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Nietzsche and Contempo-
rary Philosophy of Science

By Udayan Debasis Das
STAFF WRITER

2011 Sgwyier Philosophy Lecture in Science,
Tedhnology and Society; presested by Rongld N.
Ciere

D1 Giere did not encounter Mistzsche un-
til the "20s When he was ot Cherlin College
getting his Bachelor’s in Physics in the "d0g
Mietzsche and his philosophical theories were
not being taught there, Srnilarly when he was
pursuing graduate studies, also in the 605
Mietzsche was not being tanght st Cornell In
fact, Giere mentiones the fact that MNistzsche
has hardly ewer been tamght in profesdonal
philosophy departrnents in the United States
since the Second World War, The reasons be-
ing manifold: Mietzsche not being a “profes-
siona philosopher” bt a phil clogist; argusti -
fied conmections mmade between Mietzsche's
philosophies and Mazmsm; and perhaps even
the fact that he was German, smong others
What 15 interssting, howewer, 1s to consider
Mietzsche's contributions to the philosophy of
sclence diseipline a5 it stands todaw and the
extensions that Giere draws from Mietzsche's
wWirk.

At the heart of this is the question of sci-
ertific truth, or trath in general the notion
of truth itself, in all its metaphydeal implica-
tions. Though scientists find it hard to accept
that thers mayin fact be no such truth to speak
of, there is nevertheless a body of work within
philosophy and particul arly philosophse of sci-
etice that seermn s to auggest that. Mietzsche held
a belief that weas sinilar, long before the rest of
the philosophy world had “sased up™ to it Mi-
etzsche sven went as far as to say that the reli-
gious zeal of the Christian period weas replaced
Ere a zeal for the trgth after the enli ghterrnert.
Al this was sressed during D Glers’s rather
entertaning pre srtat on.

Mictzsche also observed that in the light of
the redization that such a metaphysicd trgth

being non-exstent, and thns, troe objectivity
beingirnpossible itistimeto take a wider view
of objectivity one which takes into acommt
pelspectives each ndividuals, each cultures,
ete, To Mietzsche, there is no seeing without
a certain perspective informing the act of see-
ing, thus the knowle dge derived 15 dependent
on that perspective. More over, he says that the
more perspectives of a certan thing are talen
into account the more conpletely objective
our (1 suppose by “oar™ is meant “our b an™)
conception of that thing becomes. Thus, 1t 1s
necessaly to take these warled perspectives
into account (becaise different perspectives
vield different truths ) rather than insisting on
ote particular perspective being the correct or
infallible one. The trath as we lnowit depends
upor the world that we see.

Dr. Giere has therefore been working on a
theory of xiertific Perspectivismnin which he
airns to accoumt for this assirilaton of roalti-
ple perspectives in the creation of knowledge.
This althoigh challenging to a scientist who
beliewes in perfect trith or perfect objectiv-
ity nesd not be as wsettling to moost cortern -
porary practitioners in the discipline; for, as
Dr. Glere points ouat, the business of sclentific
modeling, for exanple 15 not fnotless: one
should not expect exact replicas of natural be-
havior, but adequately sirnilar moodel behavior
15 informnative and useful. An anderganding
of the histor v and philosophy of science need
not bring down the scientific disipline as it
weTe, bt being better informed scientists en-
ables us to becorne better scientists bec aise we
understand the processes invalwved.

Renagld N, Giere is Professor Emeritus of
Fhilosophy at the University of Minneota, and
i former Director of the Center of Philosophy of
Science at the University of Minnesota: hittpdf
WHHLbe e edie S ered; the 2011 Sawier lec-
ture wizs defive red at the MTOC guditorium on
LFridigw, Debyuary 25, 2011,
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Vegetarian Cooking
Classes on campus

By Utzav Gandhi
CAMPUS EDITOR

Ilatar panest i a drnple yet tasty veg-
etarian dish from the northern part of -
dia around Mew Delhi and Pargab. Par it
with a plece of naan or chapati to madee a
full meal. or add potatoss and serve with
rice - cornpletely your cholce! It consists of
paneer (honernades cheess) md peasin a
sance that's both swest and spicy. Firs, the
cottage cheese 1s prepared in the traditional
mmethod. The base 15 prepared with curnin
seeds gararn masala, vine ripened tormna-
toes, green peas anong other things and
paneer cheess cubes are added for stir fry-
ing on high heat, This recipe 15 coartesy of
the Wegetarian cooking classes on carnpus,
facilitated by M Eirtida from the ISCEOM
Ternple mn Chicagn which are scheduled
ewery Wednesday from & to 8 pan. in the
Cursailus Hall First Floor lounges. Contact
wedicvi @it edu for rmoore inforrnation.

Week 2:
Matar Panir

Freparation and Cooking Tirne: 45 mimates
Serves Lor fpeople

Ingredients:

2table spoons ghee or oil

Half teaspoon Hlack mustar d seeds
Lteaspoons crmin seeds

3 tea spoons minced fresh gingsr

1 ar 2hot green chilies, rmineed
Blar g ripe tornatoes finely diced

1 table spoon ground coriatder
1tea spoorn barrneric

Half tea spoon ground fennel

Halftea spoon garam masala (An ndian spiee,
avalable at sy Indian grocery store)

1 tea spoon brown sugar

3 table spoons chopped fresh coriander leawes
OT parsley

1 taklespoon chopped freshrmint 1e aves
Hornernade curd cheese (padr) made from &
cups tnilk, pressed artil firrm and ot into half
inch cubes.

Chee (clarified batter, available in Indian gro-
cery stores, ided for deep frving because its
stnoke poirt (whers its molecules begin to
break dowr)1s 250 *C (432 °F) which 15 weell
abowe typlcal cooldng temperatures of around
200°C (392 °F) and abowe that of most weg-
etable oils.

2cups cooked fresh or fromen peas

2 cups whey or water

2table spoons tornato paste

1.5t a spoons salt

Directions:

1. Heat 2 table spoons ghee or ol in a 5 quart
sacepan ovel moderate heat, Sauté the mus-
tard seeds until they crackls. 444 the cwmnin
seeds and stir wmatil they daken a few shades.
Add the gingsr and chilies ad sauté moornen-
tarily. Add the chopped tomatoes, povdersd
spices, sugar, and halfthe herbs. Partially o ove-
er and stirring occasionadly sitnrner for aboat
15 rnivates or urtil the tomatoes breas down
and turn pulpy.

2. Hedt the ghee or oil in a pan or wolt ower
rnoderately high heat. When hot, despfrv the
cubes of panir cheese a batch at a Hirme until
golden browm, Bemnowe and drain.

3. Addthe peas and water or way to the tormn ko
and spice mixtire. Boll, reduce to a sitnrner.
and cook e overedfor Smimtes. Ad4d the to-
mato paste aad salt and mizxwell; then add the
parr cubes and sitmimer for §more minates,
Before serving, addthe fresh herbs. Serve hot.
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The Leadership Academy asks you to:

Regi ster for this event
by February 29th!

leadershipacademy.iit.edu
312.567.3945
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x IIT Undergraduate Students

x Building Trust

x Questioning/Listening
x Constructive Feedback
x Managing Emotions

x LUNCH PROVIDED!

The Big Game

10 - 2pm

MTCC Ballroom

March 5th




