
Xuanao Zhang 

Major Studio 1 

Professor Lauren Slowik 

November 23, 2019 

Final Research Paper 

I. Preface 

Food is a particularly interesting design theme, from industrial products to service design, 

from the intimate interaction process to the important supporting role of public society, from the 

nutritional energy to the carrier of culture, has great design potential. Food is an experimental 

material that everyone is familiar with and easy to obtain. It allows us to quickly design and 

explores future diet and eating habits. Nowadays, food does not only play the role of something 

you fulfill your stomach and provide nutritional value to your body. As our society and culture 

developed, the role of food was also changed with development. Eating is not only a necessity 

for life but also a way of communication and the comfort of your heart. During the weekends, 

hang out with your best friends in a cozy restaurant, or a bowl of hot soup for your family in the 

freezing night, even treat yourself a feast after working hard all day. Food becomes the medium 

of communication, also becomes the carrier of friendship, Familial Affection, and internal 

communication with your own.  

In the future, Food design is not only related to how we present the food on a plate. Food 

design is the design process that leads to innovation in products, services or systems for food and 

eating: from production, procurement, preservation, and transportation, to preparation, 



presentation, consumption, and disposal. In other words, food design was involved four different 

stages, such as sourcing, transforming, eating, dissolving.  

 

II. Historical Research 

As far as personal experience is concerned, I started to cook at the age of eleven. For the 

next ten years, I have been insisting on cooking for my family. In short,  there is a fundamental 

difference in the experience of cooking at home and eating at the restaurant. Cooking in the 

kitchen at home is inevitably subject to the constraints of time, ingredients, and tools, resulting in 

limited cooking methods and final dishes. In the professional kitchen, chefs have fresh 

ingredients and the professional handling of everything in the kitchen. In contrast to the 

experience of the two, it is easy to discover the differences. This is why people's expectations for 

home cooking and high-end restaurants are different. So what is the reason behind that people 

are willing to go to those high-end restaurants for eating experience?  

This time, let's not talk about the public's feelings, explain the meaning from the 

perspective of the marketing strategy and positioning of the high-end restaurant. Social class is 

hierarchical, and marketing looks at specific objects. Different restaurants have different 

consumer groups, and different target groups should have different marketing strategies. The 

high-end restaurant’s marketing goal is aiming at the group of a few successful people living at 

the top of society. With 20% of people in this society or less, people create more social and 

economic benefits than the rest of the 80% of people. How to win the share of rich people is the 

preferential principle of high-end restaurant’s marketing methods. Let's talk about the existence 

of high-end restaurants: based on marketing methods, everything in high-end restaurants will 



form a trend of “high-end service”, not just the rarity of ingredients, including restaurant service, 

site selection, environment, membership, etc. Like Joanne Finkelstein mentioned in the article, 

“When we knowingly purchase the culinary skills of the chef and the presentational excellence 

of the serving staff, we are aware that from the moment of entry into the restaurant we are 

engaged in a highly mannered event (107).” All of them are hidden costs. These hidden forms 

bring more comfort and customized service. Therefore, high-end restaurants sell these hidden 

services. The street vendors can not have such a beautiful environment, delicately plating of each 

dish, and on-call service. There may be some small shops that will satisfy a few of them, but 

these are basic in high-end restaurants. According to Finkelstein indicated in the article “Eating 

Habits”, “In these ways, the emotional and sexualized atmosphere of the restaurant can further 

emphasize the emotional exposure and vulnerability of the diner, especially in fine dining, where 

the explicit purchase of human service is part of the pleasure (101).” In addition to the high 

quality of the products, high-end restaurants, more importantly, the services provided by 

high-end restaurants can match the ideas of their target audience in the cultural spirit, lifestyle, 

social attitude, behavioral character, and value orientation. The trend is consistent, and they can 

create a consumer atmosphere that suits their identity. Therefore, compared with the casual 

restaurant, the high-end restaurant pays more attention to the quality and personality of the 

service, pays attention to the development and application of psychological and physical 

experience, pays attention to details, and pays more attention to the shaping of identity. As a 

result, how to build the story around the identity of a restaurant becomes a crucial challenge. In 

order to tell a more complete and vivid story, instead of predicting the future, let’s review the 

positioning of food in different historical periods. 



One thing that human beings must do every day since they were born is to eat. The 

evolution of human beings is a process of constantly searching for food, vying for food and 

filling up the stomach. Even today is a highly developed civilization, whether it is a white-collar 

worker in a suit or a hard work peasant, working hard to feed their family every day is probably 

the most basic pursuit. In a sense, in order to eat more and eat better, human beings can use 

wisdom to the extreme, even the expense of life. The first war of mankind originated from 

fighting for the hunting grounds. The relentless pursuit of appetite is driving the evolution of 

history and the development of civilization. In my opinion, food is like the tree's annual ring, or 

the polar ice core, which is the carrier of some historical data. By studying the history of food, 

we can have a more in-depth understanding of culture, customs, society, etc. in the 

corresponding historical period. Like John Wilkins wrote in his book “Food and Drink in the 

Ancient World”, “Thus the Greeks may provide our earliest model for the cookbook in Europe, 

the Persians the model of hierarchical dining, the Romans the orgy, and the Hellenized Egyptians 

Cleopatra. But to what extent were the Greeks and Romans really like us, consuming an early 

version of the Mediterranean diet, recommended by the World Health Organization, and 

displaying power at banquets like Louis XIV or the Queen of England? (12).” It can be seen that 

the development of history is one ring buckling another ring. Nothing is happening without 

reason. Just like Signe Rousseau indicates that “The history of (unfulfilled) predictions should 

make us wary of making predictions, except for one: people will continue to tell stories 

about—and through—food, because it is a natural conduit for thinking about and negotiating life. 

Without food, there is no life—which means we can confidently expect future representations of 

food in all its guises: as pure sustenance, as comforting nourishment, as ideology (organic, 



sustainable, ethical, local), as good, bad, indulgent, junk, and functional (200).” And food will 

still be an indispensable element to support the development of human society. 

 

III. Problem and Solution 

In today’s society, due to the fast-paced lifestyle around the world, people have to 

sacrifice their dining time for convenience and efficiency.  People tend to choose fast food or 

even artificial food as the only daily supplement of the human body instead of traditional “real” 

food. In my perspective, the function of good food is not only adding nutritional value to 

someone’s body, but also establishing a connection between diner and food.  

The main purpose of my project is in order to answer a question, how to deliver the story 

behind food to improve customers’ satisfaction before they even taste or see the dish? The core 

concept here is the story behind the food. What kinds of story should be told? Why those stories 

worth to be told? And how to present those stories in a proper way in a restaurant context? My 

research and exploration in this project were driven by those questions.  

First of all, What drives me to tell stories behind the scene that is often the most 

overlooked? In this era of AI, which is a trend of artificial intelligent will about to replace most 

of the human work. I think that the two things I love will never be replaced (at least at the current 

level of technology), that is design and cooking. Therefore, industries that rely on creativity are 

hard to be replaced. Personally, All chefs are an artisan. Every dish is a new life. This "new life", 

which is composed of natural materials and bred by both hands, brings rich color to the world 

with a new look. The people who created them are like the "creator" sent by God, bringing 

happiness and enjoyment to all beings. These creators do not ask others to give exaggerated 



praise and do not seek to receive such a generous reward. What they want is the sense of 

accomplishment created by their own hands, the loyalty to their hearts, the most direct 

communication with nature. Those who know how to satisfy themselves and serve others by 

creating things. In today's era of mechanical manufacturing, we are gradually moving away from 

natural life. Everything is aimed at "getting" as if we have forgotten the roots of good things and 

neglected the beautiful process of making it with both hands. "Hands" are more about tapping on 

an icy keyboard or sliding a cell phone. But even in such a fast-paced era, there is still a group of 

people in the world who are willing to let time slow down, are willing to wait, are willing to 

trace the roots of good material and feel the inheritance and feelings with the ultimate manual. 

The work produced by hand is full of love and life. It may not be perfect, but the craftsman 

passes his heart to it through his hands and then gives this love to you. Please don't ignore those 

who make good things with their hands. In short, I wish to bring the awareness of people to 

respect all hard works and time of creating a bite of delicious food. Not only showing respect for 

chefs who create the dish in the kitchen, but also including who has huge attribute on different 

stage within the food cycle, such as resourcing, transforming, and dissolving. 

Besides explaining the reason behind why those stories should be told, the next point is 

how to tell those stories. The most direct and easiest way to observe is the plating of the dish. 

Even the same food, the more beautiful plating can greatly enhance the appearance quality of the 

dish. For example, French cuisine is a cooking system that originated in France and is widely 

circulated around the world. Historically, The French monarch had a strong power and reached 

its peak at Louis XIV. The court's luxury ethos was very particular in the diet, and various 

cooking methods flowed into the people through the imitation of the nobles. But according to 



Charles Spence, “As Sebastian Lepinoy, Executive Chef at L’Atelier de Joel Robuchon put it in 

an interview, ‘20 years ago French presentation was virtually non-existent. If you ordered a coq 

au vin at a restaurant, it would be served just as if you had made it at home. The dishes were 

what they were. Presentation was very basic.’(Spence, 237).” After few decades, French cuisine 

has already become one of the most dominant food culture that contributed significantly to 

Western cuisines. Even though, plating might be the most powerful weapon for chefs to build up 

a story on a dish. But in fact, for a complete restaurant dining experience, when the diners walk 

into the restaurant, the show begins. Whether it's the in-store decor, lighting settings, and waiter 

attitude, all of those things have the language to tell the story to diners before they actually taste 

the food.  

 

V. Project Proposal 

As design and technology student with a graphic design background, especially in 

typography field, I choose the menu as my form to enhance the experience of dining experience. 

One of the earliest leaders of “Farm to Table” movement in the restaurant industry, Dan Barber. 

His family farm-based restaurant named “Blue Hill” was one of the pioneering restaurants that 

insisting use every part of selected seasonal ingredients from their own farm only for the daily 

menu. Their menu was more likely just a list of what they have reaped from farm. And the 

function of that menu was putting the pieces back together, and they can do that through what the 

land provides. The positioning of Augmenting Reality in this situation is enhancing this concept 

by showing diners the growing process in the farm, in other words, by showing their how much 

time was spent on a dish to let diners have a better understanding of the value of food. Blue Hill 



Farm and Cornell University were copperated on fostering. They tried to mix the sweet peppers 

and fed the chicken with the high-concentration peppers that were blended into the puree. As a 

result, the chicken produced the eggs which were have pure red egg yolks, so we got the red 

pepper eggs on the menu. Even though, on the menu, it might be just a red yolk egg dish, over 

thousands of hours were spent just for this dish. How do people will know this fact? Instead 

showing them video or simply write on the menu, personally I think by using augmenting reality 

technique will improve the quality of message and increase the amount of message that diners 

will receive within a limited time. The idea is displaying the total time that is required of get this 

ingredient for every single ingredient used in one dish. By understanding the time spent and all 

the hard work behind a dish, diners can be more respectful of people in the restaurant industry. 

Diners will seriously taste the food in your mouth, find more flavor, feel more details than ever 

before they were introduced of all information. Even when we are in a highly developed and 

increasingly globalized world, many people are still working hard to create a flavorful bite. Their 

efforts should not be ignored, also their efforts deserve to be remembered, deserve to be 

respected. Since this concept was more related to the upper level of Maslow’s hierarchy of 

needs, which means esteem and self-actualization. The potential target audiences might be 

existed in a small range. The first group was designers or researchers related to food studies. The 

second group was the restaurant who interested in speculative dining experience. At this point, 

my expectation of the final presentation of this project was only aimed at an experimental 

installation, but I believe that this project has the possibility to expand to a well-developed idea 

as a business product existed in the industry. 
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