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experience design?

speculative design?
experimental approach?

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, | 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 | 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?



| 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, | 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.




| also visited vegan shops, to learn
about the branding, packaging and
general communication of the vegan
produce, on top of the general notes
| made about the (sad) in-store
experiences and customer service.

| 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,
| visited a shop called Jay and Joy,
which is an artisan “plant speciality”
producer, using cheese processes to
establish an artisan vegan substitute.
| 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, | tried to create
my own. With cashews, walnuts or
potato as the base ingredient, |
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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When | hung everything on the

wall, | could get an overview of

what exactly | was investigating and
different design directions became
visible. With post-it notes, | noted
down different problems, insights
and links surrounding the information
| collected. Through my research and
material exploration, | came to my
first grand insight concerning cheese
and my first design challenge.




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. | couldn’t just copy
cheese experiences and paste it

to a plant-based product with
different properties.
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branding?
marketing?

Although | wasn’t sure what | wanted
to find out during the workshop,

| was motivated to try it out. |
developed different exercises and
scenarios that could be used during
the session and | also searched for
engagement artefacts. But when

| wanted to do the workshop, |
noticed that | couldn’t get a format
together that would work, because |
missed a proper research question
and end goal.

| had to reassess my design challenge
and looked back at the wall to find
a new focus. Thinking about my
first deliverables, | kept in mind

the design principles | wanted to
create. But instead of focusing

on experiences, could | make
(sustainable) fooddesign principles
to help artisan producers creating a
desirable product? Without access
to my target group, | looked into

different ways of establishing these HOW might | develop plant_

principles and planned to do a X X X
workshop to get to know people’s based fOOd d65|gn pr|nC|p|eS
vision on the future of food. .
for future artisan producers
to help them creating a

desirable product?




When | was back in Belgium during
the holidays, | received a contact
from someone who was supposedly
making his own vegan cheese for a
while already. So | 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. |
also pitched my ideas to him to
which he kindly pointed out many
problems.When | left, he gave me
a bunch of books for me to read
that | could borrow.




‘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.

HOW TO CREATE
A VEGAN WORLD

A PRAGMATIC APPROACH




With the idea of establishing
‘sustainable’, ‘empathic” or ‘mindful’
design principles, | felt | got too
much in the classical preacher
narrative of how and why people
should do this or that. | believed
that a big part of people’s resistence
towards a plant-based diet, is the
lack of imagination. So | 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.

speculative design?

collaborative design?
toolmaker?




As | was completely new to thinking
about futures, | needed to do my
research. | started of by browsing
the web, gathering food trend
reports and future forecasts. |
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 | 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, | started off with pen
and paper, away from the computer.

EXTRAPOLATION FACTORY
OPERATOR'S MANUAL
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| 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 |
used food consumer-type research
to create a variety of relationships
to food among them. When my first
prototypes were ready, | asked fellow
students to come by, listen to my
project and give me some feedback.




As | was still figuring it out how the
tool could work and what exactly

the outcome should be, | developed
different elements to make the tool
work on itself. | 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 |
was building, | was making it overly
complex as making a game would
require a new brief and building
blocks different from the ones | had.



THE PICKY §
EATER

| ended up creating 8 future actors,
all with a unique relationship to food.
Out of the feedback | got from fellow
students, the prototypes | had built
were not "wild” enough to truely
trigger a futuristic image. Therefore,

| 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.

THE BUSY
PRO

THE DEAL
SEARCHER

THE MAN
OF HABITS

THE

MINIMALIST

THE
FOODIE

THE OLD
SOCIAL

THE
FUNCTIONAL
EATER



The final scenes, | made much more
minimal. | tried to describe them with
a minimum amount of elements, just
enough to communicate the space.

| 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.

I
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| 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 | 4 L = == "
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DINING EXPERIENCES

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

(A BARCoD!
ASKII | ’ﬁ‘
TRANSRARANCH "
OBJECTS

AGAINST
B OVEREATING

THE FREEZERS
AT ICELAND,

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.

FUNGI
PACKAGING

REVIVAL OF THE
PRESSURE COOKER




| wanted to test the tool during a
workshop as a part of a broader
context. To incorporate elements of
my first research phase, | organised
the workshop in two stages. The
first stage - the now - carried the
research question: How do people
brand taste¢ Expecting a physica
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.

INTRO

Y

BLIND
TASTING

USE

STAGE ONE

SHAPE

CONTEXT

FORM

\ |
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> PRODUCT
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SETTING
THE SCENE
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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.

STAGE TWO
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RETAIL
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MOMENT
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BRANDING » PRODUCT
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TARGET
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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, |
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 | 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 | 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, | should
try it out without a linear structure
but with a general end goal.

And see what happens.




Setting the scene by reading out
fictional news articles made the
participants get into the right
mindset. | 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. | 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.




THE MAN
OF HABITS

MINIMALIST

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 | 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.



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.

| 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. | am still discovering how the
tool’s structure could be applied to
explore other topics and why exactly
it can be helpful.



| think this was a fantastic project
where | was allowed to explore
various research methods, take on
different roles and search for new
design directions that | was inspired
by but didn't have the chance to try
yet. | have learnt so much in the past
two weeks, trying to imagine futures
and coordinating a workshop was fun
and challenging. | noticed that during
my individual process, | needed
other people to pitch my ideas to

as | was trying to involve others

at all stages. | took on different
lenses during the project but that
characterises my broad design
education at KISD.

Although | didn’t completely figure
out yet what the thing | have made

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






