
Food Studies Program Curriculum 
Mapping Exercise

Already the minors coordinator, I became the 
undergrad director  S pr ing 2022. I was aware of 
course tagging and curr iculum mapping; so, I 
decided to apply to AL I to better  understand how 
everything fit together. I was offered to stay on a 
UG director  and knew I would need the support 
from the IE A team to be successful.

Introduction

Program Facts

Curriculum Maps

Learning Outcomes 

Food S tudies B S
1. Identify the defining features of conventional 

and alternative food systems
2. Identify and explain solutions to social 

inequalities related to food
3. E xamine domestic and global agr i- food 

governance and policies
4. Descr ibe conditions, programs and policies 

related to food and nutr ition secur ity

S ustainable Food E nterpr ises Minor
1. Develop knowledge of management 

skills  applicable to the food industry.
2. Interpreting understanding of 

development to promote positive 
social outcomes

3. E valuating and applying food studies 
concepts through entrepreneur ial 
avenues

4. Finding ways demand creates 
opportunity and how one is able to
create demand through values- based 
approaches
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