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Subject Matter

My project, “Just Cook” Top Trumps, 
is a set of recipe cards aimed at stu-
dents with the intention that they will 
be able to use them to gain confidence 
in the kitchen. They could then teach 
themselves a valuable life skill that they 
can broaden and develop as they move 
through different stages of life. 

Inspired by my surroundings, I was able 
to observe a selection of students and 
how they dealt with the tiresome task 
of feeding themselves everyday. As you 
would expect, each had come from a 
different background, providing them 
with their own experiences and skills. 
It became obvious to me that for some, 
knowledge relating to cooking wasn’t 
one of their strongest points. I was also 
aware of the knock-on affects this did/
could have. 
As my main aim was to appeal to stu-
dents who had little to no kitchen con-

fidence, I focused my attention on pro-
viding an alternative to the takeaways I 
saw so many of them turn to in times of 
hunger. 
I wanted to show them that it can be 
simple, fun and far more satisfying to 
prepare their own meals. Also it would 
counteract what I consider downsides 
to not being involved in the kitch-
en. Things like; leading to poor mon-
ey management, potential weight and 
health issues as well as missing out on 
the social aspect of meal times - some-
thing some may not realise.
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Final set of recipe cards.
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Final set of recipe cards.



Exhibition Piece

http://touteslesbox.fr/my-welcome-box-student-box-sep-
tembre-2014/

The recipe cards will be displayed in two 
ways in the exhibition. As a larger scale 
set (A5) on a metal ring, that is hung on 
a hook, making them free for people to 
pick up and flick through the different 
cards. This is because as they are dou-
ble sided presenting them on the wall 
would be confusing to how they would 
actually be recieved. The second set will 
be within a mocked up Welcome Pack, 
at their intended size 

http://www.loungingeagle.wordpress.com/2012/09/30/
my-education-fully-privately-funded-yet-corporate-spon-
sored/ 

(75% of A5). This gives the audience 
both a close up of the game and an at-
mospheric representation. 
As it is an exhibtion space, this will in-
volve a plinth. Students however would 
normally receive their Welcome Pack 
through the post of upon arrival at their 
Halls of Residence.

https://www.flickr.com/photos/uk_lensman/5003397963/
in/photostream/
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As I have documented on my blog, it 
took me awhile to decide where I was 
going to focus my interests in terms of 
the Food and the City brief. I originally 
was torn between; tackling the increas-
ing issue of food fetishisation, specifi-
cally in relation to use of technology as 
a vehicle for this - as well as producing 
work to better inform the public about 
milk prices, in response to the ongo-
ing news of price cuts affecting British 
farmers. I moved away from these ideas  

due to similarities in work for the CoP 
module and a conflict in information.
This research was not totally futile 
though, it gave me an important under-
standing of how far reaching the impact 
of food on our society and more specif-
ically our city is. 

Excerpts from blog
https://ee107920.wordpress.com



Research
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A very obvious resource of how food 
was considered in the city was staring 
me straight in the face - the different 
eating habits of my peers, most imme-
diatley, but not limited to, the students 
I live with. I eventually defined my area 
of focus as the eating habits of students, 
even though this decision was a long 
time coming, my proximity to the sub-
ject meant I had the oppurtunity to col-
lect a wealth of primary research. From 
the amount of takeaway menus that 

came through the door to having first 
hand opinions on ideas I was working 
on. 
Throughout my project I consulted stu-
dents from a variety of different back-
grounds. In university this feedback 
mostly was directed at the work I was 
producing. How I could improve pho-
tos I was taking or design layouts as 
my recipe cards began to take place. 
Outside of university I gathered gener-
al ideas about students’ approaches to 

cooking, asking questions such as: how 
much time and money they are willing 
to devote to the task, what sort of items 
they have on their shopping lists most 
often, how they stock their cupboards, 
their opinions on sourced recipe cards. 
I also did informal taste tests on both 
takeaway meals that I had ordered as 
part of the project and the meals I had 
prepared for my recipe cards. 



Research
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Over the course of the project I have 
made a selection of videos as a way of 
documenting different aspect of a stu-
dent kitchen. These videos can be found 
on my vimeo channel. 
There are two areas of research I feel I 
have not covered; before christmas I 
sent my recipe cards off to one of the 
chefs I worked with over the summer 
- in order to get his professional opin-
ion on the quality of my recipes. I don’t 
want to cause anyone to give themselves 

food poisioning. However because of 
the festive season he is yet to get back 
to me with any substantial feedback. I 
would also have liked to have had my 
housemate with the least prior cook-
ing skills, try out one of my recipes. But 
again, due to the break in study times he 
has gone home and I’ve since completed 
the recipe cards. 

I put these failures down to a combi-
nation of unfortunate timing and mis-
judged time mangagement on my be-
half. 

Videos avaiable at 
https://vimeo.com/album/3203064



Development
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Originally my ideas focused around 
producing a film and a set of still pho-
tographs. Both areas I have experience 
in. However as I began to work through 
these ideas I became aware that because 
I had never photographed food before 
and that this would require learning 
some new skills and focusing on dif-
ferent factors than what I am used to 
during the photoshoot. In turn, the 
project took a different direction in the 
shape of recipe cards. This would in-

volve using InDesign, something I had 
no experinence in. I had not initially 
considered my work would be a piece 
of Graphic Design but I was excited by 
the challenge and oppurtunity to add to 
my skill set. I also found it interesting 
to have an output/intention for my pho-
tography other than just as stand alone 
photographs.



Development
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My design process for the recipe cards 
started initially with a sketch to mock 
up how the recipe cards might look 
combining research of other recipe 
cards and students opinions on them 
with my own design ideas on how to 
make them inticing for students. Plus 
points were factors such as ingredients 
lists in a visual format and cost infoma-
tion; and downsides were the volume 
of text and time needed to cook rec-
ipes. I built theses observations into 

my intial design that focused around 
a ‘Top Trumps’ style of card. I felt this 
would evoke nostaglia in the students 
who most likely would, at some point, 
have played the well know game in 
their childhood. 
I have carried this theme right the way 
through the development process and 
it has been recieved well in crits. 

Most layout and design development 
came after I had moved into InDesign, 
I gained knowledge on how to use this 
program through workshops, online 
tutorials and experimentation - I know 
I learn best by discovering through 
doing. 
Once I had some intial layouts I 
showed them to peers and tutors who 
gave me tips on how I could improve 
them and what they thought the 
strengths were. 



Development
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Photography was a key part of this 
project, my first photoshoot of take-
away meals did not produce high 
quality images. This was a useful 
exercise because it meant when it came 
to shooting for the recipe cards I knew 
where I needed to improve. 
I planned and set up my shoots, tested 
lighting and exposure and worried less 
about working quickly to make sure the 
food didn’t get cold. This was a sacrifce 
I knew I had to make, even though the 

food needed to be fresh to look it’s best 
for the photographs, the first shoot I 
did I had rushed to try a reduce waste 
- unfortunatley this was evident in my 
images.
I would have liked to have develop 
the card set further, to have included 
differnt style meals. Some ideas I had, 
based upon a Sainsbury’s study as well 
as personal experience and my re-
search. 

Potential further development:
Posh beans on toast, and other versions 
of student favourites - making them 
more nutricious. 
5 meals from a whole chicken - cham-
pioning planning and better time 
management.
1 weekly shop - a week’s worth of 
meals, showing how you don’t need 
much to make varied meals.
Cooking techniques/food storage 
cards. Ensuring safe kitchen practices.
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Successess
• Strong body of research.
• Top Trumps Style.
• Peers recognised that the cards 

would go well in Welcome Packs 
without me initiating idea.

• Broader context of project teaches 
key life skills.

• Learnt new skills - InDesign.
• Improved skills - photography.

Failures
• Time management.
• Standard of final design could 

have been higher. If I had arrived 
at my focus sooner I would have 
had more time at the end to try out 
more layouts.

• Vegetable Curry Card lets the set 
down. Lighting and composition of 
image do not work in layout. Had 
no other alternative image or time 
to produce new one.

Learning Points
• InDesign.
• Food Photography.
• Gradually found blogging more 

useful than expected. 
• To act faster and be more targetted 

with initial research so it does not 
have reprocusions on standards of 
final outcome. 
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