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Domain Selection

How can we involve the senses?

Food!

Are we interested in it?

s it a relatable experience?



Finding participants

Non-Stanford students
Getting out of our bubble.

Unigue eaters
Allergies? Diets? Chefs?

DIVGFSI%

Age, culture, ge




We spoke to...

Eduing Julia Alyssa
Food vendor, 20-year-old 20-year-old 24-year-old
business owner college student graphic designer cook, boxer

/i” Bay Area, CA Bay Area, CA Bakersfield, CA Detroit, Ml




... and asked them

What do you

Can you walk me
like most about cooking?

through your last meal?

Can you walk me through

~ What does your pantry-look like?
, the last time you cooked?

What challenges do you face
when cooking?

What would be
helpful for you when making food?

How does cooking make ‘
you feel?

Do you have any hot takes on food?



‘| will not serve to my customers
anything that | wouldn't serve to
my Kids."

Eduing
food vendor, business owner
Outside his business, 20 min
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Insight
Chefs who prepare food with personal
commitment are much more fulfilled than
cooking solely for practical reasons.

4

Need!
~ Chefs want ways to be creative and bring a

> aspect of their own lives to the kitchen when

cooking for others.




‘| tend to really like choosing
food. So | take my sweet time.

Julia

busy college student
Eating at farmer’s market, 30 min
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| tend to really
like choosing

food. So | take

my sweet time.

Planning [what

Air-quotes the
word “rare”
when talking

about farmer’s

market

Say

Do

Think

Feel

Pride?
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Insight @
People want to eat well, but don’'t want to be

perceived by others as “trying too hard.”

Need!

People want a way to plan out the food
they eat without being judged. popretny

\calt
> P(ac‘,\



‘| personally love to add my own
flavors. It always feels better
when I'm cooking myself.”

Alyssa
graphic designer
Zoom interview, 45 min
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Insight @
People find it frustrating that not all recipes

are explicit with portions, nutrition, etc.

Need!

People want to feel confident and secure
when they are exploring new foods and
Feepes




Insight @
People find it frustrating that not all recipes

are explicit with portions, nutrition, etc.

Need!

People want to have more information
about what's inside their food.




“What really brought me to
cooking is trying to be more tied
in to my Filipino culture.”

Tyler
cook, amateur boxer
Zoom interview, 50 min



I'ma
perfectionist
when it comes

to cooking

High quality
ingredients are
really expensive

| want to try
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closer to my
culture.

Buys foods at
the store
specifically
because they're
Filipino.




Insight
Tyler makes an effort to engage with Filipino
cuisine because of his personal connection.

Need!

People want to express and retain their
cultural identities through food.



Insight @
People like to prepare their own food to ensure

precision and add their own spin to it.

People want control and ownership over
their food, even when following recipes.



~ Waste and
-environment

Owner'shlp
i over food is just as |mportant
e as the food |tself

: N_ostqlgib

T = _ and use food to deﬁne e
| Fearof . Y == e — themselves soc10culturally '
- judgement | o= : ' ~




NEXT STEPS

00 Expand our interview scope to new HIGH
types of eaters

01 Continue unpacking interview data HIGH

02 Narrow down problem domain within HIGH
food

03 HMW statements and experience HIGH
prototyping

ITEM COUNT: 04

WEEKS REMAINING: 08

THANK YOU FOR VISITING!

47147 14714






