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New nutrition program at SIUE offers
'taste’ of culture
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EDWARDSVILLE - Southern Illinois University Edwar dsville' s Department of
Applied Health in the School of Education, Health and Human Behavior now offers
a bachelor’ sin nutrition, an academic program that places emphasis on the relationships
between nutrients and human health.

A class students are finding especially unique is the program’s Food and Culture course.
It's a health experience elective that offers students a special “taste” of diversity in food.



“Our goal isto broaden students' perspectives,” said Jennifer Zuercher, PhD, RD,
assistant professor and nutrition program director. “ Cooking and sampling foods that
students may not have ever tried or prepared before hel ps participants better understand,
appreciate and engage in the cultures that we' re learning about.

“The course offers an opportunity to consider food as a symbol of socia hierarchy and
individual identity, food as part of religious and moral practices, and food as a part of
migration and movement,” she added.

“Getting to know how people eat gives you a better understanding of them aswell,” said
Rima Abusid, a senior nutrition mgjor. “We tend to hear alot of negative things about
how and what people eat in different areas. This class clarifies some of those myths and
mi sconceptions.”

Throughout the course, the classroom transforms into a kitchen and taste testing begins.
Participating students make authentic Native American, Japanese, Chinese, Pacific
|sland and French cuisine.

“Today, I’'m going to try sushi,” said Ciera Bryant, a sophomore nutrition major. “Most
of the foods we' ve tried are pretty good! Maybe | just need to get over my fear of trying
new things, like eating raw fish.”

The course features presentations from international faculty and community members,
who share their integrated experiences. Students are required to eat atype of ethnic food
they’ ve never tried and reflect on the experience.

It also aims to teach students how the culture of food attitudes and behaviors affect the
counseling strategies of healthcare professionals. It provides an opportunity to learn
within and beyond the classroom, holding true to SIUE’ s value of excellence.

“With the increasing diversity among the U.S. population, it isimportant not only for
nutrition practitioners, but also other other healthcare providers, business people and
professionals to gain a basic understanding about different culturesin order to gain
acceptance from and build trust with clients,” Zuercher said.

To learn more about the bachelor’ s in nutrition at SIUE, visit siue.edu/education.

The SIUE School of Education, Health and Human Behavior prepares students in awide
range of fields including community and public health, exercise science, nutrition,
Instructional technology, psychology, speech-language pathology and audiology,
educational administration, and teaching. Faculty members engage in leading-edge
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research, which enhances teaching and enriches the educational experience. The School
supports the community through on-campus clinics, outreach to children and families,
and afocused commitment to enhancing individual lives across the region.



