
Week 1 LETTER	 Sept 2

 Class discussion  letterforms/letterform terminology 
 Class exercise You will be provided with a printout of a word and a piece of 
black contact paper. Cut through the printout and the contact paper to create letters. Save all 
the pieces. Join Flickr group as instructed.

Due next week  environmental lettering (10 pts) Place your letters somewhere in the 
environment: MICA campus, your apartment, street, etc. Consider how and where you 
place them. Use the actual letters (positive forms) or the negative forms. Do not destroy or 
damage any private property. Photograph your installation (highest resolution possible). All 
photographs must be horizontal. Convert photograph to gray scale; adjust contrast as desired. 
Bring your high-resolution file to class. You do not need to print out your image. 
 
 Reading  (for next week): “Letter,” from Thinking w/Type 
 Answer discussion question posted on Flickr. 

Week 2 LETTER	 Sept 9		  All students meet at 9 am

 Lecture  history of typography/typeface terminology 
 Class exercise Upload letter photographs to Flickr as instructed. 
 Comment on at least two students’ work.

Due next week  type prototype, part I (10 pts) Develop a concept for a new font whose 
forms relate to a 10-x-10 grid of circles. Each circle in the grid must be either “on” or “off.” 
You have no curves or true diagonals. Represent the letters in one of the words on the list 
(see project sheet for details). Start by tracing or pencilling on the dot sheets provided before 
starting work on the computer. Come prepared to work in class next week! Export your 
Illustrator file as a jpeg (RGB, 72dpi) and upload to Flickr no later than Saturday, September 
13. Comment on at least two students’ work.	   

Week 3 LETTER	 Sept 16 		  Meet in groups A + B

 Critique  type prototype

Due next week  type prototype, part ii (10 pts) Complete your letterform design. Now, 
save as a new file, and introduce distortion into your system. Details on project sheet. Your 
final file must be either vector (Illustrator) or a 300 dpi Photoshop file! Upload a jpeg to 
Flickr no later than Saturday, Sept 20. Save high-resolution files for continued work and final 
submission. 
 
 Reading  (for next week): “Text,” from Thinking w/Type.  
 Answer discussion question posted on Flickr. 
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Week 4 LETTER	 September 23		  All students meet at 9 am 

 On-line critique  type prototype/distorted 
 Lecture  text terminology 
 Worskhop InDesign workshop / Virginia Sasser 
 Class exercise  alignment study Set up an InDesign file, 8.5 x 11 inches 
horizontal. Experiment with aligning the text provided. 
  
 Due next week  alignment study  Arrange the quote provided to you in 
an exciting and engaging way. Be experimental! Use alignment to organize and interpret the 
ideas. Work in InDesign. Format: 8.5 x 11 horizontal.Use Adobe Garamond Pro only. Post a 
jpeg to Flickr no later than Saturday, Sept 27; also bring a printout.

Due next week: Final digital files for “Social” project and Type Prototype (all three phases). 
Label your files with your full name and put them in one folder. 
 

Week 5 TEXT		  September 30		  Meet in groups A + B 
 
 Critique  alignment study 
 Due next week  calendar  (20 pts) Each student is assigned two weeks in a 
calendar book. Trim size: 9 x 7 inches horizontal. Develop two unique approaches. Bring two 
full spreads, trimmed to edge and taped together as spreads. Bring in printout and final files 
for alignment study next week (InDesign + pdf ).  
 
Reading (for next class): “Grid” from Thinking w/Type. Answer discussion question on Flickr. 

Week 6 TEXT		  October 7		  All students meet at 9:30 
 
 Workshop  ny times boot camp 
 Collect  alignment study 
 Due next week calendar Submit final files for calendar project.  

Week 7 TEXT		  October 14		  Meet in groups A + B 
  
 Exercise:  style sheets 
 Collect  calendar digital files and prints 
 Due next after Fall Break  Start working on big text (20 pts). Using the 
text provided, create a poster, 18 x 24 inches. Use all the text. The poster needs to reward the 
reader up close as well as from a distance. No images. Develop two different approaches. Print 
out posters at actual size. Submit final revised calendar spreads (digital files and prints).

 

NO CLASS; FALL BREAK.	 October 21

 
Week 8 TEXT		  October 27		  Meet in groups A + B 
 
 Critique  big text 	  
 Due next week  Revise big text.  Bring files to work in class. 



Week 9 TEXT	 Nov 4				    Meet in groups A + B

 Critique  big text 
 Work day  big text Work in class; individual meetings. 
 Due next week  Bring digital files and prints for big text. Bring full-size 
color print plus 8.5 x 11 reference print for me to collect. 

Week 10 TEXT	 November 11	 Meet in Groups A + B 
 
 Collect  big text files and prints 
 Class exercise to be announced. 
 
Project  book (20 pts) All students will design and produce two copies of a 16-page book. The 
suggested trim size is 5.5 x 5.5 inches. See project sheet for details. 
Due next week  Design at least 4 sample spreads. 

 

Week 11 BOOK		  November 18		  All students meet at 10 am

 Workshop  bookbinding /  Virginia Sasser 
 Due next week  Continue designing your book. 

Week 12 BOOK		  November 25		  Meet in Groups A + B

 Critique  book

 Due next week  Continue designing your book. Make a blank dummy. 

Week 13 BOOK		  December 2		  Individual meetings 
 
 Binding advice from Virginia Sasser

 Due next week  Make a complete dummy of your book, in full-scale double-
page spreads, trimmed to the edge and taped together in sequence.  

Week 14 BOOK		  December 9		  Individual meetings 
 

 
Week 15 FINAL		  December 16		  All students meet at 10 am
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Create an 8.5 x 11 inch horizontal page in InDesign. Set the margins 
to 2 inches all around. Draw a red box filling the entire page. (Use the 
red defined in the Swatches palette.) Arrange one of the texts below 
in an engaging and surprising way. Text can be black and/or white. 
Break up the text. Look for patterns and repetitions. Carefully consider 
alignment (flush left, flush right, centered, justified). Use the typeface 
Futura Book. 24 pt. Keep a 2-inch border around the page! Set the 
author’s name in small caps, anywhere on the page. Don’t go outside 
the margins.

week one: Upload jpeg to Flickr; comment on two designers’ work.

week two: Complete design for final submission. Bring source file 
(InDesign) plus PDF and printout to class. Label all files with your 
complete name.
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alignment study

If we really want to move beyond the designer-as-
hero, we may have to imagine a time when we can 
ask, “What difference does it make who designed 
it?” 
Michael Rock

The traditional center of design is less and 
less interesting, as the margins are where true 
innovation occurs.
Gong Szeto

Design is the only profession I can think of in 
which a great number of its practitioners actually 
would like to be doing something else.
Scott Stowell

Does graphic design equip a person to do anything 
other than be a graphic designer?
Adrian Shaughnessy

Instead of giving the wrong answers, design should 
instead begin asking interesting questions.
Daniel van der Velden

Where everyone has a right to speak, everyone 
ends up thinking they have a right to be heard; 
and when everyone thinks they have a right to be 
heard, then you end up with a situation where 
nobody in particular is listened to.
Carl Trueman

How many artists collaborate in the making of a 
work? Almost all. How visible is this togetherness 
in the artwork? Hardly at all. How much do we 
know about the process of working together? Next 
to nothing.
Geert Lovink

Typography is not only a technology but is itself a 
natural resource or staple, like cotton or timber.
Marshall McLuhan

A printed word is far less beautiful than a tree or a 
branch of a tree.
Max Kisman

Games are a form of reality. Games are a form 
of ritual. Games are a form of magic. Games 
are a form of art. The game player, by playing, 
completes the piece.
Emma Westecott

To design a game is to construct a set of rules. 
But the point of game design is not to have 
players experience rules—it is to have players 
experience play.
Eric Zimmerman

The shortest route from A to B may well be a 
straight line, but that doesn’t mean it will be 
the most scenic. Alas, the quest for answers is 
anything but linear.
Tracy Moon

The creative process is more like play than like 
study. It requires speculation, humor, tangents, 
and dead-ends.
David Canaan

For the designer, the greatest skill I can imagine 
having is to take any single thing and look at it 
from as many different perspectives as you can.
Will Wright

I suspect that functionalism is by now a quaint 
ism in need of a nice pair of earrings.
Denise Gonzales-Crisp

Design research sides with finding out rather 
than finding the already found.
Peter Lunenfeld

There is the known, the unknown known, and 
the unknown unknown. When the unknown 
unknown comes lurching into town, you have 
to learn about it comprehensively and at great 
speed.
Bruce Sterling

The cellphone has really taken off in places 
where congestion or poverty or culture lead 
people outdoors, into the streets, into cafes 
and bars and piazzas, places where the internet 
hasn’t always been a big hit. Perhaps the 
internet was always a bit too suburban for the 
rest of the world.
Geert Lovink/Mieke Gerritzen

Technology is a way of organizing the universe 
so that man doesn’t have to experience it.
All Media

Technology is probably the second most 
widely accepted drug in Western societies. Less 
accepted than tea, but more accepted than 
cofee and smoking cigarettes.
All Media

Do not covet your ideas. Give away everything 
you know, and more will come back to you.
Paul Arden

the private property aspect of creativity must be 
destroyed all are creators and there is no reason 
for this division into artists and nonartists
El Lissitzky



Create a double-page spread in a calendar book. (We will publish the 
final book on Lulu.com, with everyone’s pages, and have it available for 
holiday giving!) Each student will get a double-page, two-week spread. 
Extra spreads will be assigned for “extra credit”! Each page in your 
spread must include the month/s, seven days, the days of the week, and 
space for a user to write down information. 

Use the Adobe Garamond Pro family only. Create a hiearchy and 
a grid for the page that uses space and typographic emphasis in a 
beautiful and functional way. Experiment! Surprise us!

Size: 7 x 9 inches, horizontal (each page). Top, bottom, and outside 
margins are 1/2 inch. Inside margins are 3/4 inch.

Black and red only. (Red = 100% y, 100% m.)

week one: Bring two different designs, completely applied to the full 
double-page spread. Print out your work. Trim to edges. Tape pages 
together in spreads.

week two: Second draft of design; work in class. 

week three: Bring printouts and digital files to class for assembly 
into printed calendar book.

calendar
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big text week one: Download the text provided. Create a poster, 18 x 24, 
incorporating all of the text. The poster can consist of one large 
column, or several small columns. Use no more than three type 
families. The poster should look interesting from a distance, and it 
should be readable up close.  

The market for the poster is readers of the magazines Print, I.D., and 
Metropolis.

The title of the poster can be dramatized to create interest. The 
numbers are an important opportunity for anchoring the piece and 
establishing a visual rhythm. Bring actual-size poster to class. Tiling is 
acceptable. You may print full-size in black and white and make a small 
color print for reference.

week two: Keep working

week three: Bring a full-size print to class, along with an 8.5 x 11 
print. I will review the full-size print, but I will collect the small print 
for grading. Submit a PDF of your final piece as well as your InDesign 
source files, labelled with your name (Jane_Doe_Word_I.pdf, Jane_
Doe_Word_II.indd).

1 Make six-minute eggs: simmer gently, run under cold water until cool, 
then peel. Serve over steamed asparagus.

2 Toss a cup of chopped mixed herbs with a few tablespoons of olive 
oil in a hot pan. Serve over angel-hair pasta, diluting the sauce if 

necessary with pasta cooking water.

3 Cut eight sea scallops into four horizontal slices each. Sprinkle with 
lime juice, salt and chilies; serve after five minutes.

4 Open a can of white beans and combine with olive oil, salt, small 
or chopped shrimp, minced garlic and thyme leaves in a pan. Cook, 

stirring, until the shrimp are done; garnish with more olive oil.

5 Put three pounds of mussels in a pot with half a cup of white wine, 
garlic cloves, basil leaves and tomatoes. Steam until mussels open.

6 Heat a quarter-inch of olive oil in a skillet. Dredge flounder fillets in 
flour and fry until crisp. Serve on sliced bread with tartar sauce.

7 Make pesto: put a couple of cups of basil leaves, a garlic clove, 
salt, pepper and olive oil in a blender (walnuts and Parmesan are 

optional). Serve over pasta.

8 Put a few dozen washed littlenecks in a large skillet with olive oil. 
When clams begin to open, add a tablespoon of chopped garlic. 

When all are opened, add parsley. 

9 Pan-grill a skirt steak for three or four minutes a side. Sprinkle with 
salt and pepper, slice and serve over romaine or any other green 

salad, drizzled with olive oil and lemon.

10 Smear mackerel fillets with mustard, then sprinkle 
with chopped herbs, salt, pepper 

and bread crumbs. Bake in a 425-degree 
oven for eight minutes.

11 Warm olive oil in a skillet with at least three cloves sliced 
garlic. When the garlic colors, add a teaspoon each of 

cumin and pimentón. Later, add a dozen or so shrimp, salt and 
pepper. Garnish with parsley, serve with lemon and bread.

12 Boil a lobster. Serve with melted butter. 

13 Gazpacho: Combine one pound tomatoes and 
a cucumber cut into chunks, three slices 

stale bread torn into pieces, a quarter-cup olive oil, 
two tablespoons sherry vinegar and a clove of garlic 
in a blender with one cup water and ice cubes. Process 
until smooth, adding water if necessary. Season with salt 
and pepper and serve.

14 Put a few slices of chopped prosciutto in a skillet with 
olive oil, a couple of cloves of crushed garlic and a bit of 

butter; a minute later, toss in about half a cup bread crumbs and 
red chili flakes to taste. Serve over pasta with chopped parsley.

15 Call it panini: Grilled cheese with prosciutto, tomatoes, 
thyme or basil leaves.

16 Slice or chop salami, corned beef or kielbasa 
and warm in oil; stir in eggs and scramble. 

Serve with mustard and rye bread.

17 Soak couscous in boiling water until 
tender; top with tomatoes, parsley, 

olive oil and black pepper.

18 Stir-fry a pound or so of ground 
meat or chopped fish mixed with 

chopped onions and seasoned with cumin 
or chili powder. Pile into taco shells or soft 
tacos, along with tomato, lettuce, canned beans, 
onion, cilantro and sour cream.

19 Chinese tomato and eggs: Cook minced garlic in peanut oil 
until blond; add chopped tomatoes, beaten eggs, along 

with salt and pepper. Scramble with a little soy sauce.

20 Cut eggplant into half-inch slices. Broil with lots of 
olive oil, turning once, until tender and browned. Top 

with crumbled goat or feta cheese and broil another 20 seconds.

21 While pasta cooks, combine a couple cups chopped 
tomatoes, a teaspoon minced garlic, olive oil and 20 

to 30 basil leaves. Toss with pasta, salt, pepper and Parmesan.

22 Make wraps of tuna, warm white beans, a 
drizzle of olive oil and lettuce and tomato.

23 The New York supper: Bagels, cream 
cheese, smoked salmon. Serve with 

tomatoes, watercress, and sliced red onion.

24 Dredge thinly sliced chicken breasts in flour or 
cornmeal; cook about two minutes a side in hot olive 

oil. Place on bread with lettuce, tomato and mayonnaise.

25 Upscale tuna salad: good canned tuna 
(packed in olive oil), capers, dill or parsley, 

lemon juice. Use to stuff a tomato or two.

26 Cut Italian sausage into chunks and brown in a little 
olive oil; chop onions and bell peppers and add them to the pan. 

Cook until sausage is browned. Serve in sandwiches.

27 Egg in a hole, glorified: Tear a hole in a piece of bread and fry 
in butter. Crack an egg into the hole. Deglaze pan with a little 

sherry vinegar mixed with water, and more butter; pour over egg.

28 New Joe’s Special, from San Francisco: Brown ground meat with 
minced garlic and chopped onion. When just about cooked, add 

chopped spinach and cook, stirring, until wilted. At the last minute, stir in 
two eggs, along with grated Parmesan and salt and pepper.

29 Chop prosciutto and crisp it in a skillet with olive oil; add 
chopped not-too-ripe figs. Serve over greens dressed with oil and 

vinegar; top all with crumbled blue cheese.

30 Quesadilla: Put a combination of cheeses on half of a large 
flour tortilla with pickled jalapenos, chopped onion, shallot or 

scallion, chopped tomatoes and grated radish. Fold tortilla over and brown 
on both sides in butter or oil, until cheese is melted.

31 Fast chile rellenos: Drain canned whole green chilies. Make a slit 
in each and insert a piece of cheese. Dredge in flour and fry in a 

skillet, slit side up, until cheese melts.

32 Cobb-ish salad: Chop bacon and begin to brown it; cut boneless 
chicken into strips and cook it with bacon. Toss romaine and 

watercress or arugula with chopped tomatoes, avocado, onion and crumbled 
blue cheese. Add bacon and chicken. Dress with oil and vinegar.

33 Sauté 10 whole peeled garlic cloves in olive oil. Meanwhile, 
grate Pecorino, grind lots of black pepper, chop parsley and cook 

pasta. Toss all together, along with crushed dried chili flakes and salt.

34 Niçoise salad: Steam haricot verts, green beans or asparagus. 
Arrange with chickpeas, good canned tuna, hard-cooked eggs, a 

green salad, sliced cucumber and tomato. Dress with oil and vinegar.

35 Cold soba with dipping sauce: Cook soba noodles, then rinse in 
cold water until cool. Serve with a sauce of soy sauce and minced 

ginger diluted with mirin and/or dry sake.

36 Fried egg “saltimbocca’’: Lay slices of ham in a buttered skillet. 
Fry eggs on top of ham; top with grated Parmesan.

37 Frisée aux lardons: Cook chunks of bacon. Meanwhile, make six-
minute eggs and a frisée salad. Put eggs on top of salad along 

with bacon; deglaze pan with sherry vinegar and pour pan juices over all.

38 Fried rice: Soften vegetables with oil in a skillet. Add cold 
takeout rice, chopped onion, garlic, ginger, peas and two beaten 

eggs. Toss until hot and cooked through. Add soy sauce and sesame oil.

39 Taco salad: Toss together greens, chopped tomato, chopped red 
onion, sliced avocado, a small can of black beans and kernels 

from a couple of ears of corn. Toss with crumbled tortilla chips and grated 
cheese. Dress with olive oil, lime and chopped cilantro leaves.

40 Put a large can of chickpeas and their liquid in a medium 
saucepan. Add some sherry, along with olive oil, plenty of minced 

garlic, smoked pimentón and chopped Spanish chorizo. Heat through.

41 Broil any fish. Serve with a sauce of drained yogurt mixed with 
chopped cucumber, minced onion and cayenne.

51 Put a stick of butter and a handful of pine nuts in a skillet. Cook 
over medium heat until both are brown. Toss with cooked pasta, 

grated Parmesan and black pepper.

52 Grill or sauté Italian sausage and serve over store-bought 
hummus, with lemon wedges.

53 Put a tablespoon of cream and a slice of tomato in each of several 
small ramekins. Top with an egg, then salt, pepper and grated 

Parmesan. Bake at 350 degrees until the eggs set. Serve with toast.

54 Brown small pork (or hot dog) chunks in a skillet. Add white 
beans, garlic, thyme and olive oil. 

55 Dredge flounder in flour and brown in butter or oil. Deglaze pan 
with a couple of spoonfuls of capers and lemon juice or vinegar.

56 Make a fast tomato sauce of olive oil, chopped tomatoes and 
garlic. Poach eggs in the sauce, then top with Parmesan.

57 Dip pork cutlets in egg, then dredge heavily in panko; brown 
quickly on both sides. Serve over lettuce, with fresh lemon, or 

bottled Japanese curry sauce.

58 Cook chicken livers in butter or oil with garlic. Finish with 
parsley, lemon juice and coarse salt; serve over toast.

59 Brown bratwursts with cut-up apples. Serve with coleslaw. 

60 Peel and thinly slice raw beets; cook in butter until soft. Take out 
of pan and quickly cook some shrimp in same pan. Deglaze pan 

with sherry vinegar, adding sauce to beets and shrimp. Top with dill.

42 Season boneless lamb steaks cut from 
the leg with sweet curry powder. Sear on 

both sides. Serve over greens.

43 Migas, with egg: Sauté chopped stale bread with olive oil, 
mushrooms, onions and spinach. Stir in a couple of eggs.

44 Migas, without egg: Sauté chopped stale bread with chopped 
chorizo, garlic and olive oil. Finish with chopped parsley.

45 Sauté shredded zucchini in olive oil, adding garlic and chopped 
herbs. Serve over pasta.

46 Broil a few slices prosciutto until crisp; crumble and toss with 
parsley, Parmesan, olive oil and pasta.

47 Not exactly banh mi, but... Make sandwiches on crisp bread with 
liverwurst, ham, sliced half-sours, shredded carrots, cilantro 

sprigs and Vietnamese chili-garlic paste.

48 Not takeout: Stir-fry onions with cut-up broccoli. Add cubed 
tofu, chicken or shrimp, or sliced beef or pork, along with a 

tablespoon each minced garlic and ginger. When almost done, add half 
cup of water, two tablespoons soy sauce and plenty of black pepper. Heat 
through and serve over fresh Chinese noodles.

49 Sprinkle sole fillets with chopped parsley, garlic, salt and pepper; 
roll up, dip in flour, then beaten egg, then bread crumbs; cook in 

hot olive oil about three minutes a side. Serve with lemon wedges.

50 The Waldorf: Toast walnuts in a skillet. Chop an apple; toss with 
greens, walnuts and a dressing made with olive oil, sherry vinegar, 

Dijon mustard and shallot. Topwith crumbled goat or blue cheese.

61 Poach shrimp and plunge into ice 
water. Serve with cocktail sauce: 

one cup ketchup, one tablespoon vinegar, three 
tablespoons melted butter and lots of horseradish.

62 Pan-grill flank steak. Slice and serve on greens with a sauce of 
1 Tb each of nam pla and lime juice, black pepper, a teaspoon 

each of sugar and garlic, crushed red chili flakes and Thai basil.

63 Miso steak: Coat beef tenderloin steaks (filet mignon) with a 
blend of miso and chili paste thinned with sake or white wine. 

Grill or broil about five minutes.

64 Cook chopped fresh tomatoes in butter or oil with garlic until 
tender, while pasta cooks. Combine and serve with Parmesan.

65 Sauté squid rings and tentacles in olive oil with salt, pepper and 
garlic; add chopped tomatoes. Cook until tomatoes break down. 

66 Salmon teriyaki: Sear salmon steaks on both sides for a couple of 
minutes; remove. To skillet, add a splash of water, sake, a little 

sugar and soy sauce; when mixture is thick, return steaks to pan and turn 
in sauce until done. Serve hot or at room temperature.

67 Rich vegetable soup: Cook asparagus tips and peeled stalks or 
most any other green vegetable in chicken stock with a little 

tarragon until tender; reserve a few tips and purée the rest with a little 
butter (cream or yogurt, too, if you like) adding enough stock to thin the 
purée. Garnish with the reserved tips. Serve hot or cold.

68 Brush portobello caps with olive oil; sprinkle with salt and 
pepper and broil until tender. Briefly sweat chopped onions, then 

scramble eggs with them. Put eggs in mushrooms.

69 Buy good blintzes. Brown them on both sides in butter. Serve 
with sour cream, apple sauce or both.

70 Sauté squid rings and tentacles in olive oil with salt and pepper. 
Make a sauce of minced garlic, smoked pimentón, mayo, lots of 

lemon juice and fresh parsley. Serve with a chopped salad.

71 Press coarsely ground black pepper onto both sides of filet 
mignon. Brown in butter in a skillet. Remove steaks and add red 

wine, chopped shallots and a bit of tarragon to skillet. Reduce, then return 
steaks to pan, turning in the sauce for a minute or two.

72 World’s leading sandwich: prosciutto, tomato, butter or olive oil 
and a baguette.

73 Near instant mezze: Combine hummus on a plate with yogurt 
laced with chopped cucumbers and a bit of garlic, plus tomato, 

feta, white beans with olive oil and pita bread.

74 Canned sardines packed in olive oil on Triscuits, with mustard 
and Tabasco.

75 Boil-and-eat shrimp, cooked in water with a mixture of thyme, 
garlic, paprika, onion, celery, chili powder, salt and pepper.

76 Make a thin plain omelet with three eggs. Sauté cubes of 
bacon until crisp. Cut up the omelet and use it and the meat to 

garnish a salad dressed with olive oil and 
balsamic vinegar.

77 Sear corn kernels in olive oil with 
minced jalapeños and chopped 

onions; toss with cilantro, black beans, chopped tomatoes, 
pepper and lime.

78 Cook shrimp in a skillet slowly (five minutes or so) to 
preserve their juices, with plenty of garlic and olive oil, 

until done; pour over watercress, with lemon, pepper and salt.

79 Liverwurst on good sourdough rye with scallions, 
tomato and wholegrain mustard.

80 Ground lamb burgers seasoned with cumin, 
garlic, onion, salt and cayenne. Serve with 

couscous and green salad, along with bottled harissa.

81 Combine crab meat with mayo, Dijon mustard, 
chives and tarragon. Serve in a sandwich.

82 Combine canned tuna in olive oil, halved grape tomatoes, 
black olives, mint, lemon zest and red pepper flakes. 

Serve with pasta.

83 Pit and chop a cup or more of 
mixed olives. Combine with olive 

oil, minced garlic, red pepper flakes and 
chopped basil or parsley. Serve over pasta.

84 Cook chopped tomatillos with a 
little water, cilantro and a little 

minced fresh chili; serve over grilled, or 
sautéed chicken breasts, with tortillas.

85 Bresaola or prosciutto, arugula, Parmesan, 
marinated artichoke hearts and tomato.

86 Smoked trout fillets served with lightly toasted almonds, 
shredded fennel, olive oil and lemon.

87 Six-minute eggs, olive oil and lemon juice on top of plenty of 
grated carrots.

88 Cut the top off four big tomatoes; scoop out the interiors and 
mix them with toasted baguette, olive oil, salt, pepper and herbs. 

Stuff into tomatoes, serve on salad.

89 Turn cooked pasta and garlic into an oiled skillet. Brown, 
pressing to create a cake. Flip, then top with three beaten 

eggs and Parmesan. Brown other side and serve.

90 Thai-style beef: Thinly slice one and a half pounds of 
flank steak, pork shoulder or boneless chicken; heat 

peanut oil in a skillet, add meat and stir. A minute later, add a 
tablespoon minced garlic and some red chili flakes. Add 30 clean 

basil leaves, a quarter cup of water and a tablespoon or two of soy sauce or 
nam pla. Serve with lime juice and more chili flakes, over rice or salad.

91 Dredge calf’s liver in flour. Sear in olive oil until 
crisp, adding salt and pepper as it cooks; it should 

be medium-rare. Garnish with parsley.

92 Rub not-too-thick pork or lamb chops with 
olive oil; sprinkle with salt and pepper plus 

sage or thyme. Broil about three minutes a side and 
drizzle with good balsamic vinegar.

93 Cut up Italian sausage into chunks and brown in a little 
olive oil until just about done. Dump in a lot of seedless 

grapes and, if you like, a little slivered garlic and chopped rosemary. 
Cook, stirring, until the grapes are hot. Serve with bread.

94 Ketchup-braised tofu: Dredge large tofu cubes in flour. Brown 
in oil; remove from skillet and wipe skillet clean. Add a little 

more oil, then a tablespoon minced garlic; 30 seconds later, add one and a 
half cups ketchup and the tofu. Cook until sauce bubbles.

95 Veggie burger: Drain and pour a 14-ounce can of beans into a 
food processor with an onion, half a cup rolled oats, a tablespoon 

chili powder or other spice mix, an egg, salt and pepper. Process until 
mushy, then shape into burgers, adding a little liquid or oats as necessary. 
Cook in oil about three minutes a side and serve.

96 A Roman classic: In lots of olive oil, lightly cook lots of slivered 
garlic, with anchovy fillets and dried hot chili. Serve with pasta.

97 Heat several tablespoons of butter and about half a cup of cream 
in a large skillet just until the cream starts to simmer. Add 

slightly undercooked fresh pasta to the skillet, along with plenty of grated 
Parmesan. Cook over low heat, tossing, until pasta is tender and hot.

98 Rub flank steak or chuck with curry or chili powder before 
broiling or grilling, then slice thin across the grain.

99 Cook a couple of pounds of shrimp, shell on or off, in oil, with 
lots of chopped garlic. When they turn pink, remove; deglaze 

the pan with a half-cup or so of beer, along with a splash of Worcestershire 
sauce, cayenne, rosemary and a lump of butter. Serve with bread.

100 Cook red lentils in water with a little cumin and chopped 
bacon until soft. Top with poached or six-minute eggs (run 

under cold water until cool before peeling) and a little sherry vinegar.

101 Hot dogs on buns—with beans!

Key:
Example from previous year (Colin Ford)
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Design and produce a 16-page “specimen” for a typeface. A type 
specimen is a booklet that demonstrates the range of a typeface, 
applied to headlines and text in a variety of sizes. Each variation of 
the typeface should be labelled on the page. Type specimens have 
existed for centuries to help designers pick a font for a project. Type 
specimens today can be wildly flamboyant or classical and literary in 
their approach. 

Choose a typeface for your project that has a substantial number of 
variations, such as Univers, Helvetica, Caslon, Baskerville, Garamond, 
Futura, or Bodoni. Look at a variety of typefaces before you choose 
one, and be sure that you have access to a good “cut” of the face (a full 
type family)

text: You must use your own text or text that is in the public domain. 
Your text can be about your typeface, or it can be about anything at all 
that interests you, as long as your book design functions as a specimen 
of the typeface.

size: 5.5 x 5.5 inches (5.5 x 11 inches open). You may choose a 
different size if you prefer.

binding: Use one of the following binding methods:  
 pamphlet stitch, sewn signature, or stapled signature. (These 
methods require back-to-back printing.) 
 French fold with glue (This is a folded sheet printed on one side 
and bound at the center.) 
 French fold adhered to a sewn “spine.” 
 Pages output as spreads and mounted back-to-back with double-
stick tape, duotack, or other non-spray adhesive.

november 18 All students: book-binding workshop with Virginia 
Sasser at 10 am. Come to class with a print-out of your typeface 
in every weight and style in which it is available. You don’t need to 
“design” this page; this is an initial reference point.

november 25: Begin designing. Is there a grid? What will happen on 
each page? Think experimentally. Bring at least four spreads to class. 
Remember to include half-title page, title page, colophon, and a table 
of contents in your total page count.

december 2: Individual meetings. Bring a blank binding dummy of 
your book; binding advice from Virignia Sasser.

december 9: Individual meetings.

december 16: Bring your bound book. Also bring a PDF of your 
book, set up in designer spreads (not printer spreads).

book project: 
type specimen

contents of your book

cover and inside covers 
You may choose to wrap your book in 
a paper jacket. Think creatively about 
materials.

half-title page 
This is the first page of the actual 
book. It can be blank, or it can contain 
an element from the cover or from the 
full title page. (1 page)

title page 
This is the first full spread inside your 
book. It should include your title, your 
name as editor and designer, the year 
of publication, and the name of this 
course, and credit to any text used (2 
pages / 1 spread)

table of contents (optional) 
This provides a map to the interior of 
your book. It could be simple or quite 
complex. (2 pages / 1 spread)

main content of book 
(10 pages / 5 spreads)

colophon (optional) 
Some books have a colophon at the 
back, which describes the typefaces 
used and the paper or printing method. 
(1 page)




