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Bliss - branding an event
I created a logo and supporting branding 
and collateral for a fictitious wedding 
planner’s conference. I supplemented 
the project with lifestyle photography, 
further conveying the brand. Take a look 
at the brand standards guidebook.

THE WEDDING PLANNER'S CONFERENCE + RETREAT

body textprimary
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My challenge was to rebrand the Multnomah 
neighborhood of Portland and its shopping 
district. I created a logo, color palette, and 
map to embody the essence and charm of  
its small town feel.

Multnomah Village - 
rebranding a neighborhood

logo

color palette 



DEPARTURE / ARRIVAL
Thursday, April 21  4-7pm / PNCA / 511 NW Broadway



Departure / Arrival is a design arts open house and senior 
portfolio show at Pacific Northwest College of Art. Each 
senior was asked to create an black and white image to be 
used on the posters and other materials for the event with 
the prompt departure/arrival. I created a paper airplane 
covered in calligraphy.

Departure / Arrival - image asset



campers sharing gear

sign up  sign in

browse

Pack brings campers together to 
borrow and lend gear so everyone 
has everything they need for their next 
camping trip.

Learn more

my garagemy pack



I worked on a proposal for a website called Pack, 
where campers can share gear. I designed the 
logo and branding as well a mock of the UI/UX 
of the website and how it would all function. To 
see all of the mocked web pages, click here.

Pack - a collaborative 
consumption website

logo

headlamp  from katiegato
Tigard, OR

my account   log out

browse my garagemy pack
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cooking
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flashlight  from danlovestrees
Tigard, OR
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headlamp  from mikeonwheels91
Lake Oswego, OR
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headlamp  from jordan53
Portland, OR
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latern  from wildernesswill
Lake Oswego, OR
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latern  from naturelover22
Tualatin, OR
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latern  from katiegato
Tigard, OR
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flashlight  from mikeonwheels91
Lake Oswego, OR
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FAQ    About Us    Terms & Conditions    Contact Us 

mikeonwheels91

Great flashlight. It’s small and glows when you turn it off so 
you can find it in the dark. It also has survival type features 
like  a flasher and a whistle. It has 200 hours of life so you 
don’t have to worry about leaving it on. Also, you can put it 
water too so you can take it to the lake to or whatever.

 condition: good as new

per day

borrow!

from:

want it?

to:

07/03/15

07/05/15

Lake Oswego, OR
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Only on the Bus - 
transportation campaign
I created a direct mailer accompanied by 
a campaign to encourage residents of the 
Pearl District of Portland, Oregon to ride 
the bus instead of driving. This project had 
an emphasis on research and demographics.



other logos

home
maide



L E T T E R I N G





For my thesis at Pacific Northwest College of Art, I 
created four example wedding design suites for four 
fictional queer couples and a social media campaign 
#allkindsoflove for vendors and wedding business to 
show their support for queer couples. To see more 
check out made-bymadison.com/wedding 

All Kinds of Love -   
a queer wedding campaign

http://www.made-bymadison.com/wedding




Candy cane fragments and marshmallows 
spell out “Merry Christmas” to create a 
delicious holiday greeting.

Merry Christmas - 
delicious typography





Bright Lights - holiday cards
As the start of a continuing line of holiday 
cards, these designs utilizing hand lettering 
and photography.





Let’s Party! - letterpress invitation
As a supplement to the Bliss conference 
project, attendees would receive an invitation 
to a celebration at the end of the conference. 
I created a mock up for this invitation using 
letterpress. I utilized black ink on gold paper 
and mixed hand lettering on polymer plate with 
simple lead type.



P H OTO G R A P H Y





Curated Clutter - a typeology
I created a series called “Curated Clutter: 
documenting women’s workspaces”. I wanted 
explore the fine line between our real selves, 
messy and imperfect; and the selves that 
we are expected to present. As women we 
are expected to be beautiful but effortess, 
perfect but not too perfect. A similar motif 
arises in lifestyle photography where an 
effortless and natural look is expected to be 
mimiced and arranged. I documented six 
women’s workspaces curated in a perfectly 
cluttered state.



APPROPRIATION
DESTROYS



Appropriation Destroys - 
propaganda poster
I was challenged to create a propaganda piece 
around the concept “appropriation destroys”. 
I utilized the motif of Andy Warhol’s tomato 
soup can. The piece features my photography.



cook food. not too much.
mostly plants.

a cookbook inspired by Michael Pollan’s Food Rules

recipes by Madison McAllaster

french toast bagel with cream cheese,
apple and honey

more than five ingredients   7. Avoid food products containing ingredients that 
a third-grader cannot pronounce   8. Avoid food products that make health 
claims   9. Avoid food products with the wordoid “lite” or the terms “low fat” or 
“nonfat” in their names   10. Avoid foods that are pretending to be something 
they are not   11. Avoid foods you see advertised on television   12. Shop the 

Cook food   2. Don’t eat anything your great-grandmother wouldn’t recognize 
as food   3. Avoid food products containing ingredients that no ordinary human 
would keep in the pantry   4. Avoid food products that contain high-fructose 
corn syrup   5. Avoid food products that have some form of sugar (or sweetener 
listed among) the top three ingredients   6. Avoid food products that have 

4 eggs
2/3 cup heavy whipping cream

1+ tbsp of sugar
 vanilla 
 cinnamon

10–12 slices of bread 1 bagel, sliced

1 green apple, sliced
 cream cheese
 honey

Slice your bagel and spread with cream 
cheese. Cut apple into thin slices removing 
core bits. Drizzle with honey and enjoy!

1. Whisk together eggs, cream, and sugar 
until thick. Flavor with a little vanilla and a 
lot of cinnamon. Transfer to a wide, shallow 
bowl.

2. Melt butter in a large skillet over medium 
heat. Submerge each slice of bread in the 
mixture on each side and place in skillet. 
Cook until browned then flip. Place cooked 
slices in a pie tin and put in the oven at 
approx. 200° to keep warm.

3. Serve with fresh berries and powdered 
sugar or as desired.
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cook food. - a cookbook
I created a 12 page cookbook containing 
10 recipes, all of which are completely 
designed, written, and photographed by 
me. I included photographs on every page 
in order to draw the reader into the recipe. 
One of the challenges was to include 
flowing text, so I incorporated excerpts 
from the book that influenced this 
cookbook, Michael Pollen’s “Food Rules”. 
To see the whole cookbook, click here. 

bbq chicken sandwich

e.a.t. sandwich

peripheries of the supermarket and stay out of the middle   13. Eat only foods 
that will eventually rot   14.   Eat foods made from ingredients that you can 
picture in their raw state or growing in nature   15. Get out of the supermarket 
whenever you can   16. Buy your snacks at the farmers market   17. Eat only 
foods that have been cooked by humans   18. Don’t ingest foods made in 

2  chicken thigh
1 1/2 cups of chicken broth
 salt
 garlic salt
 barbeque sauce
1 head green cabbage, finely shredded
2 large carrots, finely shredded
3/4 cup mayonnaise
2 tbsp sour cream
2 tbsp sugar, or to taste
2 tbsp white vinegar
1 tbsp dry mustard
2 tsp celery salt
4 slices of bread

1. Preheat oven to 200°. Season the chicken with salt and garlic salt. Cover 
both sides. Place in Dutch oven and cover halfway with chicken broth. 
Don’t submerge. Cook for 1 ½ hours, flipping at the halfway mark. 

2. Combine the shredded cabbage and carrots in a large bowl. Whisk 
together the mayonnaise, sour cream, sugar, vinegar, mustard, celery salt, 
and salt in a medium bowl, then add to the cabbage mixture. Mix well to 
combine and taste for seasoning; add more salt, or sugar if desired. 

3. Pull apart the chicken into a bowl and then mix with the barbeque sauce

4. Pile on the chicken and coleslaw onto the bread and serve.

1 egg
1 avocado
1 tomato, sliced
2 slices of bread

1. Melt butter in a skillet over medium-low heat. Crack egg in bowl and 
gently transfer to skillet. Once whites solidify, turn down heat to low. 
Sprinkle a little salt over the egg. Once the yolk is firm, very gently flip 
trying not to break the yolk. Cook until desired firmness. 

2. Cut the tomato and the avocado into slices. Spread one slice of bread 
with butter and the other with condiments. Lay the avocado, tomato and 
lettuce onto the condiments slice, then the egg, and top if off with the 
buttered slice. Serve.

lettuce
mayo
honey mustard
salt
butter
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