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ETERNAL SUMMER

by

CHRISTINA TERUEL

Under the Direction of Christina A. West, MFA

ABSTRACT

Eternal Summer invites viewers into multisensory installations and video that simulate
the tourist experience and provoke questions about the passage of time, memory, and decadence.
The project is rooted in my background; growing up in a tourist community, | experienced a
culture built upon grotesque excesses of artificial happiness manufactured through tourism
industry workers’ grueling and repetitive physical labor. | examine these practices and how they
combine to create a glittering facade of synthetic pleasure for visitors but dissolve into a lonely,
monotonous setting for natives. The work compresses time and space through dreamlike
surreality in order to demonstrate the perceived grandeur of tourist destinations from a worker’s
perspective. These illusions distort our sense of truth and reality. The installation’s sensory

elements further emphasize the vacation industry’s unvarying, illusory nature.

INDEX WORDS: Tourism, The south, Time, Reality, Installation, Found-objects



ETERNAL SUMMER

by

CHRISTINA TERUEL

A Thesis Submitted in Partial Fulfillment of the Requirements for the Degree of
Master of Fine Arts
in the College of the Arts
Georgia State University

2021



Copyright by
Christina Eleni Teruel
2021



Electronic Version Approved:

Office of Academic Assistance
College of the Arts
Georgia State University

May 2021

ETERNAL SUMMER

by

Christina Teruel

Committee Chair: Christina A. West

Committee:

Jeremy Bolen

Jill Frank



DEDICATION
This is dedicated to my mom- your years of hard work and sacrifice inspire me to always

keep going.



ACKNOWLEDGEMENTS
Thank you to my committee, Christina, Jeremy, and Jill, for all of your advice and
mentorship not only during this past year, but for my entire time at GSU. Thank you, Sculpture
Faculty, Nimer, Ruth, and Jane, for your generosity, guidance, and assistance. Thank you,
Nedda, for your time, patience, and gracious edits. Thank you to my studio mates, Jess and
Kylie, for your endless support. And most of all, thank you to my family, mom, Maria, Kat,

Maria, and Mitchell, who will forever be the reason why | am here today.



Vi

TABLE OF CONTENTS

ACKNOWLEDGEMENTS ..o s \Y

LIST OF FIGURES ..o Vil

INTRODUCTION: THE MINIATURE GOLF CAPITAL OF THE WORLD. 1

A LAND OF MAKE-BELIEVE ........ooii e 1
THE ENDLESS SOUTHERN SUMMER ......ccccoiiiii 5
LABOR AND PERFORMANCE ... 14
ETERNAL SUMMER ..o 29
CONCLUSION ... 38

REFERENCES. ... .o 39



vii

LIST OF FIGURES
Figure 1. Hard Rock Cafe, Myrtle Beach, SC. ........cccoooiiiiii e 3
Figure 2. Christina Teruel. Continually. Brass fixture, Waffle Cone, Vanilla Ice Cream. 2019.
Photography by Kylie REECE LItLIE. ........ccveiieieee et 6

Figure 3. Christina Teruel. Continually detail. Brass fixture, Waffle Cone, Vanilla Ice Cream.

Figure 4. Christina Teruel. Summertime. Installation at Temporary Arts Center, Atlanta.
Aluminum cast cones, vanilla ice cream, chocolate ice cream, strawberry ice cream, mint ice
cream. 2019. Photography by Madeline Pieschel and Coorain. ...........cccccvevviieivcvc s 10
Figure 5. Christina Teruel. Summertime detail 1. Installation at Temporary Arts Center, Atlanta.
Aluminum cast cones, vanilla ice cream, chocolate ice cream, strawberry ice cream, mint ice
cream. 2019. Photography by Madeline Pieschel and Coorain. ...........ccccceveiievicicsiece e 11
Figure 6. Christina Teruel. Summertime detail 2. Installation at Temporary Arts Center, Atlanta.
Aluminum cast cones, vanilla ice cream, chocolate ice cream, strawberry ice cream, mint ice
cream. 2019. Photography by Madeline Pieschel and Coorain. ...........ccccceveiievecve i 12
Figure 7. Christina Teruel. Happy. Video Still. 2019. ..o 13
Figure 8. Prole. Abolish Restaurants: A Worker's Critique of the Food Service Industry
LTSy = U o TR O K USRS TPTORRTRRN 15
Figure 9. Prole. Abolish Restaurants: A Worker’s Critique of the Food Service Industry
HHHUSEFALION, 2010, ...ttt bttt ettt r et e e b e b e nbe s nreeeas 16
Figure 10. Prole. Abolish Restaurants: A Worker’s Critique of the Food Service Industry
HHHUSEFALION, 2010, ..ottt bttt b et re e bt e b e b e nbeeneenneenas 17

Figure 11. Photograph of the National House of Pancakes sign. 2012...........ccccccevvieiiveiiieevinenn, 19


file://///Users/alexa/Desktop/Teruel_Christina_202105_mfa_8.docx%23_Toc69994871
file://///Users/alexa/Desktop/Teruel_Christina_202105_mfa_8.docx%23_Toc69994872
file://///Users/alexa/Desktop/Teruel_Christina_202105_mfa_8.docx%23_Toc69994872
file://///Users/alexa/Desktop/Teruel_Christina_202105_mfa_8.docx%23_Toc69994873
file://///Users/alexa/Desktop/Teruel_Christina_202105_mfa_8.docx%23_Toc69994873
file://///Users/alexa/Desktop/Teruel_Christina_202105_mfa_8.docx%23_Toc69994874
file://///Users/alexa/Desktop/Teruel_Christina_202105_mfa_8.docx%23_Toc69994874
file://///Users/alexa/Desktop/Teruel_Christina_202105_mfa_8.docx%23_Toc69994874
file://///Users/alexa/Desktop/Teruel_Christina_202105_mfa_8.docx%23_Toc69994875
file://///Users/alexa/Desktop/Teruel_Christina_202105_mfa_8.docx%23_Toc69994875
file://///Users/alexa/Desktop/Teruel_Christina_202105_mfa_8.docx%23_Toc69994875
file://///Users/alexa/Desktop/Teruel_Christina_202105_mfa_8.docx%23_Toc69994876
file://///Users/alexa/Desktop/Teruel_Christina_202105_mfa_8.docx%23_Toc69994876
file://///Users/alexa/Desktop/Teruel_Christina_202105_mfa_8.docx%23_Toc69994876
file://///Users/alexa/Desktop/Teruel_Christina_202105_mfa_8.docx%23_Toc69994877
file://///Users/alexa/Desktop/Teruel_Christina_202105_mfa_8.docx%23_Toc69994879
file://///Users/alexa/Desktop/Teruel_Christina_202105_mfa_8.docx%23_Toc69994879
file://///Users/alexa/Desktop/Teruel_Christina_202105_mfa_8.docx%23_Toc69994880
file://///Users/alexa/Desktop/Teruel_Christina_202105_mfa_8.docx%23_Toc69994880
file://///Users/alexa/Desktop/Teruel_Christina_202105_mfa_8.docx%23_Toc69994881

15

V72444 2-({7 ement
7

THE BOSS

(Owns the restaurant. His job is to make sure the restaurant
is making money. Usually knows a lot about food. He sets
the menu, buys equipment, hires and fires people, and
sometimes walks around to make sure everyone is working
as hard as possible. The restaurant is his capital. )

THE MANAGER

[Her job is to practically oversee the employees. She deals
with complaints and problems as they arise, making sure
the work process is running smoothly. Often she is older
than the other employees, and has worked as a waitress,
bartender, or cook for many years. While she is the enforcer
of the production process, she doesn't directly profit from it,
and is therefore not as enthusiastic an enforcer as the boss.
Sometimes the role of the manager is combined with that of
the bartender, the head waiter or the senior cook.)

mw%'(%

Figure 8. Prole. Abolish Restaurants: A Worker's Critique of the Food Service Industry

Ilustration, 2010
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It is common for the entire back of the house to be illegal immigrants working under
the table. They don’t have any contact with the customers, and therefore don’t have to
look like or speak the same language as the customers.

HOT COOK

(Prepares hot foods—mainly entrées. Usually the best
paid employee in the kitchen, and sometimes has
some supervisory role.)

COLD COOK

(Prepares salads, side orders, and
deserts. Slightly less skilled and less
paid than the hot cook.)

PREP COOK

(Prepares ingredients. Makes some bulk foods like
sauces and soups. Moves foods around and helps
other cooks during rushes.)

DISHWASHER

(The lowest job in the restaurant. The
dishwasher just washes the dishes

and moves rLem around. They have

the smelliest, loudest, hottest and most
physical job in the restaurant. They are
usually the worst paid as well. This job is
usually reserved for the very young or the
very old.)

Figure 9. Prole. Abolish Restaurants: A Worker’s Critique of the Food Service
Industry Illustration, 2010.

16



y 7 2
ﬁfm//‘ (/( z%e A(i//a(z

The front of the house is expected to look presentab|e, and be able to deal with customers.
Often are educated, and have useless college degrees in things like “English,” “History”

or—worse yet—"Art History.”

BARTENDER
(Makes drinks

for customers

at the bar

and for the
waiters. Has

to be able to
appear to know

a lot about mixed
drinks, beers, and
wines. Sells some food.)

HOSTESS

(Answers the
phone and seats
customers. Usually only

SERVERS

(Take orders,

serve foods,

take payment,

and generally

sell as much

as possible.

Have to be able

to appear to know

a lot about the food

and something about the

drinks.)

BUSSER

(Clears away

dirty dishes. Cleans

and resets tables. Also
does some food prep, like

is needed full-time in large
restaurants, and in smaller ones
only on weekends and holidays.
Hostesses are almost always
women.)

cutting bread and pouring
water. Doesn’t have to talk to
the customers very much.)

The bussers and hostesses usually want fo “move up” and be a server or a bartender, just
as the dishwasher wants to cook, the prep cook wants to be a cold cook and the cold cook
wants to be a hot cook.

The actual job descriptions vary widely between restaurants, as do the ages, genders,
and ethnicities associated with them. Still, in most restaurants, the boss has an idea of
the kind of person he wants to do each job. The division of labor is overlaid with cultural
divisions.

Figure 10. Prole. Abolish Restaurants: A Worker’s Critique of the Food Service
Industry Illustration, 2010.
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In Figures 9-11, the typical restaurant dynamic is broken down into three departments:
management, back of the house, and front of the house. The descriptions of each classification
are true from my experience. The only thing that isn’t highlighted is the physical demands placed
on all the employees, not just the dishwashers. Within the dishwasher’s section, Prole states that
they have the “most physical job in the restaurant,” 12 although | do not necessarily agree.
Servers lift heavy trays and bussers carry around overflowing tubs of dirty dishes and uneaten
food. Almost every staff member has restocking responsibilities, which require moving
exceedingly heavy boxes and products. Most of the work is incredibly taxing on the body,
especially the back if these things are not lifted properly. Let’s not forget that every restaurant
employee is on their feet during the majority of their 6-10 hour long shift. After viewing these
illustrations, I was reminded of the innumerable summer days I spent working at the “National.”

My years in the family restaurant are directly linked to Myrtle Beach’s tourist industry.
Because the city is economically dependent on the summer season, local residents must work
hard from spring break through Labor Day weekend, when the rest of the US population is
enjoying its summer holidays. During the summer, Myrtle Beach becomes crowded with middle-
class families and couples longing for a sunny vacation to remember. Businesses and hospitality
workers make nearly 70% or more of their annual income in summertime. For me, summer was

not a time to relax and unwind; from fifth grade on, no school meant time to make money.

12 1bid., 19.
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Figure 11. Photograph of the National House of Pancakes sign.
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our care, so they attract our desire to purchase to them. Keeping these ideas in mind, I also
wanted the objects on the shelves to connect to beach culture. In the end, mini glass bottles filled
with sand and palm tree decorated mugs stocked the shelves. These two novelties are clear

signifiers of a beach town.

Figure 25. Detail of Souvenir Shop Installation. 2021. Photography by Coorain.

The three installations illustrated and captured how time feels still and unmoving in these
places. The absence of any physical human presence, combined with noticeable movement, left
one portion of the gallery nearly motionless and feeling somewhat empty. To disrupt the visual
quietness, | installed a video with sound and moving images to contrast the other works. Rolling
Waves, Rolling Silverware is a split screen video of the ocean and of someone’s hands rolling

silverware. The two scenes coupled together emphasize the similarities of motion. Ocean waves
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flowing back and forth on the sand remind me of the rhythm of rolling silverware. The never-
ending feeling of working on a summer day and performing the same movements over and over
is echoed by the waves rolling in and out unceasingly. In this video, the only human presence is
my hands; my identity is obscured. This piece is not about my personal experience but the

common experience among those who are employed in tourist towns.

6 CONCLUSION

| did not originally plan for Eternal Summer to be a series object-based installations.
Prior to the pandemic, I intended to present a performance and have the work be heavily focused
on viewer engagement. Losing access to an audience completely reframed how I think about my
art. What I once considered a setback actually benefited my practice and research. It forced me to
think in new, slightly uncomfortable ways and to express my ideas without including my
physical body in the work.

As | embraced this new mindset, | began to think about how COVID-19 had ravaged my
home town’s economy. I thought about the empty restaurants, the motionless amusement park
rides, and all the little souvenirs collecting dust. Everything stopped for once. This stillness
inspired Eternal Summer. With the mental image of a quiet, lifeless tourist town, | realized just
how lonely and stuck these places can feel.

My goal for the show was to provide an experience: something viewers could remember
not only through sight and images, but through their senses of smell, hearing, and touch. These
experiences provoke questions of guilt, ephemerality and complicity, gently spoiling the

beautiful perception of the tourist vacation fantasy.
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