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INTRODUCTION

!
! Food is important.
!
! I’ve always enjoyed the growing, 
the preparation, and the consuming of 
food. I have my parents to thank– my 
dad is an excellent cook, who can 
conjure up a feast on a budget, with no 
recipes, and no measuring implements. 
When I’m feeling in tune with my 
creativity in the studio, and things seem 
to fall into place with a momentum and 
rhythm, I am reminded of how it is to 
watch my father cook. He taught me that 
food is an open playing field, where 
rules can be broken and art can be made 
in the pursuit of filling a family’s bellies 
with energy and flavor. He’s made 
countless meals over the years, but 
doesn’t often bake- that’s my mother’s 
sphere. In stark contrast to my dad, my 
mom follows recipes religiously, 
fastidiously testing them until she finds 
the perfect one, only altering them if 
she’s sure that’s what it needs. Scones, 
waffles, cakes, muffins, brownies, 
cookies- my mom makes them all. 
Diligently dicing walnuts or carefully 
substituting oil for applesauce, my mom 
almost always bakes to share- with 
family, friends, neighbors, coworkers, 

students. My mom taught me the joy in 
feeding others, and  the value of care 
and precision needed  in the chemistry 
of baking.
! I was lucky enough to be raised by 
two people who give food and family 
meals special attention. Many hours of 
watching or helping make meals for my 
family set the stage for my love of food. 
But my interest in the study of food 
didn’t coalesce until I began to 
volunteer at a local farmers’ market. 
Initially, I hadn’t known exactly what I 
was in for when I emailed Catherine 
Gordon, the manager of Nob Hill 
Growers’ Market and now a dear friend. I 
was looking for volunteering 
experience, and I was in a farmer’s 
market class at school, so I figured, why 
not? I was mildly interested in food and 
farmer’s markets. But I wasn’t prepared 
for how much I would  learn while 
working with Catherine, especially 
about myself. Seeing food move from 
farm to neighbor from an insider’s 
perspective showed me what a strong 
community can look like. Over the 
weeks at the market, customers, 
farmers, and us market organizers all 
become a loose family, seeing each 
other grow and change with the season. 
I’ve been lucky enough always had a 
strong connection to my family and 

friends, but the market was the first 
time I felt deeply rooted in community. 
Every time I return to the market, I feel 
an immense  weight leave my shoulders, 
because I know I’m not only welcome, 
but that my presence is valued  and a 
part of something bigger. 
! The market also showed me the 
real-life implications of food  politics. 
Catherine, the manager, has 
coordinated the market so that people 
who receive federal help buying 
groceries can shop at the  market. I’ve 
seen and spoken with so many people 
who were happy to be able to access 
fresh, healthy local food, in a dignified 
and empowering manner. Abstract 
arguments about federal welfare seem 
far removed  from the reality of how 
powerful and just it is to be able to 
connect those in need with community 
farmers. 
! Throughout my studies in 
Sustainability Studies and  Art and 
Ecology, I continued to learn about food 
from many different perspectives. I 
investigated where food comes from 
and where it goes at the  Elsewhere 
Museum in Greensboro, North Carolina. 
Ultimately, I responded to a map of the 
former by generating a map of the 
latter. I organized and managed a 
farmer’s market on my own on UNM’s 



! During the 1970‘s in Tasmania, 
Australia, two men named Bill Mollison 
and David Holmgren, concerned with 
the growing scarcity of natural 
resources in Australia and many other 
parts of the globe, conceived a set of 
principles for sustainable agricultural 
management that came to be called 
permaculture, a portmanteau of the 
phrase “permanent agriculture.” These 
principles make up an approach that 
seeks to sustainably manage  systems by 
mimicking natural cycles, rather than 
alter them as in modern industrial 
farming )Grayson 2007(. Importantly, 
permaculture emphasizes holism and 
integration; its principles hold that the 
best way to manage multiple inputs and 
outputs in a living system is to allow 
them to connect and  support each other 
rather than isolate individual parts of 
the whole )Permaculture 2014(. The 
tenants of permaculture are most often 
applied to agriculture and 
environmental design, but during my 
time as a dual student of Fine Arts and 
Sustainability Studies, I began to see 
ways that the underlying ideas of 
permaculture could be applied to 
creative  work and social practice in 
general. What permaculture observes 

about natural systems is that they 
function as pluralities– no two parts 
operate in isolation– and that designed 
systems are healthier,and more resilient 
to dramatic change when they mimic the 
interconnected and integrated world 
that they are ultimately a part of.
! The same is true of social 
systems. Whether in the worlds of 
academia, art, public activism, or the 
liminal spaces between them that social 
practice occupies, groups of people 
work better when they are integrated 
and interdependent.  
! The variable perspectives that 
humans have all hold value, and if these 
perspectives can be allowed to coexist 
and even synthesize, new, more 
powerful truths emerge. In my own 
work, I am interested in the cross-
pollination of ideas and perspectives as 
an antidote to the isolating, 
segregating, tendencies of capitalism. 
Knowledge, meaning, and truth are 
often withheld or filtered in our present 
society, but I believe we can work to heal 
and empower our relationships with 
ourselves, our communities, and the 
complex system that affect our world. 
The way this intention shows up in my 
work is in my attempt to open spaces 
where multiple  voices, perspectives, 
and truths can interact; and exploring 
food through diverse fields of study. 

campus for the Sustainability Studies 
program. I investigated Albuquerque’s 
local foodsheds and discovered 
questions about the personal and 
cultural meanings of food in 
Intermediate Art and  Ecology with 
Catherine Harris. After investigating the 
relationships between pollinators and 
food, I was the primary writer of a 
petition to ban synthetic pesticides from 
UNM in a Sustainability course with Dr. 
Bruce Milne. I also had the opportunity 
to work with my peers on a project that 
was a part of Clare Patey’s Feast On the 
Street in Phoenix, Arizona. We gave  out 
vegetable seeds, but in exchange for 
answers to the question, “If you were a 
seed, what would you be or grow?” 
Seeing the way that people responded 
with imagination and pleasant surprise 
led me to explore this question further. I 
feel that seeds hold a huge amount of 
potential cultural, historical, and 
personal meaning, and thus are an 
effective metaphor for asking people to 
engage with abstract ideas of food, 
imagining change, and connecting 
meaning to food.



       

Seed packets for “If I Were  a Seed...” 
piece with Creating Change, 2013

! Throughout my studies, I found 
food to be an emerging thread in many 
of my interests. Other threads emerged 
alongside  food, such as connection, 
storytelling, and social justice, but food
seemed to tie it all together. By the time 
I had the opportunity to undertake an 
undergraduate thesis, I decided that I 
wanted to synthesize  my own diverse 
perspectives on food, and to share that 
perspective with others. I’ve gathered 
this set of information in a curriculum 
that teaches “food literacy,” which, like 
media literacy, attempts to give 
students a basic understanding of the 
broad subject of food, and to empower 
the individual by allowing them to “read” 

their relationship to food in a new way.
! Many things can be said of food 
and asked  of food, but in a year’s time I 
only had  space and time for so many 
answers and questions. Throughout this 
process, what has most captured me 
about food is its potential to connect 
metaphoric, cultural, philosophic, and 
emotional meanings with concrete, 
manifested reality. Food is powerful on 
multiple levels. Food that carries 
positive meaning for a person also 
carries ramification for their taste buds, 
their mood and mental health, and 
finally is broken down and rearranged in 
their digestive system to become a 
solid, touchable, physical part of their 
body, which is arguably a human’s most 
precious, intimate, and most meaning-
laden physical possession. To say “you 
are  what you eat” doesn’t begin to 
describe the intricate layers of 
connection and power that food  carries. 
Eating food isn’t merely a bodily 
function. It’s the  very tangible 
expression of our relationship to our 
bodies, each other, and the Earth. 
Perhaps a more accurate statement 
would  be “our food is an integral and 
sacred part of where we come  from, who 
we are, and who we will become.”
! In my work with food, I have 
become interested in education 

surrounding the many issues and 
complex meanings food offers. My own 
insights into food came with the sense 
that not everyone has access to such 
education, and  when they do, it can 
often feel overwhelming and 
disorienting. I’ve had  and overheard 
many conversations about the 
frustrations with the monstrous food 
system we live in, and the feeling of 
futility that comes from not knowing 
how to engage with such a beast. I deal 
with these feelings myself in my study of 
food, and part of my work is an attempt 
to engage and  reconcile the multiple 
meanings that food has in my life, as 
well as seeking spaces where others can 
do the same. 
! In this pursuit, I have created the 
concept of food literacy as a teaching 
tool. In my artistic practice, I am more 
interested in presenting food literacy to 
others and creating space for us to 
respond and discuss food than I am 
interested in creating objects for a 
gallery. 
! Dutch artist and  curator Jeanne 
can Heeswijk describes her process: “As 
an artist, I am aware that my intentions 
are  sometimes ambiguous; after all, I 
want to change  the things that I think 
are  important to change. In my practice, 
I am genuinely concerned with the 



creation of spaces within which any 
person may speak )van Heeswijk 2005(.” 
My artmaking seeks to create such 
spaces, in which others can speak about 
food openly, safely, and with power.
This project has gone  through a  lot 
evolution. As my interest in food 
coalesced, I had many ideas of what to 
research and create. At first I was 
interested in researching the history of 
food in the Oneida nation, an 
indigenous tribe of which I am a 
member. However, being so far away 
from our land in Wisconsin led me to 
seek other possibilities. For a  while  I 
experimented with the  idea  of creating 
performative costumes and objects as a 
way to explore my own relationships 
with food. This is still compelling to me, 
but I when I decided  that an educational 
workshop was a greater interest to me 
and a large component of my parallel 
project for studies in sustainability, the 
performative objects fell away and I 
found myself focusing on defining and 
sharing food literacy, and creating an 
open space for exchange in an 
educational context.
! In my preliminary research, I 
surveyed a number of resources on the 
connections between food and  culture. 
However, much of this material felt one-
dimensional in that it spoke mostly 
about specific food traditions, rather 

than the implications that these 
traditions have on a person’s 
psychological and social life, which was 
what I was searching for. I found much 
more compelling research in Michael 
Pollan’s The Omnivore’s Dilemma. 
Pollan follows four U.S food chains– 
industrial, industrial organic, small-
scale organic, and foraged– from start 
to finish. Although the book is broadly 
about the history and  impact of the 
modern American food system, Pollan 
goes into depth about the cultural and 
personal meanings embedded in food, 
such as the complex history of corn 
)Pollan 2006(. Pollan’s work is on the 
same interdisciplinary wavelength as my 
own work, examining food from 
multiple perspectives and attempting to 
make sense of the larger picture. 
Inspired  by Pollan, I continued to move 
toward  my twin goals of introducing 
students to food literacy and creating an 
open space for students to speak and 
learn freely about food.
! My move from making objects to 
working in an educational context was 
partly a  self-reflective instinct, a desire 
to examine the education– in and out of 
classrooms– that led me to my particular 
relationship  to food. I felt the 
information I was gathering wanted  to 
be transformed and disseminated. I 
decided to plan and teach a small 

workshop with teens at local art and 
theater non-profit Working Classroom, 
to share and test drive my growing 
archive and  synthesis of the multiple 
meanings of food. Such a workshop 
offered not only a venue to test my food 
literacy curriculum, but also to create a 
space to allow students to discuss and 
react to what they learn.
! Bringing food into education 
brought up a  particular set of 
challenges. My own concept of food 
literacy is perhaps a particular way of 
presenting food, but its components- 
nutrition, health, culture, and biology- 
are  all taught in schools. Beyond that, a 
wealth of information is available for 
free- via the internet, talking to others, 
etc. I realized that the way this 
information is presented is not always 
interesting or useful to young people, 
and not all of the sources are as 
accessible to them as they are to me 
)e.g., volunteering at the market(. Even 
when it is accessible, young people 
often feel that there are still barriers to 
acting on their knowledge, such as a 
lack of time and  energy )Story and 
Resnick 1986(. 
! So part of my work became not 
only about making connections 
between layers of meaning and power in 
food, but also about making these 
layers accessible and available to young 



people. This is where my interest as an 
artist resides– in the active interaction 
with students in an open space 
mediated by food and an educational 
context. The classroom setting offers a 
forum for open discussion and 
exchange. Such a space is an 
opportunity to educate and discuss 
issues surrounding food  and food 
literacy, and  for students who may never 
have thought about food is the ways I 
present, even basic conversations can 
become consciousness changing 
moments. Jeanne can Heeswijk writes, “I 
try to create ‘intermediate spaces’ 
though my work. I see the arrangement 
and/or rearrangement of space– and 
here space can also be understood 
metaphorically )space in your head, 
space in your heart, space to share(– as 
a condition or possibility for bringing 
about changes, and preferably 
improvements, in social structures )van 
Heeswijk 2005(.” Presenting material in 
a safe, open space that avoids dogma or 
politicized rhetoric allows students to 
think and speak for themselves. This 
became a priority for me if my intention 
was to educate my students and then 
allow them to discuss and react to what I 
present. Food  offers a way to mediate 
such a space, and this became the core 
intention of my work on this project.



 

! The arts and theater non-profit 
Working Classroom was born in 1987 
when English professor Nan Elsasser 
visited Nicaragua  during a period of 
violence and  poverty in the wake of the 
Nicaraguan Revolution. When she 
returned, she  visited an urban middle 
school where she taught students about 
the schools in Nicaragua, where basic 
school supplies were in short supply. 
Wanting to help, the students– many of 
whom came  from poor immigrant 
families themselves– suggested they 
write books for Nicaraguan schools. 
Working Classroom was born, and their 
first project, Books for Bluefields, 
delivered over 5,000 copies of 32 
original books to Bluefields, Nicaragua.
! The young authors of Working 
Classroom were honored in 
Washington, D.C. by the Nicaraguan 
ambassador and  invited  by George 
Washington University to help teach 
others how to recreate similar projects. 
The students, inspired  by the impact 
that their work had created, went on to 
write a play, called Sueños Sin Fronteras/
Borderless Dreams, which told the story 
of a Nobel Prize winning author who 
began his career writing books for 
Nicaraguan children. The  students 
began to study theater and took the play 

to stages in Albuquerque, the Bronx and 
New York City. All of the first generation 
of Working Classroom students went on 
to graduate from high school, and some 
from college.
! Since  then, Working Classroom 
has evolved into a internationally 
recognized program that provides 
affordable or free training in visual and 
performing arts for young people, 
catering to students from communities 
that are underrepresented in the arts, 
especially Latino, immigrant, 
indigenous, and LGBTQ communities. 
The  organization continues to 
emphasize political theater and has a 
large public art program as well.
! In 2012, I was hired as an intern at 
Working Classroom, which was the 
beginning of many incredible 
opportunities and friendships. Not only 
was the  organization’s work inspiring 
and powerful, but the staff and students 
made me feel welcomed and 
empowered. When at Working 
Classroom, I feel at home. I’m not the 
only brown, biracial, or queer person in 
the room like I so often am in other 
areas of my life.
! While an intern, I had the 
opportunity to co-teach a class that 
researched important LGBTQ leaders 
and then built larger-than-life puppets 
of them for Albuquerque's annual Pride 

parade. After my internship  ended, I 
continued  to work with several people I 
had met at Working Classroom in an art 
collective they founded that year. Later, 
I lead a workshop in which we designed 
and created a public mural in downtown 
Albuquerque. 
! My relationship with Working 
Classroom led me to want to bring my 
thesis work there. I wanted to offer 
something to a community I’ve come to 
love, and  I felt that the students at 
Working Classroom would be  open to 
my subject matter. The  director was 
happy to accommodate me, and my 
students were open-minded and 
enthusiastic, for which I’m very grateful. 
Working at Working Classroom offered 
me a number of advantages; it was a 
familiar, safe space for me, and I was 
able to work with students who are a 
self-selected group of motivated, 
creative  individuals. It also offers a 
venue that is connected to the broader 
art world. However, I still faced a 
number of challenges, including having 
to work with Working Classroom’s 
scheduling needs, the need to share 
studio space with other classes, and 
working with adolescents rather than 
adults. However, these challenges were 
much different from the ones I would 
have faced if I had taught in a different 
context.



 

! In Michael Rakowitz’s piece 
Enemy Kitchen, the artist introduces 
youth participants to Iraqi cooking. By 
doing so, he offers a new context to 
discuss issues of war, cultural identity, 
stereotypes, and personal identity in 
relation to food. Participants are able to 
freely discuss and  connect these issues 
while cooking. While food is not 
necessarily the ultimate subject in this 
piece, it acts as a prompt and catalyst 
for discussion )Rakowitz 2005(. Here, 
the art that Rakowitz designs and 
implements is the act of teaching and 
allowing the students to exercise  their 
voice, facilitated by the food. Similarly, 
my work attempts to choreograph 
moments of exchange and create an 
intermediate space, mediated by food, 
where students can discuss and 
explore.
! Such spaces created by food were 
the interest of Gordon Matta-Clark and 
his collaborators in the SoHo restaurant 
they created called “Food.” The 
restaurant had  a fixed menu each night 
in a family-style dining hall, shifting the 
emphasis from the gastronomic 

experience and  individual choices to the 
collective space that the restaurant and 
participants created. The restaurant 
became known not for its food, but for 
the conversations and exchanges that 
happened there )Food  1972(. The power 
of food to mediate creative space 
fascinates me.

                            

Enemy Kitchen, Michael Rakowitz 2005

! Another example of an artist 
using food as a prompt for discussion 
and learning can be found in Allison 
Knowles’ Identical Lunch, where the 
artist eats the exact same meal over and 
over again, with a changing group  of 
participants. After each meal she asks 
her companions to write about their 
experience. By having the same menu 
over and over, the artist taps into the 
ritual surrounding food. By asking 

participants to share their experience of 
the food, the artist opens up  a 
conversation in a similar way to 
Rakowitz. Food in both artists’ work is 
used as prompt and a free vessel for 
metaphor, story, and  meaning, and the 
familiar activities of cooking and eating 
are  relaxing for participants and invite   
them into a safe, open space )Knowles 
1960, Nathan 2011(. Again, the art in 
Knowles’ piece lies not in any 
documentation or evidence of the 
meals, but in the moment of sharing and 
allowing a conversation to happen.
! In Rirkrit Tiravanija’s 1994 work 
Untitled )Beauty(, the artist transformed 
a floor of a San Francisco gallery into a 
cozy kitchen, where Thai curry was 
prepared and offered freely to visitors 
during all gallery hours for a month. 
Like the previously mentioned artists 
but most clearly among them, Tiravanija 
rejects the art object in favor of a public 
offering of food  that generates 
conversation and exchange among 
viewers )Purves 2005(. Similarly, I am 
not as interested in creating objects 
myself– though I give my students an 
opportunity to create personalized 
paintings to be displayed in a gallery 
format, I let go of my direct control over 
these objects and place my creativity 
into orchestrating and improvising the 
moments of conversation and exchange 



among the students and myself that 
lead up to the final objects. 
! Because food is also social issue, 
and I’m interested in connecting the 
multiple meanings of food, I have also 
considered the intersections between 
the many manifestations of the food 
movement, the sustainability 
movement, and  the social justice 
movement. These movements often 
utilize the artist as communicator and 
educator, so teaching a food curriculum 
through art seemed to be not only a 
natural step for me as an artist but a 
practice with a lot of successful 
precedents. In particular to youth, art-
making as a tool for education and 
social change has been shown to offer a 
powerful approach for empowerment 
and  engagement )Wilson, Dasho, 
Martin, Wallerstein, Wang, and Minkler 
2007(.

       

Augusto Boal with students

! Engaging with food on multiple 
levels to approach new considerations is 
a successful approach in Natasha 
Wheat’s work. In her piece Bean-In, the 
artist serves a meal as part of a larger 
installation, which engages all senses of 
participants, with taste being only one. 
She delivers micro-lectures throughout, 
relying on the food to make people 
more receptive to listening and 
engaging. Not only does this piece use 
food as a prompt, but invites 
participants to engage on multiple 
levels in order to consider broader and 
deeper meanings of food )Wheat 2010(.
! When discussing her social 
practice, Jeanne van Heeswijk seeks to 
open spaces in which participants can 
freely speak and act. The plurality of 
perspectives is as important to her as it 
is to me, and  I find  her words echo my 
own thoughts: “As I strongly believe in 
the multiplicity of thought rather than in 
the singularity of my own ideas, my 
work is never considered  to be 
something over which I have sole 
authorship, as that appellation has to be 
ascribed  to all of the participants who 
were involved in its creation )van 
Heeswijk 2005(.” Like van Heeswijk, I 
am not concerned  with sole authorship 
of a final product in this project but in 
exploring food from multiple 
perspectives. I relinquish control of the 

final objects that my students produce, 
instead focusing my own creativity into 
the moment of exchange that is both 
choreographed  ahead  of time and 
improvised and adapted in realtime.
! Creating and facilitating 
intermediate spaces is not always easy. 
Part of why I have become drawn to 
mediating such spaces is because I have 
seen how powerful they can be  when 
successful, and how easily they can fail. 
Seeing the power in others opening truly 
safe and  powerful spaces has called me 
to help them succeed. One of my first 
mentors in this work was artist and 
former UNM professor Molly Sturges. In 
her work, she often seeks to open safe 
spaces in communities, and as her 
student, I learned the importance of 
intention, honesty, selflessness, 
flexibility, and  patience in space-
setting. The most important thing I 
learned from her is that a space isn’t 
safe or open just because a  facilitator 
says so. It has to be created over time in 
collaboration with everyone involved.
! Another influence on my practice 
of opening intermediate spaces comes 
from Brazilian writer Augusto Boal via 
NYU professor and Hemispheric 
Institute of Performance and Politics 
director Diana  Taylor. In a recent 
workshop with Taylor at the University 
of New Mexico, Taylor introduced group 



activities from Boal’s book Games for 
Actors and Non-actors that were 
powerful and challenging space-
creating tools. As it happens, Working 
Classroom also uses adaptations of 
Boal’s work in their theater program. 
This connection is more than 
coincidence– Working Classroom and 
Taylor both work with similar intents to 
offer representation to 
underrepresented groups in the 
Americas, a mission that I find inspiring 
and influential in my own work. 
Participating in Boal’s games and 
hearing Taylor speak about them 
influenced  my own space-setting 
techniques and I incorporated some of 
Boal’s activities into my curriculum )Boal 
1992(. 

 

! In searching for ways of working 
with young students, I turned  to hands-
on experience. I personally am more 
likely to engage with a particular 
problem if I am physically interacting 
with it, which is a  factor in how deeply I 
engage while working a farmer’s 
market, for example. It’s a simple and 
well-documented  tool in education. In 
food education in particular, curriculum 
that incorporates preparing and eating 
meals with peers while learning has 
been suggested to be an effective 
approach to food education )Liquori, 
Koch, Contento, and Castle 1998(. 
! In designing my curriculum, I 
arrived at self-portraiture as a potential 
approach to engaging young students. 
Many artists and  social movements have 
used self-portraiture  as a way to 
engage with broader issues of identity 
and culture. One artist in particular that 
has been influential in my own work and 
life is Julio Salgado. An undocumented 
queer artist, he uses portraits of himself 
and others to humanize issues of 
migration, culture, sexuality, and 
identity. In his piece UndocuQueer, he 
places portraits of other undocumented 

queer people on a large billboard. By 
doing so, he allows their identities to 
have voice and makes visible the 
intersectionality of their multiple 
identities. Portraiture offers a way for art 
to present multiple layers of meaning in 
a way that is real and tangible to 
viewers, and it allows both the artist, the 
depicted, and the viewer to reflect on 
these meanings )Salgado 2013(.
! In my own curriculum, I decided 
to use self-portraiture to allow students 
to reflect on what they learn throughout 
the workshop, their own identity and 
relationship  to food, and to engage in a 
hands-on, artistic expression while 
learning. 

            )undocuqueer

UndocuQueer, Julio Salgado 2013



 

! To complete this project, I 
researched, designed, organized, and 
carried out a workshop entitled “I Am 
Abundance: Food, Identity & Art” at local 
non-profit Working Classroom this 
spring. For my Sustainability Studies 
capstone project, I developed a 
curriculum aimed at teaching youth 
“food literacy.” Food literacy is a basic 
understanding of the language of food 
and sustainability, which I find to be 
largely controlled by academia and  the 
sustainability movement. My aim was to 
bring students to a basic understanding 
of basic concepts and vocabulary, the 
large issues facing our food system and 
food justice today, and their own 
connection to food. For my BFA thesis, I 
integrated food literacy into a workshop 
in which I attempted  to create a space in 
which students and I could freely 
discuss and respond to the concept of 
food literacy. I set out to create this 
space through group sharing and 
targeted activities that build trust and 
encourage creativity.
! I facilitated students in 
responding to my food literacy 
curriculum though artmaking. I had 

originally proposed a 4-week 
workshop, but due to time constraints 
and Working Classroom’s scheduling 
needs, the workshop was changed to fit 
into two weeks starting April 14 and 
meeting on Tuesdays and Thursdays. I 
had a total of five students, whose ages 
ranged from 13 to 16.
! On Day 1 of the workshop, I 
introduced myself and the basic 
premise and purpose of the class to the 
students. Then, as a way of introducing 
themselves, students selected  a  food 
item that they identify with from a 
variety of foods that I had set up, which 
we called  “the pile." Each student then 
introduced  themselves and explained 
why they identified with their chosen 
food. I also participated, and continued 
to participate in each group sharing 
activity throughout the workshop in 
order to create a safe, open space  for 
sharing and  learning. As a follow up 
question, I asked students what they 
knew about the nutrition of the food 
they chose, which led into the next 
section. I aimed to have two questions 
for each time we engaged with the pile: 
one for personal or imaginative sharing 
to warm up our brains and create a safe 
space, and  another to share what we 
know about the food we chose, as a way 
of transitioning and engaging students 
with food on multiple levels.

! I then facilitated a lesson/
discussion on basic nutrition. After a 
short break, we revisited the pile of 
food: I prompted each student to 
choose a food they felt is important to 
their culture, whether personal, family, 
heritage, or regional culture. During this 
lesson, we passed around  some fresh 
fruit from the pile activity that I had 
brought to share. I wanted students to 
have a healthy snack for several 
reasons. On the most basic level, 
adolescents are often hungry, and 
offering food was a way to make sure 
they were comfortable and able to focus 
in class. However, sharing food, as in 
the work of Rakowitz, Knowles, and 
Tiravanija, encouraged conversation 
and connection in the group. I saw this 
happen, as students discussed their 

                 sketch



feelings and memories about the food, 
and became visibly more at ease while 
eating. Including the snacks in the food 
pile before eating them also placed 
metaphorical meaning on the food, 
which carried over into the discussion as 
we ate. Bananas in particular became 
the subject of much discussion after I 
told the students about how bananas 
are  all clones of each other and  thus are 
highly susceptible to disease and  pests 
with no genetic diversity.

            working

! Then we transitioned into art. I 
projected a slideshow of images of 
various seeds as a  starting point, and 
each student sketched six imagined 
seeds. When the students expressed 
trouble with coming up with six, I asked 
them to draw three “real” or literal plant 
seeds, and three “metaphor” seeds, or 
seeds that grow concepts or ideas. The 
purpose of this activity was to prompt 
the students to begin thinking about 
food and seeds in an imaginative way, 
and to begin brainstorming for their 
final piece. After students shared and 
discussed  their sketches, they then did 
four more seeds, this time answering 
the question, “if I were a seed, what 
would  I be or grow?” We then shared and 
discussed  these, and then cleaned up 
and concluded the first day.
! When we met again for Day 2, I 
began class with an activity from Games 
for Actors and  Non Actors by Augusto 
Boal, which I had been introduced  to by 
Diana  Taylor, professor of Performance 
Studies at NYU who facilitated a 
workshop at UNM that I attended this 
semester. )Coincidentally, Augusto Boal 
is also the founder of Theatre of the 
Oppressed, and whose work is 
influential in Working Classroom’s 
theater program( For the activity, I chose 
one of the items from the food pile and 
we all took turns silently pretending that 

the food was something else, until 
someone guessed what we were 
imagining. As with the other activities, I 
chose this one to warm up  our 
imaginations and think about food in 
new, abstract ways.
! Then we revisited the food pile. 
This time the prompt was “how is your 
day going?” and students took turn 
explaining their choice. As a  follow up, I 
then asked students what knew about 
the origin and  production of the food 
they chose, which segued into the next 
lesson.
! I facilitated a lesson/conversation 
about foodsheds. At the end of the 
discussion, we drew a conceptual map 
of our foodshed as a class to illustrate 
what had  just been discussed, and then 
discussed  the pros and cons of living in 
a smaller or larger foodshed.
! To continue working on their art 
pieces, students then looked at their 
drawings from the first day and chose 
one that they wanted to feature  as the 
seed they wanted to create in the world.  
After they chose one, I asked students to 
choose two more seeds to blend into 
their final design, as a way to 
incorporate more of their ideas and 
point towards the synthesis of different 
ideas. As students sketched and began 
drawing on the vinyl banners I provided, 
we continued to freely discuss the topics 



of the class until the end of the session.
! On the third day of class, I 
checked in with students, asked them to 
review what we had discussed in 
previous classes, and  then students 
worked on their final pieces for the rest 
of the session. Some knew exactly what 
they were doing, some  needed some 
guidance and constrictive critique, and 
a few weren’t very motivated due to 
being tired or stressed. For these 
students, I didn’t want to dismiss or 
criticize their feelings, so after having 
brief conversations with them about 
their mood, I allowed them to talk about 
their days, listen to music, or work alone 
in order to let them ride out their bad 
days, but still be participating.
! I also worked with each student 
individually to discuss the concepts 
behind  their piece, guide them in their 
painting and drawing, and continue to 
discuss the themes of the class. At the 
end of the class, not everyone was 
finished, so we decided to have one 
more session the following Tuesday, 
April 28. Students also expressed  that 
they wanted sharpie markers to do fine 
outlines on the vinyl and acrylic rather 
than tempera  paint for the  next session, 
which I was able to acquire.
! On the fourth and final day of 
class, students continued  to work. My 
younger students finished early, so I  

worked with them to evaluate whether 
their painting communicated  what they 
wanted it to, and what they could add to 
enhance the meaning and aesthetic of 
their work. I also had all the students 
consider titles for their work during 
class. My older students were hesitant 
to finish, but with constructive critique 
and encouragement, they finished at the 
end of class. We also decided to hang 
the work in Working Classroom and 
possibly have a  reception the following 
week.
! I also had students write written 
answers to the following questions: 1. 
What’s one thing you learned in this 
class? 2. How did you feel about food 
and seeds before the class? 3. How did 
you feel about food and seeds after the 
class? 4. What did you like about the 
class? 5. What did you think could be 
improved about the class? This kind of 
written evaluation is a common practice 
at Working Classroom )see “Student 
Evaluations”(



I adapted my curriculum quite a bit in 
response to the time and pace of the 
class that I had not predicted, and to the 
responses and focus of my students. 
Specific adaptations can be seen in the 
following two tables.

Day Preliminary Curriculum

1 · Introductions
· Activity: Students choose a food item from a pile of foods that they feel describes how they feel that day, and take turns explaining their 

choice. (follow up question: what is the nutrition of that food?)
· Lesson: Basic Nutrition
· Art: Students will research seeds and design 6 basic outlines to choose from later. 
· Students will create list of “I AM…” statements for final piece.

2 · Activity: Repeat “the pile” exercise with a new prompt: If I were a food I’d be... (foolow up: where did that food come from?)
· Lesson: What is a foodshed?
· Art: Students will design symbols for each I AM statement and fitting them into their seed outline

3 · Activity: Students will collaborate on a mind map of connections between foods and emotions, on a board with push pins and yarn.
· Lesson: Differences between local organic, industrial organic, and industrial conventional food systems
· Art: Students begin painting final piece from their design

4 · Activity: Students will journal for a short time about a memory about a meal that they have. They can choose to share or not.
· Lesson: Connections between food and identity
· Art: Students finish banners and choose one of their I AM statements as the title, or generate a new one. Group critique: explain and discuss 

pieces. 



Day Adapted Curriculum

1 · Introductions
· Activity: Students choose a food item from a pile of foods that they feel describes them as a person. (follow up question: what is the nutrition 

of that food?)
· Lesson: Basic Nutrition (Macronutrients 2014)

o What is a calorie? Describe and give examples of calories for common foods
o What is a macronutrient? Carbs, proteins, fats. Discuss how they function and brainstorm examples with class.
o What is a micronutrient? Describe and discuss examples. 
o Why is eating fresh fruits and vegetables important? What’s your favorite/least favorite fruit or vegetable?
o Discuss the connections between diet, microbiota, immune system, and inflammation in the body (Ghanim, H., et al 2010)

· Art: Students will look at slideshow of real seed shapes and design 6 outlines to choose from later. (fold paper into sixths and draw 3 food 
seeds and 3 conceptual seeds). Share.

· Activity: Revisit pile, this time answer: what food is important to your culture? why?
· Art: Students design 4 more seeds that answer the question: if I were a seed, what would I be or grow?

2 · Activity: food charades (Boal 1992)
· Activity: Revisit pile with a new prompt: how do I feel today? Take turns explaining their choices. (follow up question: where did that food come 

from?)
· Lesson: What is a foodshed?

o ask class what they know about foodsheds
o compare to watershed
o explain: the area that produces food for a particular place
o discuss our foodshed
o ask: what are the different effects of having a smaller or a larger foodshed? write a collaborative list
o how would a foodshed from 100 years ago have been different? Would you prefer that foodshed or our current one?

· Art: Students choose 3 seeds that they previously drew to combine into one for final piece. Begin sketching and transferring sketch to vinyl 
banners.

3 · Review: ask students to summarize what we’ve learned so far
· Art: Continue sketching and begin painting
· Individual conferences with students: what seeds did they choose to combine to answer the question “if I were a seed...” and why? Give 

feedback and artistic guidance. 
· Discussion: what are the connections between the different things we’ve discussed so far?

4 · Art: Finish paintings
· Critique: Discuss final pieces
· Conclusion: wrap-up conversation and have students fill out evaluations.



 

! At the conclusion of the 
workshop, I had hoped to have a 
documented food  literacy curriculum 
that I can share and make available as an 
online resource. Although I did not have 
the time to do this, I did write  and  test 
such a curriculum, and I hope to 
continue to fine-tune it and use it again 
in my future career as an educator. I had 
also planned for the class to learn basic 
food literacy and produce self-portraits 
in response to what they learned. This 
was successful- all five of my students 
engaged with the class and produced 
self-portraits that answer the question: 
“if I were a seed what would I be?”
! As could have  been expected, the 
way this project manifested  turned out 
differently than my original plan. While 
the core components stayed relatively 
the same, several factors led  to changes 
in my plan. The first change was the 
date of the workshop. Originally aiming 
for march or early April, I had to push it 
back due to delays in my own 
preparations and scheduling 
constraints at Working Classroom. 
When I did schedule the workshop, the 
first day was canceled due to an 
unexpected  situation at Working 

Classroom. This is partly why the 
workshop needed to be extended  an 
extra day for the students to finish their 
work.
! Another major change was the 
form of the presentation of the final 
work. My original plan of having a show 
at the Railyards did  not work because 
the Railyards Market doesn’t open until 
May, after my deadlines for this project. 
I was told that my second plan to have 
an opening at the art gallery in George 
Pearl Hall at UNM would be feasible, but 
found out right before I began the 
workshop that the gallery was not 
available after all. This was my 
oversight– I should have booked  the 
gallery much earlier. The plan changed 
to show the students’ work with 
refreshments planned by the class at 
Working Classroom, which is a very 
common practice for workshops there 
anyway. 

            

! The final, and most interesting 
change for me was not a matter of 
logistics but of practice. As much as I 
planned my curriculum for the class, I 
found myself adapting it and changing it 
as soon as I started teaching. This was 
perfectly reasonable, because the 
curriculum was new for me and teaching 
is something I still have to learn a lot 
about. As I met the students and began 
to understand what expectations, 
feelings, and abilities they were 
bringing to the class, I changed plans to 
better serve them. My core concepts and 
goals stayed the same, but I rearranged 
and adapted activities and  lessons as 
needed. For example, several of the 
students were not as receptive to the 
idea of designing conceptual seeds as I 
had originally expected. So this activity 
became more about getting students to 
think abstractly, and  I altered the final 
piece to make it less complex. Realizing 
that I needed to make changes to my 
curriculum was initially stressful, but as 
I relaxed into being more flexible, I felt 
more and more confident and in tune 
with the class.
! One of these  changes in my 
original plan was the problems that my 
students voiced about the materials. 
Initially, I had requested latex or acrylic 
paint, and received  tempera paint- it 



was an oversight on my part to not 
correct this right away. The paint was 
runny and  unsatisfying for the students, 
and I was able to find better acrylic 
paints for the last day of class. The 
students also wanted  to use sharpies to 
outline their work, which wasn’t a 
problem, but something I didn’t predict. 
Luckily, a couple were available and the 
students felt better about the materials 
available. The  vinyl banners seemed to 
work how I expected. having painted on 
vinyl before, I knew it was easy to draw 
and erase pencil on, and that acrylic and 
latex paint go on easy and  stay. Because 
of its smooth texture, it’s a little easier 
to deal with than canvas, like paper, 
which I saw in how quickly the younger 
students worked. The older students 
took more time in designing theirs, and 
their pace wasn’t necessarily related to 
the materials. However, unlike  paper 
and like canvas, vinyl has a thickness 
and weight to it that lends impact and 
professionalism to the final piece, which 
I think was a  good solution to such a 
short workshop.

 

Left: Seed of friendship, happiness, and 
chile. When prompted to imagine 
metaphorical seeds, this student was 
drawn to positive emotions like 
friendship, happiness, and 
extroversion. When asked about these, 
the student expressed that she would 
like making friends to be easier- a 
common adolescent feeling. When 
discussing this with her, I affirmed if she 
wanted to grow such ideas, she could. I 
wondered– but didn’t feel comfortable 
asking in the  class setting– if this was a 
sign of a larger issue for the student. At 
Working Classroom, the student has 
several close friends, one of whom was 
in the class, and she seemed to feel 
comfortable talking and participating in 
class. Perhaps this seed is already 
sprouting for this student.
 
Right: Seed of money, flight, and sight. I 
have worked with this student before, 
and from experience I know that he can 
be cursory when explaining his ideas, 
but the  right prompting reveals a lot of 
thought. When I asked the student 
about these three concepts, he seemed 
to feel that desires for money, flight, 
and sight were self-evident. He didn’t 

express a strong sense of how they 
connected, but he has a keen sense of   
graphic design, and focused on that 
aspect of the piece. Once the student 
began working with his ideas visually, 
the connections came. Flight and sight 
here seemed to be statements of power 
for this student- the hope and  desire to 
be successful and intelligent. The 
student didn’t elaborate on money, but 
it’s placement in the heart of a flying 
eagle could  imply an association with 
personal freedom, which seemed  to be 
the theme of this student’s seed.



Left: Seed of oppression. This student 
was very thoughtful in the design 
process and  took a  lot of time in 
expressing her ideas. Her final piece is 
based off a sketch she had  made 
depicting the fear and  isolation she 
associated with inequality and 
oppression, with a plant representing 
hope and growth in spite of such 
circumstances. She spoke clearly about 
her perspective on racial inequality, and 
chose this sketch for her final piece. She 

didn’t seem to like the  idea of 
combining two other seeds into the 
design, and after trying to incorporate 
octopus and pizza seeds and becoming 
frustrated, I suggested she just do one 
idea since  it was already detailed and 
well thought-out. Her final piece  wasn’t 
as detailed or complex as her original 
sketch, likely due  to her frustration with 
the paint– tempera and later acrylic– and 
lack of more precise ways of mark 
making. This student asked for 

sharpies, but none were available 
besides one borrowed from a fellow 
student. She was one of several 
students who voiced their frustration 
with the materials, and led me to 
consider the value in having a wider 
range of media for future projects. 
Middle: Seed of watermelon, popcorn, 
and books. This student had a harder 
time thinking of seeds as metaphor, 
initially designing seeds for her favorite 
foods. She identified with these foods, 
and seemed to understand the idea that 
she could represent aspects of her 
identity, but didn’t discuss this unless 
prompted. She added a seed that grows 
“your favorite books quickly.” When it 
came to the final design, she were 
interested in the graphic qualities of the 
seeds she chose, and closely studied a 
photograph of a watermelon seed while 
drawing and painting. The abstract 
shapes she saw in the seed  took on 
almost hieroglyphic form, and when I 
pointed this out, she enthusiastically 
used this as a way to incorporate the 
other seeds. This student is a careful but 
fast worker, and she finished more than 
an hour before the other students. I 
prompted her to add detail and a 
background, and when she finished 
again, I suggested she take her time 
since we still had plenty of class left. 
This upset the student, and she stopped 



responding to me until the  end of class. 
I didn’t mean to upset her– my intention 
was to have her work as hard  as the 
other students, and assumed my 
critique would  be accepted, since I know 
Working Classroom introduces students 
to such critique in an effort to connect 
them to classical arts training and 
prepare them for higher education. This 
student wrote in her evaluation, “I didn’t 
like the teacher he was like being rude 
to my artwork” )see Student 
Evaluations(. Although I can’t control 
the emotions of my students, I feel this 
was a  failure on my part to draw a line 
between the rigorous critique I’m used 
to as an art student and reading my own 
student’s feelings. Although I intended 
for the exchange and education to my 
work and to allow the  students to have 
control over their final pieces as their 
work, I also felt that in the context of 
Working Classroom, I should hold the 
students responsible for working the 
entire class period and  to listen to 
critique. I hadn’t planned for this 
situation, and now I know that perhaps 
starting a new design or working on 
something else would  have been a 
better option, because the final piece 
was less about my control and  more 
about their freedom to respond to the 
rest of the class. I hope to speak with her 
about this when I see her again.

Right: Seed of navigating adulthood– 
seeds of mind, maze, and compass. This 
student was the oldest and most 
outspoken in the class. He  engaged with 
the material initially, but became 
indecisive when it came to the final 
piece. After speaking to him, it seemed 
to be a matter of preoccupation; one day 
he had a  bad day, and another he was 
concerned about growing up. Because 
these issues were more pressing than 
the artwork, I allowed  him to talk about 
his thoughts and speak with other staff 
during class breaks. When I suggested 
he incorporate his thoughts into the 
final piece, he became more motivated 
and changed  his idea from oppression 
to navigating adulthood.

I Am Abundance, Installation View at 
Working Classroom



 

! At the beginning of this project, I 
had set out to create and implement a 
food literacy curriculum. I achieved this– 
I now have a tested  curriculum that I can 
continue to fine tune and use in the 
future. I also set out to deepen my 
relationship  to food as well as my 
students’ relationship to food in a 
creative  exchange in the style of other 
social practice performances like 
Rakowitz’s Enemy Kitchen. This I feel I 
achieved as well, because of the 
engaging conversations that we had in 
class about food, which I designed and 
tested  with intention and  the 
expectation that something new would 
come from these conversations. Finally, 
I had hoped to empower my students in 
some small way, and although I will have 
a better understanding of this after I 
collect evaluations from them at the 
conclusion of the workshop, I feel that 
my students have responded positively 
and were  engaged in a way that left 
them with some new knowledge and 
ways of looking at food.
! At the onset of this project, I 
assumed that students would  be 
interested and engaged  with this 
subject matter. Seeing how they 
responded partially shaped how I 
proceeded to test my curriculum.

! Overall, my students responded 
positively to the workshop. They needed 
some time  to warm up to the subject 
matter, which I expected and worked 
through with the activities that I 
designed. My hunch that students 
would  respond positively to eating 
during class was correct, and both the 
“pile” as well as the fruit I brought for 
snacking were engaging for the 
students. I brought bananas on the first 
day, which ended  up  becoming the 
subject of an in-depth discussion of 
how bananas are grown and  the history 
of their cultivation. Having food to 
touch, see, and eat acted as a catalyst 
for discussion and learning as I had 
hoped.
! Initially, several of my students 
expressed confusion at the connections 
between all of the things we discussed. I 
tried  my best to explain it to them, and 
by the end of the workshop I feel that 
they were more comfortable connecting 
the various ways we talked about food. 
The activity of designing seeds I felt was 
helpful at connecting the abstract and 
concrete subjects of the curriculum, and 
the physical act of drawing and  painting 
allowed students to engage physically 
with the ideas.
! Overall, I feel that my project was 
a success. Not because it went exactly 
according to plan. Shortening the class, 

not having as big of a show, and  having 
to simplify the final piece for beginning 
students all took away from my original 
ambitions for the project. However, 
while teaching, I felt that I was learning a 
lot about my teaching practices– I need 
to improve my critiquing skills, for 
example– and not that my plan was a 
failure. As the workshop  unfolded, I 
came to view it as an opportunity to test 
my curriculum and teaching skills in a 
way that writing and researching on my 
own couldn’t offer. I learned a lot about 
how to present my idea of food literacy, 
and strategies for teaching it that work 
and others that don’t work quite as well.
! From the workshop, I learned that 
some of my strategies were successful 
and I hope to continue to perfect them. 
For example, students responded very 
well to the food  “pile” and I hope to 
further develop activities around it. 
They also responded very well to the 
opportunity to eat and share food in 
class, which I had observed in other art 
and education projects about food, and 
which I think could be used in an even 
deeper way. Students could prepare a 
meal together, for example, as part of a 
larger workshop.
! Other strategies I recognize did 
not work as well and  which I would do 
differently in the future. While students 
responded with some enthusiasm to the  



• I learned a lot of nutrition facts and 
cool banana facts. I felt not connected 
)to seeds and food( before and  never 
looked at seeds in a metaphorical sense. 
I liked the  fun and  just how close we 
were. I did not like how short the class 
is.
• )I learned( that bananas are clones. 
Seeds seemed irrelevant, but they are 
relevant. I liked a lot about this class. I 
don’t know what I didn’t like.
I learned about nutrition. I felt weird 
about food  because I just consumed it 
and I didn’t care. I did like seeds.
• I learned about everything we talked 
about. I felt very crazy about everything. 
I liked how we painted seeds. I didn’t 
like the teacher he was like being rude 
to my artwork.
• What I learned  in this class was that 
seeds have been really important to us. I 
felt like )seeds and food weren’t( wasn’t 
really important. I feel like without it 
)the class or seeds/food?( we would be 
so confused. I liked that we  were able to 
combine the seeds into one. I didn’t like 
that the paint was washable.
• I learned  about nutrition. Before, I was 
like, “oh, seeds.” Now I feel like  there 
is more to seeds than we think. I liked 
everything about the class. I had no 
problems with the class. 

food charades activity, I think it seemed 
a little out of place and  silly to some 
students. I think that being more 
consistent about doing such physical 
games inspired by Augusto Boal’s work 
every day and being sure to 
demonstrate its connection to the rest 
of the course would be more successful. 
I also would have liked to stick to my 
original plan for the final pieces, which 
could perhaps be achieved in a longer 
class, with more steps to get students to 
think of food and seeds abstractly. 
Although we briefly discussed it in one 
of the food pile activities, I didn’t have 
time in the class to teach students about 
the cultural connections between 
identity and food, and I would like to 
emphasize this in future classes.
! After reviewing my students’ 
responses to the final evaluation, I feel 
that the class was successful both as an 
opportunity for students to learn and 
gain art experience, and as an 
opportunity to test and improve my 
practice. Most students felt more 
positive towards the subjects I 
introduced  in class, all seemed to go 
home remembering something I taught 
them, and all seemed to enjoy the class 
over all and felt good about their final 
pieces. Shortcomings of the class that 
students expressed  included how short 
it was, and the difficulties working with 

tempera  paint before I was able to 
acquire acrylic from Working 
Classroom, which were  all issues I was 
aware of as they were happening and 
would  try to avoid in the future. One 
student felt that my critique on the final 
day had been rude, which I was sad to 
hear. I had been pushing her to add 
more detail and thought into her piece 
because she was done an hour early, 
and I can remember the moment my 
suggestions went too far- she stopped 
talking to me and silently finished her 
piece. In the future, I’ll be more careful 
about considering when critique is 
enough. I spoke to her after class 
)before I had read her evaluation(, and 
complimented her on her hard work, 
and she seemed happy. I’ll be careful in 
the future, especially with younger 
students.
! At the conclusion of this project, I 
feel that some parts of this project were 
successes, and others failed in a way 
that I have learned a  lot from. The initial 
project was ambitious, and I did design 
a food literacy curriculum, design and 
implement a workshop  that introduced 
the curriculum and opened a kind of 
intermediate space of exchange  and 
exploration, and saw my students 
complete final pieces which I hung at 
Working Classroom. I was able to test 
out my ideas about food, education, and 



artmaking. The core of my artistic 
practice in this work was an intention to 
open up a space in which students and I 
could explore and openly discuss food 
as a stepping stone to talking about 
other issues of identity, culture, and 
health, in the vein of other artists who 
work with food who I have looked to for 
precedent and proof that this kind of 
work has impact. This I felt that I was 
able to accomplish successfully by 
creating a safe space with care and 
intention, and by facilitating the 
conversations that resulted. These 
conversations often evolved in 
unexpected ways, which I feel was a  sign 
of their authenticity and  effectiveness. I 
saw the students ask and answer each 
other's questions, share personal 
memories and  insights about food, and 
freely explore the material that I 
presented  while drawing in other 
subjects that ranged  from how bananas 
are  grown to regional variations of chile 
rellenos and what food makes them feel 
happy and healthy. These were the 
conversations I was after, but could not 
have created though force or artifice, 
and they were as much a  result of my 
students’ willingness to participate and 
connect as they were a product of my 
planning. This was the  moment of art 
that I was focused on creating in 
collaboration with my students, and I 

feel it was a success.
! However, I met with failure in 
several places. I didn’t have a show of 
my students’ work in a more public 
place such as the Albuquerque Railyards 
as I originally intended. I found that 
some of my assumptions about the 
class were inaccurate, and my 
curriculum needed to be altered  to 
better serve my students. I had  several 
moments while teaching in which I 
didn’t know what to do or I later thought 
I could have done better, such as my 
critique of one student’s work and my 
failure to ensure  that the class had high 
quality materials from the beginning. I 
also came up against a shortage of time 
at the end of the project, which wasn’t 
ideal, but a personal challenge that I get 
better at managing every time I 
encounter it. These failures were all 
learning experiences for me. I’ve 
learned from my former professor Molly 
Sturges that art and social practice are 
at times more about failures than 
successes, and I’m grateful for her 
insight that allowed me to roll with these 
challenges and learn from them rather 
than be stopped  by them. I feel that 
these failures provide places in my 
practice for me  to focus and work on as I 
transition from undergraduate to 
graduate work.
!

The challenges, work, failures, and 
successes of this project taught me a lot 
about my practice. In the future, I hope 
to continue working with the themes 
and ideas I began to explore this year. 
Both my moments of failure and success 
beg to have new iterations, and I want to 
continue to refine my conception of 
food literacy and to open spaces in 
which to explore this complex subject 
that is so often overwhelming and 
disempowering. In this way, this project 
can be seen as a  seed of my future  work, 
and I am grateful for the opportunity I 
have had to plant it and see it grow as I 
move into my life as a college graduate. I 
was able to synthesize much of what I 
learned and  explored in the last five 
years in this work, and to explore ways 
of working that excite me and motivate 
me to continue on my journey as an 
artist, educator, and activist.



 

I would like to thank everyone  who supported and helped me conceive and complete this project. Thank you to my 
BFA mentors Catherine Harris, Szu-Han Ho, Andrea Polli, and Molly Sturges for showing me the incredible 
possibilities of art and  for your tireless support for me on my path as an artist, and thank you to my Sustainability 
Studies mentors Terry Horger, Dr. Bruce Milne, and Jessica Rowland for immersing me in the global sustainability 
movement and always holding me to the highest academic standard. Thank you to my friend and mentor in local 
food, nutrition, healing, and  activism, Catherine Gordon for generously sharing your experience, wisdom and 
divine cooking, and thank you to my friend and colleague Gabrielle Uballez, director of Working Classroom, for 
giving me so many opportunities to learn, experiment, mess up, and  shine. I am grateful to Diana Taylor for 
sharing your  expertise and feedback. Thank you Mom and Dad, for being my first and best teachers, and always 
supporting my aspirations with love. Thank you to my friends and peers for all of your support, sharing meals, car 
rides, late night conversations, and your constant love and strength. Thanks to Joel, Rosalie, Paola, and Meggan, 
and the guest teachers and other students at Working Classroom for always being helpful, welcoming, and 
inspiring. Finally, thank you to my incredible  students at Working Classroom for always being up for a challenge, 
for sharing your talent and inspiring presence, for always teaching me more than I could ever teach you, and for all 
of your hard work. If you are the future, the future is in good hands!
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