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In Haunts & Hollers, an Appalachian Jubilee, my partner and I worked together to create a campaign for 
a festival. We compiled an assortment of branding materials (brochures, merchandise, posters etc) for our 
invented festival, and then assembled them for a presentation.
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� e Sole Experience, is a mock-up exhibit I created and campaigned for the Frist Museum of Art. I 
� rst generated the idea of what the exhibit was going to be about, created content for it, then created a 
campaign which advertised the exhibit. I also assorted my work for a presentation 
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For the Holiday Brigade, I composed three posters which advertised a holiday that I chose. I also created a 
logo for � e Holiday Brigade organization itself. 

(unofficial )
HOLIDAY
BRIGADE

Penguin Awareness Day

January 20, 2018
Emperor Penguins huddle together in the arctic cold to keep from freezing in the chilly wind. During these huddles, they alternate individuals so that everyone gets a turn to cuddle in the middle of the 

flock which, of course, is the toastiest part of the huddle. Once a penguin feels nice and warmed up, it will move to the exterior of the group so that others can have their 

chance to experience the toasty warmth for themselves.

For more information on these majestic emperors, watch the National Geographic film; March of the Penguins. 

You can also visit our website at www.PenguinAwarenessDay.com

Penguin 

Awareness 

Day

January 20, 2018

This species of penguin 

lives on the coast of the South 

Island in New Zealand. Their distinct 

features include a pale-yellow crest 

around the chest and eyes that share the same 

yellow color.  They are currently endangered as 

their numbers have been dwindling from loss of 

habitat. Human activity, feral domesticated animals, and 

disease are factors which contribute to their shrinking numbers. 

(unofficial )
HOLIDAY
BRIGADE

If you want to learn more about these lovely 

Yellow-Eyes, you could research about them at your local library. 

You can also visit our website at  www.PenguinAwarenessDay.com

January 20, 2018

Penguin Awareness Day

The Rockhopper Penguins are one of the smallest penguin species. They too live in New Zealand and many other areas in 

the southern hemisphere. They have bright red eyes, orange beaks, and black and yellow feathers 

which stick straight back from their heads.

(unofficial )
HOLIDAY
BRIGADE

Discover more about these rockin’ Rockhoppers! 

Maybe research about them online! 

You can visit our website at www.PenguinAwarenessDay.com
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I developed a custom package for a product, and created a brochure to go with it. I � rst invented an idea 
for the product, bought a piece that went with it, and designed the package around it. 
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I re-branded a web page for a site by transforming their logo and overall aesthetic to harmonize with the 
feel of their intended theme.
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The farmer’s market is an event (usually 
taking place somewhere outdoors) 
where many canopies and tents are set 
up by farmers and other craftsmen. 
The beauty of  these setups is revealed 
with the products which these folks and 
farmers place upon the stands inside 
the canopies. The creations revealed, 
could range from produce, to bakery 
items, to clothing, just to name a few. 
With so many beautiful and useful 
items on display in the outdoors, it’s 
no surprise that people from all over 
the local area flock to such events. The 
sights, smells and especially the tastes, 
are what draw these people 
to the farmer’s market. 

How it Started
The idea of  the original farmer’s 

market started during the depression 
era. Before that in 1880, there was 
a man known as A.F. Gilmore who 
bought two Dairy farms with a partner 
in the Los Angeles area. Ten years 
later, Gilmore took control of  125 
acres after he and his partner split their 
holdings. The location of  this property 
is, what is known today as, the corner 
of  3rd and Fairfax. The city, during the 
19th century, was still far to the east. 
Gilmore wanted to expand his dairy 
herd so he started drilling wells. Instead 
of  finding water he found oil and very 
quickly replaced the dairy farm with 
derricks. Unfortunately for Gilmore the 
city suddenly decided to surround his 
property and then disallowed him to 
install derricks in a large scale. Thus, 
the Gilmore’s property was vacant for 
many years. 

In 1930’s, at the height of  the 
depression, two Entrepreneurs, Fred 
Beck and Roger Dahlhjelm, decided to 
talk to Gilmore’s son about an idea they 
had. They wanted to build a “village” 
of  sorts at the corner of  3rd and 
Fairfax where local farmers could 
sell their fresh produce.  

A Face Behind the 
Produce

Franklin Tennessee Farmer’s market 
Here is some fresh produce 

placed on a long table. 
Image by Kristine R. Hazelwood 

Using texture, photography, call outs, and pull quotes, I composed a couple of magazine spreads with an 
article about local farmer’s markets. 
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Gilmore decided to give it a try. In July 
of  1934, several farmers and merchants 
parked their trucks at the corner of  3rd 
and Fairfax and sold their goods from 
the back of  their trucks. A few months 
later, in October, the farmer’s market 
had grown significantly. 

Not only were 
there farmers and 
merchants, but also 
grocers and service 
providers moving into 
permanent stalls.

With the farmer’s market being such 
a success, its founders decided to 
celebrate with the first Fall Festival at 
Farmer’s Market.  Today, there 
are many farmer’s markets 
across the country. 

What’s the Point?
So, what is it that makes these 

places so special now? Can’t you just 

buy the stuff that’s sold here at a local 
grocery store or a restaurant? The 
answer is a bit complicated; yes and no. 

YES, because it 
is possible to buy 
watermelons at a 
grocery store, NO, 
because for one thing, 
you can’t buy fresh 
watermelons at the 
grocery store. 

Chances are, you also can’t buy unique 
products such as raw goats milk. This 
brings us to the question; what are all 
the diverse products in the farmer’s 
market? The answer is that it depends 
on where the farmer’s market is located. 

It all depends on the demand and the 

economy of  the area where the market 
is located. For instance, the farmer’s 
market in Portland has many unique 
products such as Asian, French and 
Italian Food, as well as local foods like, 
wild boar, free ranged Bison, and Yak.  
The Santa-Fe Farmer’s Market has a 
Southwestern taste as their foods consist 
of  sweet corn, Chile Amarillo, buffalo 
sausages, and mesquite cactus honey. 
They also have potted plants during the 
growing season. The Davis Farmer’s 
Market in California, has not only food, 
but also organized events with activities 
on Wednesday nights. The Franklin 
Farmer’s Market is not quite as large 
or special but, it does have its unique 
features. Besides fresh produce, 

People In line for Old Fashioned Donuts
Image by Kristine R. Hazelwood

Some setups may have more produce while others may 
have more material things, and you may find different 
kinds of foods and materials at each market. 

the market provides unique products 
such as organic facials, organic soaps, 
organic candles, art, clothing, jewelry 
and other interesting things; the 
farmer’s market sells goats milk from 
a local Amish farm. The market also 
has craftsmen which sell other products 
such as organic facials, organic soaps, 
organic candles, art, clothing, jewelry 
and other interesting things; the 
farmer’s market does not have to be 
restricted to only selling foods. So, there 
you go; The farmer’s market is a good 
place to get fresh food and many other 
unique products as well.

How these foods and products 
are better

Ok so in what way are these 
products more beneficial? Well, the 
food is local and “farm fresh” meaning, 
it’s not several days old like it would 
be in the grocery store by the time you 
bought it. Most produce at a farmer’s 
market are ripe, which means that it 
is picked at its natural sugars are at 
their peak. Fresh ripe food has more 
nutrition that you would otherwise 
loose if  it aged in a grocery store.  Not 
to mention the fact that it also tastes 
better. WAY BETTER. In the 
farmer’s market, fruits, vegetables and 
meats are juicy and flavorful and milk 
is fresh and creamy. Bakery items are 
also human made with old fashioned 
ingredients and are much more fluffy 
and flavorful than what you would get 
at the store. 

Another beneficial factor is, most 

farmers try to keep their food organic 
and non-GMO. This means that they 

don’t use pesticides or preservatives, or 
grow genetically modified seeds unlike 
most mass-produced food companies in 
local grocery stores. The lack of  these 
harmful products is in turn better 
for the soil, the environment 
and for our bodies. 

Also, the food bought from the 
farmer’s market is seasonal. 

Seasonal foods are 
obviously fresh 
because instead of 
being preserved for the 
off season, its bought 
and consumed after it 
has been harvested. 

Some nutritionists and scientists suggest 
that eating foods available in season is 
healthier because it’s the way people 
had eaten for thousands of  years before 
we invented refrigeration systems.

Beautiful Greens, Reds, and Oranges
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Pumpkins!!! Image by Kristine R. Hazelwood

Buying from a craftsman
Image by Kristine R. Hazelwood

Written by Kristine R Hazelwood
Sources: www.fodors.com, en.wikipedia.org, www.farmersmarketla.com, www.huffingtonpost.com

How You Can Benefit From 

the Farmer’s Market

Here are some things you can do to 
get the most out of your local 

farmer’s market.

 Get some knowledge. Research and talk  Get some knowledge. Research and talk  Get some knowledge. Research and talk 
to farmers about food and how it should 
be grown and processed. That way you 
can make the decision on who is going to 
be your go-to-farmer. Maybe with the info 
you learn you could also start to grow your 
own food and later sell it at the farmer’s 
market yourself.

 Talk to your local farmer. Get an idea  Talk to your local farmer. Get an idea  Talk to your local farmer. Get an idea 
of how they process their foods and 
products. This can help make the decision 
on which farmer grows/makes their food 
in a way that you feel is best for you and 
your family. 

 Consider getting your produce from  Consider getting your produce from  Consider getting your produce from 
a farm which uses the CSA method. 
CSA stands for Community Supported 
Agriculture and it is a process which some 
farmers use. If you pay a small price every 
month, you could get everything you need 
grocery wise on a weekly basis. If you’re 
on the go, this could be an efficient way to 
just grab what you need instead of walking 
around the whole market trying to gather 
everything yourself. 

 Participate. Don’t be afraid to be social;  Participate. Don’t be afraid to be social;  Participate. Don’t be afraid to be social; 
bring friends and family, have fun, and be 
a part of events that take place. 

 Try everything, but not all at once. Do  Try everything, but not all at once. Do  Try everything, but not all at once. Do 
not be afraid to try everything that is there. 
By trying it all, you can find what you like 
and support all your local farmers. At the 
same time, you don’t want to get too much 
in one day. Fresh foods don’t last very long 
and if you get more than you can eat in a 
certain amount of days, the food you buy 
might go to waste.  

 Research about your farmer’s market  Research about your farmer’s market  Research about your farmer’s market 
before going. Some might have certain 
rules like the Franklin Tennessee market 
where pets are not allowed. 

 Be sure to bring cash. Many places 
at the farmer’s market have been 
modernized and can use cards. However, 
there are others who may not be able to 
afford using the credit card system. 



Thank You!


