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Targeted Behaviors
Behavior Change Strategies

1. Motivations - What motivates the target personas to shift from 
their from their usual behavioral patterns (mentioned above)

2. Abilities - Channels for shifting the usual behavior to new behavioral patterns.

3. Triggers -  To keep one within the intended behavioral framework.

The strategies to change each of these target behaviors were divided into three 
segments (in order) so as to build a solution around these behavioral patterns:

Behavior Change Strategies

Change of Cuisine 
(Experimentation of a new cuisine)1

Change of cuisine seems to be a prominent 
factor that triggers food wastage at various 
stages amongst foreign students here in the UK. 
This factor is even more prominent amongst 
individuals with a conservative palate and could 
push an individual to isolate oneself from a cer-
tain style of food in a foreign country.

Motivation
Question

How do you urge a user to shift one’s cuisine to a new 
cuisine? In other words, how do you urge a user to try 
something new with respect to food without over-
whelming the palate?

Trigger
A new exploration(food exploration) awaiting you, 
everyday.

Ability
Answer

1. A fun way to explore new tastes knowing that they 
are in line with your preferences (with respect to food, 
eg, being allergic to pork).

2. A personalised gamified approach for a smooth 
transition from one cuisine to another while challeng-
ing the user to be a little adventurous.

3. Interesting information about a certain kind of food. 
For example, the origin and evolution of ‘Chicken Alfredo 
Pasta’.

Method of Cooking2
This behavioral issue arose from a single promi-
nent method of cooking amongst Indian students 
-> Steam Cooker. Indians use a steam cooker to 
cook a lot of main course dishes(Eg. Biryani, Dal, 
curry, etc) mainly because it saves time and gas 
and also because it cooks evenly and tenderly, 
especially the meat. It is almost indispensable to 
Indian cooking and most Indians carry this to the 
UK. And although most dishes come with cooking 
guidelines for an oven, Indians still prefer a 
steam cooker over an oven, and with it comes 
trial and error and food wastage.

Motivation
Question

How do you motivate a user to cook something new?

Trigger
Timely reminders to cook something new.

Ability
Answer

1. By giving the right information tailored to the needs 
of the user and invoking a large interest towards that 
specific food in the process.

2. Easy access to the ingredients needed.

3. A precise cooking guide facilitated by intuitive interac-
tions to browse through it.

Nostalgia, Boredom and Stress3
After observing the emotional patterns of Indian 
Gen Edgers, these three emotions - Nostalgia, 
Boredom and Stress seem to surface frequently, 
sometimes they take turns and sometimes come 
in combinations. These three emotions shape 
subsequent behavioral patterns respect to food 
consumption. And all of these in a way contribute 
directly or indirectly to food wastage.

Motivation
Question

How do you shift a person’s disposition towards a certain 
cuisine? In other words, how do you invoke excitement?

Trigger
A timed period after which a recipe or a dish expires.

Ability
Answer

1. A gamified and personalized approach.

2. Introducing an element of surprise.

Nutritional Content & Serving Portions4
There is a huge difference in the nutritional con-
tent and serving portions between other coun-
tries and the UK. For example, the ‘Indian’ way of 
eating a meal is to eat small quantities of a varie-
ty of dishes whereas in the UK, variety within a 
meal is less and the serving proportions is com-
paratively more. So a beef steak is definitely over-
whelming for an Indian who has just moved into 
the UK. And the nutritional content of Britain 
food is comparatively richer (For example, the 
yoghurt is much richer than the ‘curd’ you get in 
India).

Motivation
Question

How do you persuade someone to read about the a 
certain dish?

Trigger
1. Small indicators that urge you to focus on a 
certain aspect.

2. A clear hierarchy of content.

Ability
Answer

1. An intelligent layout that is minimal with intuitive 
interactions that make it effortless to read interesting 
facts and information about a specific dish.

2. Nice photos to support the content.
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1. A fun and an exciting way to explore new cuisines and in turn new cultures.

1. Aditi is an Indian foreign student doing her Masters at Loughborough University.

2. She loves to explore different cuisines but has a very conservative palate (strictly vegetarian) 
so is unsure of where to begin and wonders if European food actually has something to offer 
for her tastes.

3. She opens the app, and selects Italian cuisine.

4. She then spins the ‘Wheel of Exploration’.

5. The ‘Wheel of Exploration’ suggest a dish(Chicken Alfredo) that is exclusive to that particular day.

6. She then reads about the origin and evolution of Chicken Alfredo along with facts.

7. She buys a ‘Taster’ (a small serving) of chicken alfredo from Sainsbury’s through the app.

8. She loves it, so the next day she buys the necessary ingredients(again from Sainsbury’s) and cooks 
it only to fall in love with it even more.

9. She bookmarks before the recipe expires, so she can refer or share it whenever she wants to.

10. A few subsequent weeks later, she curates an meal from her bookmarked list that comprises of 
Chicken Alfredo(Italian), Garlic Shrimp(Chinese) and Hash browns(British) because every time some-
one purchases any of her curated meals, she wins a free taster to a dish (a way to workaround the 
‘overjustification effect’). A clever way to keep a user engaged with a certain cuisine.

11. Every once in awhile, she buys meals curated by other people too.

2. A platform that facilitates a smooth transition one cuisine to another(thereby 
minimizing wastage of food through experimentation).

A platform that urges people to explore, experiment and experience different 
tastes and cuisines.

Design Solution

Those who want to explore new tastes and cuisines but don’t know where to start. For example, 
foreign students (who make up a major portion of the target user base of Sainsbury’s).

Target

The core of the digital platform(app) is explained through the journey of a typical target user(Aditi).

User Journey
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1. Exploring

Three splash screens that talk about the core of the app:

Notifications remind you of the recipes that are about to 
expire but are not bookmark so one can bookmark 
before it does expire.

Different cuisines through one’s palate.

2. Experimenting &

3. Experiencing

1. Splash/Intro Screen

A minimal landing (home) screen where one can 
either explore a new cuisine or a previously 
explored cuisine.

2. Landing /Home screen

A list of screens(with a bit of humor!) that lets you specify your food preferences so that app knows the entire 
spectrum of your palate so as to suggest food that mostly falls within the vicinity of this spectrum.

3. Food Preferences

8. Profile

9. Notifications

1. Type of Cuisine

2. Main course or ‘Everything in between’ or dessert/drink

4. Type of meal

A spinning wheel that suggest an exclusive dish under a particular that is exclusive to that day and one can only spin it once 
(for each type of meal)

5. Wheel of Exploration

One can browse(and filter them according to ‘Meal Theme’ or other criteria) through a list of curated meals from other users 
and buy them (from Sainsbury’s).

6. Curating

1. Choose a -3course or a 5 course meal
2. Select a theme - Carpe Diem (just for the love of food), Valentine’s Day and so on.
3. Select each course from bookmarked dishes.
4. Write a personal ‘Curator’ note about your intentions for curating that specific meal.

7. Curating a Meal

Design

Loading Screen Splash screen- 1

2.1 1st time user

8.1 Me

2.2 2nd time user

Splash screen- 2 Splash screen- 3

3.1 Begin Food Preferences

3.2 Food preferences- Step 1 3.3 Food preferences- Step 2

3.4 Food preferences- Step 3 3.5 Begin Exploration

4.1 Choose Meal type

5.1 Wheel of exploration

5.2 Explore today’s dish

5.3 Explore today’s dish

5.4 Ingredients

5.6 Ingredients Details

5.5 Method

5.7 Buy

5.8 Cart

6.1 Curated-Browse

6.3 Curated-My list

6.2 Curated-Browse-meal-details

7.1 Curate-Step 1

7.2 Curate-Step 2

7.3 Curate-Step 3

8.2 My profile



The whole digital platform is driven by and through Sainsbury’s. As in, Sainsbury’s suggests new 
dishes to explore on a daily basis and also sources them (including the ingredients).
So Sainsbury’s is the driving force urging you to explore different cuisines. The evolution of the 
brand Sainsbury’s from a supermarket to an entity that drives food exploration by connecting on a 
personal level with its customers would go a long, long way in establishing a strong customer loyal-
ty and would diversify its revenue generation channels.

About the brand Sainsbury’s
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Final Design


