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BUSINESS GOALS

GOALS

® 3-5 user tests, design critiques, or expert
feedback sessions at each iteration
e Hi-fi prototype with Ul interactions

SCOPE

1. Searchable, filterable recipe newsfeed
2. Weekly plan
3. Favorites, sharing, commenting, & history

ASSUMPTIONS
Technology for scraping food blogs.

RISKS

e Time
e Limitations of Ul interaction in prototypes.
® Brief market research & persona creation

Charlie

Busy, young mom

S $50-100k household income

Bl Medium tech proficiency
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Independent Close-knit
PLANNING

Flexible Organized
BUDGET

Loose Crunched
NUTRITION

Basic Special Diet
CREATIVITY

Comfort Zone Experiment

“Food is the way | nurture
& bring my family together.
I love to be creative, but
the meals | cook must be
quick & organized.”

PAIN POINTS & NEEDS

1. Browsing blogs for new
recipes takes too much time

2. Family can be hard-to-
please, picky eaters, or dieting

3. Without a plan, food already
stocked at home is underused

POTENTIAL SOLUTIONS

* Gallery feed of recipes
sourced from favorite blogs

* Filter by blog or author

o Filter by foods already
stocked in the pantry or fridge

 Tags for cooking time ranges
 Tags for diets

* Weekly plan

¢ Favorites and sharing

e History of recipes with notes

 Explore by ingredient: name,
cost, season, stocked
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tabl I dwalnut (if there are any!) taste amazing chilled, too.
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3. Stir in the pure vanilla extract and lemon juice (if using).

4. Pour into a dish and serve with your desired toppings.
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Charlie's

ﬁ' Journey Map

SCENARIO

Charlie has always explored her creative side in the kitchen, but since she became a

mother, she has had less and less time to develop new recipes and flex her creative
muscles. It's midday Sunday, and she’s planning meals for the week in preparation for
her weekly grocery trip.

STEPS

COLLECT RECIPES

INGREDIEN

T CHECK

FAMILY FEEDBACK

GOALS

1. Explore fresh and creative recipes

2. Prioritize readily-available ingredients
3. Please her family’s tastes

4. Plan a menu to fit the upcoming week

PLAN MENU

EMOTIONS & THOUGHTS

1. “It's always fun to see what my
favorite food blogs have been cooking
up lately. It inspires me!”

6. "Asparagus is finally in season — yes!
It'll be cheap and easy to find.”

3. "My partner
is trying to
avoid dairy.”

4. "Refridgerate
overnight? No
time for those
muffins!”

2. "These pictures

5. “Ah, | haven't

cooked my mom’s

asparagus risotto
in so long. |
wonder if my son
would enjoy it.”

make me hungry!. A2

7. "Hm, not quite
enough butter if |
plan to double that
shrimp scampi.”

8. “How is it that
we're always running
out of olive oil?
Where's it all go?!”

9. “These
tomatoes look
mere days away
from rotting. Can |
even use them?”

10. I better start
writing down the
stuff | need to pick
up from the store.”

11. “I'll send these
recipes over to Riley.
Hope there's time to
get some input!”

12. “That feedback makes a fair
point; we haven't ever been able
to eat all of the bell peppers
before they turn mushy whenever
we buy in bulk from Costco.”

13. "I might even triple that shrimp

scampi recipe. I'll make it for dinner
with the Robinsons, and we'll eat the
leftovers for lunch on Thursday.”

14. "l guess I'll
need to buy 3
pounds of

butter... wow

15. “If Riley cooks
chili on Monday,
we'll eat leftovers
for dinner on
Tuesday, and |
can squeeze in
time for yoga.”

ACTIONS

Review social media — especially
Pinterest — food apps, and blogs
for recent recipes.

Revisit favorite old cookbooks or
personal notes for specific ideas.

Search her kitchen to make sure
the basics and the special
ingredients are well-stocked.

Add the needed ingredients to a
grocery list.

Share a few of the top recipe ideas
with her partner, giving them a
chance to veto or suggest others.

Let her partner know what
groceries are needed (may affect
choices).

Ensure serving size fits the number
of meals she wants the recipe to
cover. Calculate doubled or tripled
ingredients in the grocery list.

Communicate the weekly menu to
her partner, for splitting cook duty.

INSIGHTS

Within each recipe, capture cook
time, diet, images, and source. This
all affects the recipe’s effort,
feasibility, and cost.

Support user-created recipe cards.

Per each ingredient, capture
season and supply at home. These
both affect the recipe’s effort,
feasibility, and cost.

Support adding ingredients from
recipe(s) to a grocery list.

For sharing, allow ability to like,
dislike, or explore similiar recipes
(which can then be shared back).

Support sharing the grocery list.

When adding to a grocery list,
allow ingredients to be multiplied
or divided.

Present the weekly meals visually,
marking cooking days and leftovers
meals.
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PAPER PROTOTYPE
LESSONS

1. Choose a consistent way to display
recipe photos.

2. Small modal is not the right
treatment for adding to the weekly
plan. Consider a page instead.

3. Calendar icon was a little unclear.
4. Share icon looks like go back.
5. Prefer to search by sources, so

include that in the help text when
search is clicked.
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Triple Coconut Cream Pie

Smitten Kitchen =
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Ingredients

SERVES 6
1 cup plus 2 tablespoons (150 grams) allpurpose flour

+172 cup (37 grams) loosely packed** sweetened shredded
coconut

+11/2 teaspoons granulated sugar

172 teaspoon kosher salt

+ 172 cup (115 grams) unsalted butter, cold, diced

3 tablespoons (45 grams) very cold water, plus a splash more if
needed

© UNDER 2 HOURS

+3 tablespoons (25 grams) all-purpose flour
+ 174 teaspoon kosher salt

+172 cup plus 2 tablespoons (125 grams) granulated or vanilla
sugar (see note]

+1vanilla bean, split and seeds scraped (see note)

-2 large eggs

+1 cup (235 ml) milk, whole or low-fat

+1 cup (235 m) canned unsweetened coconut milk

+2 cups (150 grams) sweetened shredded coconut

+ 4 tablespoons (60 grams) unsalted buter, diced

+2 teaspoons (10 mi) vanilla extract (if not using vanilla bean)
+11t0 2teaspoons (5 to 10 mi) dark rum (optional)

+2172 cups (590 m) heavy whipping cream, chilled
2 tablespoons (my preference) and up to 173 cup (in original
recipe) granulated sugar

+1 teaspoon (5 m) vanilla extract

1172 cups unsweetened large-flake coconut or 2/3 cup
sweetened shredded coconut

+ Chunk of white chocolate to white chocolate curls
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a And when will you eat it that day?

D Breakfast
O Lunch
(O oinner
O snack

© What about leftovers?

Breakfast Lunch  Dinner  Snack
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CLASS FEEDBACK & LESSONS

1. The add to weekly plan page feels
like a lot of inputs.

2. Visualize info on the recipe page.
3. The share pages feel a bit mundane.

4. For leftovers, explore Pinterest's
“tried it” feature for recipes.

6. Add steps to the recipe, too.

7. Serving size should be more
noticeable.

8. Add ability for doubling/halving
recipe.

9. Pick date in the future as an option
rather than scrolling along calendar
days (what if it's far in advance, like for
a party?)
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Triple Coconut Cream Pie >

Smitten Kitchen =

® UNDER 2 HOURS

GLutenFReE ] VEGAN

Summer Squash Pizza >

Smitten Kitchen @
‘® UNDER 3 HOURS

VEGETARIAN

€ Add to Weekly Plan

( Share Menu

<

Filter By

SERVES: 6
PREP TIME: 1 hour
COOK TIME: 30 minutes

I ‘would like to tell you that | made coconut cream pie because
after 12 years of requests for it | submerged my doubts over
whether it was my “thing" and finally saw the ight. Or that
apparently this specific coconut cream pie created by Tom Douglas
at Dahlia Bakery in Seattle s so well-known and loved, a previous
president would ask for it by name. O that | made it because | was
delighted by the history of coconut in America outlined by Stella
Parks in her Bravetart cookbook (which we are already way into)
where she explains that the earliest packaged coconut you could
getin the US, after the Civil War, was dry and chewy, and not very
appealing unless you soaked itin something. That thing became
cream for custard, because we have very good tastes. Or that in
one of those food holidays fm a bit dubious of but not above

I

Pp: is
National Coconut Cream Pie Day, and we might as well begin
preparing today.

None of these are true. | actually — in a veritable sad trombone
after a build-up like the above — made coconut cream pie because
1 went 50 overboard buying caconut for a certain wedding cake |
made last summer that | had quite a bit left to use up before its

What | quickly learned, however, is people* have a level of
enthusiasm over coconut cream pie that i virtually unparalleled in
any other dessert, save, perhaps, banana pudding or chocolate
pudding pie. | believe the theme is pudding. Or — perhaps, just
perhaps — the mandatory raft of whipped cream on top.

1 getit, | really do, especially after making this one: a mile high with
equal parts gooey, vanillaflecked, rum-kissed coconut custard and
massive pom-poms of whipped cream, topped off with  shower of
toasted coconut flakes and curis of white chocolate. It does.
nothing halfway and neither should we.

* You know howit can take weeks and weeks to find a single date
thatworks on the calendar for all of your friends? Yet amazingly if
You group text I think | have too much coconut cream pie, who
wants to swing by and pick some up?” suddenly, everyone s free,
and your familyis mad at you for giving all their pie away. | will

cream pie again.
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BREAKFAST

Chicken Tortilla
Soup

Jalapefio Café 2
 LEFTOVERS
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Halfbaked Harvest 51
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COOK TIME

Selected: Overnight

DIET
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O NutFree

Clear

O Paleo
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(O soy Free
D sugar Free
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Hi-Fi & Refining Interaction
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PLANNED RECIPES

Broccoli )
Fettuccini

] Halfbaked Harvest
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INSTRUCTOR FEEDBACK

1. Add b&w pictures and allow for
swiping through.

2. Add app name and logo in the header.

3. Allow behavior of adding pie to
calendar and favoriting pie.

4. Success alerts after sharing or adding
to calendar.

5. Switch the week dragging mechanism
for just the date-picker as input

6. Add interaction states for clicking
checkboxes and changing serving size
when adding to calendar.

7. Add interaction states for adding
friends in sharing flow one-by-one.

9. Add interaction states for the slider
and diet checkboxes on the filter.

DESIGNER FEEDBACK

1. Try having a scrolling wheel (rolodex)
for picking day of week for leftover, then
only 4 checkboxes.

2. In inital step of when to cook, calendar
doesn't need to be dropdown. Plenty of
space to have it there.

3. Put the pills on homepage above the
pictures and make them sticky.

USABILITY TEST FEEDBACK

1. None. All of the usability tasks were
successfully completed in less than 3
seconds.

CLASS FEEDBACK

1. Try not prescribing different meal
times.

2. Use the serving size to predict how
many meals it will last and autfill that for
people. Will maybe need to ask how
many people eating it.

3. For selecting leftover days, use the
calendar again and allow mutliple days
to be selected.

4. Maybe use microcopy to make it clear
what the value of each action within
adding to the meal plan (don't let
leftovers go to waste! don't over-
purchase groceries!).
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DESIGN SYSTEM

TYPE

Title 1

Open Sans ® SemiBold * 45/61

Title 2

Open Sans * ExtraBold » 24/33

Large

Open Sans » SemiBold » 18/24

Regular

Open Sans * SemiBold » 13/18

Open Sans » Regular » 11/18

Open Sans * Bold » 10/14

COLOR

Primary & Secondary

#FF1744

Alerts

#FFS16F

Grays

H4A4A4A

#3DSAFE

#B187FF

4989898

#00E&76

BUTTONS

Primary

Secondary

Link1 Link2

ICONS
AaEBEIQYEHEY
UL O®OZ v

SPACING

16px

40px 2

bdpx
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