nyu food studies acceptance rate

NYU Food Studies Acceptance Rate: What You Need to Know

nyu food studies acceptance rate is a topic that sparks curiosity among prospective
students interested in exploring the fascinating intersection of food, culture, and society.
New York University’s Food Studies program is renowned for its interdisciplinary
approach, blending history, anthropology, sociology, and other fields to analyze food
systems and their impact on human life. With the increasing popularity of food studies as
an academic discipline, many applicants wonder just how competitive it is to secure a spot
in NYU’s program and what factors influence acceptance.

Understanding the acceptance rate for NYU’s Food Studies program requires looking
beyond simple numbers. The program attracts a diverse array of candidates, from culinary
enthusiasts to scholars interested in food policy, sustainability, and cultural foodways. This
article dives into the nuances of the acceptance rate, what admissions committees look
for, and tips for applicants aiming to stand out.

Understanding the NYU Food Studies Acceptance
Rate

NYU does not publicly release exact acceptance rates for every individual program,
including Food Studies. However, we can infer some insights based on the university’s
overall competitive nature and the Food Studies program’s growing appeal. NYU, as a
whole, is highly selective, with acceptance rates hovering around 12-15% in recent years.
Specialized programs like Food Studies, which combine rigorous academic inquiry with
practical engagement, tend to have similarly competitive admissions.

The acceptance rate for the Food Studies program is influenced by several factors:

- *Number of applicants**: As food studies gains popularity globally, more students apply,
increasing competition.

- **Program capacity**: The size of the cohort is limited to maintain a quality learning
environment and provide opportunities for hands-on experiences.

- ¥**Applicant quality**: The program looks for candidates with strong academic records,
relevant experience, and a clear passion for food-related issues.

While it’s safe to say the acceptance rate is selective, it’s not as prohibitive as some of
NYU’s ultra-competitive programs in fields like business or film. This means that
motivated applicants with thoughtful applications have a solid chance of admission.

What Makes a Strong Application for NYU Food
Studies?



Since acceptance is competitive, understanding what the admissions committee values can
give applicants a significant advantage. Here are some key attributes that can enhance
your application:

1. **Academic Performance**: Solid grades, especially in relevant subjects like social
sciences, history, environmental studies, or nutrition, signal readiness for interdisciplinary
study.

2. **Relevant Experience**: Internships, volunteer work, or jobs related to food systems,
culinary arts, agriculture, or community work demonstrate real-world engagement.

3. **Passion and Purpose**: A compelling personal statement that clearly articulates why
you want to study food studies at NYU and how it fits into your career goals.

4. **Research or Project Work**: If you have participated in food-related research,
community projects, or published articles, highlight those to show initiative and expertise.
5. **Letters of Recommendation**: Strong endorsements from professors or professionals
familiar with your work ethic and interest in food issues can make a difference.

Exploring the Curriculum and Opportunities in
NYU Food Studies

One reason the NYU Food Studies program attracts applicants is its comprehensive
curriculum and unique opportunities for experiential learning. The program does not just
focus on cooking or nutrition but dives deeply into food’s role in culture, politics, and
economics.

Courses cover topics such as:

- Food history and culture

- Food justice and sustainability
- Global food systems

- Culinary anthropology

- Food writing and media

Moreover, NYU’s location in New York City offers unparalleled access to food-related
organizations, farms, restaurants, and cultural events. Students often participate in

internships and fieldwork that enrich their academic experience.

Understanding these offerings can help applicants tailor their applications to demonstrate
alignment with the program’s goals, which can positively influence acceptance chances.

How to Improve Your Chances Beyond the Acceptance
Rate

If you're concerned about the competitiveness of NYU Food Studies, consider these
strategies to strengthen your application:

- **Build a Strong Portfolio**: Include writing samples, project summaries, or even a blog



about food issues. This highlights your communication skills and commitment.

- **Network with Faculty and Alumni**: Engage with professors or current students via
informational interviews or social media to gain insights and show genuine interest.

- **Gain Practical Experience**: Volunteer at food banks, work in community gardens, or
intern with food policy organizations to deepen your understanding and resume.

- **Highlight Interdisciplinary Skills**: Food Studies is inherently interdisciplinary.
Emphasize your ability to connect ideas from different fields, whether through coursework
or extracurricular activities.

- **Apply Early and Prepare Thoroughly**: Submit your application well before deadlines
and ensure all components are polished and error-free.

Comparing NYU Food Studies to Other Food
Studies Programs

For applicants weighing their options, it’s helpful to know how NYU’s Food Studies
program stacks up against others. Programs at institutions like the University of
California, Berkeley, or the University of Massachusetts Amherst also offer strong food
studies tracks but may differ in focus, size, and admissions selectivity.

NYU'’s program is unique because of its urban setting, interdisciplinary approach, and
emphasis on cultural and social dimensions of food. This attracts a particular type of
student interested in exploring food as a social phenomenon rather than purely culinary or
scientific.

Acceptance rates at other universities vary widely. Some larger programs might have
higher acceptance rates but less personalized attention. If NYU’s acceptance rate feels
daunting, consider how well the program fits your academic interests and career
aspirations rather than just numbers alone.

Additional Factors Affecting Acceptance

Beyond grades and experience, several nuanced factors can impact admissions decisions
in specialized programs like NYU Food Studies:

- **Diversity and Background**: Programs often seek to build a diverse cohort in terms of
geography, ethnicity, academic background, and life experiences.

- **Interviews or Supplemental Essays**: Some applicants might be invited to interviews
or asked for additional essays — preparation here can tip the scales.

- ¥*Alignment with Faculty Research**: Demonstrating interest in working with particular
faculty members or aligning your goals with ongoing projects can showcase fit.

Understanding these subtleties can help applicants present themselves more effectively.



Final Thoughts on Navigating NYU Food Studies
Admissions

Navigating the NYU Food Studies acceptance rate is about more than just statistics; it’s
about presenting a compelling story of who you are and why you belong in the program.
While the program is selective, it rewards applicants who show intellectual curiosity, a
passion for food issues, and a commitment to interdisciplinary learning.

Applicants should focus on building a strong academic record, gaining relevant
experience, and crafting thoughtful, reflective application materials. By doing so, they’ll
not only improve their chances of acceptance but also prepare themselves for a rewarding
educational journey in one of the most dynamic fields of study today.

Ultimately, the NYU Food Studies program offers a unique platform to explore the
profound role of food in shaping human experience — and understanding the acceptance
landscape is the first step toward becoming part of this exciting academic community.

Frequently Asked Questions

What is the acceptance rate for NYU's Food Studies
program?

NYU does not publicly disclose a specific acceptance rate for its Food Studies program;
however, the overall acceptance rate for NYU is approximately 12-15%, making it a
competitive program.

How competitive is admission to the Food Studies
program at NYU?

Admission to NYU's Food Studies program is competitive, as it is part of a prestigious
university with a relatively low overall acceptance rate and attracts many qualified
applicants interested in food-related fields.

What factors influence acceptance into NYU's Food
Studies program?

Factors influencing acceptance include academic performance, relevant experience or
passion for food studies, strong letters of recommendation, a well-crafted personal
statement, and sometimes portfolio work or related extracurricular activities.

Does NYU Food Studies consider undergraduate majors
when accepting applicants?

NYU Food Studies typically evaluates applicants based on their overall academic record



and interest in food studies rather than requiring a specific undergraduate major,
welcoming diverse academic backgrounds.

Are there any tips to improve chances of acceptance
into NYU Food Studies?

To improve chances, applicants should demonstrate a clear passion for food studies,
maintain strong academic records, gain relevant experience through internships or
projects, write compelling essays, and secure strong recommendations.

Where can I find official statistics about NYU Food
Studies acceptance rates?

Official acceptance rate statistics for NYU Food Studies might be found on NYU'’s
admissions website or by contacting the program's admissions office directly, as specific
program-level data is often not publicly published.

Additional Resources
NYU Food Studies Acceptance Rate: An In-Depth Analysis of Admission Trends

nyu food studies acceptance rate is a topic of growing interest among prospective
students eager to join New York University’s innovative Food Studies program. As food
systems, culture, and sustainability gain prominence in academic discourse, NYU’s
program stands out as a unique interdisciplinary hub that attracts a diverse applicant
pool. Understanding the acceptance rate and the factors influencing admission decisions
provides valuable insight for candidates navigating this competitive landscape.

Understanding the NYU Food Studies Program

Before delving into the specifics of the acceptance rate, it’s important to contextualize the
program itself. NYU Food Studies is housed within the College of Arts and Science and
offers a comprehensive curriculum that explores food from multiple perspectives —
including history, culture, economics, policy, and environmental impact. The program is
designed to appeal to students interested in careers spanning food justice, culinary arts,
nutrition, and food policy.

NYU’s location in New York City, a global culinary capital, offers students unparalleled
access to food-related industries, research institutions, and cultural experiences. This
geographic advantage enhances the program’s appeal and contributes to a competitive
admissions environment.



Analyzing the Acceptance Rate

Current Acceptance Rate Estimates

Precise data on the nyu food studies acceptance rate is not publicly disclosed by the
university, reflecting a common trend with specialized programs. However, insights can
be drawn from broader NYU undergraduate admissions statistics and anecdotal evidence
from program insiders and prospective students.

NYU’s overall undergraduate acceptance rate hovers around 12-15% in recent years,
reflecting its status as a highly selective institution. Given that Food Studies is a niche
major with a smaller cohort size compared to traditional majors like Business or
Engineering, the acceptance rate for this program is often more competitive on a relative
scale. Estimates suggest that the acceptance rate for Food Studies applicants may range
from 10% to 18%, depending on the applicant pool’s strength and the year’s demand.

Factors Influencing Admission Decisions

The relatively low acceptance rate ties into multiple factors beyond just academic metrics.
NYU’s admissions team evaluates candidates for their fit within the program’s
interdisciplinary and socially conscious ethos.
Key considerations include:

e Academic Performance: Strong GPA and rigorous coursework, especially in

humanities, social sciences, and natural sciences.

¢ Personal Statement: A compelling narrative explaining the applicant’s passion for
food studies and how they intend to leverage the program.

e Extracurricular Engagement: Relevant involvement in food-related activities such
as community gardens, internships in food justice organizations, or culinary arts.

¢ Letters of Recommendation: Endorsements from educators or professionals who
can attest to the candidate’s commitment and potential.

These elements collectively shape a holistic profile that helps admissions officers identify
applicants who will thrive in NYU'’s interdisciplinary environment.

Comparison with Similar Programs

When compared to other universities offering Food Studies or related programs, NYU’s



acceptance rate appears consistent with its peer institutions. For example, programs at
institutions such as Boston University and the University of California, Davis, also
maintain selective admissions criteria, with acceptance rates often ranging from 15% to
25%. However, NYU’s urban setting and cross-disciplinary approach arguably increase its
selectivity, especially among students seeking a blend of academic rigor and real-world
application in a metropolitan context.

Implications for Prospective Applicants

Strategic Application Tips

Understanding the competitive nature of the nyu food studies acceptance rate encourages
applicants to adopt a strategic approach:

1. Showcase Interdisciplinary Interests: Highlight experiences and coursework that
demonstrate an ability to integrate multiple perspectives — from science to social
justice.

2. Leverage New York City Opportunities: If applicable, emphasize connections to
local food initiatives or urban agriculture projects.

3. Craft a Distinctive Personal Statement: Clearly articulate specific goals within
the food studies field and how NYU’s program aligns with these ambitions.

4. Engage with Faculty and Alumni: Networking can provide insights that
strengthen your application and affirm your commitment.

Program Features Attracting Applicants

The nyu food studies acceptance rate is influenced by the program’s distinctive features,
which are often cited as major draws:

¢ Interdisciplinary Curriculum: Courses cover topics from food policy to nutrition,
offering a well-rounded education.

e Experiential Learning: Internship opportunities with NYC-based food organizations
provide practical experience.

¢ Research Opportunities: Students can participate in cutting-edge research
addressing global food challenges.



e Community Engagement: Emphasis on food justice and sustainability connects
academic study with social impact.

These aspects not only attract a passionate applicant pool but also make the admissions
process more discerning as the program seeks candidates who fit these values.

Broader Trends Affecting Admissions

Increasing Interest in Food Studies

The growing public awareness of food systems’ impact on health, environment, and equity
has resulted in increased applications to food studies programs nationwide. NYU has
experienced a similar uptick, which naturally drives acceptance rates downward due to
higher demand.

Impact of COVID-19 and Remote Learning

The pandemic has also influenced application patterns. While some prospective students
deferred enrollment, others accelerated their applications, attracted by the program’s
relevance to contemporary issues like food security and supply chains. NYU’s adaptability
in offering hybrid learning formats may have further intensified competition.

Role of Diversity and Inclusion Initiatives

NYU actively promotes diversity within its student body, seeking candidates from varied
backgrounds. This commitment influences admissions by encouraging applicants who
bring unique perspectives on food culture and policy, further enriching the program.

Conclusion: Navigating the Competitive
Landscape

The nyu food studies acceptance rate reflects a convergence of factors: the university’s
overall selectivity, the program’s interdisciplinary appeal, and the increasing societal
focus on food-related issues. Prospective students must recognize that gaining admission
involves more than just academic credentials; it requires a well-rounded, authentic
application demonstrating both passion and purpose.

For those aspiring to join NYU’s Food Studies program, understanding these dynamics is



crucial. While the acceptance rate may be challenging, it underscores the program’s
prestige and the value of the education offered. As food systems continue to evolve
globally, NYU’s Food Studies graduates are poised to lead with knowledge, innovation,
and a commitment to impactful change.

Nyu Food Studies Acceptance Rate

nyu food studies acceptance rate: Savoring Gotham , 2015-11-11 When it comes to food,
there has never been another city quite like New York. The Big Apple--a telling nickname--is the city
of 50,000 eateries, of fish wriggling in Chinatown baskets, huge pastrami sandwiches on rye, fizzy
egg creams, and frosted black and whites. It is home to possibly the densest concentration of ethnic
and regional food establishments in the world, from German and Jewish delis to Greek diners,
Brazilian steakhouses, Puerto Rican and Dominican bodegas, halal food carts, Irish pubs, Little Italy,
and two Koreatowns (Flushing and Manhattan). This is the city where, if you choose to have Thai for
dinner, you might also choose exactly which region of Thailand you wish to dine in. Savoring Gotham
weaves the full tapestry of the city's rich gastronomy in nearly 570 accessible, informative A-to-Z
entries. Written by nearly 180 of the most notable food experts-most of them New Yorkers--Savoring
Gotham addresses the food, people, places, and institutions that have made New York cuisine so
wildly diverse and immensely appealing. Reach only a little ways back into the city's ever-changing
culinary kaleidoscope and discover automats, the precursor to fast food restaurants, where diners in
a hurry dropped nickels into slots to unlock their premade meal of choice. Or travel to the
nineteenth century, when oysters cost a few cents and were pulled by the bucketful from the Hudson
River. Back then the city was one of the major centers of sugar refining, and of brewing, too--48
breweries once existed in Brooklyn alone, accounting for roughly 10% of all the beer brewed in the
United States. Travel further back still and learn of the Native Americans who arrived in the area
5,000 years before New York was New York, and who planted the maize, squash, and beans that
European and other settlers to the New World embraced centuries later. Savoring Gotham covers
New York's culinary history, but also some of the most recognizable restaurants, eateries, and
culinary personalities today. And it delves into more esoteric culinary realities, such as urban
farming, beekeeping, the Three Martini Lunch and the Power Lunch, and novels, movies, and
paintings that memorably depict Gotham's foodscapes. From hot dog stands to haute cuisine, each
borough is represented. A foreword by Brooklyn Brewery Brewmaster Garrett Oliver and an
extensive bibliography round out this sweeping new collection.

nyu food studies acceptance rate: Slow Cooked Marion Nestle, 2022-10-04 Slow Cooked tells
the story of how Marion Nestle achieved a late-in-life career as a leading public advocate for
healthier and more sustainable diets. Coming of age in post-World War II America, she had to
overcome the barriers--familial, societal, and institutional--experienced by all women in that era.
Here, she explains how she came to recognize the enormous influence of the food industry on our
food choices, and wrote Food Politics and her other books about the politics of food, nutrition, and
health. This is one woman's story with great relevance for anyone who eats--

nyu food studies acceptance rate: Unsavory Truth Marion Nestle, 2018-10-30 A James
Beard Award-winner and the author of What to Eat and Soda Politics, leading nutritionist Marion
Nestle exposes how the food industry corrupts scientific research for profit. Is chocolate
heart-healthy? Does yogurt prevent type 2 diabetes? Do pomegranates help cheat death? News
accounts bombard us with such amazing claims, report them as science, and influence what we eat.
Yet, as Marion Nestle explains, these studies are more about marketing than science; they are often
paid for by companies that sell those foods. Whether it's a Coca-Cola-backed study hailing light
exercise as a calorie neutralizer, or blueberry-sponsored investigators proclaiming that this fruit


https://santacruzdance.org/archive-th-190/nyu-food-studies-acceptance-rate.pdf

prevents erectile dysfunction, every corner of the food industry knows how to turn conflicted
research into big profit. As Nestle argues, it's time to put public health first. Written with unmatched
rigor and insight, Unsavory Truth reveals how the food industry manipulates nutrition science -- and
suggests what we can do about it.

nyu food studies acceptance rate: Routledge International Handbook of Food Studies
Ken Albala, 2013-05-07 Over the past decade there has been a remarkable flowering of interest in
food and nutrition, both within the popular media and in academia. Scholars are increasingly using
foodways, food systems and eating habits as a new unit of analysis within their own disciplines, and
students are rushing into classes and formal degree programs focused on food. Introduced by the
editor and including original articles by over thirty leading food scholars from around the world, the
Routledge International Handbook of Food Studies offers students, scholars and all those interested
in food-related research a one-stop, easy-to-use reference guide. Each article includes a brief history
of food research within a discipline or on a particular topic, a discussion of research methodologies
and ideological or theoretical positions, resources for research, including archives, grants and
fellowship opportunities, as well as suggestions for further study. Each entry also explains the
logistics of succeeding as a student and professional in food studies. This clear, direct Handbook will
appeal to those hoping to start a career in academic food studies as well as those hoping to shift
their research to a food-related project. Strongly interdisciplinary, this work will be of interest to
students and scholars throughout the social sciences and humanities.

nyu food studies acceptance rate: The Ethnic Restaurateur Krishnendu Ray, 2016-02-11
Academic discussions of ethnic food have tended to focus on the attitudes of consumers, rather than
the creators and producers. In this ground-breaking new book, Krishnendu Ray reverses this trend
by exploring the culinary world from the perspective of the ethnic restaurateur. Focusing on New
York City, he examines the lived experience, work, memories, and aspirations of immigrants working
in the food industry. He shows how migrants become established in new places, creating a taste of
home and playing a key role in influencing food cultures as a result of transactions between
producers, consumers and commentators. Based on extensive interviews with immigrant
restaurateurs and students, chefs and alumni at the Culinary Institute of America, ethnographic
observation at immigrant eateries and haute institutional kitchens as well as historical sources such
as the US census, newspaper coverage of restaurants, reviews, menus, recipes, and guidebooks, Ray
reveals changing tastes in a major American city between the late 19th and through the 20th
century. Written by one of the most outstanding scholars in the field, The Ethnic Restaurateur is an
essential read for students and academics in food studies, culinary arts, sociology, urban studies and
indeed anyone interested in popular culture and cooking in the United States.

nyu food studies acceptance rate: Culinary Careers Rick Smilow, Anne E. McBride,
2010-05-04 Recommended for readers seeking a thorough introductory exposure to today's
professional possibilities in the culinary world.—Eric Petersen, Kansas City P.L., MO, Library Journal
Turn a passion for food into the job of a lifetime with the insider advice in Culinary Careers. Working
in food can mean cooking on the line in a restaurant, of course, but there are so many more career
paths available. No one knows this better than Rick Smilow—president of the Institute of Culinary
Education (ICE), the award-winning culinary school in New York City—who has seen ICE graduates
go on to prime jobs both in and out of professional kitchens. Tapping into that vast alumni network
and beyond, Culinary Careers is the only career book to offer candid portraits of dozens and dozens
of coveted jobs at all levels to help you find your dream job. Instead of giving glossed-over, general
descriptions of various jobs, Culinary Careers features exclusive interviews with both food-world
luminaries and those on their way up, to help you discover what a day in the life is really like in your
desired field. * Get the ultimate in advice from those at the very pinnacle of the industry, including
Lidia Bastianich, Thomas Keller, and Ruth Reichl. ¢ Figure out whether you need to go to cooking
school or not in order to land the job you want. * Read about the inspiring—and sometimes
unconventional—paths individuals took to reach their current positions. * Find out what employers
look for, and how you can put your best foot forward in interviews. ¢ Learn what a food stylist’s day



on the set of a major motion picture is like, how a top New York City restaurant publicity firm got off
the ground, what to look for in a yacht crew before jumping on board as the chef, and so much more.
With information on educational programs and a bird’s-eye view of the industry, Culinary Careers is
a must-have resource for anyone looking to break into the food world, whether you're a first-time job
seeker or a career changer looking for your next step.

nyu food studies acceptance rate: Health Services Reports, 2000

nyu food studies acceptance rate: Public Health Reports , 2000

nyu food studies acceptance rate: Pet Food Politics Marion Nestle, 2008-09-15 Marion
Nestle, acclaimed author of Food Politics, now tells the gripping story of how, in early 2007, a few
telephone calls about sick cats set off the largest recall of consumer products in U.S. history and an
international crisis over the safety of imported goods ranging from food to toothpaste, tires, and
toys. Nestle follows the trail of tainted pet food ingredients back to their source in China and along
the supply chain to their introduction into feed for pigs, chickens, and fish in the United States,
Canada, and other countries throughout the world. What begins as a problem merely for cats and
dogs soon becomes an issue of tremendous concern to everyone. Nestle uncovers unexpected
connections among the food supplies for pets, farm animals, and people and identifies glaring gaps
in the global oversight of food safety.

nyu food studies acceptance rate: Brain Food Lisa Mosconi PhD, 2019-12-31 How to eat for
maximum brainpower and health, from an expert in both neuroscience and nutrition. Powerful
advice on how to eat for maximum brainpower. --Mark Hyman, MD, New York Times--bestselling
author of Eat Fat, Get Thin In this eye-opening book, Dr. Lisa Mosconi, a neuroscientist and
integrative nutritionist, explains why the dietary needs of the brain are different from those of other
organs. Her innovative approach to cognitive health encompasses a complete food plan, including
comprehensive lists of what to eat and what to avoid as well as information to help you determine
where you are on the brain-health spectrum. Brain Food can help improve memory, prevent
cognitive decline, eliminate brain fog, and lift depression. Incredible. --Maria Shriver This
fascinating book not only reveals the science behind neuro-nutrition, it shows us what we could be
eating for maximum brain power. --Sara Gottfried, MD, New York Times-bestselling author of
Younger, The Hormone Reset Diet, and The Hormone Cure An empowering resource for anyone who
wants to take their brain health into their own hands (and spoons and forks). --Kelly McGonigal,
PhD, author of The Willpower Instinct, The Upside of Stress, and The Joy of Movement

nyu food studies acceptance rate: Graduate Programs in Business, Education,
Information Studies, Law & Social Work 2015 (Grad 6) Peterson's, 2014-12-30 Graduate
Programs in Business, Education, Information Studies, Law & Social Work 2015 contains helpful
facts and figures on more than 11,000 graduate programs. The comprehensive directory includes
more than 1,850 institutions and their programs in all of the relevant disciplines such as accounting
and finance, business management, education, law, library and information sciences, marketing,
social work, and many more. Informative data profiles feature facts and figures on accreditation,
degree requirements, application deadlines, contact information, financial support, faculty, and
student body profiles. Two-page in-depth descriptions, written by featured institutions, offer
complete details on specific graduate program, school, or department as well as information on
faculty research. Comprehensive directories list programs in this volume, as well as others in the
graduate series.

nyu food studies acceptance rate: The Guide to Cooking Schools , 2005

nyu food studies acceptance rate: Masters of Craft Richard E. Ocejo, 2017-04-24 How
educated and culturally savvy young people are transforming traditionally low-status manual labor
jobs into elite taste-making occupations In today’s new economy—in which “good” jobs are typically
knowledge or technology based—many well-educated and culturally savvy young men are instead
choosing to pursue traditionally low-status manual labor occupations as careers. Masters of Craft
looks at the renaissance of four such trades: bartending, distilling, barbering, and butchering. In this
in-depth and engaging book, Richard Ocejo takes you into the lives and workplaces of these people



to examine how they are transforming these once-undesirable jobs into “cool” and highly specialized
upscale occupational niches—and in the process complicating our notions about upward and
downward mobility through work. He shows how they find meaning in these jobs by enacting a set of
“cultural repertoires,” which include technical skills based on a renewed sense of craft and
craftsmanship and an ability to understand and communicate that knowledge to others, resulting in
a new form of elite taste-making. Ocejo describes the paths people take to these jobs, how they learn
their chosen trades, how they imbue their work practices with craftsmanship, and how they teach a
sense of taste to their consumers. Focusing on cocktail bartenders, craft distillers, upscale men’s
barbers, and whole-animal butcher shop workers in Manhattan, Brooklyn, and upstate New York,
Masters of Craft provides new insights into the stratification of taste, gentrification, and the evolving
labor market in today’s postindustrial city.

nyu food studies acceptance rate: The Oxford Encyclopedia of Food and Drink in America
Andrew Smith, 2013-01-31 Home cooks and gourmets, chefs and restaurateurs, epicures, and simple
food lovers of all stripes will delight in this smorgasbord of the history and culture of food and drink.
Professor of Culinary History Andrew Smith and nearly 200 authors bring together in 770 entries
the scholarship on wide-ranging topics from airline and funeral food to fad diets and fast food; drinks
like lemonade, Kool-Aid, and Tang; foodstuffs like Jell-O, Twinkies, and Spam; and Dagwood, hoagie,
and Sloppy Joe sandwiches.

nyu food studies acceptance rate: Public Health Reports , 1998

nyu food studies acceptance rate: Graduate Programs in Business, Education, Information
Studies, Law & Social Work 2014 (Grad 6) Peterson's, 2013-12-20 Peterson's Graduate Programs in
Business, Education, Information Studies, Law & Social Work 2014 contains comprehensive profiles
of more than 11,000 graduate programs in disciplines such as, accounting & finance, business
administration & management, education, human resources, international business, law, library &
information studies, marketing, social work, transportation management, and more. Up-to-date info,
collected through Peterson's Annual Survey of Graduate and Professional Institutions, provides
valuable data on degree offerings, professional accreditation, jointly offered degrees, part-time &
evening/weekend programs, postbaccalaureate distance degrees, faculty, students, requirements,
expenses, financial support, faculty research, and unit head and application contact information.
There are helpful links to in-depth descriptions about a specific graduate program or department,
faculty members and their research, and more. Also find valuable articles on financial assistance, the
graduate admissions process, advice for international and minority students, and facts about
accreditation, with a current list of accrediting agencies.

nyu food studies acceptance rate: The Insider's Guide to the Colleges, 2004 Yale Daily News,
Yale Daily News Staff, 2003-07-18 Only The Insider's Guide is written by current students who know
firsthand what really makes or breaks a college experience. Student journalists at Yale interviewed
hundreds of undergrads to compile these detailed profiles of the top 300 schools in the U.S. and
Canada.

nyu food studies acceptance rate: Peterson's Graduate Programs in Business,
Education, Health, Information Studies, Law & Social Work 2012 Peterson's, 2012-05-15
Peterson's Graduate Programs in Business, Education, Health, Information Studies, Law & Social
Work 2012 contains a wealth of info on accredited institutions offering graduate degrees in these
fields. Up-to-date info, collected through Peterson's Annual Survey of Graduate and Professional
Institutions, provides valuable data on degree offerings, professional accreditation, jointly offered
degrees, part-time & evening/weekend programs, postbaccalaureate distance degrees, faculty,
students, requirements, expenses, financial support, faculty research, and unit head and application
contact information. There are helpful links to in-depth descriptions about a specific graduate
program or department, faculty members and their research, and more. Also find valuable articles
on financial assistance, the graduate admissions process, advice for international and minority
students, and facts about accreditation, with a current list of accrediting agencies.

nyu food studies acceptance rate: Graduate Programs in the Physical Sciences,




Mathematics, Agricultural Sciences, the Environment & Natural Resources 2011 (Grad 4)
Peterson's, 2011-05-01 Peterson's Graduate Programs in the Physical Sciences, Mathematics,
Agricultural Sciences, the Environment & Natural Resources contains a wealth of information on
colleges and universities that offer graduate work in these exciting fields. The institutions listed
include those in the United States and Canada, as well international institutions that are accredited
by U.S. accrediting bodies. Up-to-date information, collected through Peterson's Annual Survey of
Graduate and Professional Institutions, provides valuable information on degree offerings,
professional accreditation, jointly offered degrees, part-time and evening/weekend programs,
postbaccalaureate distance degrees, faculty, students, degree requirements, entrance requirements,
expenses, financial support, faculty research, and unit head and application contact information.
Readers will find helpful links to in-depth descriptions that offer additional detailed information
about a specific program or department, faculty members and their research, and much more. In
addition, there are valuable articles on financial assistance, the graduate admissions process, advice
for international and minority students, and facts about accreditation, with a current list of
accrediting agencies.

nyu food studies acceptance rate: Graduate Programs in the Biological/Biomedical
Sciences & Health-Related Medical Professions 2014 (Grad 3) Peterson's, 2013-12-20
Peterson's Graduate Programs in the Biological/Biomedical Sciences & Health-Related Medical
Professions 2014 contains comprehensive profiles of nearly 6,800 graduate programs in disciplines
such as, allied health, biological & biomedical sciences, biophysics, cell, molecular, & structural
biology, microbiological sciences, neuroscience & neurobiology, nursing, pharmacy &
pharmaceutical sciences, physiology, public health, and more. Up-to-date data, collected through
Peterson's Annual Survey of Graduate and Professional Institutions, provides valuable information
on degree offerings, professional accreditation, jointly offered degrees, part-time and
evening/weekend programs, postbaccalaureate distance degrees, faculty, students, requirements,
expenses, financial support, faculty research, and unit head and application contact information.
There are helpful links to in-depth descriptions about a specific graduate program or department,
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