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RECONNECTING OUR 
RELATIONSHIP TO  OOD
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HELLO!
CLIMATE ACTIVIST

PLANT-BASEDCOOKING <3

CULTURE

SOUTH AFRICAN

FOODIE

VEGAN

WHOLEFOODS

LOCAL

MASTERS:

ENVIRONMENTALIST

GLOBAL DEVELOPMENT
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CLIMATE-      RIENDLY DIET
WHOLEGRAIN

PLANT-BASED

ZERO-WASTE

ORGANIC*
* Non-ORGANIC PLANTBASED >ORGANIC OMNIVORE

  (Ivo et al., 2022)

LOCAL*
* IMPORTED VEGAN > LOCAL ANIMAL
(Judge et al., 2022)

REDUCED MEAT*

(Judge et al., 2022)

* NO COW DAIRY > NO WHITE MEAT
(Ridoutt et al., 2021)



INEVITABLE DESIRABLE POSSIBLECHANGE IS
1

2

3

FUTURE OF FOOD INSECURITY

FOOD HAS A FOOTPRINT

OUR HABIT OF WASTE

(IPCC, 2022; Bassetti, 2019; Yadav et al., 2018)

(Collier et al., 2021; Irz et al., 2019)

(Australia Government, 2022)

Locked in for 1.5 
degrees by 2030.

Australia’s biggest threat
is water and food scarcity. 

↑ MOUTHS TO FEED 
↓ ARABLE LAND

CLImate migration = 
↑ AU Population

1 of top 3 contributers
to global warming

↑ water waste
↑ pollution

↓ biodiversity
↓ soil health etc.

Food waste GHG emissions 
were a country, it would
be 3rd greatest emittor.

Wasting 1 burger 
= Wasting 90 min 
shower

Costs the economy 
$36.6 bil annually.

Western diets: 
30% of annual GHG.

1/3 of all food
is wasted



INEVITABLE DESIRABLE POSSIBLECHANGE IS
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ADMIST A HEALTH EPIDEMIC

LOSS OF CULTURE, TRADITION

MINDLESS, DISCONNECTED

(Marchese et al., 2022; Australian Institute of Health and Welfare, 2022 ; Nutrition Australia, 2022)

(Mingay et al., 2021)

(Mingay et al., 2021; WGSM, 2022; Prinyawiwatkul & Gomes da Cruz, 2021)

Cooking has proven therapeutic 
and meditative qualities.

Decreased transfer of generational 
food knowledge and culture.

Conveinience foods have replaced 
home-cooking and family dining.

Loss of skill, value, ritual
 and tradition around food.

Leads to an unintuitive and 
unhealthy relationship with eating.

Contributes to disordered 
relationship.

SOUTH STARVES, WHISLT NORTH 
SUFFERS PREVENTABLE Heart 
disease, obesity, diabetes etc.

over-consumption of highly-processed 
foods and animal products, in lieu of 
wholegrain plant-based ingrediants.

DIET-RELATED ILLNESS = AUS Leading 
cause of premature death 



INEVITABLE DESIRABLE POSSIBLECHANGE IS

(Australian Government, 2017)

Food Storage Techniques

THE GREATEST DRIVER 

OF FOOD WASTE AND 

ENVIRONTMAL IMPACT 

IS THE CONSUMER.

Wholegrain

Cut out dairy

Eat ↑ Plant-based The stems edible too

COOK FOOD

CUT OUT BEEF

RAISE AWARENESS

MEAL PLANNING

CHECK THE FRIDGE

↓ PRocessed foods

(Nutrition Australia, 2022; Ridoutt et al., 2021; Australia Government, 2022)

SOURCE LOCAL



HABIT, FAMILIARITY 1

3

AWARENESS, EDUCATION SOCIO-CULTURAL

(Stanley et al., 2022; Ivo et al., 2022)(Collier et al., 2021; Irz et al, 2019)(Collier et al, 2021; Mäkiniemi et al., 2019; Marchese et al., 2022)

2

BARRIERS TO A CLIMATE-DIET
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Lack of  skills  in preparing meat-

free meals.

Lack of  time and knowhow 

to change diet.

Completely learning new plant-

based recipes   from scratch

is unappealing.

Skeptical  to buy new products

that they many end up hating.

Conveinience    OF 

proccessed foods.

Perceived   lack of knowledge  of 

what to replace meat with.

 Underestimating

the environmental impact of 

 Misconception  that they will 

become nutrient-deficient.

Overwhelemed  with information 

overload   inhibits action.

Lack of knowing 

 plant-based recipes.

Stigma that meat tastes better. 

Meat is perceived as essential for 

        traditions.

Tension in   family meals  

and outings.

Association of specific meals 

with   festive occasions and 

celebrations.



OPPORTUNITY

GEN Z

DESIGN More adventurous in the kitchen than any other age group.

(WGSN, 2022)

HEALTHY EATING

HOME/HAND MADE

40% of Australians will follow a specific diet this year.

58% are “deeply unhappy” with their eating habits.

TRENDS

20% of Australians are interested in a vegetarian diet.

59% are more passionate about cooking post covid.

SOURCE LOCAL REDUCETARIAN

CLIMATE-CONSCIOUS VEGANINTERNATIONAL

food experiences NOSTALGIC



VEGAN HEALTH

FOOD WASTE

Meal planners

Recipe ideas

Animal product
substitutes

Easy scan 
products

Vegan restaurant 
finder

Vegan community

Calorie counter

Meal planners

Recipe ideas

Virtual food
coach

Nutrition 
education

Shelf-life 
countdown

Fridge tracker

Share leftovers

Imperfect food
subscription. 

Recipe generator

REVIEW
MARKET 

(König et al., 2021)



OF HABIT

FIELD

PYSCHOLOGY Plant the seed to grow into your life. . Don’t uproot .

(Clear, 2022; Wokje, 2022)

1% EVERYDAY

ADD EMOTIONS 

“HABITS ARE THE COMPOUND INTEREST OF SELF-IMPROVEMENT”

Break the fear of breaking the ‘streak’

RESEARCH

Avoid the trap of over-planning, strategising and learning 
and burning out before action.

REMINDERS MAKE IT EASY

ATTACH MEMORIES GRADUALEMOTIONS

STEP 1: ENJOY IT POSITIVE



PERSONA MAP
EMPATHY +

REGULATOR, PREDICTOR

IMPOSSIBLE, CONNECTOR

ROMANTIC, MEMORY

SENSORY, CONDUCTOR

(WGSN, 2022)

* OVERWHELMED IN EVERYTHING

* RELIES ON CONVEINIENCE FOODS

* THINKS HAS TO GO 0 - 100

* DESIRE EAT BETTER AND ‘GET LIFE
TOGETHER”

WSGS

20242023

WE ALL KNOW WE SHOULD.

BUT HOW DO WE MAKE OURSELVES 

WANT TO.
* EVERYTHING IS AN EXPERIENCE

* WANTS EVERYTHING, DOES SOME

* AESTHETIC COMES FIRST

* DESIRES WHOLESOME COOKING AND
TRENDY MEALS

* FOOD IS POLITICAL > VEGAN

* FEELS ISOLATED/ SEPERATE AT MEALS

* LOST LOVE FOR FOOD

* DESIRES FRIENDS TO UNDERSTAND AND
TRY

* EATS SOLELY BECAUSE HAVE TO

* DRAWN TO MEAL PREP - AUTOPILOT

* STRUGGLE TO DIGITALLY STEP BACK

* OVERWORKEd, TIREd > TAKEOUT



MY
METAPHOR

FEAR!!

CLIMATE CHANGE

DIET RELATED DISEASES

DOING LIFE WRONG

LUST <3
IDEAL HEALTH

PERFECT LIFE

EXPERIENCES

TOOLKIT

MEAL PLAN

CALORIE COUNTER

RECIPE DATABASE



   ULTURE      
COMMUNITY

“Food is, and always will be, 
something that connects 

people together and which has 
the potential to inspire and 

engage us in new and exciting 
experiences”

IS TO FOOD, WHAT MUSIC AND 
FRIENDS ARE TO DRIVING.

(Comber et al., 2014)



LINK
MISSING

(Mingay et al., 2021)

“To date, efforts to improve eating have largely focused

on strategies in isolation that target behaviour change 

at an individual level. However, without strategies that

incorporate and target environmental, behavioural

and cultural determinants to influence habitual food

behaviours, values and beliefs, it is unsurprising that most

of these strategies on their own show limited effects for 

health gains and longer-term efficacy“ 



DESIGN BRIEF

VOLUNTARY  •  FLEXIBLE  •  GRADUAL  •  DIGESTIBLE  •  COMMUNITY  •  UNIQUE  •  NUDGE  •  POSITIVE  •  MEANINGFUL  •  ACTION ORIENTAT

How, through a digital 
interactive experience/s, 
can we ENCOURAGE, SUPPORT 
and INSPIRE Gen Z to make 
SUSTAINABLE, ENRICHING and 
VOLUNTARY changes to 
their relationship with 
food that enables a more 
CLIMATE-FRIENDLY DIET.



IDEA
TION



  AMILY 
DINNER

1

FEATURES

CONNECT WITH 
FRIENDS, FORM A 
‘SUPPER CLUB’

DECIDE FREQUENCY 
OF SHARED MEALS 
.PROMPTS AND REMINDS 
NEAR THE TIME.

CLIMATE-FRIENDLY 
RECIPE INSPO + EASY 
VOTING SYSTEM

MEANINGFUL 
CONVERSATION 
PROMPTS + EVEYONE’S 
LIFE UPDATES

HELPS SET UP REAL TIME 
EVERYONE CAN MEET 
UP BASED ON THEIR 
AVAILABILITIES OR JOIN 
AT ANY TIME VIRTUALLY.

WHY

CREATE MEMORIES AND YOUR OWN MEANINGFUL CULTURE 
AROUND FOOD AND MEALS.

SUBTLY BUILD COOKING SKILLS AND KNOWLEDGE OF 
CLIMATE-FRIENDLY RECIPES GRADUALLY OVER TIME.

ENCOURAGE FRIENDS TO EAT MORE CLIMATE-FRIENDLY, 
BUILD THEIR SKILLS AND FOSTER A NEW COLLECTIVE 
CULTURE. 

BRIDGE CONNECTIVITY WITH FRIENDS AND TAKE TIME OUT 
OF BUSY SCEDULES TO CONNECT IN A DEEPER AND MORE 
MEANINGFUL WAY THEN GENERAL SOCIAL MEDIA.

SPEND LESS TIME BROWSINE RECIPES/ PLANNING TIMES 
THAT SUIT/ INVITING FRIENDS/ SEEING WHO’S AVAILABLE. 
LESS PLAN, MORE DO.

TURN COOKING AND FOOD INTO A SOCIAL EVENT. DOUBLE 
UP AND SAVE TIME. PLUS REWIND EATING BACK TO THE 
CONNECTIVE EVENT ITS ROOTS ARE IN.

A SOCIAL APP CONNECTING FRIENDS  
THROUGH PROMPTED, EASY TO PLAN 
AND VIRTUALLY SHARED MEAL IDEAS. 

INSPIRATION



  ARTY 
2 DINNER

FEATURES

MANIFESTO 
SYNTHESIZING ALL THIS 
RESEARCH.

CLIMATE-FRIENDLY 
RecipeS + COOKING, 
SHOPPING AND FOOD 
STORAGE TIPS

CULTURAL 
UNDERSTANDING BEHIND 
EACH DISH.  

INVITE FRIENDS 
TO SHARE A MEAL 
VIRTUALLY OR AN 
EXCUSE FOR DINNER 
PARTY.

WORDLY UPDATES/ 
NEWS ATTACHED TO 
MONTHLY FOOD THEME.

community/ FORUM/ 
CLUB IDENTITY.

AN INTERACTIVE MANIFESTO/ ZINE
WEBSITE, FOSTERING A MOVEMENT 
THROUGH THEMATIC SHARED MEALS 

WHY

REDEFINE AND REVALUE THE RELATIONSHIP WITH 
FOOD AND ITS ROOTS IN CULTURE, COMMUNITY AND 
CONNECTIVITY. 

INSPIRE AND ENCOURAGE TO TRY NEW CLIMATE-FRIENDLY 
RECIPES AND GRADUALLY IMPROVE COOKING SKILLS.

THIS TOPIC HAS BEEN MY PASSION WAY BEFORE THIS 
UNIT AND I WANT TO CONTINUE DESIGNING AVENUES 
TO IMPROVE OUR FOOD CULTURE POST STUDIES. THIS 
MANIFESTO WILL FORM A HUB FOR FUTURE PROJECTS.

STRIVING FOR FUTURE CAREER IN RESEARCH PUBLISHING 
. IN FIELD OF SUSTAINABILITY/ GLOBL DEVELOPMENT. HUB 
TO VISUALLY DEMONSTRATE COMPLEX RESEARCH IN A 
DIGESTIBLE, ACCESIBLE AND INTRESTING WAY.

INTERSECTIONAL ACTIVISM. THEMETIC ZINES FOCUSING 
ON SPECIFIC WORDLY VIEW OR EVENT THAT NEEDS 
ATTENTION AT THE TIME PROVIDES A PLATFORM AND 
DRAWS A SPOTLIGHT TO THE VOICE WE NEED TO LISTEN 

INSPIRATION



TAKEAWAYS 

ACTION

NUDGE

VOLUNTARY

POSITIVE

DISCLAIMER

TRANSLATES PLANNING AND 
STRATEGISING STRAIGHT INTO 
FREQUENT ACTION. 

REDUCED THE PARADOX OF 
CHOICE. EITHER PARTICIPATE 
OR DON’T. NO TIME WASTE 
BROWSING/ PLANNING. 

ACCOUNTABILITY VIA FRIENDS, 
LEARNT OVER TIME. DIGESTIBLE 
CHUNKS OF NEW KNOWLEDGE.

COOKING SKILLS AND CLIMATE-
FRIENDLY RECIPES ARE GRADUALLY 
AND SUBTLY LEARNT OVER TIME.

ADAPTED TO YOUR LIFESTYLE, 
FREQUENCY YOU CAN SUSTAIN. ITS 
A CHOICE TO OPT IN. 

COMPLETELY OPTIONAL. CREATES 
DESIRE VIA WANT TO DO VERSUS 
YOU SHOULD EAT THIS FOOD. 

IMPROVED DIET + SKILLS IS SUBTLY 
BUILT. RELATIONSHIP TO FOOD IS 
REDEFINED. BUT MOSTLY, ITS FUN.

ROOTED IN COMMUNITY AND 
EXPERIENCES. ENCOURAGING 
TO ADD ONTO LIFE. NOT TAKE 
ANYTHING AWAY.

1 2

WON’T RADICALLY CHANGE THE WORLD, BUT THAT WAS NEVER THE POINT. 

AIM ≠ PERFECT a handful’s DIET, AIM = prompt many to reflect

“The ultimate goal is collective action to enable population-wide
and sustained improvements to the way we eat, and 
how we think and feel about food.” 

(Mingay et al., 2021)
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