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SYRACUSE UNIVERSITY 

David B. Falk College of Sport and Human Dynamics 

CURRICULUM COMMITTEE 

 

Faculty Motions For 

April 26, 2013 
 

The Curriculum Committee moves to approve the following new courses, 

revisions, regularizations and new programs.  
 

 

PUBLIC HEALTH, FOOD STUDIES AND NUTRITION 

 

 NEW/REGULARIZED COURSES 

 

 FST 306, Food Cooperatives, 3 cr. E – Regularization - Introduction to marketing and 

bargaining cooperatives, farmers markets and Community Supported Agriculture (CSA). 

Topics will include the history and current state of agricultural and food cooperatives, 

community kitchens, farmer’s markets and CSAs. 

 

 FST 485, Research Experience in Food Studies, 3 cr. Y – New- Opportunities to 

conduct senior-level undergraduate research in Food Studies. 
 

 FST 403/603, The Human Right to Adequate Food and Nutrition, 3 cr. Y – 

Regularization - Evolution of human right to adequate food. Social, political, economic 

and cultural conditions influencing progressive realization of right to food and nutrition. 

Additional work required of graduate students. 
 

 FST 406, Locavorism, 3 cr. Y – New - Examination, through readings and culinary 

instruction, of the trend toward eating locally year-round. Focus on canning and 

preserving locally-produced fruits and vegetables and processing game and other meat 

animals. 
 

 FST 486, Food Studies Practicum, 3 cr. S – New -  Supervised 85 hour field experience 

in food studies plus weeklyseminar. 
 

 FST 303,  Food Movements, 3 cr. Y – Regularization - Examination of food 

movements, the various efforts to address public health, social, and environmental 

contradictions of the conventional food system. 
 

 FST 304, Farm to Fork, 4 cr. Y – Regularization - Exploration of alternative food 

systems, including culinary theory and practice.  Topics in contemporary food issues 
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examined through systems perspective and practical applications.  Includes field trips and 

cooking laboratory. 
 

 HTW 706, Environmental Epidemiology – 3 cr. Y – New - Provides an introduction to 

topics and methods in environmental epidemiology. Includes the critical evaluation of 

research on how various environmental toxicants might be affecting human health. 
 

 CHANGES TO EXISTING MAJORS AND MINORS 
 

 Inactivation of HTW 411 and HTW 611 Addictions in Global Context, for the 

Public Health program. 

In February 2013, the Public Health program within the Department of Public Health, 

Food Studies and Nutrition conducted a review of course requirements for the Bachelor’s 

in Public Health Curriculum. The faculty recognized the inactivation of HTW 411 double 

numbered with HTW 611 during the academic year 2012-13, effective fall 2013 for the 

Public Health program. Rationale: the course will no longer be offered.  

 Formal Departmental Approval: 3/20/13  

 

 Addition of CRS 430, Intercultural Communication as a choice to fulfill the 

communications requirement in the BS in Public Health. 

 

In February 2013, the Public Health program within the Department of Public Health, 

Food Studies and Nutrition conducted a review of the communication requirements for 

the Bachelor’s in Public Health Curriculum. The faculty recognized that the addition of 

CRS 430 Intercultural Communication as a communication requirement choice for the 

Public Health program would be beneficial. This revision is proposed to provide students 

with greater flexibility in meeting the communication requirements for the major. 

 

Formal Departmental Approval: 2/25/13 

 

 Addition of EAR 205, Water and Our Environment as a natural science choice for the 

BS in Public Health. 
 

 In February 2013, the Public Health program within the Department of Public Health, 

Food Studies and Nutrition conducted a review of the natural science requirements for 

the Bachelor’s in Public Health Curriculum. The faculty recognized that the addition of 

EAR 205, Water and Our Environment as a natural science choice for the Public Health 

program would be beneficial. This revision is proposed to provide students with greater 

flexibility in meeting the natural science requirement for the major. 

 

Formal Departmental Approval: 2/25/13 

 

 Addition of choice of elective courses for the Public Health Minor. 

In February 2013, the Public Health program within the Department of Public Health, 
Food Studies and Nutrition conducted a review of acceptable electives for the Minor in 
Public Health Curriculum. The faculty recognized the addition of ANT/HTW 463 Global 
Health, QSX/SWK/HTW 437 LGBTQ Health & Well Being and WGS/ANT/HTW 462 
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Culture & Reproductive Health & Medicine as choices for the Public Health Minor would 
be beneficial.  

Formal Departmental Approval: 3/20/13 
 
 

 NEW PROGRAM PROPOSALS 
 

PUBLIC HEALTH, FOOD STUDIES AND NUTRITION 

 

A Proposed Bachelor of Science in Food Studies at Syracuse University 

Background and Rationale. The establishment of Food Studies programs over the last two 

decades is the latest manifestation within academia to understand and frame the socioeconomic 

bases of the social practices of food production, manufacturing, distribution and consumption. 

Food Studies has become popular at private universities as traditional social science departments 

such as Rural Sociology, Agricultural Education and Agricultural Economics at land grant 

universities have been downsized or disbanded. Food Studies programs exist at New York 

University, Mercer University, Chatham University and the New School among other places. 

Therefore, it is not a new discipline but one that is growing in size and popularity.  The programs 

award bachelors, masters and doctoral degrees as well as certificates of advanced studies and 

undergraduate minors. Food Studies has developed in different directions depending on the home 

institution. American Studies, Cultural Studies, English, History, Gastronomy and the social 

sciences are common in Food Studies. Less common are courses in agricultural science and 

nutrition, and urban design and planning. 

 

Syracuse University proposes a Food Studies Bachelor of Science program to take advantage of 

growing interest in food systems.  Our focus centers on the political economy of food; but 

includes Agroecology, Gastronomy and Nutrition.  Important in this regard are Syracuse 

University’s long-standing Hospitality Management and Nutrition Science and Dietetics 

programs. The former program is being phased out and parts integrated into the proposed Food 

Studies program.  Three dedicated Food Studies faculty lines coupled with a strong food-related 

infrastructure presents a unique opportunity to develop a signature program in Food Studies.  

The Food Studies Bachelor of Science program is envisioned as the cornerstone to a larger 

program that will include a Food Studies minor (proposal attached), and a Graduate Certificate 

of Advanced Study in the shorter term; and a Master degree in the medium term.  A doctoral 

program is under consideration in the longer term. 

 

The Program. The Food Studies program takes a multi-level and holistic approach to food, from 

production through consumption. Beyond a core, the curriculum offers two concentrations: 1) 

Food Politics and Governance; and, 2) Community Food Systems and Gastronomy. The major 

provides excellent preparation for further graduate studies in social science and legal and policy 

approaches to food. Also, students with this major might seek employment with government 

agencies at all levels dealing with food and agriculture issues; food oriented non-governmental 

organizations that work on sustainability and food security issues; as well as work with food 

processing, preparation and distribution firms. For example, the web site goodfoodjobs.com has 

come on-line recently with hundreds of professional opportunities with for-profit and not-for-

profit organizations. These jobs include positions in program evaluation, policy analysis, 

marketing and community outreach and project management. 
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The 120 credit major includes five (5) areas of study:  Falk College requirements, a liberal arts 

core, a food studies core, a food studies area of concentration, and electives.  The major 

concludes with a senior level culminating experience. For this requirement, students choose to 

complete a research project (FST 485) or a practicum (FST 486).  

 

Fifteen (15) credits within the major are directed (specified) and are completed within the liberal 

arts core or elective requirement.  These directed credits include:  a 3 credit natural science 

course, two 3 credit writing intensive courses and two 3 credit food-topical courses selected from 

departments/programs outside of the Falk College. A minimum of 60 credits of liberal arts 

coursework is required.   The liberal arts core courses, liberal arts elective courses, and writing 

intensive course are selected from the Syracuse University Liberal Arts Core Guidebook. The 

liberal arts core is left open purposefully, to allow students to sample broadly from the Arts & 

Science offerings.  Such a liberal approach is appropriate for Food Studies since it has emerged 

as a multidisciplinary field. 

 

The Food Studies core and concentrations were developed through conversations with faculty 

and administration as well as a close reading of the course catalog and Food Studies programs at 

other schools.  Primary factors considered were to enable students to: 1) develop a thorough 

understanding of food systems and economies, from production to consumption- locally, 

nationally and globally; and, 2) develop marketable skills such as data management and analysis, 

food preparation and presentation and the ability and knowledge to link these skills to the 

growing interest in food systems. The proposed BS program allows SU to develop a signature in 

Food Studies distinct from programs elsewhere.  That is, the presence of extensive kitchens and a 

professional staff of chefs, combined with nutrition and food policy creates a more diverse and 

extensive program than is available at other schools. 

 

The credit distribution and requirements are outlined as follows: 

 

Falk College Requirement:  13 credits 

 

HSH 101 First Gateway (1) 

Four additional courses, selected from any department within the Falk College (12) 

 

Liberal Arts Core: 45-48 credits 

 

Writing Requirement (6 credits) 

o WRT 105 Studio 1: Practices of Academic Writing 

o WRT 205 Studio 2: Critical Research and Writing 

 

Quantitative Skills: 3 – 4 credits 

o MAT 121 Probability & Statistics for the Liberal Arts I (4)   or 

o MAT 221 Elementary Probability & Statistics I (3) 

 

Natural Sciences: 12-15 credits 

o to include, NSD 225 Nutrition & Health (3) 

 

Social Sciences: 12 credits 

 

Humanities:  12 credits 
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Food Studies Core:  21 credits 

o FST 102  Food Fights: Contemporary Food Issues (3) 

o NSD 115 Food Science 1 (3) 

o FST 202  Introduction to Agroecology (3) 

o FST 403  Right to Food and Nutrition (3)  

o NSD 421 Morality of a Meal (3) 

o NSD 457 Research and Evaluation in Nutrition (3)  

o FST 485  Research Experience in Food Studies (3) OR FST 486 Food Studies 

Practicum (3) 

 

 

Food Studies Concentrations: (14-16 credits), students choose 1 concentration 

 
Community Food Systems & Gastronomy (Any 5 

courses) 

Food Politics & Governance (Any 5 courses) 

NSD 114 Food Safety & Quality Assurance (2) 

NSD 275 Food Service Systems (3) 

FST 304  Farm to Fork (4) 

NSD 354 Mediterranean Food and Culture: A   

                Florence Experience (3) 

FST 402  Feeding the City: Urban Food Systems (3) 

FST 406  Locavorism (3) 

NSD 455 Community Nutrition (3) 

FST 303 Food Movements (3)  

FST 306 Food Cooperatives (3) 

FST 307 Feeding the World: Global Agri-food       

                Governance (3) 

FST 402  Feeding the City: Urban Food Systems (3) 

NSD 423 Food in History (3) 

NSD 555 Food, Culture and Environment (3) 

 

Electives:  to meet 120 degree requirement, 22- 27 credits. To include sufficient credits of liberal 

arts coursework to = 60 credits LA total 

 

 

Proposal for a Minor in Food Studies 

 
Title: Minor in Food Studies 

 

Catalog Description.  The Food Studies minor is an interdisciplinary approach to examine the 

U.S. and global food systems from production through consumption using a multi-level and 

holistic approach.  Students take courses covering production, consumption and policy aspects of 

food as well as food security.  The Food Studies minor is a valuable complement to a variety of 

majors because of the growing interest in food systems in academia and in the general public.  

Issues around organic production, the local food movement, genetic modification of food and 

nanotechnology, and food access in the U.S. and elsewhere are all covered in the minor and have 

potential applications in the natural sciences, business, public policy, communications and 

media, and the social sciences.   

 

Requirements. To be admitted to the program, students must submit a Declaration of Minor form 

to their academic advisor, the minor coordinator and their home college dean’s office. The 

program leading to a minor in Food Studies requires the completion of six courses (18-19 

credits), two of which are mandatory and four of which are electives. Students should work 

closely with their major advisor and the Food Studies minor coordinator to ensure they are 

meeting the necessary requirements for both programs.  
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Minors must take the following TWO lower-division courses:  

 FST 102 Food Fights: Contemporary Food Issues 

 FST 202 Agroecology 

 

Minors must take FOUR of the following courses: 

 FST 303 Food Movements (3) 

 FST 304 Farm to Fork (4)  

 FST 306 Food Cooperatives (3) 

 FST 307 Feeding the World: Global Agri-food Governance (3) 

 NSD 354 Mediterranean Food and Culture (3) 

 FST 402 Feeding the City: Urban Food Systems (3) 

 FST 403 Human Right to Food and Nutrition (3)  

 FST 406: Locavorism (3) 

 NSD 423 Food in History (3) 

 NSD 555 Food, Culture and Environment (3) 

 NSD 421 Morality of a Meal (3) 

 

 

 

MARRIAGE AND FAMILY THERAPY 
 

Certificate of Advanced Studies in Trauma-informed Practice 
 

Introduction and Overview 

The Certificate of Advanced Studies in Trauma-informed Practice is structured for clinicians, 

mental health professionals, and practitioners from allied disciplines who intend to expand their 

knowledge and skills in the field of trauma response and intervention the Substance Abuse and 

Mental Health Services Administration (SAMHSA) defines trauma-informed practice as “... 

practice that is based on an understanding of the vulnerabilities or triggers of trauma survivors 

that traditional service delivery approaches may exacerbate, so that these services and programs 

can be more supportive and avoid re-traumatization.”  The core courses, and elective options, 

address the theoretical foundations of trauma, as well as evidenced-based trauma-informed 

practice approaches and techniques.  The CAS in Trauma-informed Practice will address trauma 

in all its forms, including those noted by the National Center for Trauma-Informed Care 

(NCTIC) (dehumanizing, shocking or terrifying, singular or multiple compounding events over 

time, including betrayal of a trusted person or institution and a loss of safety). NCTIC notes that 

trauma is not just limited to experiences of violence, but includes “… physical, sexual and 

institutional abuse, neglect, intergenerational trauma, and disasters that induce powerlessness, 

fear, recurrent hopelessness, and a constant state of alert. Trauma impacts one's spirituality and 

relationships with self, others, communities and environment, often resulting in recurring 

feelings of shame, guilt, rage, isolation, and disconnection.” The CAS in Trauma-informed 

Practice will be comprehensive in scope and will prepare mental health practitioners, and allied 

professionals, to respond to trauma across a broad scope of origins, symptoms, and systems. 

 

The CAS in Trauma-informed Practice will require the completion of 15 credits of graduate 

study, including 3 required courses of 3-credits each, and two elective courses of 3-credits each. 

All of the courses in the proposed CAS track are regularized and are part of the Marriage and 

Family Therapy Department curriculum, or the School of Social Work curriculum, or the Public 

Health, Food Studies and Nutrition Department curriculum. Current graduate students enrolled at 
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Syracuse University will be eligible to apply for admission to the CAS track, as will mental 

health and allied professionals. 

 

Rationale 

According to the National Center for Trauma-Informed Care, “It appears that trauma-informed 

care has reached a “tipping point.” While interest in Trauma-informed Care (TIC) grew steadily 

from 2005 to 2010, the past 18 months have seen an unprecedented explosion of interest. 

Trauma-informed care represents a significant culture change towards peer-driven, gender-

responsive, recovery-oriented, healing partnerships.” The NCTIC notes that, “… trauma-

informed care (is being) adopted as a fundamental framework for behavioral health systems 

across the country.” 

 

The NCTIC points out that “trauma-informed care provides a way for different agencies and 

groups to come together around a common concern. In a trauma-informed framework, 

prevention programs, human services, government agencies, and civic groups work together to 

create healthier, safer, more healing and more productive communities. As individuals, groups, 

and organizations become aware of trauma and its consequences, new forms of collaboration 

emerge and people work together to prevent violence and trauma and to respond effectively 

when it does occur. Trauma-informed care is an inclusive approach, where everyone has a role to 

play.” (http://www.nasmhpd.org/docs/NCTIC/NCTIC_Final_Report_3-26-12.pdf ) 

 

However, this increasing interest in, and need for, trauma-informed care takes place in an 

environment where there simply are not enough trained mental health professionals to meet the 

demand. The Annapolis Commission for Mental Health Workforce Development has concluded 

that, “It is difficult to overstate the magnitude of the workforce crisis in behavioral health. “… 

there is substantial and alarming evidence that the current workforce lacks adequate support to 

function effectively and is largely unable to deliver care of proven effectiveness in partnership 

with the people who need services. There is equally compelling evidence of an anemic pipeline 

of new recruits to meet the complex behavioral health needs of the growing and increasingly 

diverse population in this country. The improvement of care and the transformation of systems of 

care depend entirely on a workforce that is adequate in size and effectively trained and 

supported. Urgent attention to this crisis is essential. Workforce problems are evident in every 

element or dimension of the behavioral health field. Concerns about the workforce also exist 

among every group of stakeholders concerned about the future of prevention and treatment for 

mental health and substance use problems.” (http://www.samhsa.gov/Workforce/Annapolis) 

 

The Certificate of Advanced Studies in Trauma-informed Practice will help address the 

extraordinary need for mental health (and related) services to trauma victims and their families, 

and will help address the significant shortage of trauma-informed practitioners in the mental 

health workforce, by creating a steady volume of appropriately educated and trained 

professionals. We expect to enroll as many as 20 students/practitioners in the Trauma-informed 

CAS annually. Over a short five-year period that could place as many as 100 qualified trauma-

informed practitioners in our community.  

 

 

Targeted audience  

The targeted audience for the Certificate of Advanced Studies in Trauma-informed Practice 

includes current graduate students at Syracuse University, current graduate students at other 

universities, and practicing mental health professionals with at least a bachelor’s degree, and 

allied professionals with at least a bachelor’s degree. 

http://www.nasmhpd.org/docs/NCTIC/NCTIC_Final_Report_3-26-12.pdf
http://www.samhsa.gov/Workforce/Annapolis
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Applicants to the CAS in Trauma-informed Practice will be screened for admissions by a 

committee of faculty of the sponsoring department (Marriage and Family Therapy) and other 

participating departments (including Social Work and Public Health, Food Studies and 

Nutrition). 

 

Curriculum  

 

The curriculum includes three required 3-credit courses (to be chosen from a group of four 

courses, each of which will be offered annually), and two elective 3-credit courses (to be chosen 

from a list of courses that include trauma-informed content).  

 

The required courses are: 

 

Course Course Title Instructor 

MFT/HTW 603 Introduction to Trauma Studies Dr. Linda Stone Fish 

MFT 643 Family Therapy with Complex Trauma Tracey Reichert Schimpff 

SWK 739 Applied Neuroscience in the Human Services Dr. Pamela Johnson 

SWK 740 Treatment of Complex Trauma with Individuals Tracey Marchese 

(Students admitted into the CAS in Trauma-informed Practice will choose 3 of the 4 required 

courses.) 

 

The list of elective courses includes: 

 

Course Course Title Instructor 

SWK 742 Violence, Trauma and Bullying: Clinical 

Perspectives 

Dr. Ellen deLara 

SWK 738  Core Concepts in Trauma Treatment for 

Children and Adolescents 

Tracey Marchese 

MFT 686 Play Therapy with Children and Families Thom deLara 

MFT 642  Couple and Family Therapy with LGBTQ 

Relationships 

Dr. Deborah Coolhart 

HTW 605 Cognitive Behavioral Stress Reduction  Dr. Dessa Bergen-Cico 

HTW 618 Dynamics of Addiction Dr. Dessa Bergen-Cico 

MFT/SWK 724 Psychopathology Thom deLara 

(Students admitted into the CAS in Trauma-informed Practice will choose 2 of the elective 

courses listed above. A course from the list of required courses may be chosen to fill one of the 

elective requirements.) 

 


