture Library
4 History 1 : East Asian influences
5 History 2 : Western influences
6 History 3 : birth of Japanese cuisine
7 Guest speaker 1
8 Food and security
9 Cuisine as world heritage
10 Group presentations
11 Guest speaker 2
12 Food in Japanese films
13 Ekiben : railway boxed meals
14 Current research trends
Other Round-up lecture
Lecturer's Comments to Students：

 The above program should be considered provisional and students are 
welcome to request the inclusion of other topics in which they are 
particularly interested.
 This class is designed for students who are passionate about any aspect of 
food culture: ingredients, recipes, tastes, ways of eating, etc., and their 
possible connotations. I hope to attract students from a variety of 
backgrounds to share different experiences and perspectives and to inspire 
further interest in the fascinating topic of food in Japan.

 A basic knowledge of Japanese history is desirable but not compulsory. 
The lectures will provide a general historical overview, as well as a 
specific focus on food.
Method of Evaluation：

a) Essay on a subject chosen by the student        (60%)
b) Attendance and participation during class       (40%)
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