
 

 

Alumni College 2016 

June 1-3 
 

NOTE:  This is a preliminary schedule and is meant to be a planning aide. This schedule will 

change as seminars and programs are clarified and room availability is confirmed. 

 

Tuesday, May 31 
 

3:00-10:00 p.m.  Registration is open for Alumni College participants. 

 

Wednesday, June 1 
 

7:30-8:15 a.m.  Continental breakfast 

   Joe Rosenfield ’25 Center, Spencer Grill 

    

8:30-8:45 a.m.  Welcome by Dean Michael Latham  

 

8:45-10:15 a.m. Food Choices and their Consequences 

Mark Levandoski, Professor of Chemistry 

JRC, Room 101 

 

Food is so integral to our daily lives that we often take it for granted. But why do 

we like the food we do? Who controls which foods are available to us? Should 

morals factor into the food choices we make? In this course, we will frame 

questions such as these about food choices and their implications using multiple 

perspectives. By studying them from scientific, cultural, social, historical and 

philosophical viewpoints, we will develop an understanding of food choices as a 

complex system of interrelated processes. We will evaluate to what degree these 

factors are under our control or influence. We will attempt to judge the impact of 

these facets of food choices on our daily lives. 

 

10:15-10:30 a.m. Break 

 

10:30 a.m.-12:00 p.m. Russian Food Culture 

   Todd Armstrong, Professor of Russian 

 

“In fall 2015, I taught a new tutorial, Comrades in the Kitchen: Russian Food and 

Culture in the Soviet Century. Given that we were going to examine the 

importance of food and food imagery in literature and culture, I decided to 

experiment with my teaching, and incorporated actual cooking sessions into the 

course, as we explored how food figures in Russian and Soviet culture. During 

this alumni college session, I’ll discuss the genesis of my tutorial, how my 

students responded, and what I learned. As a group, we will consider the 

intersection of food and culture both through a discussion of food narratives 

(including those of alumni participants), and through some hands-on cooking as 

we help contribute to a Russian-themed lunch after our session.” 

 



 

 
 

12:00-1:30 p.m. Lunch 

   JRC, Marketplace 

   

1:00-2:30 p.m.  Crowdsourcing photos 

Help the Special Collections and Archives staff identify photographs from your 

time at Grinnell!  Special Collections and Archives staff will host a table in the 

JRC lobby, asking alumni to help identify people, places, and events found in our 

photograph collection. We will have photos available from every class or cluster 

at Reunion, so please stop by and lend a hand! 

 

1:30-2:30 p.m.  Break 

 

2:30-5:00 p.m.  Alumni College Mini-Courses 

   JRC 101 

   2:30-3:30 p.m.   

Grinnell College Farm Proposal 

Concern is growing around the country about the nature of our food supply, most 

of which is provided by industrial-scale agriculture. While this type of farming 

produces an abundance of low-cost food, it comes at a cost to our environment, 

our health, and our rural communities. In an effort both to shed light on the 

nature of our problematic food chain and agriculture system and to model a local 

alternative, a group of Grinnell students, staff, and faculty, coordinated by the 

College’s Center for Prairie Studies, has proposed the establishment of a College 

Farm. With a recent research grant awarded from the Grinnell College Innovation 

Fund, Jonathan Andelson ‘70, professor of anthropology and director of the 

Center for Prairie Studies, will share how the group has begun to explore the 

opportunities and challenges associated with owning and running a College 

Farm.   

 

   3:45-4:45 p.m.   

Campus Food Movements 

A panel discussion featuring Grinnell students who are involved in food 

movements on campus including Real Food Challenge, and the campus Food 

House. 

 

5:00-6:15 p.m.  Dinner 
JRC, Marketplace  

This is a served meal, please be prompt.  

 

6:30-7:30 p.m.  Alumni College Mini-Courses 

   JRC 101 

Why Local and Organic Food Matters: A Farmer's Perspective 
Grinnell area grower Jordan Scheibel '10 will help put local, organic agriculture 

in Grinnell, in Iowa, and around the country in context. How does local relate to 

organic? To sustainability? What does organic certification really mean? What 

role does "niche" agriculture have in addressing global and local food supply? Is 

small-scale agriculture economically viable?  

 



 

 
7:30-8:15 p.m. Dessert Reception 

 JRC, Spencer Grill 

 

 

Thursday, June 2 
 

8-8:45 a.m.  Breakfast 

JRC, Marketplace 

 

9:00 a.m.  Board bus for one of the Taste of Iowa Food Culture tours 

 

OPTION A: Taste of Iowa Food Culture 

This excursion will begin with a morning visit to the Meskwaki Settlement in 

Tama, Iowa, where the group will learn about the Meskwaki Food Sovereignty 

Initiative (MFSI). The goal of this program is to secure food sovereignty by 

seeding, growing, and harvesting Meskwaki indigenous knowledge and life-

ways. Join MFSI staff and volunteers to learn about community-based education 

and outreach around food system control and development of sustainable local 

farms and farmers. Tours of Red Earth Gardens and the museum will be 

included. Guests will have a chance to participate in some planting, if they would 

like.  

 

For lunch, the group will travel to a local Iowa vineyard and enjoy a locally 

sourced lunch. A tour of the vineyard will follow, with plenty of time to sample 

the wine in production.  

 

OPTION B: Taste of Iowa Food Culture 

Start the day with a tour of Middle Way Farm with Jordan Scheibel ’10. 

Building on Jordan’s talk from Wednesday evening, see how a small, local farm 

sustains and produces for the community.  

 

After the tour, travel to Kalona, Iowa. Good food is a big part of the Amish 

culture, and your tour of this area will prove this quickly. Experience a culinary 

adventure in a living history setting. Enjoy lunch, served family style, in a 

conservative Mennonite home. From home-baked bread to Amish pie, the family 

will make sure you don’t leave hungry.  

 

After lunch, tour some of the places that produce local foods, while preserving 

the unique heritage of the Amish and Mennonite cultures. Tours may include a 

visit to the chocolate shop, the creamery, or the bakery.  

 

4:30 p.m.  Arrive back to campus 

 

5:30-6:45 p.m.  Dinner 

JRC, Marketplace 

This is a served meal, please be prompt. 

 

7:00-8:30 p.m.  Dinner Jazz  



 

 
 Mark Laver, Assistant Professor of Music 

JRC, Room 101  

 

It’s rare to find a high-end restaurant in North America that doesn’t have jazz 

music on the menu. As the acoustic counterpart to your braised leg of lamb and 

Napa Valley Cabernet Sauvignon, jazz music has come to signal a level of 

cultural refinement that befits culinary sophistication. While we tend to take the 

pairing of fine jazz and fine dining for granted, the cultural connection between 

the two subtends an intriguing practical analogy. In this session, explore how fine 

dining at a restaurant represents a fascinating juxtaposition of rather 

contradictory modes of improvisation: one – jazz music – ostensibly politically 

radical; the other – dining – highly pleasurable, but altogether mundane, elitist, 

and ostensibly apolitical.  

 

Friday, June 3 
 

7-8:15 a.m.  Breakfast 
JRC, Marketplace 

 

8:30-10:00 a.m. Food: Ritual, Technologies, and Policies 

   Leslie Lyons, Professor of Chemistry 

   JRC, Room 101  

In the tutorial Professor Lyons leads, and in various seminars for the Policy 

Studies concentration, students explore food in novels (Like Water for 

Chocolate), anthropological foodways, technologies in food [such as genetically 

modified organisms (GMOs)], food safety and food security policies globally. 

Dr. Lyons will give a brief survey of the variety of topics she has explored with 

her students and will also examine some of the student work in these courses. 

 

 

 

 


