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Who & Why?:

-  Jad, a recent Indiana University graduate who works in 

consulting in the bay

- Hasn’t really learned how to cook but has a kitchen

NEEDS:

-Minimize stress once he goes offline from work

- Recipes that are quick and easy to execute 

Insights:  it would be game changing to…  

- make cooking more approachable for beginners!

- make cooking a fun, social activity!

x

New & 
Noteworthy



When you’re cooking alone, it 
just gets so boring, so it’s hard to 
motivate myself to cook and try 

new recipes… 

“
Jad



Point of View - 
Travis

he feels more satisfied  when he cooks his own food yet he still only gets his meals from the dining hall. 

Travis, a Stanford student-athlete who has very specific dietary goals  and mainly eats from the dining hall .

having a stricter diet makes the cooking experience less exciting .

he didn’t have to stress  about the nutrition elements of the recipes he’s cooking and 
instead could put effort into the fun, creative  parts of cooking a meal. 

We met…

We were surprised to notice that…

We wonder if this means that…

It would be game changing if…



Point of View - Jad

he loves to watch cooking videos , but finds it boring  to take the time to learn the recipes himself. 

Jad, a recent post grad working in software consulting in the bay area, who is learning to cook  for himself for 
the first time.

the stress & fatigue  after the work day makes cooking not entertaining or enjoyable for him. 

attract jad to cooking for himself after work by unlocking the social element  of cooking. 

We met…

We were surprised to notice that…

We wonder if this means that…

It would be game changing to…



Point of View - Phillipa

she doesn't enjoy  cooking and doesn't plan  out her meals. 

Phillipa, a mother of two from the bay area who cooks for a family of 4 . 

she defaults  to the same quick and easy meals that only her kids like to avoid extra stress. 

for her to use recipes that can satisfy everyone 's food preferences while also giving a 
sense of joy for cooking. Transforming cooking into an avenue for creating happy 
memories  with her family.

We met…

We were surprised to notice that…

We wonder if this means that…

It would be game changing…



H
ow

 M
ight W

e…
 

➔ HMW make cooking feel like a party?
◆ from Jad’s POV/Phillipa’s POV

➔ HMW make cooking exactly like cooking 
videos?
◆ From travis’ POV

➔ HMW reward creativity when cooking?
◆ From phillipa/travis POV

https://docs.google.com/file/d/1AebIg43M9wl4PzGYPYWUrOU7zQpIANQ3/preview


Solutions
Dinner Party 
Planning App  Food Tinder Su Chef (helper bot)  

A Dinner Party Planning App 
that allows users to host 
virtual or in-person rotating 
dinner parties at different 
homes with culturally diverse 
menus, themed nights, 

They have the option to cook 
together or split dishes among 
participants.

Food Tinder is a social media app 
where users can share their 
cooking, swipe to save others' 
recipes based on preferences.

They  compete against friends 
for rewards like grocery credits 
and unlockable ingredients, and 
earn upgraded culinary rankings 
from line cook to executive chef.

Su Chef is a helper bot 
interface that answers 
cooking questions, 
organizes grocery lists for 
meals & roommates, 
transcribes cooking videos 
into recipes, and offers 
music playlists tailored to 
different recipes. 

SU chef is there to help with 
your cooking needs in the 
kitchen.
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The Chefs
Our Experience Prototype 

Participants

+ various classmates/friends for food tinder!



Experience Prototyping: Virtual 
Dinner Party Key Assumption : People will think it’s more fun 

and less stressful to cook with family and friends.

Process: Have participants call a loved one while 
cooking and make a meal with them over 
FaceTime. 

Successes : Enjoyed having time within busy 
schedules to be doing an activity with his long 
distance girlfriend. 

Shortcomings:  Found it cumbersome to hold the 
phone while cooking as someone who doesn’t 
know how to cook to begin with.

Future: Interested to test further, but seems to 
add stress to the process.



Experience Prototyping: Food Tinder
Key Assumption : People would be excited about 
sharing their cooking and feel inspired by others’ 
plating images. 

Process: Recruit experienced chefs to share 
images of nicely-plated dishes. Presented 10 
images to beginner cooks in college, and have 
them “swipe” left or right on the image. Provide 
recipe if they swipe right!

Successes : “Knowing I inspired them to make 
something they wouldn’t have made is a great 
feeling.”

Shortcomings:  Ensuring professional content.

Future: Interested in moving forward, want to 
explore participation inequality.



Experience Prototyping: SU chef 
Key Assumption : People trust a chatbot with 
cooking advice/instructions 

Process: participants dictate their 
ingredients/spices & receive a chatbot produced 
recipe to cook. 

Successes : the recipe included new techniques & 
spices, which pushed her to be more creative with 
the ingredients she uses to   makes pretty much the 
same meal every night,  

Shortcomings: Found some of the cooking time 
inaccurate & there weren’t that many ingredients to 
work with so result was not overwhelming 
impressive. 

Future: dive further into how the chatbot recipe 
would affect people who have more variable meal 
routines creatively and stress wise. 

https://docs.google.com/file/d/1s430l3Lz2Sq0qLpGSQsE3Uzl3WqR5Wms/preview


What’s next 
- SU chef X Food Tinder 

- ethics must focus on ensuring 
user health & safety 

- serves our target domain best! 
- user interface is familiar 

already 
- blending  SU chef with tinder 

combines two groups

Summary



Thanks for listening 

Feedback? :) 



APPENDIX
I. 3 critical assumption scale 

II.  consent forms (in the drive)  
III.  two new empathy maps + needs/insights 

 











erica 



HMW brainstorm



solutions brainstorm prt 1



solutions brainstorm prt 2



Content slide



ST
EP

 0
5

Olive Oil Drizzle

Lorem ipsum dolor sit amet, 

consectetur adipiscing elit, sed do 

eiusmod tempor incididunt ut 

labore et dolore magna aliqua.



STEP 03

Cheese Layering

Lorem ipsum dolor sit amet, 

consectetur adipiscing elit.



STEP 04

Toppings Arrangement

Lorem ipsum dolor sit amet, 

consectetur adipiscing elit, sed do 

eiusmod tempor incididunt ut 

labore et dolore magna aliqua.



Lorem ipsum dolor sit amet, consectetur adipiscing elit, sed do 

eiusmod tempor incididunt ut labore et dolore magna aliqua.

WRITE A MAIN TITLE HERE



This presentation template
uses the following free fonts:

Titles: Prata
Headers: Poppins
Body Copy: Poppins

You can find these fonts
online too. Happy designing! 

Don't forget to delete this
page before presenting. 

Use these design resources
in your Canva Presentation.

Resource
Page



CREDITS
This presentation template is free for 

everyone to use thanks to the following:

SlidesCarnival

Pexels
for the photos

for the presentation template


