HOW TO HOT POT



Chef Favorites
Curated combos

. Explore

Bu|ld Your Own

Soup Bases
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. Seafood

. Vegetables
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Soup Bases

Thai tom yum

Sour and spicy

Healthy herbs

Light and fresh

Szechuan spicy

Fiery and flaverful

Japanese miso
Savory and nutty
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@ Bring to table

Tomato base

Sweet and creamy

Seafood base
Briny and rich
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OVERVIEW

What is Blah Blah Hot Pot?




CHALLENGE & SOLUTION

Challenge: Hot pot is an Asian communal dining experience gaining popularity across America, but
restaurants offer few resources to help customers navigate it. Those trying hot pot for the first time can

find it overwhelming and intimidating.

Solution: Blah Blah Hot Pot is the solution to the hot pot learning curve. Its purpose is to make Korean hot

pot accessible to more people through a guided, educational customer experience.
Mission: be the best communal dining experience by emphasizing cooking education.

Vision: make cooking accessible to all people, and bring the world together through food.

Overview



TARGET AUDIENCE

e Age: 25-35

e Gender: mainly women

e Income: $50,000+

e Location: Salt Lake City, Utah - the county’s youngest city

e Pain Point 1: wanting to socialize and get out of the house more - they want a reason to leave home

e Pain Point 2: wanting to try new food experiences, like hot pot, but they don't know where to start
because it's almost too customizable

e 73% of Gen Z and Millennials prioritize experiences over goods
e Top reasons Americans like eating out: atmosphere (66%) and socializing (52%)

Blah Blah is for people who are social, adventurous, travellers, or concerned about social media-
worthy outings.

Overview



BRANDING

What does Blah Blah look and sound like?




B RA N D vo l C E ‘ Blah Blah is for social, outgoing people who want to try new experiences,
so the brand voice matches this target audience and their personalities.

CONVERSATIONAL BOLD SIMPLE

Relatable and connected Clear instructions and a

Out th d fraid 1
with the Gen Z/Millennial |1 There and dnairaid 1o

, direct voice in hot pot
, connect with people.
target audience.

education messaging.

Branding 5
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Capturing Blah Blah in one icon required lots of
brainstorming and sketching.
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Speech bubble
to represent the
highly social
target audience

Handwritten
font to mimic
traditional
Korean brush
calligraphy



COLORS

To determine a color palette, | created a
moodboard of different restaurants that

matched the theme and energy | envisioned.

| pictured a dark restaurant lit by neon lights
with a karaoke booth and bar.

These 4 colors capture the essence of Blah

Blah - fun and bold.

Branding

DEEP OCEAN

#120a35

BLAH BLAH BLUE

#4b7ea?

HOT (POT) PINK

#b53467

STEAM CLOUD
HEFFHF




TYPOGRAPHY

These fonts are bold and highly readable -

appropriate for a tablet menu. BA Loo

Headers and titles

Louis George Cafe

Body copy

Branding 10



lcons are used for the menu and uniform.
The icon style is simple, clear, and easy to @D @(]

recognize - matching the brand voice.
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PATT E R N s ‘ Traditional Korean art and architecture use lots of patterns and motifs. My patterns

have similar shapes and are used on multiple items in the restaurant.
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RESTAURANT
EXPERIENCE

How does Blah Blah operate and accomplish its goals?



To address the hot pot learning curve, the
restaurant experience needs to be
considered first. Each step of the customer
experience, from entering to exiting, was
considered and detailed.

For new customers, waiters will offer to do a
short hot pot demonstration. This includes
cooking meats or vegetables and letting the
customer try the food to see if they like it.
This furthers the goal of cooking education.

Restaurant Experience

EXPERIENCE LIST

In-Restaurant Experience

Process from Entry to Exit

Customers can create a reservation online or walk in and make a reservation/check wait
time
Customers enter and are greeted by a host/hostess

® The hostess will bring the party to an available table and pass out utensils. They mention

their server will be helping them soon
Server comes to the table, asks if it's anyone’s first time/if anyone wants a
demonstration. Demonstrations will be given after the drinks are brought back.
o If yes, explain how hot pot works and go over the menu tablet (See "Menu
Experience”)

m The server will also offer to demonstrate how it works using a portable
hot pot table and 3 kinds of thinly sliced meat/tofu. They will offer to
share it with anyone who would like to try the food.

If no, the server welcomes them back and reminds them that they use the tablet
to order. The server is there for help and to answer questions as needed, but
they will mostly just bring food out to the table as it's ordered and give
recommendations.

Server reminds customers that this is all you can eat

Server takes drink orders and answers questions. Server mentions that when they come

back, they will help customers order their soup base.

Customers browse the menu and chat.

Server brings drinks, takes orders for soup bases

Server brings back soup bases and explains how the table stovetop works.

At this point, the server is available when flagged down or when bringing more food to

the table.

Server checks throughout the meal and monitors the customer’s drink levels

Once customers are ready to leave, they use the tablet to pay and leave a tip. The server

will then clear the table after customers leave.

Menu Experience

Customers start with a soup base, which the server will help them order in the beginning
Customers can add items to their “cart” - the bring to table button. They can choose the

quantity of items and then have them brought to the table

If customers are unsure about cooking times for certain items, they will find the item on

the menu and click the timer button. The cook time is listed, but the timer button will

14



Category Ingredient

Broths Thai tom yum
Szechuan spicy
Tomato
Healthy herbs
Japanese miso
Kerean sealood tofu
Mushroom
Gluten free

Mentions Details
4

Cooking Time

Notes.
*Suggest bases b

Hungry pot special soup
*Original Style”

Seafood soup
Vegetable/vegan soup
Meaty soup

Meats/Saybean Sliced beet
Tofu
Sticed pork
Shiced lamb
Meatballs
Dumplings/Gycza
Shiced chicken
Spam

~ Quail eggs

Yuba

Bl ww s s s s

1

0 My ideas
0 My ideas
0 My ideas

25 Thinly sliced, ribe 15 sec

20 Puffs, frozen, sof Fresh/fried: 30 s

13 Thinly sliced, por 15 sec

12 15 sec

10 Fish, beef, shrimg 5-10 min, dane v
8

Dried tofu skin 30 sec - 1 min

Fold accordian sty

Beef tongue
 Mini sausages
Shumal
| Cattle tripe
Egg dumplings
| Pork biaod
| Gizzards
| Duck tongues
| Laenb brain
Tofu pudding
_' Pork intesting
| Boneless duck feet
Egg
Frog legs

Restaurant Experience

Similar to gycea
Stomach

Bird "second stor
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 Shrimp

Clams

: Mussels

 Fish balls

 Fish dumplings

- Sauid

 Fish cakes

| Crab sticks
 Seaweed/Kelp knots
 Swai fish

| Tempura

Fish roe balls

Lobster balls

Baby octopus
Seallops

MENU RESEARCH
i,

Shrimp

3-5 min, until opaque

Just warm up

1-2 min until opaque

Noadles/Rice

Shrimp paste

Fish tofu
Fish fillets
Prawns
Crawfish
Fish roe bags
Salmon
Halibut
Seabass
Talapia
Bass
Cuttledish

Basa figh

Sea cucurmber stamach wall

Grass carp

Orysters

Snow crab
Tara

Blue eraby

Ramen/instant noodles
Udon

Vermicelll

Rice

Rice cake

Pho noodie
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Tuna

Similar to glass n

1-2 min until opagque

3min

1 min

1-2 min

5 min

M fun

Sweet potato nocdle
Rice cracker

Glass noodles
Ceflophane noodles
Egg noedles
Shirataki noodles
Italian pasta

T T T AT LT S AR

Noodles or slices

5min

5min

5min

5-8 min

5 min {until hot)
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Vegetables

Cabbage/bok chay
Enoki mushrooms
King oyster mushrooms
Lotus root
Dalkon/radish
Shiitake mushrocms
Sliced potate
Spinach

Bamboo

Corn on the cob

Bean sprouts.
Watercress

Brocooli

Crown daisy
Lettuce/Lettuce stems

22
11
8

oo

Napa cabbage

1 min

5 min

5 min

5min

1 min

& min

1 min

Taro
Chrysanthemum,/dandelion §
Tare

Sliced pumpkins

Black fungus

Winter melon chunks
Dried wood ear mushrooms
Chinese yam

Beech mushrooms
Eggplant

Oyster mushroams
Cauliflower

Carrots

Sweet potato

Pea tips

Kabocha

Green onions

Chinese long green bears
Cremini mushrooms
Shimeji mushrooms
Coriander

Watermelon

Seafood mushroams
Bamboo fungus

White mushrooms
Trubite dish

Kimchi

O b e e e e e e e e e e N NN NN W W W W W s RSB B W

Similar to a potal

5 min

& min

5 min

Similar to napa ¢ 1 min

Dried vegetables

5 min
5 min

5 min

5 min

| researched hot pot menus, blogs, and online forums to find
the most popular ingredients and their average cooking times.
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MENU

A tablet menu creates the smoothest

customer experience - no need to tlag
down a waiter during this all-you-can-eat

dining experience.

But what if someone doesn’t know what to
order? The Chef Favorites page has six
pre-portioned ingredient combinations.

Overall, this menu design lets customers
focus on the hot pot experience rather than
getting stuck on the food.

Restaurant Experience

Chef chorites

Curated combos

Explore

E!L__Jil_d Your_ Own

oose ingredients

. Seafood

. Vegetables

. Noodles

Chef Favorites

Ocean Treasure

Briny and fresh

Tomato Garden

Sweet and hearty

Dragon Breath

Spicy and bold

Zen Garden

Light and earthy

@ Bring to table

Thai Citrus Kick

Tangy and aromatic

Miso Classic
Savory and comforting

16



Simple navigation
sidebar

Restaurant Experience

BLAH

E:hef l_For_c;rites

. Explore

_E!L__Jil_d You_r_an

oose iIngredients

Curaled co

. Seafood
. Vegetables

. Noodles

®

@ Bring to table

Sliced beef Sliced pork Sliced lamb

15 seconds 15 seconds 15 seconds

© 6 © ©®

Sliced chicken Soft tofu Beef meatballs

®

15 seconds 3-5 minutes Floats when fully cooked

© 6 © 06

Starts a timer
that flashes
when finished

Adds item to cart

17



. Soup Bases

. Meats

. Seafood
. Vegetables
@ Noodles

. Soup Bases

. Meats

@ Vegetables

@ Noodles

Restaurant Experience

ChefF Favorites

Ocean Treasure

Briny and fresh
[+

Tomato Garden

Swent and haarty

Dragon Breath
Spicy and bold

Zen Garden
Light and sarthy

Clams

e -+

Fish balls Fish dumplings
3-4 mirartss 5-F minutes
© 6 ©
Baby octopus
12 miewites
© 6 ©

®

®

@ Bring to table

Thai Citrus Kick

Tangy and aromatic

Miso Classic
Savery and corforting

@ Bring to table

Mumls

Squid

Scallops
1-2 rrinutes

. Seafood
. Vegetables
@ Noodles

. Soup Bases

. Meats

@ seafood

Healthy herbs
Light and fresh

Napa cabbage Enolr.l mushrooms
S-10 minutes
© 6 L+ B ) ©
Lotus roct Dulkun radish
mu ms 3-8 minutes

®

Szechuan spicy
Fiory and flavarful

Japanese miso
Savory and nutty

o

@ Bring to table

Tomato base
Sweet and crearmy

©

Seafood base

Briry and rich

@ Ering to table

Meats

Sht:ed beef Sliced pork

15 smcends

® © 0 o

@ s5eafood

Mm..
@ Vegstables ® [+]
@ Noodles

Pork durnphnga
L

® e@”e

Noodles
Ramen noodles Udon noodles

3 minules 1 minute

® © 0 o

@ Seafood Flioo cake Pho noodles
Somirubas

@ Vegetobles @ o @ o

. Soup Bases

. Meats

@ Bring to table

Sliced lamb
15 seconds

® o

Beef meatballs

Floots whan fully coaksd

Quail eggs
34 misutes

® [+

@ Bring to table

Wermicelli noodles
-3 mintes

® o

Whlle rice

18



RESTAURANT DESIGN

Blah Blah is for social people, so the

environment needed to be exciting and
engaging. This restaurant features a bar
and karaoke booth to encourage building
connections. Bright neon lights remind us of
Seoul, South Korea, at night.

Restaurant Experience

19



RESTAURANT DESIGN

To bring the whole restaurant experience
together, | created two in-store branded
designs: chopstick covers and a uniform.

The back of the t-shirt has the Blah Blah

motto: “it's good for the Seoul.” Between
the good food and atmosphere, Blah Blah
considers the customers’ social and

IT'S GOOD
FOR THE

SEOUL mil

physical needs.

V/IAVY/INNYINY

Restaurant Experience 20



APPENDIX

Curious to see some extra work that
didn't make it to the final?



Branding Research

History of Hot Pot

=« Communal meal

# Oviginating in anchent China, it spread 1o other Aslan countries (lapan, Korea, Mongolia).
Each local area has different spices and ingredients.

# Ding: a big 3-legged pot used for criginal hot pot. It was too heavy to move, 50 it was
made smaller over time

o Another source says Mongolian soldiers would use their metal helmets as
cooking vessels, fill them with water, and boll whatever food they had on hand
# Hot pot used o be a necessity for living in colder climates
= People like that hot pot is saclal, fun, unigue, interactive, and customizable. It's an

experience accessible to all flavor preferences and dietary needs (vegan, vegetarian, food

RESEARCH

sllergies, meat-based, etc.). | -
# Haildilao was the first hak pot chain to open in America, Canada, and Europe. It was an | e |
enbertaining experience, too. Think hibechi e
= Some restaurants have robot waiters and wse tablets to onder food. Mast are all you can
eat - you can order from a meni, and other places serve buffet style |
o If| go the buffet route, that's probably when I'd make recipe cards. Othérwise, |
should incorporate it into the menu
#  Some places use skewered meat, 50 it's easher to take out. In other places, you use your
own chopsticks and spoons | 1 '
| 'think the kind of hot pot we enjoy in the US is Japanese - “Japanese hot pot — also
lenown as shabu shabu — has gained widespread popularity here in the States. While
ot traditional bot pot styles are served with the mest and vegetables already boding
in the broth, with shabu shabu, you quickly heat raw ingredients — one at atime — in
boiling broth.”
Culture Study - Korea
= Capital Seoul
@ Called the “mirache on the Han River”
# There are grand palaces from the past
*  Values hard work, respect, harmany, loyalty, snd education
#  Look at white porcelsin. Today, it's 2 leader in webdomics and digital art
» Kpopl
# Food known for being healthy and bold (kimchi)
& Mid sutuma festival - thanks fro harvest and sncestors
# There are national parks, markets, and tea ceremanies 1]
-
o 1)
12026
e, page 117
# People want something worth leaving home for [link]
- = e vy e srmrrion rseewe svser

Appendix

Visual Identity

How Do | Want People to Feel? What's the Vibe?

* Fun

Unigue

Wekcome:

It'S & 5Pt YU want 1o being friends o
Conl, young

I 'want it to feel the way K-pop sounds
Bald

Neon lights and cool lighting featured
Bar and karaoke booth - highly social

@ & & & & & & &

What do similar brands look like?
Cupbap

Kpot

Chublyy Cattle

Colors
Red for gurel

Fonts
Headers: Bold brush font

HOTPOT He P~  yrr
S e
Hat Pat 20T HoT poT

HOT POT
e HOT FOT

HOTRAT W1

Secondary header: bold, thin sans serif (all caps?)

Body copry: Rebdable, modernn sang seril

[TTTTTTT

et s s e ey

* Experience

thorough research before creating any visuals.

Recipe Research

Sauces

*  "Eweryone’s gof their own dipping sauce they like, but mine always contain soy sauce,
shacha sauce, green onlons, rice vinegar, and some chill crisp or sriracha, | [lke ming
really savory and tamgy. You can also make it Northern Chinese style and use uesame
paste Imstead of shacha (which ks more popular among Talwanese people). Other
ingredients inchude minced garlic and/for ginger, chopped chiles, sesame oil, cllantro, and

soon.” - Reddit fouet
# “lalso highly suggest a good dipping sauce. | kke finely chopped fresh garlic, chopped
green onion, black vinegar, low sodium soy shuce, sesame sauce/ peanut butter if you fhave

can't find that, chilli il with roasted peanuts.” - Reddit
* “Add dilantra and some of sauce inta the bedl - 3part sirlacha / 1 part peanut sauce,
cilantro, spring onion, and use the ipicy broth 1o make & sharry nat & pedding before
adding a bit back into the pat. You're ready for veg - neodles - meat the, Soup in that thave
orded” -Reddit
* How can | make sawce instructions if they don’t have measuring spoons?

Ingredients (Spreadsheet)

* Wordi

Cooking Order and Tips

Leave 2 inches at the top of the pot so you can add ingredients
Bail broth before adding ingredients
Have designated raw ingredient utensils
Cooking order {from Kpot):
1. Pick a soup base
2. Phck ingredients
3. Make a sauce
4. Gotothe appetizer bar
5. Stir until cooked and get a drink
# Youdon't really drink the beoth - it's mare of 8 cooking medium than anything

LI L

|

Ingredient Combos - Recipes

& Words

To better understand Korean culture, the target audience, and hot pot, | conducted

22



| went through many rounds of visual exploration before creating a

M oo D BOA R D s ‘ style that felt “just right” for the target audience and brand voice.

Just right!

Too predictable Too bright Too light

Too aggressive
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1 2 “ Edi/ -1
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el = G o Z 8
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g 1
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BADBAR FAMILYMIGNTEVENTS. CA \\. _-/
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COLOR PALETTES

The visual identity for Blah Blah went
through many iterations, and so did the
color palette. | wanted a saturated color
palette that had warm and cool tones.
These were the variations | went through to
pick the final color palette.

Appendix
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RECIPE CARDS TO MENU

Originally, I imagined that the menu would o[ | e G - st okt @GP P

| e ll., Pt g Leupe (awds - (tmbos B _ l IY“I?—:Z%H
be a series of recipe cards and infographics N o A

. . . . = | W gredised (3 — [ oy coctiq ey it
that included ingredient cook times and A2 o | = PR
suggested combinations. However, this o =

could be an overwhelming amount of =

-------

papers and would require customers to flag i < ——i
down a waiter when they needed more. === N L
e Lo
These are my inspirations and sketches == Ry - B
. |3 O | Ty '.,1.':_}-_-'._;';_'!'.,',?,4_._: S ot @ . o | = ____
before changing to a tablet menu. e B ==
9 g Erath/ Soup? s — | + 1| ovdar e
) L1 = s
& =

g
‘.& HONEY GARLIC “
SCALLOPS= |

.}
—  — ABOUT ME ——M

Tr— Tematoes
Date of birth 03 vareh
METI _ EMER

Hobbies L'a:tlm.ihs te mlgie

Fav Color Faed { Stesn
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HOT POT?

A fictional all-you-can-eat
¥orean het pet restaurant
located in Salt Lake City, Utah

W : — S e . w | WHAT'S BLAH BLAH
i AT'S B . ‘.
A
¥ oreon hat pat resta, o ¥

At the end of this project, | was able to

'WHAT MAKES BLAH
BLAH UNIQUE?

present my work at a showcase. | decorated
a table with my deliverables and paper fans.

WHY IS IT CALLED
BLAH BLAH?

Haot pot is a communal dinin

During this showcase, | presented my project
multiple times. | tailored my presentation to
each person based on their knowledge of
hot pot.

Appendix



LET'S CONNECT

Hi, my name is Leah Anderson! | am passionate about design,
communication, and creating experiences through event planning
and strategic planning.

| graduated with a bachelor's in public relations and visual
communication, and I'm ready to take on new projects. If you
have a campaign or project that needs strategic communication,
through visuals or words, let's connect! You can reach me through
LinkedIn or my email: andersonleahcegmail.com.
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	The back of the t-shirt has the Blah Blah motto: “it’s good for the Seoul.” Between the good food and atmosphere, Blah Blah considers the customers’ social and physical needs.

	APPENDIX
	RESEARCH
	To better understand Korean culture, the target audience, and hot pot, I conducted thorough research before creating any visuals.

	MOODBOARDS
	I went through many rounds of visual exploration before creating a style that felt “just right” for the target audience and brand voice.
	Too aggressive
	Too predictable
	Too bright
	Too light
	Just right!

	COLOR PALETTES
	The visual identity for Blah Blah went through many iterations, and so did the color palette. I wanted a saturated color palette that had warm and cool tones. These were the variations I went through to pick the final color palette.

	RECIPE CARDS TO MENU
	Originally, I imagined that the menu would be a series of recipe cards and infographics that included ingredient cook times and suggested combinations. However, this could be an overwhelming amount of papers and would require customers to flag down a waiter when they needed more.
	These are my inspirations and sketches before changing to a tablet menu.

	SHOWCASE
	At the end of this project, I was able to present my work at a showcase. I decorated a table with my deliverables and paper fans.
	During this showcase, I presented my project multiple times. I tailored my presentation to each person based on their knowledge of hot pot.

	LET’S CONNECT

