
Interview 3: Richa Gupta

Why Richa?
○ Is a working mom with 2 young children
○ Home-cooks cultural Indian food
○ Primarily responsible for meals in household

Interview Details
○ Conducted via Zoom directly after work 

by Maya (interviewer) & Kevin (notetaker)







Insight Need

For working 
parents, it’s 

difficult to find 
time to 

home-cook 
quality meals.

Parents need 
support to plan 

for varied, 
nutritious food 
during busy or 

uncertain times.



Artifacts



Interview 4: Terry Braggs

Why Terry?
○ Extreme User: professional chef with 18+ years of 

experience, attended culinary school
○ Teaches cooking classes at EVGR Dining

Interview Details
○ Conducted in person at EVGR Dining after his cooking

class by Megan (interviewer) & Maya (notetaker)







Insight Need

Chefs want ways 
to continue 

innovating and 
sharing their 

food.

For professional 
chefs, cooking 

unlocks personal 
fulfillment, 

growth, and 
community.



Artifacts



Key Learnings

● Tension: Different people have diverse, and often opposing, 
priorities in cooking

○ e.g. creativity vs sustenance, enjoyment vs pragmatism, 
community vs individual flexibility

● Building a strong culinary foundation enables creativity

● People with limiting circumstances (e.g. dietary restrictions, 
children, work) develop effective routines for themselves

○ These people desire support for their routines, not disruption



What’s Next?

● Distill further insights about cooking process 
versus outcome 

● Continue analyzing interview results
● Work on HMW and POV statements
● Determine specific focus within meal planning 

and cooking domain



Thank You!
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Appendix: Link to Empathy Maps

https://miro.com/app/board/uXjVNd3u_fw=/
?share_link_id=141853370502 

https://miro.com/app/board/uXjVNd3u_fw=/?share_link_id=141853370502
https://miro.com/app/board/uXjVNd3u_fw=/?share_link_id=141853370502

