
GEOG 410/510  6 Credits

Geography of Food—FRANCE
   

GEOG 410/510 (6 credits) 

This class explores food and identity in 
Provence. We learn first hand about the 
patterns, processes, and cultural mean-
ing of food as it is grown, prepared, 
and consumed in the South of France.  
Through group and independent field 
projects, seminar sessions and guest 
lectures, farm visits, shopping,  cook-
ing, and eating, students will experi-
ence the life of the village. Guests from 
the village and  vicinity will accom-
pany us on tours and join us at meals. 

Our base is a converted convent in the 
market village of Aups in the Haut Var:  
the rugged, hardscrabble part of Provence, where limestone highlands support scrub forest and garrigue, 
and agriculture must bend to the constraints of thin soils, the notorious mistral, hot, dry summers, and dis-
tant markets. Olives, vineyards, and truffles are essential elements of the culinary landscapes of Provence; 
shepherds still lead their flocks through Aups to pastures beyond the village; and indigenous herbs—rose-
mary, thyme, lavender—distinguish this landscape and infuse Provençale cuisine.

This program runs from July 15-28, and is open To porTland sTaTe 
sTudenTs, alumni, parenTs, spouses, and friends; sTudenTs in oTher 
insTiTuTions, communiTy members, families and couples are welcome.
al,,,

for more informaTion, conTacT prof barbara brower: browerb@pdx.edu   
(800) 547-8887 exTension 5-8044

applicaTion and addiTional informaTion: 
hTTp://oia.pdx.edu/ea/deTails/geography_of_food_provence_in_aups_france/

The program cost ($2800 to $3900 depending on number of participants) 
covers course registration, housing, and 2 meals a day for 11 program 
days; international travel, lunch, and other incidentals are the partici-
pant’s responsibility.

Provence         July 15-28, 2012

Apply by April 20th


