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I N T R O D U C T I O N
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Nuances of culture are lost from an outside perspective. This one – 

sidedness perception brings confusion and can lead to stereotypes. As a 

“Country of immigrants’” it is crucial to break stereotypes born in America 

to understand the complexity and uniqueness of every immigrant’s culture. 

As for stereotypes of Italian culture in America, these are always related to 

food. 

As an Italian American neighborhood with many layers of history, Federal 

Hill has experienced several transitions. At the beginning of the 20th 

century, the Fabre Line offered the only transatlantic route which brought 

a large number of Italian immigrants to New England. Providence was 

one of the most popular ports, and many immigrants settled in the area 

from 1900 onwards. The majority of these immigrants were escaping 

poverty, lack of access to education and food scarcity in Southern Italy.  

These new Italian Americans earned a livelihood by running restaurant 

businesses or working in the garment industries. After a hundred years, 

the Italian-American story can be read as a successful, difficult, mutual 

cultural assimilation: Italian immigrants adjusted to American culture, 

and American culture adjusted to Italian Americans. Some restaurants 

in historically Italian neighborhoods maintain a traditional appearance 

and menu that tell the story of their immigrant roots, though few 

Italian Americans remain.  Federal Hill, in Providence, RI, is one such 

neighborhood with few remaining Italian Americans, but many Italian 

restaurants. This thesis will start from Federal Hill, taking food as a tool to 

tell the Italian immigrants’ stories and break lingering stereotypes.

By creating a sensory experience through street installations centered in 

DePasquale Square, visitors are able to engage with the stories of those 

immigrants as they walk along the historic street. Some of their stories 

speak to larger historical moments; some of them are personal memories, 

A b s t r a c t

which would relate to the restaurant business they owned. All of the 

existing Italian restaurants would be part of this exhibition. Visitors can 

navigate the 18 Italian restaurants by the graphic that runs through the 

exhibition. The reorganization of DePasquale Square would bring a new 

center garden and create more space for the visitors to walk through at 

the same time. An archive of Italian American cuisine will anchor around 

the garden, with videos of the chefs from different Italian restaurants in 

the neighborhood cooking dishes. Color, sound, smell, all these sensory 

experiences will lead the visitors to the most important part in this 

neighborhood – taste. 

Fig1. Distribution of Foreign-Born Popuation in Rhode Island in 1910
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B a c k g r o u n d  o f  s t u d y

From June 1911, a large number of Italian began to arrive in Providence 

through the Fabre line – the only transatlantic route to Southern New 

England, these immigrants settled in the neighborhood now known as 

Federal Hill1. During the last 100 years, most of them have moved out.

Built in 1981,  DePasquale Square has been the center of Federal. I was 

always attracted by the vitality of DePasquale Square. When I pass by, 

especially when the weather is nice, the square is full of people eating 

outside. Sometimes there are some old Italian men sitting in front of the 

restaurant, chatting in Italian, which creates a nostalgic moment for this 

historic neighborhood. 

1. Eve Harene Dewan, The Heart of “Little Italy”, Rhodetour. Accessed December 15, 2020.https://rhodetour.org/items/
show/68?tour=9&index=2

 Fig 2. An Italian farm woman near Providence, Rhode Island preparing spaghetti, Photo by Jack Delano
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S I T E  A N A LY S I S : T H E  H I S T O R I C A L  F E D E R A L  H I L L
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S I T E  O V E R V I E W

Federal Hill is one of the most iconic “little Italy” in America. It was also 

known as “The Hill” referring to the Italian word “Colletto”. There are two 

explanations of the name, one was originated from its use during the Dorr 

Rebellion of 1841 when meetings took place at the “Federal house on 

the hill”. Another possible explanation for the name is that it developed 

during the Dorr Rebellion when Federal troops were called to suppress 

assemblages, at a time of martial law, and used the hill as a vantage 

point. It was thereafter referred to as Federal Hill1.

Federal Hill was bounded by Route 95 and Downtown Providence. To the 

north and west it is bordered by the Route 6-10 connector. To the south it 

was once recorded in Italian Americans and Federal Hill: Rhode Island’s 

1.  Raben, Jonathan. “Federal Hill Today.” Italian Americans and Federal Hill. No ed. Providence: Seven Fishes Productions, 
2006. 5, 6, 7. Print.2. 

Little Italy published in 2006 that it was bounded by Broadway, but from 

the official definition and all of the maps that can be found now is showing 

that it is bounded by Westminster Street.

Today, this neighborhood is particularly famous for its Italian cuisine. There 

are a variety of Italian restaurants, markets, bakeries and along Atwells 

Avenue. DePasquale Plaza is the heart of Federal Hill, built in 1981, 

the square has been used as an outdoor dining area, attracting different 

tourists every year.
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H i s t o r i c a l  P r o p e r t i e s

Fig 3. Fig 4. Fig 5. 

DePasquale Plaza Monsignor Cavallaro Plaza Church of the Holy Ghost Roman Catholic

Between Atwells Avenue and Spruce Street, this area 
was originally an open-air market1, with a large number 
of fruit stands and vendors for the residents to purchase. 
Redeveloped in 1981, this area became a center square 
in the neighborhood and was renamed as DePasquale 
Plaza.

Galliano J. Cavallaro, Pastor Emeritus of Our Lady of 
Mount Carmel Church, Providence and former Director 
of the Diocesan Catholic, there is a statue in the center of 
the plaza  in recognition for his many contributions to the 
Federal Hill Community2.

In 1889, An Italian parish named Holy Ghost was 
incorporated in the Federal Hill. It was Scalabrini Fathers, 
a society from Northern Italy that provided priests to Italian 
immigrant neighborhoods all over the world3, ministered to 
the parish from then to now, although most of the current 
parishioners are not Italian. 

1.Muratore, Joseph R. “The Landmarks of Federal Hill: A Walking Tour of Federal Hill. DePasquale Plaza” The Echo [Providence] 14 
Oct. 1982: pp. 16-18. Print
2.Muratore, Joseph R. “The Landmarks of Federal Hill: A Walking Tour of Federal Hill. The Reverend Monsignor Galliano Cavallaro 
Plaza” The Echo [Providence] 14 Oct. 1982: pp. 16-18. Print
3. Raben, Jonathan D. 2006. Italian Americans and Federal Hill : Rhode Island’s "Little Italy." 1st ed. Seven Fishes Productions.

Fig 6. Fig 7. Fig 8. 

Cappeli Block Our Lady of Mount Carmel Roman Church La Pigna Archway

Cappelli Block was completed in 1909 by Antonio 
Cappelli, one of the earliest Italian arrivals on the hill. 
Located at 263 Atwells Avenue, facing DePasquale Plaza, 
It was a historic mixed-use commercial and residential 
building. Commercial activities were situated on the 
ground floor; offices and apartments were located above1. 

Our Lady of Mount Carmel Roman Church is famous for 
the iconic square arcaded bell tower. The Church was 
established in December, 1920. Its elaborate facade was 
designed by O’Malley and Fitsimmoris of Pawtucket2.

La Pigna Archway is the gateway to the Federal Hill which 
separates it to downtown. This 25 feet archway contains 
one of the most common arch motifs in Italy– pinecone3, 
showing the hospitality of Italian.

1. “NRHP nomination for A.F. Cappelli Block” . Rhode Island Preservation. 
2. Muratore, Joseph R. “The Landmarks of Federal Hill: A Walking Tour of Federal Hill. Our Lady Of Mt. Carmel CHURCH Brayton 
Avenue” The Echo [Providence] 14 Oct. 1982: pp. 16-18. Print 
3. Muratore, Joseph R. “The Landmarks of Federal Hill: A Walking Tour of Federal Hill. Pine Cone Arch” The Echo [Providence] 14 
Oct. 1982: pp. 16-18. Print11 12
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FA B R E  L I N E :  F R O M  E U R O P E  T O  P R O V I D E N C E

The Fabre Line was a French shipping line which was the only transatlantic 

route to southern New England1. Formed in 1881, it began operating 

a small fleet of sailing ships from 1865. From 1911-1934, Fabre Line 

steamships began trans-Atlantic service to India Point in Providence, 

Rhode Island. Fabre brought almost 12,000 mostly Italian and Portuguese 

immigrants to Providence's Lonsdale Dock between June 30 1912 and 

June 30, 1913. It was so popular that Fabre built an additional pier 

in 1914. 

1.Eve Harene Dewan, The Heart of “Little Italy”, Rhodetour. Accessed December 15, 2020.https://rhodetour.org/items/
show/68?tour=9&index=2

Fig 9. SS Providence of the Fabre Line 

Map of India Point Park

Fig 10. Figure 11. India Point Park
Fig 11. Steerage passengers on board 
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A M E R I C A N - I TA L I A N  O R  I TA L I A N - A M E R I C A N ?

Spaghetti and meatballs

The origin of spaghetti and meatballs started with 

Italian immigrants coming to America in 1880 to 

19203. The majority of immigrants were extremely 

impoverished. Since meat is much cheaper, as they 

also earned more in America, they were able to buy 

more meat. In Italy, Spaghetti is not served topped 

with meatballs in sauce. If pasta and meatballs are 

served in the same meal, the two ingredients will be 

served separately – the spaghetti as a first course 

and the meatball(polpettone or polpette) as the 

second course4.

Fettuccine Alfredo

Alfredo di Lelio was an owner of a restaurant on the 

Via della Scrofa in Rome1. His wife was pregnant 

with their second child, and the pregnancy caused 

her terrible nausea. Unable to keep much down, 

Alfredo made her a dish of plain pasta, tossed the 

fresh-made pasta with butter and Parmesan. His 

wife ate the dish regularly that Alfredo added it 

to the restaurant's menu later. the dish didn't gain 

attention until 1920, when two famous American 

actors, Douglas Fairbanks and Mary Pickford, visited 

the restaurant while on their honeymoon2. Back in 

Italy the only place you'll find alfredo sauce is at the 

competing Alfredo restaurants, where the Fettuccine 

Alfredo is mixed tableside.

Fig12. Fettuccine Alfredo

Fig13. Spaghetti and meatballs

Tetrazzini 

Tetrazzini is an American dish that is inspired by 

Italian. It’s a dish of spaghetti covered with creamed 

chicken and mushrooms and topped with a generous 

sprinkle of Parmesan cheese1. The dish is named 

after the Italian opera star Luisa Tetrazzini. It is 

widely believed to have been invented between 

1908–1910 by Ernest Arbogast, the chef at the 

Palace Hotel in San Francisco, California, where 

Tetrazzini made her American debut at the Tivoli as 

Gilda in Rigoletto on January 11, 19052.

 
 

Fig14. Tetrazzini 

1.“The Origins Of Fettuccine Alfredo.” HuffPost. Accessed December 15, 2020. https://www.huffpost.com/
entry/the-origins-of-fettuccine_b_4590831. 
2.“True Origin Of Fettuccine Alfredo, The Italian Dish That Continuously Transcends Borders.” Cookist, 
Accessed December 15, 2020. https://www.cookist.com/true-origin-of-fettuccine-alfredo-the-italian-dish-that-
continuously-transcends-borders/. 
3.Larson, Sarah. “A History Of Spaghetti And Meatballs.” Escoffier Online. Accessed December 15, 2020. 
https://www.escoffieronline.com/a-history-of-spaghetti-and-meatballs/.
4.”Italian Food Rule – No Meatballs On Top of Spaghetti”, Tuscantraveler.Accessed December 15, 2020. 

1. “History of Chicken Tetrazzini.” Accessed December 15, 2020. https://americanprofile.com/articles/history-of-chicken-
tetrazzini/
2.“Tetrazzini.” Wikipedia. Accessed December 15, 2020. https://en.wikipedia.org/wiki/Tetrazzini
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Penne alla Vodka

Penne alla Vodka was popular in the early 80s in 

Italy before its popularity in the US2. The origin of 

this popular dish is uncertain and controversial: Italy 

and the United States claim both its creation. There 

are two explanations to support the creation of this 

dish in the United States. The first one maintains the 

creation by Luigi Franzese, the Italian American chef 

of Orsini Restaurant in New York. Another theory 

gives the paternity of Penne alla Vodka a graduate of 

Columbia University named James Doty3. Nowadays 

it’s not easy to find penne alla vodka on menus in 

Italy, but you will see it practically everywhere on 

menus in Italian-American restaurants.

Garlic bread

Garlic bread has a topping of garlic and butter or 

olive oil and at times even clarified butter is used. 

During this process the bread is usually roasted or 

toasted and tends to bring out the flavor of the garlic. 

The types of breads that are used for the recipe are 

either Italian bread or the baguette. This process of 

preparing bread with garlic flavor is similar to that 

of Bruschetta, which is believed to be the origin of 

bread1. Even though “Italian garlic bread” is usually 

found in American restaurants and grocery stores in 

frozen food aisles, it’s not part of the authentic Italian 

cuisine. 

Fig 15. Garlic Bread

Fig 16. Penne alla Vodka

Chicken Parmesan

Chicken Parmigiana has its origins in the United 

States, where it was popularized among Italian-

American communities. It may have evolved from 

eggplant Parmesan1, which is a Southern Italian dish 

of fried eggplant with tomato sauce and cheese. 

Immigrants from Sicily started to make a variation 

with chicken as settled in America. The dish became 

popular around 1958 in the U.S., and the “New 

York Times” first featured a recipe in 1962. It is now 

shortened as “Chicken Parm.”2

 

Fig 17. Chicken Parmesan

1.“About Garlic Bread.” ifood.tv. Accessed December 15, 2020. https://ifood.tv/bread/garlic-bread/about2.
2.“Penne Vodka History: Is It from Italy or America?” FOODICLES, Accessed December 15, 2020. https://foodicles.com/penne-
vodka-history/. 
3.“PENNE ALLA VODKA RECIPE & HISTORY – ALL YOU NEED TO KNOW!” philosokitchen, Accessed December 15, 2020. 
https://philosokitchen.com/penne-alla-vodka-recipe-history/. 

1.“Chicken Parm and Spaghetti and Meatballs Are Not Real Italian Food.” Los Angeles Times.Accessed December 15, 2020. 
https://www.latimes.com/food/la-fo-italian-food-chicken-parm-katie-parla-20190610-story.html. 
2."Origins of Chicken Parmesan", thecookful.Accessed December 15, 2020. https://thecookful.com/origins-chicken-parmesan/
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1 8  I TA L I A N  A M E R I C A N  R E S TA U R A N T S
I N  F E D E R A L  H I L L  

Southern Italian immigrants brought with 

them a cuisine that differed from that 

of Northern Italy1. Among many other 

differences, in the north, butter, cream and 

meat were more likely to be used, while 

in the south, olive oil, beans and fish were 

more common. Providence as a part of 

New England that has various kinds of 

fresh seafood, has offer a good condition to 

accommodate southern Italian cuisine.

Italian American restaurants in Federal Hill Menu Comparison of most popular dishes in 18 Italian restaurants in Federal Hill

1.Raben, Jonathan D. 2006. Italian Americans and Federal Hill : Rhode Island’s "Little Italy." 1st ed. Seven Fishes Productions.
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In Federal Hill, there is 18 Italian restaurants analyzed, 3 of them are 

Pizzeria(specialized in pizza), 1 of them is Trattoria(focus on homemade 

cuisines), others are Ristorante(general restaurant).Almost none of them 

would call themselves “an Italian American restaurant”, although all of the 

owners now are third-generation Italian immigrants.

In the 18 analyzed restaurants, 7 of them have an Italian menu. Compared 

with the real southern Italian menu, there is nearly no difference between 

them, from meal structure to name. Only two of them use the Primi(first 

course) and Secondi(second course) structure. Usually they started with 

Antipasti(appetizer) , followed by Insalata(salad),Contorni(sides), and 

Pasta finally end up with Dolce(dessert), some of them have Pesce(fish) and 

Carne(meat) menu, others just combine these into Entrees. There is very 

little Italian American dishes on their menu, although some of them add 

few New England dishes written in English.

The other restaurants have an English menu. Although they have some 

traditional Italian dishes, they have some Italian-American dishes like 

garlic bread, chicken parmesan and Fettuccine Alfredo, which is more 

accommodating to American cuisine. These restaurants are more likely to 

be Italian-American restaurants. Interestingly, there is only one restaurant 

that has Spaghetti & Meatball, which is considered to be the most popular 

Italian-American dishes.

Type of different restaurants

Language used in menu

Most popular dishes in Federal Hill
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C O M PA R I S O N  O F  M E N U S  I N  F E D E R A L  H I L L  
A N D  PA L E R M O

In order to find the difference of the menu structure between immigrants-

owned restaurant and the authentic Italian restaurant, I made a 

comparison of menu between certain restaurants in Federal Hill and Italy. 

Considering the seafood feature of Providence, Palermo in Sicily might be 

a good choice for the comparison, which diet is also based on seafood. 

The left one(fig 21.) is the menu of Camille's In Federal Hill, the right 

one(fig 22.) is the menu of Badalamenti Cucina e Bottega in Palermo. 

The structure of the menu is different, Camille use the Antipasti, Insalata, 

Contorni, Pasta and Dolce structure(also common used in restaurants in 

Italy today) while Badalamenti Cucina e Bottega use the more classic 

and simple Primi and Secondi structure. Except the Italian dishes wrote in 

Italian, Camille also offered some American dishes in English like Lobster 

Mac n' Cheese and New England baked Cod. It also offers some gluten 

free dishes which accommodate people with gluten allergies.

Above all, Camille's as a typical Italian restaurant in Federal Hill has 

adapted the American taste and the New England seafood feature, 

although it offers various "real Italian food".

Fig 18. Menu of an Italian restaurant in Palermo, Sicily, Italy Fig 19. Menu of an Italian restaurant in Federal Hill, Providence, United States
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T H E  A X I S  O F  A U T H E N T I C I T Y

By the dishes these restaurants offers, I arrange them in the axis, the 

more Italian-American dishes they offers, they are more tend to be 

American cuisine which is in the right part. In contrast, if there is few 

or even no Italian-American dishes, they are more tend to be Italian 

cuisine which is in the left part.

In general, the restaurants that are using an Italian menu seems to be 

more close to the authentic Italian cuisine.
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Angelo’s Civita Farnese is one of the most historical Italian restaurants in Federal Hill  

which has been run for nearly 100 years. Farnese is a tiny town located 125 miles 

northwest of Rome, the original owner Angelo Mastrodicasa started the restaurant as 

a “working man’s” restaurant in 1924.The current owner Bob Antignano is the third-

generation Italian immigrants. In 1965, they moved for its final time to its current location 

at 141 Atwells Avenue1. 

Interior Design

A  FA M I LY  B U S I N E S S :  A N G E L O ' S  C I V I TA  FA R N E S E

The interior style of the restaurant now still keeps a retro, classic and old-school vibe. 

Using black and white checkerboard floor, dark brown wood and burgundy red sofa, the 

space can definitely take you back to the last century. The warm light also helps to create 

a cozy and relaxing atmosphere for customers. Interestingly, they still keep the Michael 

Thonet style chair and the white rectangular table that they use a few decades ago. It 

seems like time has frozen in this restaurant and nothing has ever changed.

Fig 20. The chef is showing the food

Fig 21. Original interior design of the restaurant

Fig 22. Current interior design of the restaurant

Fig 23. Facade of Angelo’s Civita Farnese Fig 24. Facade of Angelo’s Civita Farnese

1."History of Angelo's Civita Farnese". Accessed December 15, 2020. https://www.angelosri.com/history
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Part of the recipe they have today is exactly the same as the original 

one1.Meatball with French Fries is one of them, which offered blue collar 

families a meal with reasonable price and  held them over a bit longer 

until their next meal during the Great Depression. They also offered half 

sized meal for families that can not afford a full size meal during that 

time. Jamie Antignano, daughter of the current owner, “We want to be the 

best quality and the best price, and fast service. We pride ourselves on 

greeting you at the door and knowing your order when you sit down.”

Except the traditional meal, they have also added some new dishes to 

the menu to accommodate the new circumstances. Spaghetti donuts is 

one of them, using their original sauce, cheese, pasta and egg to create 

a creative and phenomenal dish which would attract young customers. 

As an restaurant run in America, they also offers the new classical Italian-

American dish like Penne alla Vodka and Alfredo which suit American 

tastes. Health is another element that is considered in their updated menu. 

On the healthy side, there is another new dishes named Harvest Chicken 

which is made of a  baked chicken cutlet with some green, tomatoes and 

balsamic around it.

Their chef has worked with them for more than forty years, all of the food is 

fresh every single day.

Fig 25. The present menu1."Antignano of Angelo’s Civita Farnese Celebrates 95 Years of Italian Classics on Federal Hill".golocalprov.Accessed December 
15, 2020. https://www.golocalprov.com/live/antignano-of-angelos-civita-farnese-celebrates-95-years-of-italian-classics.

Menu Analysis
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D E S I G N  M E T H O D O L O G Y
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S U P E R P O S I T I O N

Visitors can engage with the exhibition as well as the remaining 

architecture as they walk along Atwells Avenue. The remaining Italian 

atmosphere would help them to understand the complicated stories of this 

immigrants community.
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U S E R  G R O U P  A N D  TA R G E T  P E O P L E
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C O N C E P T  D I A G R A M

As one of the most common element associated with the ‘Italian being‘, food 

can be used as a tool to tell these immigrants’ stories.

The intention of this exhibition is to tell these immigrants stories, break 

stereotypes born in America to understand the complexity and uniqueness of 

every immigrant’s culture. 

The design concept is to create a gradient neighborhood, all the scattered 

points would lead to the center - DePasquale Square, visitors would get a 

progressive experience when they walk along the street.

Concept Diagram 1

Concept Diagram 2
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E X H I B I T I O N  L AY O U T
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I N T R O  C H A P T E R

Intro Chapter Graphic on the floor 
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C H A P T E R  1  –  F R O M  I TA LY  T O  P R O V I D E N C E  

Interactive Timeline
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C H A P T E R  2  –  F R O M  R I S T O R A N T E  T O  T R AT T O R I A

Projection Mapping of the most iconic restaurants’ interior 

Sidewalk

Street
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C H A P T E R  3  –  F R O M  S T O RY  T O  s t o r y

Different Stories of Italian Immigrants

Sidewalk

Street
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OLFACTORY AND SOUND INSTALLATION

59 60



C H A P T E R  4  
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P R E C E D E N T :  T U L I P  –  Y O U R  P L A C E  AT  T H E  TA B L E

This is an example of an “urban table” in downtown Montreal1.The 

layout is designed to offer pedestrian a space to promenade or to sit and 

relax while respecting current sanitation and social distancing norms. 

Meanwhile, located in a park which had received multiple prizes for its 

ecological qualities, the design is integrated into the environment, tree is 

another important element which create a shady environment along the 

table. Both adults and children are invited to explore this with curiosity and 

joyce.

This installation fuzzy the boundary of an outdoor dining    furniture and 

urban installation. It is not only functional but also artistic. The integrated 

design also provide some inspiration for an  outdoor exhibition.

Fig 26. Children play with the installation Fig 27. Integrated design of the 
Installation and  the environment

1.“TULIP – Your Place at the Table / ADHOC Architectes.” ArchDaily.Accessed December 15, 2020. https://www.archdaily.
com/947544/tulip-nil-your-place-at-the-table-adhoc-architectes. 

Fig 28.  Axonometric drawing 
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P r e c e d e n t :  H o w  W i n e  b e c a m e  M o d e r n

How Wine Became Modern1 explores the visual culture of wine and 

its stunning transformation over the last three decades. Designed in 

collaboration with renowned architects Diller Scofidio + Renfro, the 

exhibition combines historical artifacts, architectural models, design 

objects, newly commissioned artworks, and enticing installations, including 

a “smell wall,” to probe many aspects of wine culture, among them the 

globalization of wine, concepts of terroir, wine in popular media, and new 

strategies in label, glassware, and winery design.

This project shows some potential in using olfactory which is equally 

important as vision  an  in a exhibition.
Fig 29. A floor-to-ceiling mural depicting the 1976 
'Judgment of Paris'

Fig 30. A “smell wall“ that allows visitors to inhale 
from flasks of wine

1.“How Wine Became Modern.” DS+R. Accessed December 9, 2020. https://dsrny.com/project/how-wine-became-modern.

Fig 31.Plan of the exhibition
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P r e c e d e n t :  M u s e u m  o f  f o o d  a n d  d r i n k

MOFAD is a non-profit museum in New York1, seeking to change the 

way people think about food and drink and educate the public and 

encourage an appreciation of culinary history and anthropology. The 

museum's work explores "the ways food and beverage impact our 

culture, politics, economy, history, and more." From a mobile museum 

to a physical museum, MOFAD had a lot of exhibitions including cereal 

puffing machine, Chinese American restaurant and flavor. MOFAD brings 

the world of food and drink to life with exhibits you can taste, touch, and 

smell. 

As a museum of food, MOFAD has explored various of ways to tell a 

story of food, by using vision, hearing, smell, touch and even taste, the 

interactive exhibits can arouse both children and adults' interests.

1."About MOFAD", MOFAD. Accessed December 15, 2020.https://www.mofad.org/about-mofad

Fig 32.  Smell installation from the exhibition
FLAVOR: MAKING IT AND FAKING IT

Fig 33. Taste installation from the exhibition
FLAVOR: MAKING IT AND FAKING IT 

Fig 34. A rendering of the exhibit BOOM! THE PUFFING GUN AND THE RISE OF CEREAL at Times Square.
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