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INTRODUC N

Sharing a meal with someone can

be very rewarding. The idea of being
with friends or family and strike a
conversation with them makes eating
a meal feel more warm and welcom-
ing. Many studies have shown that
sharing a meal with others has many
benefits.

The notion of being with the family
helps the child to learn behavior by
modeling the parents. It also helps
children understand qualities such as
empathy and understanding of im-
portant values. Sharing a meal helps
a child's mental development. When
a child experiences few shared meals
because of lack of family presence
they could potentially develop social
problems in the future.




Design Objectives

objective of the project is to encourage the act of
social eating among people due to the significance
and benefits of eating together. This setting is located
in big restaurants to create a new experience for the
users so that they can learn about social eating and
sharing food.

User Groups

The setting of the restaraunt is to allow any
-I user to be able the experience food sharing to
be able to learn more about it.

All Access for those who want to have a new
2 experience of eating and create exposure to
the problem of lack of social eating.

Research Questions

How can we change human behavior when
-I we are eating?

How can we adopt/encourage social eating
2 within a group that is not used to social
eating?




MENTAL HEALTH

As modern life is growing, the
tradition of coming together and
eating has changed with it. As the
world is modernizing and time

is changing, people start to not
have any more time to come and
eat together. In the United States
this has been the strongest case.
As people go to work for long
hours and spending time with
families have been very limited.
Being at work from nine to five
gives people no time to eat with
their families, which not only cre-
ates a large impact in the family
but also creates a higher chance
of depression along with it.




"Having few shared meals and frequently ‘eating on the run' are associated with poorer dietary
intake..As most young adults indicated they enjoy and value the time that is spent eating with
others, it may be beneficial for health promotion strategies targeting young adults to address the

management and reduction of individual time barriers to having regular, shared meals!

——— Nicolel. Larson
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Importance of
Family Dinners

A recent study from the CDC has shown
that merely, showing warmth and sen-
sitivity, having routines, sharing books
and talking with children, sporting
health and safety, can help boost de-
velopment. (Centers for Disease Control
and Prevention)

The results showed that the frequency
of family dinners had a positive effect
on adolescents, and related to external-
izing symptoms, and positively related
to emotional well-being, prosocial be-
havior, and life satisfaction. This did not
change with differences in gender, age,
or family affluence, however the study
showed that these associations were
partially created because of parent-ad-
olescent communication, and resulted
in 13% to 30% of the effect of family din-
ners on mental health. In a study pub-
lished in the January 2009 issue of the
Journal of the American Dietetic Asso-
ciation, researchers observed that while
young adults enjoy and value time
spent eating with others, 35% of males
and 42% of females reported lacking
time to sit down and eat a meal.

FREQUENCY OF
FAMILY DINNERS

Percentage of Children Who
have Frequent Family Dinners

Sample of:

WHILE RESEARCHING, THOSE WHO HAD FREQUENT
FAMILY DINNERS HAD A POSITIVE EFFECT TO
ADOLESCENTS

AVERAGE 13% TO 30% OF ADOLESCENTS
WHO HAVE LESS FREQUENT DINNERS HAVE
EFFECTS ON MENTAL HEALTH




The project was inspired by
eating hotpot as the consump-
tion of the hotpot with many
people is a joyful and unique
experience. | wanted to bring
this unique style of eating into
western cuisine due to the lack
of sharing of plates in the west.




CULTURAL STUDIES

Canadian anthropologist Gillian Crowther
stresses that commensality — sharing a
meal with someone, eating and drinking
together behind the same table — is one
of the most important manifestations of
sociality in all cultures. Eating together
confirms the sense of belonging, being
part of a community.

A shared meal is a social event where
thoughts, experiences, and emotions are
shared. On a more covert level, accep-
tance or distance towards other is being
expressed, as well as respect or disdain.
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The cultural rules and etiquette of eating
are connected to a shared meal. Margaret
Visser, the author of many popular books
about the history and culture of food, has
emphasised that learning good manners
often starts at the dinner table. Family din-
ners teach us more than just food-related
values and dining conventions. We also
learn moral virtues, such as generosity,
discipline, and respect. Good manners are
related to the rules of sharing as well. of-
fering food to others, waiting after others,
not taking portions that are too large.

This can also be affiliated with tableside
manners such as “don't talk while eat-

ing", "do not play with your food", or “don't
slurp”.
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China

In China food has many functions.
Food has a significant importance
in China as it is a social experi-
ence. When food is consumed by a
group of people together or eaten
in a religious ceremony, the soci-
ality of food is identified. In many
ways, food is a means for people to
establish and express relationships
with one another.




Social Functions of Food.

1 Establish and Maintain Relationship 3 AsaGroup Characteristic
Eating behavior, once formed, has con- Food has many symbolic meanings; it
tinuity. People moving to other regional establishes the relationship between
or countries, will continue keeping their people and their environment
tradition

2 Express the Degree of Relationship 4 Celebrate Important Event
In Chinese culture, service of expensive People eat special food to celebrate
and rare foods usually shows the re- important events or festivals. Specific
spect to the guests. A formal dinner in- food will be served for specific social
cludes 4-6 cold dishes, 8-10 hot dishes, events in China.

served with soup and fruits.
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Japan

In Japan, sharing a meal is seen as a sig-
nificant event. Eating together and eating
the same food is seen as a way to learn
about other people. The phrase “onaji ka-
mameshi wo kuu" means roughly “we are
allin this together or “we all understand
each other”. This phrase is common when
it comes to connecting with other peo-
ple by eating at the same time and same
menu.

Sharing a similar menu with their adult
children and their grandchildren who live
far away and being able to eat togeth-
er virtually will make elderly people feel
closer to them and increase their happi-
ness, according to research. It may also
stimulate discussion of recipes that have
been handed down in the family over
generations.



Kyoshoku

Kyoshoku is one of the most import-
ant dietary habits in Japan. What it

is is an relationship between family
and community members. After the
Japan Food Education Committee
issued focus groups with many young
people who eat alone, most of their
eating habits changed alone.



Italy

In Italy, gastronomy is almost like phi-
losophy. It is a source of pleasure and
sociability. It creates moments to talk,
laugh, and strengthen relationships.
Most Italian families describe food and
dinner as a sense of pure pleasure.

18




Eating at Home

Rather than ordering takeout, most
Italian families cook at home as it is

a source of stability and love within a
family. The person who cooks is seen
as an iconic figure of sharing food. It
is not just the time put into making
the food, but also choosing the right
ingredients.

Eating with Friends and Family

Eating together is both metaphor-
ical and practical expressions of
commitment. On the table is when
relationships grow and relation-
ships peak. Traditions are built when
it comes to eating together as it
teaches children and friends about
the values of Italian culture. Holidays
especially is a big part of what sets
sharing a meal together to have a
larger meaning. Different genera-
tions come together and pass on
stories.




PRECEDENT
STUDIES

From observing what is existing it is
to help understand what other peo-
ple designed and their own solutions.
First case studies are taking a more
personal way of sharing food. From
stacking plates to creating a more
experience like quality to the user.
This is to help further try to build the
project further to make it stronger.

Designers: Lella and Massimo Vignelli, Compact

20
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Designer: Omid Sadri, The Lanturn



Designer: Boir

Precedent Study 2

Observing restaurants sharing objects.
From understanding what solutions have
been accomplished. Looking at unique
ways of sharing food and making the dining
experience unique.
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Designer: Elad Kashi
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Designer: Joey Roth, Sorapot

Designer: Bilge Nur Saltik
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User Research

Learning the User

Probes are used as a way to understand
the research group. By giving the user a
task, it helps the designer to be able to
understand the user group better. In many
cases they are used to further backup find-
ings or even as a way to promote the goal
of the project.
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The given probe was used to let the user be
aware of the importance of sharing food and
the significance of it. The users were asked

to choose a simple dish of either fried rice or
pasta and make it with some creativity. Then to
share the food with either their roommates and
friends and then write about the experience.






Probe Study 1

‘Made the fried rice as instructed, however, added cauliflower and pork to the recipe. Also made
lion head meatballs to go with it. It was a fun process because | enjoyed cooking and teaching my
friends the recipes.”




Probe Study 2

‘Made the eggs first as instructed. Then | started the oil with garlic cloves and some black pep-
per. Next, | added chopped-up chunks of vegan sausage and added the rice in. After the rice was
thoroughly heated, | seasoned it with some salt and soy sauce.

| shared the dish with my roommates, and they also cooked smaller dishes to go with the rice. We
ate together and laughed a lot. | felt very happy to cook something for them!”
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Probe Study 3

Followed the recipe and added kimchi to give it the spice. Was fun to make and my roommates
liked it. Cooking for others seems more enjoyable than cooking alone.

28



Learning From
Sharing

The probs was to teach people
to understand the importance
of food and sharing. The goal
of these probes was to create
a sense of awareness to peo-
ple of the significance of eating
with other people. It is also to
create questions for the user.

“How can eating with people
create a positive impact for me?”

“Why does sharing food create
such an impact?”

“What can | learn from this
Experience?”
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IDEATIONS

|deations are important when explaining or going through thoughts in your mind. In this case, ide-
ations were used as a way to depict ideas rapidly which are then later put into prototyping.

Stagel

ldeating ways of sharing within a personal setting. These sets of ideations were focused on users
who were in college or for those who have roommates. Looking at the users and the lack of space
that can be occupied for tableware, the concept derives from tableware being stacked together
(including chopsticks and spoons) to be within a pot.

30
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Ideation phases of how
plates would be stacked in
the pot. Also to find the most
convenient way that every-
thing fits together.

31






Completed Renderings of
the ideations cited above.
Done to show form and how
the project will be placed
within the pot.
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Observing Topography

Looking at topography and the ways in how
everything in nature is connected was what
further developed the project. If everything in
nature is connected why can't people be more
connected through eating together? Observa-
tions of how the river flows and the patterns on
the maps translated the meaning of the project
to ways in how we can share food. The rivers can
be the way the sauce flows in the dish and the
certain elevations as well as emphasizing how
everything is connected.




Integrating Terroir

Terroir is a french word describing the environ-
mental factors that can affect a crops specific
growth habit. Many factors can affect the crop
such as sunlight, soil and climate. Wine is a
common crop that uses terroir as the taste of
wine is affected based on where the grapes are
planted. Viewing the terroirs helped enhance
the project further. The multiple locations of the
dishes as well as the layering on the plate was
inspired through terroir.
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|deations of the connections
of plates as well as the flow of
to showcase
where the main course will
rvie Qe ,
Y be placed, as well as the side

dishes that connect with it.
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Based on terroir and experi-
mentation through ideations,
the project dived into a more
organic form making the plates
feel more connected.
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PROTOTYPES

Experimentation of shapes and fluidity. Based on the topography of
the mountains, the prototyping phase was used to further explore this
idea to show how the prototype will work. Prototyping is also used to
highlight the different levels in which the project can be further ex-
plored.

Stage 1

Use of chipboard models to show
elevations. Using chipboard is to
swiftly execute models to showcase
the idea of the project. In this stage
it was to show how the food is to

be moved from plate to plate. The
indents and slides are used to high-
light this light playfulness of playing
with your food. As we are younger
we are taught to not play with your
food or share your food. While trying
to break the customs of not sharing
food, why not also break the custom
of playing with your food?




Light is also an important
factor when it comes to pro-
totyping. When it comes to
the first prototype, the signif-
icance of the light is to show
the depth or height of the
project.




Stage 2

Using pink foam to understand
how the product will work. The
purpose of this model is to be able
to test it to see how we react when
we are eating on the plate. The
form was modeled off one of the
ideations. The separate plates are
obvious in which way the user is to
be sitting around it.

42




Reflection

The model has problems in that the shallowness as well as the how the food will sit on the indi-
vidual plates will be placed. There are chances that the food may fall off the plate as there is not

much of a wall and shallowness to the plate.
43




Testing

From testing the model, sharing the
food with everyone was a unique ex-
perience as it felt that everyone was
going through the same task of hav-
ing to track the food back to their own
locations. However, many issues arose
in which the user would just pick up the
food and put it into their location rather
than going through the path. Another
problem was the flow of sauce was not
a significant feature in the product.
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Reflection

Based on the test, rather than having many bumps and curves as well as obvious locations of
where the food should be placed, the product would have a more smooth flow from the main

dish to the user's plate.




Stage 3

Prototype 3 was first modeled out in
Solidworks then CNC to create a form
that was based on the previous test-
ing. Rather than having so many flows
and movements, the user pushes the
food from the main course to their own
plate. Furthermore, the side dishes are
placed between the user to create a
better sense of connection when eating
together.

46




Reflection

Based on this model, the flaws are the specific walls on the side of the users. This can create
a problem as when the user picks up the food they need a way to put the food on their uten-
sils better. The form as well as issues in which it did not have a sense of topography.
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Stage 4

Based on the previous model, stage
four is fully exploring topography as
well as terroir. The locations of where
the users eat is less obvious as it flows
into the main course and the other us-
ers locations. To be able to get the side
dishes there is a connection between
the other user.




Reflection

Some problems which were highlighted from this model include the issue of how users will
be able to eat from the plate (similar to stage 2). There is a greater connection to topography,
however rather than everything feeling random everything felt symmetrical.




Stage 5

Stage 5 was used to explore the loca-
tions of the side courses as well as ex-
ploring the size of the product. Another
factor that was used to explore how the
user can be able to consume the food
better. There was also a plan to dimin-
ish the line in where the user should be
seating and what side of the plate they
should use. This is so that it correlates
back to togetherness.
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Reflection

From the model, | that learned that the randomness of the shapes was easier to trace back
to the inspiration of topography. There are more layers in the product that created a bowl like
structure which allowed the user to be able to reach the food better. However, as it is for four

people, the main course, sides, and dishes for the user felt not big enough. c
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Stage 6:
Final Prototype

Based on the previous models, the
scale of this prototype changed. The
area for the main course became larger
and rather than having the edges to be
different in width, it was all the same di-
mensions. The shape had a better flow
to it and the specific locations in which
the user eats is not obvious. Specific
locations had different depths and rises
which also helps keep the reminis-
cence of topography.



Reflection

From the final prototype, the final was to be made from baltic plywood, which because of the
many layers it has would be able to highlight the curves and bumps that the product has.




Final Stage
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Based on the prototypes, and ide-
ations done, users push the food
towards their side of the plate. The
idea of play is signified when the
users are able to interact and have

a closer connection when it comes
to sharing a meal together.

-












The focus of the food/restau-
rant was on lItalian food, as it
is rarely seen of people shar-
ing pasta together. The idea
behind it was after sharing
pasta together with my room-
mates.






Observing how people interacted
with the project and the enjoyment
they received when they shared
food with each other. Showed me
the success of this project. It creat-
ed a way that spread awareness of
the significance of sharing a meal
with someone, and how we can
learn from each other from it.

Users are encouraged to play with
their food. The push and pull of
food to one another's side of the
plate is a way of enacting a sense
of connection between the users.
When we are eating together with
people, we are able to enact con-
versations and be able to under-
stand one another.

ol









RESTAURANT
DESIGN

Much of my influences are from Grant Ach-
atz as he creates dishes to give customers a
unique dining experience. He creates works
of art from food to break common rules of
eating, such as “don't play with food". Cre-
ating a new way of eating can also be influ-
enced by not only just the food and plating
but also the interior of the restaurant as well.

64
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The interior of the restaurant
is based on the purpose of
the prototype, in which is

to encourage social eating.
This is why everything is
connected together.
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Much of the interior is also
focusing on the use of nat-
ural lighting to help empha-
size the importance of the
plate and food.
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Much of the seating is ar-
ranged so that everyone

is seated together. It is to
create an atmosphere that
everyone is eating together
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Service Map

Personalized Room

Physical Evidence Front Desk
Customer Actions Enter Restaurant
A

Onstage Contact
Actions

Backstage Contact
Actions

Enter personalized
room with the tabletop
issued with the amount

of people

Server sets customer
at personalized table.

Cooks prepare of food
requested

Cleaning Table and

Support Processes tabletop tray
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Tabletop Settings

Food Creations

Customer engages
with tabletop

Customers engages
food sharing through
the dishes and
tableware used

Server brings out
sharing tabletop tray

—»

Server brings out food
and places it on the
tray

Asking customer if they
need any help

Enjoyment of Fine
Dining

Service maps are used to
see how the restaurant will
function with the product.

It is used to the process of
how the customer and em-
ployees will interact with the
space.

71



SIDES
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Olive ol Balsamic VinegafTomatoes, Motzefella
Gar, [/@/’ead

GarlicParme,

J 820, Parsley, g

" /0 Utter Fr
""FrenchBread

ENTREE

5paghetts/pom oo
(6]

T 7y
oma[Q,u// ve Oj as)
/ " Garlie

ara 4
o The menu was designed so that
QQParmesan; g it makes the users work together
r8ncetts, oo so that they can see the full menu.
WINE | Some words are taken out so that
RED only when the menus are placed
X together you can read them. This
“Wlovese correlates to the main goal of the
WH/TE project as it encourages the means

of sharing as a way to connect with
one another.
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Condividere is dedicated to encour-
aging the importance of sharing
food and how sharing food can bring
people together.

.
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