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I have done a big thing with the elp | ‘M’ i d |
foremost, I would like to express my gratitude to Dr.
| Christine Martinez, for her expertise and guidance
throughout the .s‘emester. Leading a group of college

students through niche, semester-long projects is no small |

task, yet she provided each of us with incredible feedback
that allowed us to take pride in our work. I am also |
thankful for my classmates, who have given me invaluafble_j-
input as I presented them with the roughest of drafts.
Next, the interviews with Chef Evan Mallet, Mike Masi, and
' Mary Parks presented me with insights that helped

| determine the course of my research. I hold a great deal

| of admiration for these three ' individuals, and |
; interviewing them was undeniably one of the highlights of
' this semester. A thousand thanks to my older brother,

| Luke, who swooped in at the last minute to provide me with

» some epic portraits that elevated the zine 5000%. Most
| importantly, I would like to thank all of my friends and
family who have endured me yapping nonstop about green
. crabs for the -past few months. Talking to you all has

helped me frame my research and keep the stoke a-roundr

green crabs. Many of you have even ventured so far to

| taste-test my novel green crab bisque, and to that I

salute your bravery (especially to my housemates who h:ave: |8 L *
had to endure the crab smell in the house for seve,nalw‘ —

weeks now). I love you all so so much. Thank you. |3

[ s R o
e
L i o T

3§ o



Crab Rave 2023!
The bisque’s debut




