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Artist Statement:

Good design uses visual elements to convey deeper meanings that may always not be
noticed consciously, but feels comfortable at a subconscious level; more simply, good
design is invisible and feels seamless. My name is Theo Conover! | am a graphic designer
who is passionate about combining the logical aspect of marketing with the artistic side of
visual art. In my free time, | love hiking with my dog, rock climbing, and building
computers!

In my designs, | strive to create pieces that feel visually intuitive and seamless while being
creative enough to stand out at the same time. | try to use a combination of digital and
analog tools when drafting or creating final pieces, since relying entirely on digital means
can sometimes make everything look or feel the same. In my designs, | make sure to pay
close attention to typography, hierarchy of information, and composition in order to guide
the viewer through the design. Clean, conceptual, and creative are different words that
could describe my overall style. In terms of growth as an artist, | feel inspired to push my
own typography by people like Jessica Hische and Louise Fili, who are able to hand-letter
their own type in very creative ways.
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Figure 1: Walking on Sunshine Album Cover
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Figure 2: Museum of Contemporary Hangul Poster Series



Course: Drinks
Cuisine: Korean Fusion
Prep Time: 3 minutes
Total Time: 5 minutes

Ingredients How to Make
Dalgona Coffee

tant coffe
LThep Instant Sores Combine instant coffee, sugar and hot

1 Thsp sugar water in a mixing bowl. Mix them well

1 Tbsp hot water Using a handheld mixer (stand mixer
374 cu e DA or milk frother) whisk it on high speed
until the coffee mixture forms a stiff
Ice cubes (optional) peak (2-4 mins). If you don’t have any
of these tools, you can whisk it manu-
ally by hand. It still works! Just whisk it
about 400 times.

Add the ice cubes in a mug then pour
over the milk. Scoop out the whipped
coffee on top of the milk. Serve.

How to Store
is a cold latte drink that If you make a large volume of whipped
comes with a velvety smooth and sweet cof- coffee, it can be refrigerated for a few days
fee foam on top. And the best part is that you 1 R in an air tight container (without milk). It will
can make it without any special machines- all ’ % dissolve eventually, but it stays stable for a
you need is some arm muscle and patience. e few days atleast.

Figure 3: Dalgona Coffee Magazine Article
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Figure 4: Museum of Contemporary Hangul Brand



