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Creation date: June 12, 2025 
Revision date:  

Course Code, Number, and Title:  
 
GEOG 2500: Food, Place and People 
 
Course Format:   
[Course format may vary by instructor.  The typical course format would be:] 
 
Lecture 4.0 h + Seminar 0.0 h + Lab. 0.0 h 
 

         Credits: 3.0 Transfer Credit: For information, visit bctransferguide.ca 
  

Course Description, Prerequisites, Corequisites:  
 
Everybody must eat but have you thought about how what you eat connects you to people, places, and 
ecologies around the world? Using a geographical lens, students in this course critically examine the 
relationships among food, nature, and society to explore how food is produced, processed, distributed, 
and consumed. Using the stories of common foods, students investigate changing local and global 
geographies of food and discover how food is embedded within foodscapes in Vancouver and other 
cities. Additionally, students consider how soil, climate, and terroir impact foods. Other topics include how 
race, class, ethnicity, and gender influence people’s relationships to food production and consumption; 
Indigenous foodways; culinary cultural norms; labour; food security and food sovereignty; colonialism; 
and health.. 
 
Prerequisites and Corequisites unavailable, please consult Department for details. 
 
Learning Outcomes: 
 
Upon successful completion of this course, students will be able to… 
 
1. Describe features of diverse culinary cultures based in a variety of worldviews, including Indigenous  
    perspectives 
2. Describe the origins and evaluate the social, economic, ecological and political impacts of the   
    contemporary global food system 
3. Outline connections among food, identity, place, and culture 
4. Apply geographical concepts, theories, and methodologies to conceptualize the spatial relationships  
    among food, natural environments, and human societies 
5. Describe how physical geographical features impact food production 
6. Articulate key issues in food security and related challenges facing Canadian, Indigenous, and global  
    food systems 
7. Describe and analyse a food related commodity circuit 
8. Find, evaluate, paraphrase, and cite sources 
9. Use information from academic sources to support their ideas 
 

about:blank


  
 
 
SAMPLE COURSE OUTLINE 

“This Sample Course Outline is for planning purposes only”. 
 
 
 
 

Creation date: June 12, 2025 
Revision date:  

Instructor(s): TBA 
Office: TBA Phone: (604) 323-XXXX 
Office Hours: TBA  Email: TBA 
 
 
 
Textbook and Course Materials: 
[Textbook selection may vary by instructor. An example of texts and course materials for this course 
might be:] 
 
For textbook information, visit https://mycampusstore.langara.bc.ca/buy_courselisting.asp?selTerm=3|8  
 
Note: This course may use an electronic (online) instructional resource that is located outside of Canada 
for mandatory graded class work. You may be required to enter personal information, such as your name 
and email address, to log in to this resource. This means that your personal information could be stored 
on servers located outside of Canada and may be accessed by U.S. authorities, subject to federal laws. 
Where possible, you may log in with an email pseudonym as long as you provide the pseudonym to me 
so I can identify you when reviewing your class work. 
 
Assessments and Weighting:  
Final Exam 20% 
Other Assessments 
[An example of other assessments might be:] 
 
Midterm Exam 20% 
Assignments 30% 
Project 20% 
Participation 10% 
 
Grading System: 
Specific grading schemes will be detailed in each course section outline.  
 
Information unavailable, please consult Department for details. 
 
Topics Covered: 
[Topics covered may vary by instructor. An example of topics covered might be:] 
 
Regional and national food cultures 
Indigenous food systems 
Importance of place 
Social reproduction 
Globalization 
Commodity circuits 
Ethical consumption 
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Foodscapes 
Colonialism 
Enclosure of Indigenous/subsistence cultivator lands 
Plantation monoculture 
Labour geographies of food 
Indigenous food sovereignty 
Hunger and inequality 
Farming and land use 
Animal welfare 
Social location: gender, race, class 
Food as sacred relationship 
Soil, water and biodiversity 
Tropical commodities 
Non food additives and processed food 
Organic and other alternatives 
 
As a student at Langara, you are responsible for familiarizing yourself and complying with the  
following policies: 
 
College Policies: 
 
E1003 - Student Code of Conduct   
F1004 - Code of Academic Conduct  
E2008 - Academic Standing - Academic Probation and Academic Suspension 
E2006 - Appeal of Final Grade 
F1002 - Concerns about Instruction 
E2011 - Withdrawal from Courses  
 
Departmental/Course Policies: 
 
Information unavailable, please consult Department for details. 
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