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INTRODUCTION

Our Mission

At grEAT, we improve people’s health
by simplifying cooking and grocery
shopping process. We |leverage the
power of technology and design to
enhance user experience.
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INTRODUCTION

What's The Pain Point?

Have you ever forgotten food that you bought a
while ago?

Have you ever taken too long to think about
what to cook?

Have you ever given up cooking because it's too
complicated?




INTRODUCTION

Solutions

Have you ever forgotten food that you bought a Il>' Visualized food storage
while ago?
Have you ever taken too long to think about Il>' Auto-pair chosen ingredients

what to cook?

Have you ever given up cooking because it's too D Tailor-made recipes

complicated?
’ Step-by-step video tutorial
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Vegan Beef Stew
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Ingredients

Your healthy eating habits facilitator

9:27

Having Cook For You

Welcome to grEAT!

2 tsp vegetable oil

Meat

31 grams unbleached all-purpose flour

2 teaspoons herbs (rosemary and sage)

2 teaspoons ground pepper

Chicken Cod

Vegan Beef Stew Beef
3 days before
. ts (or 1/2 f bab C Y (L n
2 medlum z:::t:) or cups o a y HINESE K':TCHEN going bad EEEEER
Jth, EEEEEEE

16 ingredients

4 cloves garlic (minced)

118 m| red wine (optional)

/

grEAT

Ready to eat?
It's dinner time.

Lamb Pork Shrimp

1 Whisk together the tomato paste, vinegar, Worcest
EEEEEEEEEE EEEEEEE

1.18 liter vegetable stock paprika, and dried herbs in a large mixing bowl. Set

2 Season the short ribs with 1 tablespoon of the kosh
large griddle over medium-high heat and once a dr

Produce v
N

vepeowil

Snack
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AESTHETICS

Logo

To achieve maximum impact and legibility, clear space must be
maintained around the logo lockup. The lockup may be placed
onto images, but no other graphic elements, typography, rules,
or pictures should appear inside this clear space.

gr
LV EAT
Use the “gr” from the lettermark as a measuring tool to help

maintain the proper clearance. L -I




AESTHETICS

Color Palette

Pickled Bluewood

2C374B

White

8437E0 FFFFFF
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AESTHETICS

Accents Palette

Lightning Yellow Chantilly

FFBE2E ECCODC

Water Leaf

99DDD3
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AESTHETICS

Typography

Avenir is the versatile typetace used for
all header, subtitle, and body text.
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PROTOTYPE
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Your healthy eating habits facilitator

Welcome to grEAT!

————

First Name

[

Last Name

Password

Confirm Password

=
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First Name

Last Name

Isabelle

Qiu

Email

isabelle.gmj@gmail.com

Password

Confirm Password

************

************
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PROTOTYPE
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a‘ Do you have any food allergies? a‘ What are your favourite cuisine? @ Do you follow any diets?

Personalize your experience Personalize your experience Personalize your experience

l Upgrade Upgrade Upgrade
¥ ’ : : g . O
O AT AT o e e ; | o I KH T2 ALE R
1> v Adapa Korean > ;
+ Add New Egg Milk Peanuts Fish Wheat Soy Sesé..._ | + Add New 3 J + Add New Vegan Vegetarian Diabetic Pescatarian Paleo Low-
8 American @ American Cholesterol
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For You view more '

view more

For You

For You

Roasted Butternut 5-Ingredient Honey- Crispy Herb-Roasted Healthy Salmon & Super Fast Banana
Squash Soup BBQ Baked Chicken Potatoes Veggie Sheet Pan Muffins

Good Eats Roast Who Loves Ya Baby- Pan-Seared Rib-Eye = Kebab Steak

Basic Edamame Country Style Soup  Keep Fit Brussels Refresh Soup Tomato in Avacado
¢ Turkey Back?

Sprouts







PROTOTYPE

Recommended Recipe

%%y, Korean Vegetarian Beef

&

Beef Chicken

3 days before
going bad

Lamb Pork

Produce

nack

Cod

Shrimp

%% % % % (187)

16 ingredients

1 80 calories

1 h15m

Beef Chicken

3 days before gpg
l‘,;’fj\"l‘,; :7‘-,](}

Produce

Snack

Vegan Beef Stew
CHINESE KITCHEN

Ingredients

O

2 teaspoons vegetable oil

31 grams unbleached all-purpose flour
2 teaspoons herbs (rosemary and sage)

2 teaspoons ground pepper

medium carrots (or 1/2 cups of baby

1 cloves garlic (minced)

edium potatoes

118 ml red wine (optional)
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1.18 liter vegetable stock

ons vegan butter (optional)

Good Eats Roast
Turkey

Gordon Ramsay

(3 View Recipe







PROTOTYPE

4 Procedure 9:2

MV 2 min

* % & k& (256)
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PROTOTYPE

Having  Cook Having Cook  For You

e 9
el Ingredients S . . Carnivore view more

2 tsp vegetable oil

O

31 grams unbleached all-purpose flour

Beef Chicken Lamb Pork Shrimp
3 days before  gn EEEEEEE EEEEEEEEEE EREEEEE
going bad
AEEREER

2 teaspoons herbs (rosemary and sage) Good Eats Roast Who Loves Ya Baby- Pan-Seared Rib-Eye Kebab
Turkey Back? * %k % k % (218 * k7

2 teaspoons ground pepper * & & & & (187 * ok xRk Rk (96

Vegan Beef Stew
carrots (or 1/2 cups of baby CHINESE KITCHEN Sweateeth

carrots)

2 medium

243
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4 cloves garlic (minced) 4 -3 -

R ' o
4 medium potatoes W Qﬁ\

Banana Avocado  Celery Garlic Lemon Onion Plum

5 days before EEENEEER L 1] ] ENNEENERER EEEEEER

going bad 118 ml red wine (optional)

Snack
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1.18 liter vegetable stock

Whisk together the tomato paste, vinegar, Worcestershire sauce, >
paprika, and dried herbs in a large mixing bowl. Set aside.

Season the short ribs with 1 tablespoon of the kosher salt. Place a
large griddle over medium-high heat and once a drop of water

"Old Fashioned"
Pecan Pie
* % ok kv (124)

Black Pepper
Raspberry Sorbet

* %k ok (97)

Banana Pudding:
Reloaded

* %k ok kK (59)

Baked Apples

* ok kk (217)
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