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Questions Asked

e Describe arecent meal that made you feel

accomplished? What went well?

e Do you ever feel stressed when cooking? Why?

e How did you learn how to cook? Is there anything you
wish you had done differently?

e When it's time to cook dinner, how do you decide
what to make?

e At the grocery store, how do you know/plan what to
buy?

e Do you ever face any barriers when you are trying to

cook?

e What motivates you to cook?



Results & analys



Needfinding

Methodology Chef N

Why were they chosen? Why were they appropriate?
- Domain Expert = Professional Chef & teacher
- teaches a young adult cooking class — can speak to the
experiences, needs, and feelings of the amateur cooks
- didn’t go to culinary school
How were they recruited/why are they diverse?
- reached out to in volleyball coach
- professional chef & teacher, out of stanford bubble!
Where were the interviews conducted?
- On zoom
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(Cooking these days can be
much more easily
approachable than it was
50 years ago.

Chef N




to teach flexible recipes with clear
and simple instructions

to give people fulfilment from
cooking

Needs...

It would be game
changing to...

make cooking be a more common
medium for personal expression

make cooking basics more easily
accessible (well consolidated &
thorough) to spark curiosity for
beginners

Says
observations: what does this person say that surprised you?

Does
Observations: What did this person DO that surprised you?

Gets th
Q Asks her When she s low random ro'::l let Has routine
students lots. on groceries, and has to make meals she likes
of questions , p"'::;:m m";‘!‘:‘ to cook in all
while she Is remainkts faad he:l cooking
teaching them she has L — ASSES
 —
“— | —
Meal
prepsa
lot Rarely cooks
formal
recipes/meals
T Can "smell"
eVEty Step somethi?\g , Emphasizes L —
when just by teaching
cooking looking at it knife skills
— — —
Doesn't use 1ols
when she can ) ;
help '::(useshs Vegetarian
nd to
determine how
cooked meat is)
T —

Thinks
Based on what they SAY and DO, what might they be THINKING?

 Toomuch
inclusive information is

experience for
‘each person
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Why were they chosen? Why were they appropriate?

- extreme user!

- Stanford Student Athlete — has a specific strict nutrition

plan & rarely cooks cause eating at dining hall

- growing up his parents mostly cooked for his family
How were they recruited/why are they diverse?

- randomly approached in Athlete Dining

- doesn’t cook at all & student athlete
Where were the interviews conducted?

- In person!
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If you have more control over
what youre making, you can hit
those goals a lot easier
depending on what type of
protein you buy, what kind of

quality stuff.

Travis

(on athletic performance goals)




to use food to achieve nutritional

says k. ' Thinks
Based on what they SAY and DO, what might they be THINKING?

g O O I S observations: what does this person say that surprised you?

cooking to not feel like a chore

Needs...

It would be game
changing to...

know exactly what was in each
meal

have each shopping trip last for
many days

Observations: What did this person DO that surprised you?

0

Follows dietary
goals from his

strength coach
over summer

Looks at
pictures to
decide what
to make
T —
Makes full
meals more
than

something like
a bowl

T —

Made
small
jokes

Plays with
his thumbs
when he
talks
| ————

Takes a break
from cooking if
it begins to
feel like
a chore

Helps his
family cook
sometimes

Sometimes
uses notes app
on food for

grocery list

T —

Very good
at eye
contact

Cooks lots
of chicken
and rice

memories

Like
‘cooking
should be
simple

Uncertain

about his

future with
cooking

SIARI |
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Methodology

Why were they chosen? Why were they approprlate?
- Wanted a completely random non stanford person
- looking for an middle age person also a parent
- seemed to be relaxing at the coffee shop scrolling on her
phone!
How were they recruited/why are they diverse?
- approached randomly at Philz on University
- out of the stanford bubble & age
Where were the interviews conducted?
- In person
- granola.Al used for transcript




44

No, | don't enjoy cooking,
and my mother never did
either. So she never taught
me anything and her food
wasn't good.

Philz Customer




to feed her family and herself
to make quick, easy, tasty recipes

to have everyone in her family to
like the meal

Needs...

|

Says

observations: what does this person say that surprised you?

Observations: What did this person DO that surprised you?

It would be game
changing to..

get joy out of cooking and learning
new recipes

have all of her family always
enjoyed her meals

oreate
shopping plan
atgrocery
store

Cooks for
family of

@4

‘walks through
all grocery
aisles and

picks up other
nems

Does

crouches
over when
she thinks

uses,
a paper
and pen list
to shop
—

will eat out if
time conflicts.

cycles
through the
same recipes

every week

NYT app for
all of her
recipes
T —

Buys products.
based on price
not brand

goes to
costco->
buys food

in bulk

She doesn't
plan out her
meals more
day to day

Based on what they SAY and DO, what might they be THINKING?
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Key Learnings

Everyone has distinct cooking
needs and eating goals

Time and knowledge are major
barriers to cooking every meal

It's easier than ever to learn how to
070]0) ¢

Summary
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Thanks for listening




APPENDIX

. 3rd empathy map in next slides
II. consent forms in drive folder
l1I. needs and insight brainstorm in drive and linked
here



https://drive.google.com/file/d/1m_t0YG7f6eubNvMVy5Hc2PlgIc-Wxw8Z/view?usp=drive_link

