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With a growing sensibility around 
animal products in recent years 
in Europe, the demand and offer 
for vegan chees has been growing. 
Different than meat, the process 
of making cheese can contain 
many parameters and can be highly 
complex which is hard to mimic with 
plant based ingredients. Desiring 
to become vegan myself, but also 
a cheese enthusiast, I find it hard 
to accept the alternative vegan 
cheeses. And why is that? What is it 
about cheese that we love so much? 
How can I learn from the relationship 
we have with cheese, by doing 
qualitative research and taking a 
speculative and experimental design 
approach in order to reimagine the 
animal product in a future plant 
based planet?
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How might I learn from the 
relationship we have with 
cheese to reimagine plant 
based food experiences 

for the future?

experience design?
speculative design?
experimental approach?
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Bonjour! Je devrais me présenter, moi je suis David, je etudie design a Glasgow en Ecosse et a ce moment je fait un 
projet au sujet de fromage. Je veux apprendre sur les traditions, les rituels et le patrimoine de fromage d’etre capable de 
réimaginer nouveau rituels et experiences dans la future. Et pour ca, je veux vous poser quelques questions si vous avez 
du temps. Devrais-je prendre quelques photos?

VEGANS

Aimez-vous le fromage?

Est-ce que le fromage vous manque?

Quels aspects du fromage vous manquent le plus?

Est que il ya des aspects que vous n’aimez pas du fromage vegetalien?

Traitez-vous le fromage végétalien de la même manière que le vrai fromage?

Aimeriez-vous apporter du fromage végétalien à un événement social?

Que c’est que vous pensez du fromage végétalien, s'il était âgé de 10 mois?

Souhaitez-vous donner le fromage plus de valeur?

VEGAN CHEESE MAKERS

Quels sont les plus grands défis dans la fabrication de fromage végétalien?

Idéalement, comment ce fromage devrait-il être consommé le mieux?

CHEESELOVERS

Qu'est-ce que tu aimes à propos du fromage?

Mangez-vous aussi du fromage seul, par vous-même?

Vous dépenser de l'argent au fromage?

Avez-vous deja goute du fromage végétalien? Qu'est-ce que tu en penses du fromage vegetalien?

CHEESESELLERS

Combien de temps travaillez-vous déjà avec du fromage?

Savez-vous beaucoup des processus de la majorité des fromages? 

Et vous pensez que juste le processus de la fabrication de fromage est important pour donner valeur au fromage? 

Es qu’il y a des clients qui posent des question du processus de fabrication du fromage? 

Vendez vous un fromage avec une manière spécifique de manger, ou une tradition spécifique qui appartient au fromage?

Quelle est ta tradition préférée du fromage? 

Qu'est-ce c’est un bon fromage à partager avec d'autres personnes? 

Es que il y a quelque chose comme un fromage social?

Quel est l'environnement ideal pour consommer ce fromage?

Idéalement, avec quels autres produits ce fromage devrait-il être consommé?
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I wanted to learn about the process 
of making cheese, and the traditions 
and rituals around eating it. To then 
document these findings and applying 
it to a fictional world where using 
animal products is a thing from the 
past in order to create  new plant-
based food experiences, inspired by 
previous cheese experiences.

During an excursion in Paris, I took the 
opportunity to visit 8 cheeseshops to 
learn about the customer service and 
the in-store experience they provide 
and interviewed four cheesemongers 
about traditions and rituals based 
around the product.
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I also visited vegan shops, to learn 
about the branding, packaging and 
general communication of the vegan 
produce, on top of the general notes 
I made about the (sad) in-store 
experiences and customer service. 
I managed to speak to 3 vegans 
about their previous and current 
relationship to cheese and its 
vegan alternative.

As a last stop during the trip in Paris, 
I visited a shop called Jay and Joy, 
which is an artisan “plant speciality” 
producer, using cheese processes to 
establish an artisan vegan substitute. 
I interviewed them about the craft 
and characteristics of the plant-
based produce to compare and 
contrast the two.



In order to fully understand vegan 
cheese as a material, I tried to create 
my own. With cashews, walnuts or 
potato as the base ingredient, I 
iterated multiple times to make a 
delicious product. With new flavours 
asking for more exposure to become 
accepted and liked, my cheesy 
tastebuds were missing the real 
deal already. 
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To understand the people that are 
eating cheese and vegan cheese, I 
looked into research about motives, 
health and sociodemographic 
profiles of vegans and vegetarians. 
I also looked into future trends 
and forecasts concerning food 
and gathered projections of meat 
production in the near and far 
future. To see how previous unusual 
products made it to the market, I 
searched for case studies like quorn 
and the betty croquer egg.
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When I hung everything on the 
wall, I could get an overview of 
what exactly I was investigating and 
different design directions became 
visible. With post-it notes, I noted 
down different problems, insights 
and links surrounding the information 
I collected. Through my research and 
material exploration, I came to my 
first grand insight concerning cheese 
and my first design challenge.
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When looking at cheese from a 
biological perspective, the nutritional 
and material properties make it an 
easily desirable product. High fat 
content, edible in different stages 
and the change in consistency under 
heat, all add to the desirability of 
cheese. The traditions and rituals 
based around it, are built on these 
nutritional and material properties, 
and are therefore honest to the 
product. In creating these traditions, 
there is one defining factor and 
that is time. I couldn’t just copy 
cheese experiences and paste it 
to a plant-based product with 
different properties.
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How might I develop plant-
based food design principles 
for future artisan producers 

to help them creating a 
desirable product?

I had to reassess my design challenge 
and looked back at the wall to find 
a new focus. Thinking about my 
first deliverables, I kept in mind 
the design principles I wanted to 
create. But instead of focusing 
on experiences, could I make 
(sustainable) fooddesign principles 
to help artisan producers creating a 
desirable product? Without access 
to my target group, I looked into 
different ways of establishing these 
principles and planned to do a 
workshop to get to know people’s 
vision on the future of food.

Although I wasn’t sure what I wanted 
to find out during the workshop, 
I was motivated to try it out. I 
developed different exercises and 
scenarios that could be used during 
the session and I also searched for 
engagement artefacts. But when 
I wanted to do the workshop, I 
noticed that I couldn’t get a format 
together that would work, because I 
missed a proper research question 
and end goal.
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branding?
marketing?
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When I was back in Belgium during 
the holidays, I received a contact 
from someone who was supposedly 
making his own vegan cheese for a 
while already. So I decided to pay 
him a visit. He guided me step by 
step through the full process of 
making vegan cheeses with fungi 
coating. Besides that, we had fruitful 
conversations about the vegan 
movement and vegan cuisine. I 
also pitched my ideas to him to 
which he kindly pointed out many 
problems.When I left, he gave me 
a bunch of books for me to read 
that I could borrow.
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‘How to create a vegan world - 
a pragmatic approach’ by Tobias 
Leenaert was an important source 
for my project. Reading this gave me 
new energy and made me see the 
value in the topic and my work. This 
book outlines different strategies, 
objectives and communication of 
vegan and animal rights movements 
and looks at change in the long run. 
The author ends the book with a plea 
towards activists to go hand in hand 
with commercial business which 
informed  my final design challenge.
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With the idea of establishing 
‘sustainable’, ‘empathic’ or ‘mindful’ 
design principles, I felt I got too 
much in the classical preacher 
narrative of how and why people 
should do this or that. I believed 
that a big part of people’s resistence 
towards a plant-based diet, is the 
lack of imagination. So I decided to 
focus on making a tool for fast idea 
generation, for plant-based food 
concepts, for designers or food 
enthusiasts, in a world where the 
usage of animal products is a thing 
from the past. 
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How might I create a tool 
to collaboratively explore 
the future of plant-based 

products?
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speculative design?
collaborative design?
toolmaker?



As I was completely new to thinking 
about futures, I needed to do my 
research. I started of by browsing 
the web, gathering food trend 
reports and future forecasts. I 
looked into different co-design tools 
and speculative design methodolgy. 
But it was mainly when talking to 
other students who had experience 
within this design field, that I was 
directed to the right sources. During 
a valuable feedback session with 
the tutor, the basic layout for the 
tool was given form. It would consist 
out of future people (actors), future 
scenarios and use cases. Without 
much experience in co-design 
toolmaking, I started off with pen 
and paper, away from the computer.
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I started the prototyping by drawing 
out different scenarios where you 
can find animal products today 
such as the freezers at iceland, the 
ice cream store, the kebab or the 
barbeque. These spaces informed 
my first series of actors for which I 
used food consumer-type research 
to create a variety of relationships 
to food among them. When my first 
prototypes were ready, I asked fellow 
students to come by, listen to my 
project and give me some feedback. 
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As I was still figuring it out how the 
tool could work and what exactly 
the outcome should be, I developed 
different elements to make the tool 
work on itself. I tried to make it into a 
game by adding challenges and event 
cards and tested various formats 
to make it a fun and entertaining 
experience. But although this was 
helping me to understand what I 
was building, I was making it overly 
complex as making a game would 
require a new brief and building 
blocks different from the ones I had.



I ended up creating 8 future actors, 
all with a unique relationship to food. 
Out of the feedback I got from fellow 
students, the prototypes I had built 
were not “wild” enough to truely 
trigger a futuristic image. Therefore, 
I added little ‘hints to the future’ in 
each of the actors narrative. The 
illustrations are kept simple and 
neutral so that users could colour 
the clothing themselves. The title 
summarises the relationship to food 
the character has and on the back 
side, a narrative describes an example 
of such an actor. 
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The final scenes, I made much more 
minimal. I tried to describe them with 
a minimum amount of elements, just 
enough to communicate the space. 
I chose six scenes which are highly 
likely to still be popular in the near 
future and could serve as retail 
spaces or spaces of consumption.
By providing simple line drawings, the 
user is invited to colour the spaces 
themselves. 

sc
en

es

34



I took inspiration from STEP-analysis 
methodology and from the work of a 
fellow student to create phenomena 
that are taking place in this future 
world. Ranging from technological 
artefacts to new social experiences, 
the phenomena are gathered out 
of data from forecasts and wishful 
thinking and serve as inspiration for 
users and to help shape an image 
of the future. 
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As part of the concept, the tool 
should be easy to reproduce so 
everything needs to be able to
printed out in A4 by a standard 
printer. The graphic style does not 
contain colour so it can accomodate 
a black and white print. All elements 
can be printed on 8 A4 sheets, 
designed to be easy to cut out. 
Empty scenes and actors are also 
provided for users to make their own.
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Lynn is getting ready for 
retirement at 76, has grown 
up kids and loves to spend 
money on eating out with 
her friends. She prefers 
going for breakfast so she 
can digest the meal 
afterwards with a walk in 
the park. 

She checks her blood levels 
every day, making sure 
everything is optimal. She is 
confident to reach 110. She 
makes frequent trips to the 
supermarket with her 

Jimmy is a young student 
who is very conscious of 
what he eats. Although on a 
budget, he searches for 
locally grown non-GMO 
food. Transparancy from 
brands is important to him. 
Living minimal and eating 
only whole foods, he does 
regular check-ups with a 
health professional.

When he goes out for food, 
he only supports small local 
businesses but loves to get 
salad take-away to eat in 
the park.

Oscar is a single retired 
man, who sticks to his 
meals, which are based 
around carbs and fats. He 
eats what he grew up with 
and barely tries new things. 

His children have put him 
under surveillance and his 
grandchildren are trying to 
convince him of modern 
healthy foods by taking him 
out for dinner.

Oscar shops in bigger 
warehouses, always looking 
for ingredients of the past.

Poppy is young professional 
with a demanding job in 
advertisement. With few 
time on her hands, she 
often eats on the go, 
choosing for light, healthy 
and rich super meals to 
function optimally. 

She doesn’t cook herself 
often but gets regular 
deliveries of high-end 
ready meals for 
performers. She only shops 
for little things in the local 
supermarket. 

Iris is a middle aged care 
taker and has a strong 
social network. Growing up 
with severe allergies made 
her an unadventurous 
eater, choosing to cook a 
lot herself with trusted 
ingredients and replacers 
and doing dinners for 
friends at home.

She doesn’t like the crazy 
world food trends so when 
going out for food, she 
chooses for safespaces, 
restaurants who serve 
allergy-tailored foods.
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Edward works as a 
bartender and loves 
football. He cares about his 
physique and works out a 
lot to stay fit. With the help 
of technology, he takes in 
supplements to maintain 
his body weight by super 
snacking regularly.

When he goes out for food, 
he expects to be served 
quickly and wants good 
value for money. He loves 
to get semi-prepared or 
prepared food delivered, if 

Bobbi-Jo, a virtual 
high-school teacher, loves 
food and what that comes 
with it.

He values the experience of 
eating out and enjoys 
spending time with family 
over funky adventurous 
meals in explorative, 
experience-based 
restaurants. Besides 
growing crops in his 
modest appartment, he 
enjoys experimenting with 
newly developed foods.

Thomas, working as a 
security guard is often 
quite tired when he comes 
home which means there is 
no energy to cook. 

He shops for very cheap 
ready meals, frozen 
processed foods 
and eats take-away on 
occasions. When he goes 
out for food, he searches 
for the best deals in town.

Saving on food allows him 
to ensure himself a 
pension. He likes to eat by 
himself, in peace.
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I wanted to test the tool during a 
workshop as a part of a broader 
context. To incorporate elements of 
my first research phase, I organised 
the workshop in two stages. The 
first stage - the now - carried the 
research question: How do people 
brand taste? Expecting a physical 
branded model of a product as an 
outcome. As input, the participants 
received a spoon of homemade 
vegan produce that they needed to 
taste blind. They subsequently had 
to answer questions about the use, 
the form and the shape of what they 
have tasted, which would provide 
the context, model and branding 
of the end product.
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BLIND

TASTING

USE

SHAPE

FORM BRANDING

MODEL PRODUCT

CONTEXT

INTRO

FOLLOWING
PAPER

INSTRUCTIONS

INTERPRETATION
AND

PHYSICAL MAKING
OUTCOME

FACILITATOR

PARTICIPANTS

STAGE ONE
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INTRO

CHALLENGE

PHENOMENA

SCENES
RETAIL 
SPACE

EXTERNAL
INFLUENCERS

MOMENT
OF USE MODEL BRANDING PRODUCT

ACTORS TARGET
GROUP

SETTING
THE SCENE

PAPER TOOLS INTERPRETATION STORY BUILDING PHYSICAL MAKING OUTCOME

FACILITATOR

PARTICIPANTS

STAGE TWO

In the second stage - the next -
the tool was tested. After setting the 
scene and giving the challenge, the 
participants could use the actors, 
scenes and phenomena, to build a 
story in a short period of time that 
would inform the physical model, 
which would then inform the branding 
and eventually, the final concept.



After spoonfeeding the participants 
my vegan produce, they had to fill 
out 3 sets of questions and start 
with answering the first question of 
number 1, to then fold the paper 
over to answer question number 
two and so on. This part was done 
individually and as they were 
following the written commands, I 
could take a step back as a facilitator 
and let the participants work in 
peace. The instructions would ask 
them to create a physical model 
with clay and create a packaging 
with the elements I provided.
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The final outcomes of the participants 
were all very different, so were the 
answers on the questions. Although 
they could all retrace back some of 
the main ingredients, they interpreted 
it personally. The feedback I got 
was “by following a linear structure, 
where one question builds upon 
the next, you get pushed into a 
rabbit hole to which you just start 
responding.” So in that sense, I should 
try it out without a linear structure 
but with a general end goal.
 
And see what happens.
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Setting the scene by reading out 
fictional news articles made the 
participants get into the right 
mindset. I created a fake economist 
edition from the year 2036 with 
headlines such as “alternative 
animal product market drops” and 
“bush his biofuels are banned” 
which would help create the 
context of this fictional future 
world. I subsequently gave them 
the challenge and introduced them 
to the tools. They had 45 minutes 
time in total and we would come 
together quickly every 15.
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They were working in two teams of 
two and used the actors, scenes 
and phenomena to build a scenario, 
a user story for which they wanted 
to create their food concept. 
The modelling and branding were 
similarly like the previous exercise 
and feedback I received here is 
that there could be even more time 
pressure to stimulate even faster 
decision making.



One of the outcomes of the 
workshop was a leaf only boutique 
salad bar called Arbre + Cactus  
which brings you tasty leaves from 
different ecosystems from all over 
the world. Every kind of leaf is 
grown in a unique environment with 
efficient hydroponic farming in the 
Arbre + Cactus warehouses. You can 
mix and match your own salad or 
take home various kinds of leaves 
seperately in the specially designed 
organic carry bag. 
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I believe that such tools can be a 
stepping stone to help steer food 
designers, restaurant owners, 
activists or bussinesses in the food 
industry to a new and positive kind 
of thinking towards a plant-based 
future. I am still discovering how the 
tool’s structure could be applied to 
explore other topics and why exactly 
it can be helpful. 

So how do we get from the now 
to the next? Through the physical 
concepts that are created by 
using the tool, a conversation can 
be triggered about what needs 
to happen in order to get to that 
future in terms of political, social, 
economical and technological 
development. To do that, a 
contextualisation and reflection tool 
would be needed to structure and 
capture a dialogue about collectively 
building a better future. 
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I think this was a fantastic project 
where I was allowed to explore 
various research methods, take on 
different roles and search for new 
design directions that I was inspired 
by but didn’t have the chance to try 
yet. I have learnt so much in the past 
two weeks, trying to imagine futures 
and coordinating a workshop was fun 
and challenging. I noticed that during 
my individual process, I needed 
other people to pitch my ideas to 
as I was trying to involve others 
at all stages. I took on different 
lenses during the project but that 
characterises my broad design 
education at KISD.

Although I didn’t completely figure 
out yet what the thing I have made 
is about, I believe I am not the 
designer who comes with these great 
concepts, but I want to be the kind 
of designer in between, getting the 
right people together and facilitating 
and driving a collaborative process. 
And I think creating such tools could 
be part of it. I see this as a lens I will 
take in the near future as I am also 
ready to produce and explore even 
more. I hope I will keep on working 
on this project and I am sure I will 
cherish this learning experience.
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