Food is central to Rachel's enjoyment in
life. If she's not talking about it, she's
thinking about it.

Rachel’s situation

What is getting in the way?
•
Forgetting, or lacking time, to plan food for the week ahead
•
Eating out
•
Lack of time to cook more complex meals

Rachel

How will Rachel interact with
FlavourCrusader?

Cooking foodie
Age
Occupation
Education
Family status
Location
Challenges

28
Government policy advisor
Bachelor degree
Defacto
Surry Hills, NSW
Mildly dyslexic

Online locations:
Computer type:
Connection type:
Internet usage:

Work, Mobile
Windows desktop, iPhone
ADSL2, 3G mobile
5–6 hrs

Top five bookmarked websites:
•
Twitter
•
Gmail
•
Facebook
•
Food blogs (various)
•
Epicurious

Technophobe

Wired

Mainstream retailers

Beginner

Farmers' markets

Questions
•
What produce is currently in season?
•
When is a specific ingredient come into season?
•
What can I do with a specific ingredient? What goes with it?
How do I prepare/cook it?
•
What can I do with the food I have in the fridge?
•
Where is a specific ingredient grown in Australia?
Reasons to return
•
Checking what's in season when planning the week's meals
•
Finding when something comes into season to know when a
recipe can be made
•
Finding recipes for a specific ingredient
•
Post a photo of a cooked meal from a listed recipe
•
Post own recipe (via website)
•
Post a photo of interesting produce found at a market

Who influences Rachel?

Expert

Rachel

Ingredients

TV
Chefs &
Restaurateurs

Producers

Rachel’s story
Food was always a big part of family activities — a chance each day to
meet around the table — and I'm continuing in that tradition. On
weekends I'll often spend the whole day going to the markets,
preparing then cooking in the afternoon to host a dinner with friends.
My friends were getting sick of me talking about food, so I was really
glad to connect with food bloggers and people on Twitter who share
my passion for food. I love the stories behind food — whether from
food bloggers or the producers at my local farmers' market.
That direct connection to producers is much more important to me
than if something is 'certified' or not. I learn so much from them about
seasonality, techniques and tips on preparing and cooking food, and
just what's involved in getting the food on my plate. I appreciate their
efforts so much more since I've got to know some of them better.
I really enjoy simple, produce-driven recipes and I get excited finding
new ingredients and flavours and trying new techniques. I'm always
learning. I have so many cookbooks, but I don't really get into them as
much as I'd like.

Other foodies

Cookbooks

Frustrations and pain points
•
Not being able to find good quality, locally sourced and
affordable produce between market days
•
The 'cult of organic' — people who don't really "get it"
•
Friends not being interested in food as much
Key words
chefs, restaurants, recipes, cookbooks, ingredients, seasonal, local,
farmers' markets

Referrer Twitter mention
Introduction touchpoint iTunes page

Friends

Goals/Motivation
•
Enjoy great food to share with friends and family
•
Find new ingredients or techniques (to share with other foodies)
•
Increase knowledge about food — cooking, preparation,
seasonality, provenance etc.

I don't like buying fresh fruit and veg from supermarkets because I find
the quality and taste of the produce is pretty poor. I try to stock up at
the farmers' markets on the weekends instead. It's a bit more
expensive, but it tastes soooo much better, and lasts longer anyway so
it probably works out better in the end. I do end up at Coles or Woollies
for the things I can't get elsewhere or if I've not been able to get to the
markets for the week — but I wish there were other options.

Braiden is passionate about social and
environmental sustainability. He is looking
for ways to make a positive impact.
What is getting in the way?
•
Limited budget to pay a premium for more sustainable options
•
Limited experience cooking meals without meat
•
Sometimes hard to find time to go out of his way to research/
locate/purchase sustainable options
•
Difficulty in balancing myriad ethical choices

Braiden

How will Braiden interact with
FlavourCrusader?

Ethical shopper
Age
Occupation
Education
Family status
Location
Challenges

26
NGO Fundraiser
Bachelor degree
In relationship
Indooroopilly, QLD
Limited access to computer

Online locations: Work, Internet cafe, Mobile
Computer type: Windows desktop, HTC
Android
Connection type: ADSL2, 3G mobile
Internet usage: 1–2 hrs
Top five bookmarked websites:
•
Facebook
•
ABC Australia news
•
Twitter
•
Treehugger
(Tweetdeck)
•
Gmail

Technophobe

Mainstream retailers

Wired

Questions
•
Where is a specific produce grown in Australia?
•
What are the environmental factors involved in producing a
specific type of produce (e.g. should I be buying rice grown in
Australia)?
•
Which certifications can I trust?
•
What are some good vegetarian recipes?
Reasons to return
•
Look up where specific produce is grown
•
Find local independent retailers to buy from
•
Look up profiles on producers
•
Rate a recipe
•
Contribute a review of a farmers' market or producer

Magazines

Market
producers

Partner

Farmers' markets

Braiden
TV
Beginner

Expert

Friends

Goals
•
To live life with a light eco-footprint
•
Bypass the middleman to pay farmers a fairer wage
Frustrations and pain points
•
Hard to find sustainable options
•
Lack of information about products' sustainability
•
"Inauthentic" food (e.g. waxed apples) at mainstream retailers
Keywords
vegetarian, social justice, fairtrade, food miles

Braiden’s story

Referrer Internet search
Introduction touchpoint Android app market listing

Who influences Braiden?

Braiden’s situation

Online media

I try to live as sustainably as I can — I ride to work or take public
transport, and have GreenPower and recycle water at home and that
sort of thing. So when I buy stuff I try to buy ethically — looking for
Fairtrade or more sustainable options, like organic or recycled products
etc.
I'm concerned about climate change and have read about how much
food impacts emissions, so I want to try to reduce the "food miles" by
buying more locally-grown produce. I find it difficult to weigh up all of
the positives and negatives to make ethical decisions. For example,
supporting artisan cheesemakers in Italy is a good thing — and I love
their cheese! — but you've got to balance that with the emissions from
importing. I think all those issues are really complex, and it's hard to
arrive at a suitable answer.
I recently decided to go vegetarian, but after growing up eating and
cooking meat I'm finding it a bit hard to adjust — it's quite a different
way of cooking, so I find I'm relying a bit too much on the processed
soy-meat substitutes. I want to learn how to cook nicer vegetarian
meals that don't rely on that.
It annoys me how major grocery retailers like Coles and Woolworths
basically dictate the conditions under which things are produced and
don't necessarily pay a fair price. I sometimes see them promote local
produce, but it seems such a side thing for them, I don't really trust it.
So I prefer to go to local farmers' markets or independent retailers so
that they get more of the money I pay. I know that buying local doesn't
solve all the problems, but it does feel a bit like it's outside or removed
from the capitalistic system somehow. I can't always spend that bit
extra, but I do when I can because I know it's supporting the people
that are producing the products I use.

James enjoys shopping at farmers'
markets for the atmosphere and
experience.
What is getting in the way?
•
Limited cooking skills
•
Reluctance to buy food that might go off
•
Convenience of shopping at mainstream retailers

James
Age
Occupation
Education
Family status
Location
Challenges

32
Account manager
Bachelor degree
Single
North Fitzroy, VIC
Colour blind

Top five bookmarked websites:
•
Facebook
•
Internet banking
•
SMH
•
Masterchef
•
Work webmail

Technophobe

Wired

Mainstream retailers

Reasons to return
•
Look up recipes based on ingredients
•
Finding out what's in season to know what's good to get when
at the supermarket
•
Tips on cooking techniques and unusual ingredients

Who influences James?

Famers' markets

TV
James

Mainstream
retailers
Beginner

James’ story

Questions
•
What can I do with the food I have in the fridge?
•
Are there other markets I can go to?
•
What's in season? (so I can get fresher options that last longer in
the fridge)

Mum

Expert

Friends

Market
producers

Stop eating out so much
Eat more healthily to lose weight and support personal training
Make veggies and salads (part of new diet) taste better
Feel more connected to the place and community where he
lives

Keywords
masterchef, jamie oliver, tv, celebrity, recipes, community, experience,
place, cafe, relaxing

Referrer Word of mouth
Introduction touchpoint Facebook page

Online locations: Work, Cafes etc., Mobile
Computer type: Windows laptop, Samsung
touch phone
Connection type: ADSL2, 3G mobile
Internet usage: 2–3 hrs

Goals
•
•
•
•

Frustrations and pain points
•
Throwing out unused food
•
Being too busy to have time to enjoy the markets
•
The chore of shopping at mainstream retailers

How will James interact with
FlavourCrusader?

Experience shopper

James’ situation

I'm a bit surprised, but I've really been getting into Masterchef and
other cooking shows like Jamie Oliver's. I've just started on a health
kick, signed up for a personal trainer and all that, and I'm really trying to
eat a lot better, and that means more vegetables. I don't really like
them though, so watching the show has helped expand my ideas about
how I can cook them to make nicer meals.
I noticed that they were really pushing seasonal and locally-grown
veggies on the show, and heard from some friends about the local
farmers' markets. Now that I've been there a few times, I'm really
starting to enjoy the atmosphere — it feels a bit like a weekly
"pilgrimage", a real grounding experience. I get a chance to slow down
and have a coffee and these great macarons that they sell there, and
ease into the weekend. It's cool that I've been bumping into people I
know there too — it's got a real community vibe which I've really
connected with.
As a single guy living by myself I don't go through a lot of food,
especially when I have a busy week and eat out a bit too much. I really
hate throwing out veggies that go off, and I've found that the ones I get
from the markets last longer, which is great.
It's great to talk to the people at the market — I've picked up some
great recipes there and learnt how to cook some things that I've never
really come across before. I still find I buy most of my stuff from Coles
or Woolworths, but it's a different thing really: I go to the markets
because I really love it there — I like to make time for it — whereas
going to Coles is much more like a chore.

Annalise is conscious of looking after her
child's health and increasingly her own.
She is looking for healthy food options.
What is getting in the way?
•
Limited time to shop and cook
•
Reliance on mainstream retailers for shopping
•
Extra cost of certified organic produce

Annalise
Age
Occupation
Education
Family status
Location
Challenges
Online locations:
Computer type:
Connection type:
Internet usage:

33
Primary child carer (Trained
as a teacher)
Bachelor degree
Married, 1 Child (Sienna)
Alexandria, NSW
Interruptions while
browsing
Home, Mobile
iMac, iPhone
ADSL2, 3G mobile
1–2 hrs

Technophobe

Referrer Magazine article
Introduction touchpoint Home page
Questions
•
Are there any good fresh-food recipes for kids?
•
What "quick and easy" meal ideas are there?
•
When is the next market on?
•
Is there anywhere local I can pick up some fresh, healthy veggies
in between markets?
•
Which market is most kid friendly?

Wired

Who influences Annalise?
General
Friends

Mainstream retailers

Beginner

Keywords
toxics, chemicals, pesticides, GM-free, health, baby, natural, kids,
parenting

Reasons to return
•
Finding new recipes
•
Finding local family-friendly markets and special events
•
Tips on cooking kid-friendly meals

Top five bookmarked websites:
•
ninemsn
•
Lassoo
•
Internet banking •
Taste
•
Natural
Parenting

Farmers' markets

Expert

Goals
•
Look after her family's health
•
Find healthy foods and recipes that Sienna likes to eat
•
Reduce the hassle of shopping and cook
Frustrations and pain points
•
Sienna's fickle tastes
•
Difficulties in fitting shopping in
•
Lack of time to spend with friends

How will Annalise interact with
FlavourCrusader?

New Mum

Annalise’s situation

Magazines

TV

Annalise
Friends who
are mums

Market
producers

Annalise’s story
Since having Sienna I've become more and more conscious of the
safety of things we buy — I've read about issues with BPA plastics, GM
foods and that sort of thing, and also the benefits of organic foods
having far less chemicals and having more nutrients in them. I don't
really have time to look into all the details, but I do look to buy certified
organic products when I can.
There's actually a lot of things that we've started to change since Sienna
came along — I've gotten into complementary medicine more too, and
I'm just generally I'm more aware of my body, how it works and what
goes into it. We've been gradually changing what we cook and eat as a
result and we're feeling better for it.
I find it hard to keep on top of it all though. While we love to go to the
local markets — Sienna has a ball whenever we do — most often we're
cramming in a trip to Coles to do our shopping in between other
things. Buying organic can get quite expensive, especially at the
supermarkets, so we have to choose what we get that's organic versus
the normal stuff.
Like most kids, Sienna is pretty picky about what she eats, so while we'd
like to try new things it often comes down to what's going to get eaten.
I'm always looking for ways to create fun meals and cook things
differently to see if I can get her to eat more veggies. But it's a nightly
battle!

