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The Hootenanny

Collaborate and Learn.

In my last lab, I was given the opportunity for a collaboration
between the College of Food Innovation and Technology and the
College of Engineering and Design. This collaboration combined

interdisciplinary arts, resulting in a richer experience and teaching
me the true meaning and importance of collaboration.

What I Learned

This project allowed me to I learned how to better work in a
experience real-world team by improving our
situations as I juggled communications and mapping

deadlines, managed many out deadlines so we could all see.
I learned to explain my vision to

non-culinary students by
focusing on the foundational
elements of our restaurant
concept.

different personalities,
and saw our vision
translated into visual
Communication elements.

We communicated at least once a
week, through basecamp. The
culinary side provided our menu
and ideas which then got
transformed through the graphic
students eyes.

“YOU WANT TO CREATE A MEMORY FOR THE PEOPLE
AND CREATE A CREAT EXPERIENCE™
- WOLFCANG PUCK

THE
HOOTENANNY

REES
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We want to create an atmosphere to keep guests caming back. bz
In order ta make this passible, here at Haotenanny we belleve in X
using sustainable practices, using farm-to-table ingredients. and
doing our best to make our prices affordable to make our guests

experience feel like a "hootenanny”

FLYER STICKERS OUR MENU THEIR MENU
@ @ & *
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