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“Where does our 1o0od come from?”




‘Make Kids (aged /-10) fee
proud about contriouting o the
dinner preparations!’




INTERAGTION VISION

Feeling proud like when receiving a
trophy, being honoured for an
achievement in front of a lot of people




INDOOR GARDEN CONCEPT
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N Main Problems:
% - plants are only a trigger
- concept has to many elements




FINAL DONCEPT g

- Focus on microgreens
- Link between growing plants
and cooking




FINAL CONCEPT
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FINAL CONGCEPT

recipe folder

4 seed bags with™
instructions
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FINAL GONGEPT

feedback cards for
parents

reclpes in
categorles T
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RECIPE CARDS

categories



blueberry & bean Spfout WHAT DO | NEE.D?

" for £6 jofigops. apoaial
Ioe cream Iol pops W{ £00g blusberrion kitohan tosl:
' L0y boan sprouts laflignp wigks
£ 2 big spoonn of honey e oube ahapas
2009 Greok yopurt aluminum fol
1vanila bean
llmil
| i Bl . Far deodratlon;
e . milk ohooslate, radiah oress leave

LET’S GET STARTEDI

N L L Add the biusberrien to & pan,
— \m nqueaza tham with a wooden ipoon
o . and hoat them up on o amall iame
: . " £ Gt the baan sprouts In smal
¢ poaces and add them to the pan
Cook all for & minuten

4 Cut the vanile baan open saratoh
out the sands and mix them with the
yogurt

4. Ndd the honsy to the vanila yogurt
musy

fi. & 8. Rdd the barrien 1o the yogurt
7. Fill the koo oube shapos with the
yogurt maas

. Place aluminum foll on the shapes
and then atiok the ollipop stioks in
the shapes. You oan ses whars the
shapen are when you oarefully pross
tha foll to the plastio

0. Put the los oream aarafully in the
froazer and fraszs tham ovar night
10. The next day. plage some ohoo
olate In @ cup and put them in a pot
with water. Hoat it on & small fume
Bo careful that no water comes (o
the ohooolute

. & 2. Dosorate the los oream with
the chooolate and the radish orsss

COMMENTS & TIPS

boan |
aprouts

A rudiah

oress
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FEEDBAGK CARDS
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~USER TEST

DIEQE 10 years old
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USER TEST

PHASE 1=






- worked well
- very exciting to see a change
‘ every day
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Broccoli cress lettery
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& Cobruik do etter Yormpjes om et
UR het desg te maken. Alg or goen p
Meer s, rol dan het desg opnisuw ui
Horhaal dit tot al het deag op in.

0. 80 do ul en de tomaten

10. Clet von soheutfe olie in de pan
¥0eg de ul tos. Bak voor 2 minuten en
vYoag dan het pehakt toe

11 Als het viees gaar Js, vosg de tomat
tos en bak het voor 10 min

Yoag dan de tomaten puree®oregand,

Zout en pepar toe
. Dos de pasta In de pan en kook voo

6 minuten

NOTITIS & TIPS




Moment of pride when serving
PHASE 8 - Eatmg/ Feedba the dish
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BN “‘Z\ Wish for written, non verbal
i N A
PHASE 3 - Eating / Fe {Q‘S ’ : feedback
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CONCLUSION
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Positive feedback:

- amazing recipes / interesting
new taste

- very cool folder

- easy understandable and
appealing graphics

- washable & portable

Recommendations:

- even more detailed recipes

- give time guidelines

- different way of feedback
e.g. report > long term pride



THANK YOU




