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ANTH POTLUCK Hey everyone, I hope you are all
SPRING 26 COURSES enjoying the cold weather as we head

LIAISON FORM into the final stretch of the semester.

DEPARTMENT RECIPES For this months issue of Anthro-

MYSTIC CORNER Spective we’ve collected Thanksgiving

UASA PAGE recipes from some of our department
members for y’all to try. We also have
information on upcoming events,
courses for the spring, and more! We
hope you all enjoy what we have put
together!

Thanks, Your UCC,
Carter Wilburn
ANTH-UCC@unt.edu




DR. ANDREW NELSON

Andrew Nelson, Associate
Professor and Director of
Graduate Programs. At the
moment, I have three
clusters of research,
teaching, and general life
interests.

1) Sport and South Asia

Research: : R Y
 Learning from the social i - gﬁﬂ
poetics of a Nepali i
sportswriter

SN ONGHaSURIIPECINOLION: Dr. Nelson at the Jamchen

relegation and community- Vijaya Stupa in Kathmandu,
based leagues with Nepal —

American-style franchise- -

corporate leagues = -

+ Development of a Nepali 2) Applied Anthropology & Journalism
. . Research:
soccer history archive. o , , , .
T » Writing collaboration with a journalist for
« ANTH 2980/2500: “Just popular media outlets, mostly focused on

Sport? Cultural Politics of mlg.rant narratwes. ,
Professional Games” e Asking how applied anthropologists and

(Spring 2026 and 2027) investigative journalists might collaborate
' to produce more impactful publications.

Sport as a metaphor for ! ]
Favorite news source: The Guardian

society.

e ANTH 3700: “Peoples and ) .
Cultures of South Asia” 3) Housing & Urbanism
(Fall 2026, 2027). Research:

* Record-keeping on local evictions and
observations of county eviction court.

e Collaboration with City of Denton to
provide legal support to tenants.

e Studies of UNT student housing struggles
and impact on academic performance.

Regional survey with a
side of cinema, chai, and
cricket.
Favorite teams: Tottenham
Hotspurs, Oregon State
Beavers, Denton High,

Lalitpur City FC Teaching: ) ) )
e ANTH 4760: “Inequality, Social Justice, and

the City” (spring 28). Imagining more
equitable and democratic urban futures.
Favorite Cities: Kathmandu, London
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ANTH ROPOLOGY

FRIENDSGIVING

FOOD | FRIENDS | GAMES

WEDNESDAY NOVEMBER

STARTS AT 4:30 PM

Lefty's Lounge, Sycamore-119

Bring your favorite
Thanksgiving dish to share!




Questions, Comments,

@ Concerns? @

If you have questions, comments, or concerns regardin .
. < : ‘ 8 N Want to reach me directly?

email me at:
the QR Code below. This form can be filled out ANTH—[iaison@unt.edu

our department, please fill out the form linked through
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[5 MINUTES ORANGE
CRANBERRY SAUCKE

IROM: TERESA MURO
MAKES 3 CUPS

Ingredients:
e 3 medium oranges
e 7.5 cups fresh or frozen
cranberries

e 1 cup sugar
e 1 cup packed light brown sugar

Instructions:

1. Zest the orange and add 1 tablespoon of the
zest to a medium saucepan. Be careful to only
zest the orange part, avoiding the bitter white
pith.

then cut the orange in half and squeeze all the
juice from both halves into the saucepan.

2.Add the cranberries, sugar and brown sugar
to the saucepan and cook the mixture over
medium heat, stirring occasionally, Taste the
sauce as it cooks and adjust the sweetness
accordingly. If you prefer a sweeter sauce, add
a bit more sugar. until it has thickened and the
cranberries begin to pop, 8 to 10 minutes.

3.Remove the cranberry relish from the heat
and let it cool before serving.

- The sauce will thicken significantly as it cools.
- This sauce can be made ahead of time and
stored in the refrigerator for up to a week.




Instructions:

1.Preheat Oven to 350°F

2.Brown the butter in a small saucepan over
medium to low heat. Use a wooden spoon or
a rubber spatula to stir the butter while it
melts, and while it browns to prevent it from
burning. The butter will be fully browned,
but not yet burned, when the butter has
turned from a yellow to a golden, orange-
yellow color and when it starts to have a
nutty aroma. Once you see brown specks
within the butter, turn off the heat and pour
the browned butter into the separate heat-
proof bowl.

3. While letting the butter cool, mash up the
bananas on a plate or cutting board and pull
the shots of espresso or brew the coffee.
Once the butter has cooled, combine it with
both sugars in a large mixing bowl. Combine
the butter and sugar together by whisking
vigorously until just combined. Gently whisk
in the vanilla extract, the eggs, and the
mashed bananas. Add the cooled espresso
shots or brewed coffee and sour cream into
the other wet ingredients and mix until just
combined. In a separate bowl, combine the
flour, baking soda, spices if using, and salt
together and mix until just combined.

4.Dump the dry ingredients into the wet
ingredients and mix until there are no white
streaks or large flour clumps remaining.

5.Grease a 9X5 inch loaf pan with butter or a
small amount of neutral oil and pour the
batter into the pan. Place into the oven for
one hour. After one hour, check to make
sure the banana bread is fully cooked by
sticking a toothpick into the center of the
loaf. You’ll know when the banana bread is
done when the toothpick comes out clean
with no streaks of wet batter. Let the bread
rest in the pan for 10-15 min after taking it
out of the oven, and then run a knife along
the sides to separate the loaf from the sides
of the pan. Once loosened, gently transfer
the bread to a cooling rack to cool down.
Enjoy immediately
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