PI96-060 
MEXICAN CULTURE
(CLU, Requirement: To take the Spanish Placement Test provided by the ITESM and be placed in an advanced or higher level of Spanish)

Course Description:

Overview of Mexican life style.  Analysis of historical and cultural elements and concepts, such as:  family, work, death, time, religion, music, gastronomy, and celebrations.

LANGUAGE OF INSTRUCTION:  Spanish

SYLLABUS

GENERAL OBJECTIVE

To understand Mexican culture at present by analyzing behavior, religion, history, music, couisine, celebrations and traditions from a socio-cultural point of view.

COURSE CONTENT

Module 1      Mexico, a country we all want to know

· Definition of concepts: “culture”, “popular culture” y “estereotype”.

· Morphology of the national territory.

· Natural regions and climate.

· Mexican population.

· Main economical activities.

Module 2        Mexico and its history, a journey to the past

· Main Mesoamerican indigenous groups and their origin.

· Temporal and geographic ubication of these groups.

· Main characteristics of every historical period of Mexico (Pre-Hispania, the Colony, Independence, the Porfiriato and Mexican Revolution).

Module 3    Mexicans and human relations: inside and outside the family

· Greeting as a part of Mexican’s traditions and beliefs 

· Verbal therapy.

· Courtship.

· Marriage: a corrective method for men.

· Concept of “señorita” in Mexican culture and its relation to machismo.

· Verbal and mental extranjerismo
· Concept  of “casa” vs. “residence”

· Death in Mexican idiosincracy.

· Father vs. Mother in Mexican families.

· The role of family in Mexican society.

Module 4       Mexico: land of gods
· Religion in Pre-Hispanic times.

· Origin of the Church as an institution in Mexico.

· Popular religion in Mexico and its relation to herbs medicine.

· Human sacrifice in Mesoamerica.

· The “Virgin of Guadalupe” phenomenon.

Module 5       Mexico: A mosaico of color, fiesta y tradition

· Importance of Pre-Hispanic dance.

· Purposes of in Pre-Hispanic dance.

· Pre-Hispanic dances currently performed in Mexico.

· Pre-Hispanic music and instruments.

· Differences in folkloric and regional dances.

· Meaning and purpose of Pre-Hispanic celebrations.

· Types of nowadays celebrations in Mexico.

· Foreign influence in Mexican music.

Module 6   Mexican Cuisine: the art of taste, smell, and color.

· Our ancestors’ meals.

· Main foods, beverages and kitchen utensils.

· Cuisine in the Colony and Independence:  foreign influence in Mexican food.

· Gastronomy geography:  A walk through Mexico by different dishes and products.

SPECIFIC LEARNING OBJECTIVES 
Module 1
· To build a concept framework which will let students get familiarized with a foreign country.

· To recognize general demographic, economic and pruductivity data of the country.

Module 2
· To know the different historical periods of the country (Pre-hispanic period, the Colony, Independence, the Porfiriato and the Mexican Revolution), by identifying the most relevant events of Mexican history.

· To value the impact of these events in the Mexican society culture at present.

Module 3

· To know the national characteristics of Mexicans by recognizing their way of relating to each others.

· To identify Mexicans’ style of life in comparison to concepts of “family”, “friendship” and “marriage”.

· To value Mexican reality on interpersonal relationships.

Module 4
· To state conclusions on the role of religion in Mexican society.

· To understand the syncretism elements that characterize Catholicism from Pre-Hispanic times up-to-date.

· To value religious practice of a different culture.

Module 5
· To recognize different types of Mexican music and dances from ancient time up-to-present.

· To analyze the meaning of celebrations and to determine their origin.

· To identify different foreign rhythms that have enriched Mexican music heritage.

· To value the effects of music tradition and celebrations of Mesoamericans in Mexicans’ everyday life.

Module 6
· To know the Mexican gastronomy tradition by recognizing the nutrimental, historical and social value of Mexican cuisine.

· To identify ingredients of Mexican gastronomy those were originated in the country and the foreign influence ones.

