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Choosing A Domain

Brainstorming Our domain

/ \ / Resonating with \ / \
Universal experience cultural coqurt food Chal Ienges
and mutual interest in 25 & CRnMScton e
Unintentional positive Sustainability and meal
impact on lifestyle, food waste ® lannin g
simplifying one .
everyday task Meal prepping and and cooking

\ / \ home delivery / \ /




Choosing Interviewees

We chose participants with varying degrees of
knowledge about food, diverse cultural
backgrounds, and differing priorities motivating

them to cook

~

/

Recruited through reaching out to personal networks
asking for recommmendations of individuals who have
unigue relationships or experiences with food

~

/

Wanted to include both a non-user (self-sufficient
with meal planning and prep) & one extreme
user (a chef) in addition to regular users

~




What do food
and cooking
mean to you?

Tell me about
the last time
you went
grocery
shopping.

Do you have food
waste? Are you able
to use your leftovers?

What is your main
priority when planning
and cooking meal?

What did we ask?

When was the last
time you ate out?

What are the most
fun and most
difficult aspects of
cooking for you?
Why?

What is your
favorite food?

How do you
currently
approach

cooking and

meal planning?



Interview 1: Derrick Li

/Why Derrick?

o New grad -» undergoing a transitional period

o Located in a big city (NYC)
o Lives with his partner & cooks for 2

Interview Details

o Conducted via Zoom following a remote work day

by Megan (interviewer) & Maya (notetaker)
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InSight

New home cooks
have h[gh
expectations but
feel
overwhelmed

Need o

New home cooks
need
com p re h e nSiVe
guidance to
reach tangible
milestones.



Artifacts




/Why Emma?

o Non-user: Very experienced with meal prep & cooking
o Has significant dietary restrictions

o |s a student athlete /

~

-

Interview Detalils

o Conducted in person at CoHo after lunchtime

by Jeanette (interviewer) & Megan (notetaker)

. /




“You need [food] for
happiness. People
who've lost the
senses of smell and
taste become
depressed.”

"No meal
delivery
services work
for my dietary
restrictions."
T —

SAY

"What | cook is
very limited by
what's
available on
hand."

T —

"My friend is currently
cooking herself but she
literally doesn't use
anything but salt and
pepper and never
marinating. It's scary."

T —

"I make sure
[mental note
of it] to get lots
of protein in
my meals."

"[Cooking] is
faster than

going to the
dining hall."

"I have pretty
good intuition
[when
planning
meals)."

T —

DO

Will spread out meal
prepping
periodically
throughout a
week/day cooking in
batches whenever
there is spare time

T —

Uses Al to
generate
additional recipe
‘or meal planning
inspiration

Important to
be mindful of
food waste
minimization

T —

Food going
bad shouldn't
be a concern
with good
planning

T —

Cooking can
be
strategically
integrated into
daily life

Difficult to find
suitable places
to eat out; has
to cook for self

T —

Meal planning
is a difficult
skill to learn

that develops

over time

T —

A variety of
nutrition
from food is
important

T —

Dietary
restrictions
require extra
planning

S —

Has very

routine

cooking
habits

THINK

"When | was
working this past
summer it was
easier to make
time for cooking"

Pre-makes certain
marinades for the
quarter and adds . ‘
to dishes I try to lower
whenever needed the activation
energy [for
—-
cookingl."
—-
Uses grocery
delivery apps rather
than going to the
grocery store since it
can be too time Makes mental
consuming categories of foods:
which ones expire
e quicker and which
can be frozen for
long periods of time
—
Has cooked
completely on
her own since
sophomore
year

FEEL

Need to
prioritize
protein

| T—————— More
important
priorities than Current food
S dscirs sven food/cooking tech li:i\m :ryt
W m"s T — useren-°| |engh
don't have to
think about all
of this
I —
Efficiency /
flexibility for
food trumps Satisfied;
doesn't feel a
need to
T —— change her
routine
T




"No meal
delivery
services work
for my dietary
restrictions.”

"Unless I'm creating
a really unique dish,
| have my basics
down and it doesn't
require a lot of
thinking."

Uses Al to
generate
additional recipe
or meal planning
iInspiration

Pride in her
planning
abilities

Learning meal
planning is
born from

necessity

Makes mental
categories of foods:
which ones expire
quicker and which
can be frozen for
long periods of time



Deople with
dietary restrictions

are hyper-aware
of their diets and
cooking routines.

Need

Deople need
support to
streamline their
pre-existing
routines.



Artifacts

*Emma did not have access to her personal items at the time of the
Interview. However, she has confirmed that these are some of the products
that she uses for her extensive meal planning. *



