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Capstone - Graphic Design
Department of Art and Art History

Artist Statement:

I create graphic design work across a range of formats, including posters, branding, and experimental pieces. My style is influenced by
cubic forms, and I like to explore structure, shape, and composition in a way that feels both organized and creative. I work with a mix of
digital tools and traditional media like drawing and ink, often combining the two to build my final designs.

A lot of my inspiration comes from other artists and designers, and I’'m always paying attention to how different styles can be reinterpreted
in my own work. I enjoy experimenting and trying new approaches rather than sticking to just one method or outcome. Through my designs,
[ aim to create work that feels visually interesting and engaging while continuing to develop my own voice as a designer.
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Title Original Format

Vertigo 11x17
Beware Hot Sauce

Swords & Staffs Card Game

Heathbar Playing Cards

Golden Sands Coffee Farm



Figure 1: Vertigo



HOT SAUCE ing size (79)

0
o
o
o
o
o
o
o,
i

All Natural

10 FL 02
(296 ML)

Nutrition Facts

HOT SAUCE

All Natural

10 FL 02
(296 ML)

DEADLY DRAGON

Figure 2: Beware Hot Sauce
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Figure 3: Swords & Staffs card game



Figure 4: Heathbar playing cars



We take pride at golden sands
coffee farms, in nurturing our
coffee from seed to harvest,
ensuring each bean captures the

unique flavor of our region’s rich
soil and perfect climate. Our
team of dedicated growers and
roasters share one mission: to
bring you coffee that's not only
delicious and responsibly
produced, but to provide an
experience how how that coffee
is grown in every step.

Learn how to farm coffee beans!
Our four guide will demonstrate
the process that involves hand
picking ripe coffee cherries and
leaaving the unripe yellow beans
to be picked later. After you have
picked your bunch of beans, the
tour guide will quickly bring you
to the washing and fermenting
stations for the next step in the
coffee farming process.

After the fermentation process is
finished you will learn the sun
drying and roasting process that
involves sun drying the coffee
beans that need to reach about
10-12% moisture, and then head
over to our roasting building to
fransform the red coffee beans
into the aromatic brown coffeee
beans we drink
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Figure 5: Golden Sands Coffee Farm





