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THE 
BRIEF

To rekindle the vibrace once felt 
in community centres of the past 

through the provision of a dignified 
community meal, with a focus on 

Kirkton Community Centre. 
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FINDING THE BRIEF 

The brief changed a lot throughout my project as 
I continued to go down what I saw to be the most 
interesting path and only focus on new insights that were 
the most important. Without any clear idea of the area 
I wanted to explore, I wrote myself a brief which I would 
use as a catalyst to start my journey, knowing that it 
would probably lead me somewhere interesting. 

The brief tapped into a very niche aspect to the area I 
am from in Glasgow where there is a social awkwardness 
surrounding the gentrification of Govanhill; those who 
oppose it are also the ones who benefit from it. 

I began researching all about gentrification and 
“Art-Washing” which is the phenomenon of artists and 
public art being used as tools to gentrify an area for the 
benefit of property developers. 

Whilst I was quite happy to keep learning about this 
subject, beyond 1 interview and any secondary research 
I could find, I was struggling to make connections to 
people that would have a larger say on the matter 
and got the sense from some responses that they felt 
uncomfortable talking about it.
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Struggling to stay within the boundaries of Govanhill I 
decided to think about gentrification more generally 
and managed to get an interview with Racheal, the 
operations manager of the Kinning Park Complex in 
Glasgow who invited me along to the community meal. 
We tried to have an interview there, but she obviously 
had to work so suggested we do it at a later date across 
Zoom.

This was a huge turning point of my research; I was 
hugely inspired by the experience and the space. It was 
a vibrant environment where people could come and get 
their lunch and connect with people from lots of different 
backgrounds, it didn’t matter who you were, everyone 
was treated with the same respect.

When it came round to my interview, I had changed all 
of my questions to find out more about the meal; how 
they make it such a comfortable environment, what their 
goals are and what is there approach to new projects. 
Racheal put an emphasis on listening to people and 
what their needs are and acting on those needs. As well 
as the common trait of loneliness that threads through 
the attendees, especially coming out of the COVID 
pandemic. 

Once I was back in Dundee, I began attending a couple 
of community meals and became very interested in the 
idea of donation with dignity as a result of comments 
made by Racheal about the “Shit people give you” think-
ing they are doing a good thing. 

RACHEAL INTERVIEW



14 15

I organised an interview with another community leader, this 
time Catriona, the Volunteer coordinator from Bridge In The 
Gap in the Gorbals in Glasgow. 

Catriona helps run a large community meal of 60-70 people 
and gave good insight into the running of such an operation 
and the challenges that come with that. I was struck that the 
meal itself also has an area for kids to play around in, where in 
all the meals I had been to kids always looked a bit bored of 
being told to behave and sit still. 

She also runs other support groups such as high-rise bakers 
which brings people together by making bread. I loved how 
she talked about this process being a slow and calming ex-
perience but also something that connects people in a really 
interesting way; every country in the world has bread, it comes 
in lots of different forms, but the process is pretty much the 
same. Whilst people might not speak the same language, 
bread is a shared language. 

She told me that having a shared task builds community; a 
common goal for everyone to work towards. Some other things 
I found interesting was how she liked to work around a round 
table, so that people are connected but the eyesight is direct-
ed down so people can pick and choose to join in on con-
versation depending on how comfortable they are. She also 
championed Asset Based Community Development (ABCD), 
the idea of leaning into what community members can offer 
and what they enjoy to direct activities. The last main thing is 
how some people find it difficult because of shame to receive 
and have to ask for help resulting in people not using Bridge in 
the Gap and suffering from loneliness and hunger. The nature 
of it can create an inadvertent power dynamic. She tells one 
story of a man who refused to take anything from the food 
larder but when he was given more agency he was happier to 
come along to the meal and connect with people. For others 
she has given them volunteer work to make people feel they 
are contributing.

CATRIONA INTERVIEW
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Another in depth interview I had was with Rosie from 
Art Angel in Dundee. The charity aims to tackle mental 
health issues through art practice. 

I was interested in the charities approach to digni-
ty which was a lot about listening to people as well as 
giving people as much agency as possible in their art 
practice. Rosie made it very clear that everything was 
adaptable to suit people’s needs. The charity deals with 
a lot of people who have had their freedom taken away 
from them through health organisations so encourag-
es art and the endless freedoms that come with art to 
give it back to them. Whilst they will give some guidance 
and ideas, the ideas of the attendees are valued just as 
much, their process for creating art is their process.

Something else she strongly endorsed and talked a lot 
about was “long term working” as a key to build strong 
bonds with community members, make people feel safe 

ROSIE INTERVIEW 
and supported and tackle issues on a much deeper 
level. On top of this a key aspect to bringing dignity to 
people within art angel is providing a service of quality. 
This comes right down to the soap in the toilets and the 
biscuits in the break room. You need to show that peo-
ple are valued through the provision of a valuable ex-
perience. She also commented on “smelly church halls” 
which so far in my attendance of community meals, I 
could see what she was talking about. A final big part 
of their ethos is making sure people know that it is their 
space to do with what they want. I like this idea of owner-
ship of space, where the space and environment is pure-
ly based on the will of the people. 
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In preparation to present to people in industry, I had no 
idea what I was going to design so instead I made a 
video that evoked a tone I wanted the project to have. 
The result was a community meal scene interrupted by a 
big ball of energy. I knew I wanted to create an interven-
tion based around a community meal event and I knew 
I wanted it to disrupt the ‘business as usual’ atmosphere 
to some of the community meal. The thinking being that 
even if it is rubbish it will have enough impact that peo-
ple can’t help but talk about it. 

I looked into projects that encouraged adults to play as 
well as projects that reimagined community kitchens. 

The two main takeaways I took from Guru’s day was to 
check out the Netflix tv show ‘Maid’ which has an inter-
esting scene about dignity where a shop is created for a 
homeless shelter where everything is free, but the clothes 
still have labels and the there is still a cash register with 
the aim of creating a normal experience for shoppers. 
The other takeaway was to volunteer and embed your-
self into the setting. When emailing organisers of com-
munity meals the first thing I would do is offer to volun-
teer but every time they told me to just come down, have 
the meal and chat to people, however, I think that be-
came the strongest part of my process, the consistency 
to which I would go to the community meal in Kirkton and 
the bond I was able to create with the other attendees.  

gURU’S 

DAY
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With the exception of a few weeks, I went to the Kirkton 
community centre for the Thursday community meal 
every week from November-April whether I had ques-
tions to ask or not. (I often forgot to take a photograph)   
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A 

WHOLE 

bUNCH 

OF IN-

SIgHTS

Key insights

-Community kitchens are vibrant environ-
ments filled with people from all walks of 
life 
-Coming out of the pandemic many at-
tendees use the meal to connect with 
others and tackle loneliness
-People must be heard and actions 
should be taken based purely on their 
needs 
-It should be a fun experience for kids
-The use of a common language and 
common goals to connect people 
- The relationship must be equal in terms 
of give and take, allowing people to pro-
vide something in return gives them more 
agency and control 
-The importance of making people com-
fortable
-The importance of long term work 
-Providing a service of quality makes peo-
ple feel valued 
-The space is important, and people 
should feel like it is theirs
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People feel listened to

They are given something of quality

It is an equal give and take relationship 

REFLECTION

As I approached the end of the first se-
mester, I was feeling happier about where 
my project was going, but I think it is fair 
to say that I found it quite difficult at 
times, constantly with a bit of self-doubt 
that what I’m doing is for the right rea-
sons, especially considering the some-
times sensitive nature to the subject mat-
ter. I think this is why I found it important 
to conduct research which is not so much 
to inform what to design but to inform my 
approach to designing. 

It can’t be for me; it must be for them. The 
fear of feeling like I’ve exploited people 
was something that triggered real anxi-
ety and something that I always tried to 
make sure I avoided throughout the pro-
cess and made sure to be clear about 
what I was using information for. I did this 
by listening a lot to what people have 
to say, giving people things such as free 
tasters and hopefully in the end making 
sure that people in some way benefit 
from what I make.     

REqUIREmENTS 

FOR DIgNITY
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mARk ZERO 

PROTOTYPE

The concept was to connect people through play. A 
bingo wheel would randomly select a game from the 
attendees own lives and encourage them to teach 
each other new games.
This tapped into the nostalgia people had for the com-
munity centres of the past where games like bingo were 
more commonplace and created a vibrant atmos-
phere. The aim is to connect people across different 
cultures and generations using the game as a common 
language.
The feedback asked me to consider the food aspect 
of community meals as well as the play aspect which I 
had taken from my interview with the volunteer coordi-
nator of bridge in the gap, as well as personal observa-
tions of bored children at community meals.
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I made some prototypes trying to incorporate the meals 
with the games based on the feedback I got back. I tried 
to consider doing this in such a way that wasn’t off-put-
ting or disgusting in any way. These were the results.

With food and games in mind at the next Thursday meal 
I asked people what their favourite foods or what they’d 
like to try and what their favourite games are, or what 
they were growing up. It’s a key aspect to this project 
that the attendees of community meal events have in-
fluence in all the decisions that are made. I was encour-
aged that these would act as good stimulants for con-
nection when I got such a big reaction from everyone 
wanting to have their say.

Battleships combined 
with fish chips and peas. 
The aim is to work out the 
location of food items on 
the other person’s plate.

Operation combined with 
sushi. Using chopsticks 
instead of surgical 
tweezers to get bit of 
food without touching 
the metal plate.

Trivial pursuit combined 
with steak pie. Asking 
each other questions 
about different catego-
ries relates to a different 
section of pie.

WHAT ARE 

kIRkTON’S 

FAVOURITE 

FOODS AND 

gAmES?
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FIRST STORYbOARD

1. The service arrives at the community centre early to set up the experience.
2. They set up in the kitchen and begin preparing food.
3. People begin arriving and finding seats.
4. An announcement is made about how the event works, encouraging people to help themselves 
to a box.
5. For main course, a table is stacked high with different food based games that people can 
choose from.
6. At each table people connect over the shared experience of playing the games. Perhaps 
someone older can teach a younger person their favourite game from their childhood. 
7. For dessert, the service hosts a beetle drive.
8. Different sweets are at each table which the game forces people to move round the room to 
collect, simultaneously connecting people beyond their own table.    
9. Leftovers are handed out as people leave with their bellies full and having talked to new people.
10. The games are washed and packed away into the van and it drives off towards the next 
community centre.  

Storyboard of the PLAY WITH YOUR FOOD service

1.

5.

9. 10.

6. 7. 8.

2. 3. 4.

P L A Y
W I T H
Y O U R
F O O D

P L A Y
W I T H
Y O U R
F O O D

BE
ETL

E

I wanted to think about this as an event that would hap-
pen much like a bingo night of the 1970s and how the 
service would be provided. I liked the idea that there 
wouldn’t be people handing out food, you’d just walk up 
and pick up a box much like the experience of picking 
up a board game on a game’s night. This aims to break 
down the giver/receiver relationship that causes issues in 
other community kitchens. 

I also liked the idea of incorporating beetle drive into the 
event, a crowd favourite at community centres which 
involves moving people from table to table to play and 
connect with new people. 

A few issues I had with this storyboard is the undefined 
systems and economy around the food and points where 
people are being seen to provide the service i.e. spread-
ing an announcement creates an instant power dynamic 
mentally, but also physically people have to look up to 
you as well as handing out leftovers at the end reinforces 
a giver/receiver relationship.
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bATTLE-
SHIPS
Approaching a Mark 1 presentation, I decided to put all 
my focus on just one of the games, Battleships. This came 
from a conversation with a man who talked very proudly 
about his time in the navy. Later when I asked what his 
favourite games to play as a child, he told me he loved 
building model ships, the connection was instantly made 
between that and his navy service. This got us then on to 
talking about battleships which he also enjoyed and told 
me how he used to play with just pen and paper.

To create gridlines across the food I imaged they could 
be projected as shadows through a lamp that would sit 
at the top of the board.
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Pumpkin Geometry Lighting Gobo LightingPumpkin Geometry Lighting Gobo Lighting

Pumpkin Geometry Lighting Gobo Lighting

I tested a few methods for creating grid lines, neither of 
which worked at all. A few other ways are a technique 
called pumpkin geometry lighting, and what is used in 
films and theatre which is Gobo lighting.

When making this prototype I realised how much I loved 
the idea of using table lamps as a cheap way of creat-
ing atmosphere. I even floated the idea of having every-
one bring their own light from home. His links to allowing 
people to give back and creating an equal relationship, 
the idea is that rather than money you would donate 
light. Using light as a metaphor for creating atmosphere. 
The more people; the more lamps; the more atmosphere. 
Whilst this is a nice idea, I can see how it could be im-
practical but instead the light could be at the table and 
is only switched on if someone is there to switch it on.  

LIgHTINg
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Nostalgia has been a key theme within conversations 
I’ve had with attendees of the Kirkton community meal. 
The idea that the centre and centres in general aren’t 
quite what they used to be back in the day. This is some-
thing I want to address in my design taking inspiration 
from the 1960s/70s- the heyday of the community centre. 
The lampshade of my prototype was supposed to give a 
slight nod to this, but I could of definitely gone a lot fur-
ther.   

The finished prototype was purposefully built at quite a 
high fidelity to represent providing an object of quality, 
however the gameplay was quite clunky and I’m still un-
sure what the best food to put in it would be.

NOSTALgIA
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I’d Like To Teach The World To 
Sing
The New Seekers

My Coo Ca Choo
Alvin Stardust

Juke Box Jive
The Rubettes

Daddy Cool
Darts

Angel Fingers
Wizzard

(Dancin’) On A Saturday Night
Barry Blue

Beautiful Sunday
Daniel Boone

Rock On
David Essex

Under The Moon Of Love
Showaddywaddy

Save Your Kisses For Me
Brotherhood of Man

Son Of My Father
Chicory Tip

Shang-a-lang
Bay City Rollers

I Woke Up In Love This Morn-
ing
David Cassidy, The Partridge 
Family 

Love Me For A Reason
The Osmonds

Puppy Love 
Donny Osmond

In talking to attendees of the Kirkton community kitchen and 
people that have been locals to Kirkton for a long time, there 
is a sense that it’s not the vibrant well-used community hub it 
once was. In recent years there have been threats to close it 
down moving all of the activities into the local school. When 
considering dignity has been such a huge part of my project, 
nothing seems worse than moving the community kitchen into 
a school. A few members have talked about it being a pattern 
and a nationwide issue that these buildings are so underfund-
ed and are being forced to close. I wanted to find out more 
about this, so I started researching the issue. 

The opening of community centres started as a movement 
in the early 20th century called the settlement movement 
with the aim of bringing people from different social classes 
to “meet, mix, and work together”, to co-operate to build a 
better and more equal society. Out of this developed many 
great ideas and initiatives surrounding adult education and 
social clubs, as well providing more opportunity for democra-
cy within local politics. With so much success the number of 
community centres kept growing and with the development 
of Post-war ‘New Towns’ it would seem the popularity would 
continue to grow. However, the release of a couple of unfair 
reports caused the movement to start to slow down, and with 
not yet enough research to back the movement, the extent of 
its power reduced. The 1974 oil crisis and the rise of Thatcher-
ism later in that decade, meant the centres saw less and less 
funding and this has continued every decade since. In 1997 it 
was the estimated that within England and Wales there were 
18,809 community centres, however, by 2005 this number had 
reduced by almost 2,000. 

I use music quite a lot as an icebreaker, this is the playlist I 
have made from these conversations about music that would 
be played in Kirkton in the 1970s.

THE DECLINE OF 

COmmUNITY CENTRES

PLAYLIST OF THE 

PROJECT
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TRIVIAL PURSUIT WORkINg 

WITH CLAY
I stated to develop how my trivial 
pursuit concept would work, I want-
ed to create a bespoke ceramic 
dish that would hold a steak pie and 
make it easy to be cut up and sepa-
rated into slices. 

This Concept came from a conversation with two ladies 
who didn’t really play board games, but they loved quiz-
zes, they had been doing them a lot over zoom in lock-
down and more recently had a group they would go to. 
They also both said that their favourite meal was steak 
pie so trivial pursuit seemed like a natural fit. 

I have had a few opportunities to work with clay before, 
but I really wanted to try it again. It’s a medium I really 
enjoy working with, so I decided to make a few proto-
types just to get a sense of the game and to get a bit 
more practice. 
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At the latest Thursday meal I got an opportunity to 
ask a volunteer about the Monday night meal which I 
just learned had recently started up. When describing 
the meal she talked about how the main meal always 
changes but they always have chicken nuggets and 
pizza as a kids option.

This makes the options at the meal: 

Kids meal

Operation
Chicken nuggets

Main meal

Battleships
Fish and Chips and peas

Trivial pursuit
Steak Pie

Dessert

Beetle drive
???

Some insights gathered:

-make chopsticks easier to use
-make the holes bigger- too difficult
-somehow keep the food warm- how does heat interact 
with the electronics?
-have some greens (very beige)
-a place for sauces?
-It is nice to have an analog buzz? Found that element 
quite fun- got other people involved
-Portion sizes?
-Define rules
-different cutlery for different players
-could the light be joined in the circuit? Could music 
play?

kIDS mEAL?
ExPERIENCE PROTOTYPE: 

OPERATION
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“IF youRE 

TEllING 

mE you aRE 

makING pEoplE 

aNswER 

quEsTIoN FoR 

THEIR DINNER, 

I’ll cRy!!!“

- my mum

I went back to Glasgow and when describing what I had 
been up to, this was my mums reaction, which is abso-
lutely not the vibe of the project at all. In all fairness we 
had both had some drinks and I hadn’t really given the 
full picture of the project, and after I had the chance to 
justify my decision making, she came round tot the idea. 
However, this has raised an important issue which is, to a 
complete outsider, how do I communicate the concept 
my project?

We talked about the ideas that needed to be clear going 
forward which are; the games are being used as a tool to 
break down a giver/receiver relationship that some peo-
ple find uncomfortable at the meals, they are personal-
ised and used to fulfil an urge for connection of people 
of different backgrounds and generations, and it is very 
much an OPTIONAL thing – nobody is being made to do 
anything and everyone is getting fed.

I organised a tutorial to discuss what changes I might 
make to clarify these points of concern. We decided I 
should take a step back from the trivial pursuit game 
and try to look for more collaborative options as it may 
be seen as inaccessible and intimidating.



46 47

At this stage I wanted to think about branding as I 
thought it would be important to my tone of voice. I 
really loved the packaging of Tyrell’s crisps and was 
keen to take influence of their use of archive imagery 
to feed into the nostalgia felt around the centre. I also 

like their surrealists approach that adds a humorous 
element reminiscent of monty pythons terry gilliam. This 
style is repeated across more high-end food products 
but still feels approachable which relates to insights 
surrounding dignity.
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Interview with Jacky and daughter Melanie. Jacky has 
had involvement with the centre since it opened in 1972. 
She, as well as Melanie (who has also had involvement 
since she was little), reminisced about fond memories of 
the centre and allowed me to sift through a big box of 
archive photos that I could incorporate into my project, 
talking me through each one and telling me who the 
people are and what’s happening in the photos and as-
suring me that “there’s even better ones that (I) must see 
that people are trying to find for the 50th anniversary”.

I started to analyse the images for form details 
that I could incorporate into the products form as 
well as fun imagery I could incorporate into the 
branding and packaging. 

JACkIE AND mELANIE 

INTERVIEW
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Inspired by the images I prototyped a new concept of 
building blocks where you could create scenes with the 
images on the walls of the blocks. Something I had been 
quietly ignoring up until this point was the reality that a 
few people weren’t that into board games as kids and 
preferred to be creative. I thought this could also be 
easily turned into a more collaborative eating experience 
reminiscent of Indian or Chinese takeaway boxes. Its 
form also is also much more accommodating to a much 
larger range of foods.

After the first prototype, I made them again, this time 
with the correct dimensions so they could go together 
both vertically and horizontally.

LEgO 
CONCEPT
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Working on a big piece of paper to get out as many 
ideas as possible, not limiting myself too much, about 
how the operation concept might work. Things I thought 
about were: how could a lamp be at the centre of the 
game? What happens with the wires? How could the 
chopsticks be designed to be easier to use? Could mu-
sic from my playlist play instead of a buzzer to have less 
negative reinforcement around touching the sides. 

My lecturer suggested since I am not the best cook that I 
employ some chef pals to interpret each meal as a piece 
of research. In preparation I made two battleships pro-
totype plates that they can use as a template with care-
fully masked ceramic paint grid lines to finally see what 
food works best for it.  

OPERATION IDEA gENERATION bATTLESHIPS PROTOTYPE
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REVISINg 
CONCEPT 

 
At this point, after a talk with my lecturer we decided to re-
vise the concept. He liked my new lego concept But was con-
cerned about how much time I had until the final deadline to 
develop and finalise prototypes to a high standard and en-
couraged me to prioritise the work. We decided to restructure 
it as a starter, main course, dessert and get rid of the battle-
ships concept as we felt the others were more encompassing 
of the research and it had the most complex gameplay.

Going forward he also wanted to see some packaging de-
signs as well as a clearly defined menu. We also decided to 
base the service purely for Kirkton community centre as it has 
been by far my biggest influence and he liked the idealism of 
it. 

I went down to the workshop 
to prototype some wooden 
chopsticks. After a few mis-
erable attempts to create 
spring system I came across 
the idea of using the natu-
ral bend of the wood which I 
loved.

I again tried working on a 
large sheet of paper to get 
ideas out about my beetle 
drive concept. Some things I 
thought about this time were; 
how can I use icons on the 
dice to create easier game-
play? How can I serve the 
food? How would the rules 
have to be adapted to fit the 
changes to the game?

I also had a play about on 
photoshop using cut-outs 
to make up a more Dadaist 
version of a beetle. With little 
hidden jokes on each face 
of the dice, a bit like Tyrells 
Packaging or Terry Gilliam’s 
work.

bEETLE DRIVE 

IDEA gENERATION

PROTOTYPINg 

CHOPSTICkS
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With the decision to turn 
operation into a starter 
course I made a card-
board prototype to take 
with me, along with my 
lego-esque building blocks, 
to the Thursday meal to 
ask people what they 
think of it, any comments 
they have and what foods 
they’d like to see in it. 

“Very clever” I seem to 
remember one of them 
saying, not my words. They 
suggested things they 
suggested were spring 
rolls, garlic mushrooms and 
battered onion rings.

gETTINg 

OPINIONS 
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CHEF FIN

Ingredients:

Mixed veg stir fry 
mix 
Mushrooms 
Peppers
broccoli 
Courgette 
Prep

1. Tempura mix- Mix 30g plain flour, 70 grams plain flour a pinch 
of salt
2. Dumpling dough- 2 cups of plain flour and half cup of water 
and a teaspoon of vegetable oil 
3. Chop up veg into thumb size bits 

Cooking

1. Fry veg in a bit of oil- you want to let it cool so you’re not 
handling hot veg at max heat for 4-5 mins 
2. Using a wet knife cut dumpling dough into the size of a really 
small golf ball bigger than what would fit on a teaspoon but 
smaller than tablespoon and dust with flour 
3. Flour a surface and using hands squeeze balls into a circle 
or “like a 2d Sphere”
4. Then roll with a rolling pin roll to exactly 3mm circles
5. Make a mound on top of each dough circle, and fold it 
over like a wanky calzone or put it in your hand like a cup and 
scrunch it up at the top 
6. Amendment- the doughballs have to be half of the original 
size they were cut into the size of a bottle cap if it was spheri-
cal- like a big gnocchi 
7. Repeat 4 and 5 
8. Load into a steamer and don’t let them touch (put a layer 
of baking paper down at the bottom and pierce holes in it so 
they don’t stick) possibly do it in a couple batches 
9. Place steamer over a pot of boiling water for about 5 or so 

minutes      
10. Put some water on a plate or a flatish bowl 
11. Submerge a sheet of rice paper for 5-10 seconds- when it 
comes out it will feel the exact same but wet 
12. Lay it on a plate and mound the right amount of veg on it, 
leave it for a minute till the paper has absorbed the water and 
is more pliable then fold it all over into a parcel 
13. Put oil on hop to 180 celcius if you have got a thermometer 
or until its pretty hot- ideally enough that its fully submerged  
14. Wisk 80ml or maybe more like 100ml of sparkling water into 
tempura mix
15. Dunk tempura veg into batter mix then straight into the 
hot oil – gotta keep it moving, you want it to still be dripping 
(a healthy coat)- then keep it moving in the oil to make sure 
every bit gets cooked - leave it in for just a minute or 2 until it 
starts to crisp then take it out   

Amendments: The food was great and integrated really 
well into the game, however, Fin decided not to fry the 
spring rolls, which resulted meant they were really sticky 
and were quite hard to work with. Easy fix. Fry the spring 
rolls.

Sparkling water 
Rice papers
Corn four
Plain flour
Salt 
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CHEF RORY

Marinade 

12g garlic paste
10g ginger paste
20ml lime juice
½ tsp fine sea salt
¼ tsp ground turmeric 

For chicken masala 

170 vegetable oil
2 White onion
12 fresh curry leaves
25g garlic
25g ginger
1 tsp deggi mirch 
chilli powder
1 tsp ground 
coriander
½ tsp ground 
turmeric
1 tsp fine sea salt
250g chopped 
tomatoes
Vegetable oil for 
deep frying 
1-2 green chillies 
sliced into strips
150 ml coconut milk
10g tamarind 
chutney
40ml lime juice
1tsp garam masala
Chicken breasts or 
thighs

Method

1. Making marinade- mix in a bowl garlic 
paste, ginger paste 
2. Cut chicken into bite sized pieces 
3. Mixed chicked into marinade and set it to 
one side while he made the main curry
4. For main curry- chop up onions and saute 
within an inch of their life for like 20 mins, 
used a bit of water to get burnt britle off bot-
tom of pan, then set aside to start on curry 
paste
5. Curry paste- frying off some curry leaves 
for like 30 secs in some oil, added in turmeric 
chilli powder, ground coriander and salt and 
toasted them off until it became a clag-
gy paste and and added a bit of water to 
loosen them up and then added in chopped 
tomatoes
6. Let chopped tomatoes simmer for about 
20 mins and then added crispy onions, coco-
nut milk and garamasala and give a proper 
good stir 
7. Then add chillies and tamarind 
8. Let simmer for 10 mins then add marinated 
chicken for about 20 mins just to cook 
chicken 

CHEF mICHAEL

Michael’s recipe which he followed exactly came from 
the Dishoom cookbook for their house black daal.

Amendments: Having given the meal to a few folk 
at Kirkton to try and review, the consensus was that 
everyone really liked the daal and people liked the tikka 
masala but was a bit too spicy and one didn’t like the 
amount of oil used. They also said that it was too much 
too eat all as one meal. Some easy fixes to the recipe I.e 
use less spice and less oil. I’d also like to add in some veg 
pakora on the side and then split the curries apart so 
there’s a meat option and a veggie option. So the dishes 
would be rice/chicken tikka/pakora or rice/daal/pakora.
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CHEF ALICE

Elements

Sponge 
custard 
White chocolate 
Whipped cream 
Blueberries 
Dark/ milk chocolate
Jelly

Prep 

Sponge (body)

Ingredients 
4 eggs
225g caster sugar
225g self-raising flour
2 tsp baking powder
225g butter at room temperature, plus a little extra to 
grease the tins
(Whipped cream for the middle)
 
Method

1. Preheat the oven to 180C/160C Fan/Gas 4. Grease and 
line two 20cm/8in sandwich tins. Use a piece of baking 
paper to rub a little butter around the inside of the tins 
until the sides and base are lightly coated, then line the 
bottom with a circle of baking paper.
2. Break the eggs into a large mixing bowl, then add the 
sugar, flour, baking powder and butter. Mix together until 
well combined with an electric hand mixer (you can also 
use a wooden spoon), but be careful not to over mix. Put 

a damp cloth under your bowl when you’re mixing to stop 
it moving around. The finished mixture should fall off a 
spoon easily.
3. Divide the mixture evenly between the tins: this doesn’t 
need to be exact, but you can weigh the filled tins if you 
want to check. Use a spatula to remove all of the mix-
ture from the bowl and gently smooth the surface of the 
cakes.
4. Bake the cakes on the middle shelf of the oven for 
25 minutes. Check them after 20 minutes. The cakes are 
done when they’re golden-brown and coming away from 
the edge of the tins. Press them gently to check – they 

Head, Legs. Wings, antenna, eyes

1. Melt white chocolate and brush an even layer on 
the walls of the legs of the beetle mould and put in the 
fridge. 
2. Boil water and stir in jelly cubes until they dissolve
3. Pour into beetle mould and allow to cool, then return 
the mould to the fridge to set
4. Melt milk chocolate and pour into the antenna sec-
tions of the mould.
5. Pour custard in the white chocolate walls of the legs, 

Amendments 

Cut straight through beetle 
mould body and head to be a 
template rather than a mould.
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SLIP 

CASTINg 

I decided to make the Lego 
blocks and for them all to 
be identical they would 
have to be slip cast in por-
celain. It took a bit of fig-
uring out and a couple of 
attempts to make the right 
shape of wooden block 
to be moulded. Fusion 360 
really helped to double 
check the dimensions were 
going to be correct. But I 
really enjoyed the process 
of making them. I made 9 
over the course of a month 
and a half, 6 of which were 
good enough for the final 
prototypes. 
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After my mark 2 presentation some feedback that I got 
was to integrate the archive imagery into the operation 
concept. The idea was to put an image underneath the 
food that could be changed and would be revealed 
as the game is played, reminiscent of the bonus board 
on the tv gameshow catchphrase. I made a video to 
play out this interaction and was really happy with 
what the adaptation did to the game. I think it vastly 
improved the game play giving it another level of positive 
reinforcement, where the old photographs would trigger 
memories of the centre. I think this also brought the 3 
games together to be a more concise concept. 

In coming up with my colour scheme I wanted to use the 
colours of the centre which one interviewee, Jackie, af-
fectionately, or not so affectionately, referred to as “sick 
green”. I thought used correctly, however, they could look 
a lot nicer. I also wanted to contrast this with a loud com-
plimentary colour to revisit notions I had all the way back 
around Guru’s day about being a disruption to the status 
quo of the centre. 

RESPONDINg 

TO FEEDbACk
COLOUR
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I was hugely inspired by 
David Shrigley when it came 
to designing my packaging. 
I remember one of the first 
exercises our lecturer got us 
to do was define a tone we 
would like our project to take 
and David Shrigley was one 
of my answers. Who knew 6 
months later I’d be looking 
back to him for inspiration for 
branding and packaging? I 
think his use of text makes 
his pieces very personable 
and humorous in a way 
that makes this kind of art 
accessible. It’s almost like 
memes before memes. I also 
like that despite being mostly 
paintings they also feel very 
considered graphically.

I also looked at other examples of handwritten fonts in-
fused into graphic design. 

I printed out some imagery and tried painting straight 
onto it just as an experiment. I quite liked how this came 
out but I didn’t have enough graphic control this way.

gRAPHIC 

INFLUENCE
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CREATINg 

A FONT
Having a go at making my 
own font inspired by the 
handwritten/painted style 
of David Shrigley. Whilst for 
him every letter is different 
he still very much has a 
font that I was continually 
cross referencing as I 
painted. Using an array 
of wide and thin capital 
letters, however, it is still 
very much my handwriting 
which I think is important 
because it is me that has 
the relationship with the 
attendees of the Kirkton 
community centre not mr 
shrigley, this has always 
been an important aspect 
of the project since 
insights back in semester 
1 surrounding community 
work, and building familiar 
relationships through “long 
term working”.

I installed and 
have been 
learning to use 
the fontself 
illustrator 
extension 
having a couple 
of practice 
goes turning 
handwriting into 
downloadable 
and usable fonts 
before starting 
on the real stuff
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COmPUTER ITERATIONS

My first attempt at packaging I did before much re-
search. I liked the imagery I was using but hated 
everything else and it just seemed a bit bare. 

Having made my font, I had a go 
at a Shrigley-esque design for the 
packaging. In terms of graphics 
were told to steal from other 
people but I think this is what in the 
industry is called “Taking the Piss”.

My next iteration I liked much more, 
taking inspiration from my further 
font research, placing the text 
around the body parts gives it a 
certain energy I feel and I like how 
the colours are coming together.
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The only really annoying thing is that half my colours 
were set to RGB!!! £33 well spent.

Printing out my designs and turning them into boxes. This 
needed a bit of working out practicing making nets with 
a bit of paper. But I really liked how it came out. 

PRINTINg PACkAgINg



76 77

ExPERIENCE PROTOTYPE: 

bEETLE DRIVE

REFLECTIONS

This was hugely useful, and I got loads of insights from 
it. Here are some things we decided and talked about 
throughout the test: 
-You should have to of finished eating before you can 
roll, or your turn gets missed
-The body should be a bigger “main” surrounded by 
much smaller components
-The winner moves around and then helps others at the 
next table.
- if people are moving round there should be handles on 
the eating surface 
-eyes are eaten before the head, unlike the usual rules

Before committing to making the beetle drive out of clay, 
which is a big process, I created a user experience for 6 
of my friends to test out and give feedback on. The set 
up was three tables of 2 people, all competing for the 
cheapest sweets money could buy.     
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TESTINg DECALS

I tested printing out decals to put 
across the outer walls of the build-
ing blocks. My first attempt I tried to 
be more loose about where I placed 
things to it was up to people using 
it to find creative ways of putting it 
together. These were okay but there 
wasn’t really much room to be cre-
ative because nothing really fitted 
together in a satisfying way.

I also experimented with ink jet waterslide transfer paper 
both on porcelain and varnished wood. I learned a lot of 
important things about how the paper works. 1. If the im-
age has a transparent background it prints as black. 2. If 
the image has white in it (or a white background) it prints 
as transparent. 3. If it is overworked it will rip. 4. It’s best to 
put ceramics in the oven but the transfers still held well on 
the varnished wood just after it’s dried. 5. When the cutout 
first goes in the water it curls up like there’s no tomorrow, 
this can be sorted just for holding it for a few seconds.

I then had the arduous task of finding lots and lots of 
photos that could go together and then work out how to 
line them up. This was a long and difficult process, but I 
think it was really worth it because they now lined up in a 
really satisfying way but there was still loads of room for 
creativity. It also turned out that the way they came to-
gether, some things fitted ways I hadn’t even considered. 
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VACUUm 

FORmINg 

SILICONE mOULDINg 

TECHNOLOgY 

I tried making a vacuum formed mould 
out of plastic inspired by chocolate 
boxes. However, this didn’t at all go to 
plan. The sides had to be so tapered 
that the image became distorted and 
even then the plastic only came off the 
mould after a complete destruction of 
the MDF mould. By the time it came out 
I realised it wasn’t going to be suitable 
for purpose and I lost a couple of days 
very close to my final submission. 

I wanted to create a tool for making my dessert so it 
could an easy pour-in mould that could pop out beetle 
shaped pieces, making the cooking process much 

Instead, I tried a silicone mould using food-safe silicone. The 
process for making this was really easy and really fun and it 
definitely worked a lot better. Alice was even able to use it to 
cook with but in the future, I would make a few adjustments to 
the mould and/or the recipe as it still did get a bit messy. 

Illustration to plan 
the circuit that con-
nects the operation 
game. When the 
chopsticks touch the 
metal plate, 1970s 
music will play and 
the lamp will turn off.

Having talked about integrating electronics into the wood 
chopsticks a few technicians thought it would be difficult with 
the resources within the university. Instead, I would have metal 
chopsticks connected by a 3d component in conductive 
plastic that would be able to bend. I tried a few times to 3d 
print some test pieces but the 3d printer was really bad at 
handling the material and it failed 3 times. The plastic also 
had very little elasticity, so any that I did manage to test would 
snap immediately.

Instead I had to opt for printing a very simple shape that 
an elastic band could integrate into to give the chop-
sticks their spring.      

CHOPSTICkS REVISITED
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1. People arrive at Kirkton Community centre.
2. They pick up an Operation box from the table.
3. Taking the game back to the table and unboxing it
4. An instruction tells them to hold their finger over the 
light switch on the table lamp
5. The overhead strip lights are turned off leaving the 
room in a moment of darkness
6. An intimate atmosphere is created as people turn 
their table lights on
7. People begin playing operation 
8. Once people are finished they swap out the operation 
box for a new game, Lego.
9. Emptying the contents of the blocks onto a plate and 
eating it.
10. Building structures and creating fun scenes and im-
ages joining up the sides of the blocks.
11. Another swap, now for Beetle Drive.
12. Playing the game, passing the dice around the table.
13. Whoever finishes their plate first shouts “beetle!” and 
moves to the next table to help others, as do the winners 
of each table or the person closest to finishing. 
14. This is a chance to meet new people and connect 
over the experience.
15. People leave Kirkton with their bellies full and having 
connected with those close to them and hopefully a few 
new people. 

FINAL STORYbOARD
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FORm INSPIRATION: 

ORANgE AmPS 

kIRkTON’S WALLS

Wanting to stand out against the Kirkton building colour 
scheme I chose to use orange on the faces of my objects. 
This was inspired by the brand of 1970s guitar amps ‘Or-
ange’. That whilst the rest of guitar amps that sat in the 
music shop tended to be black or brown, Orange jumped 
out of the crowd being instantly recognisable and be-
came known for its sound quality. I also like how their use 
of open weave fabric creates a vintage look over their 
speakers.   

I had noticed in archive photographs of Kirkton that the 
corner to every wall was lined with most commonly a 
varnished wood. I wanted to mirror this in my form with a 
more contemporary twist using vinyl squares and rectan-
gles to create strips of negative space along the edges 
of the objects where the wood remains exposed.    
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THE bACkgROUND TO mANY 

gREAT mEmORIES AT kIRkTON
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mATERIALS
Beech Wood
I chose to use Beech wood for its food-safety purposes. It has 
a high density grain which gives bacteria less gaps to cling 
onto, it has a minute toxicity which isn’t harmful to humans 
and leaves no taste or smell. 

Coiled telephone cord
I chose to use coiled telephone cord as its synonymous with 
the 1970s as well as its retractable properties which means it’s 
unlikely to drape over or into any food and keeps the wire tidy. 

Porcelain
Porcelain is the most durable clay and it needed to be to 
be played with and stacked and potentially take some light 
bumps and scrapes. It is also non-stick, non-porous and dish-
washer safe making it perfect for a community meal. 

Vinyl 
Vinyl is a good material for simple block shapes and easy to 
work with. It is also abrasion and moisture resistant which is 
useful in protecting the wood. 

Jute 
Jute of course has a long history in Dundee but it is also good 
for speaker coverings because of its audio transparent quali-
ties due to its loose weave. 

Cotton
Cotton is an easy fabric to print on and is also relatively thin 
and low elasticity making it an easy fabric to work with for roll-
ing into a cylindrical lampshade.

White earthenware
White earthenware has a low shrink rate which was useful 
when building in conjunction with other components so it was 
fairly predictable and would fit together into components 
made out of wood. 
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FUNDINg 

Funding would be applied for through Dundee Volun-
teer and Voluntary Action (DVVA) who already fund the 
Monday night meal at Kirkton £100 a week. I estimate the 
food cost of a Play With Your Food Event would be similar, 
if not less than this to feed 40 people. Which is more than 
the number that have been attending the Monday night 
meal.

Operation: £0.23 per head (x40)
Lego/masala: £2.11 per head (x20)
Lego/daal: £0.34 per head (x20)
Beetle drive: £0.95 (x40)
Total= £96.20

This number assumes the room is full, the main is split half 
and half and that store cupboard ingredients are bought 
brand new every time week.   

The charity vision is in line with that of Play With Your 
Food’s as well as the defunct Settlement movement 
stating on their website they aim to create “A socially just, 
healthy and sustainable Dundee that is culturally diverse 
where peoples voices are heard and power and decision 
making is equally shared.”
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This project has been by far the largest undertaking 
I ever taken on and more so than any other piece of 
work has changed the way I think about design prac-
tice. When fully immersed into a community you begin to 
really care about what you’re making and really bloody 
hate it when you’ve not got anything good to show. I also 
found that I gained insight into the lives of certain com-
munity members more so than I ever thought I would and 
was treated so warmly and always given the time of day. 
Even when I held up a church service right at the end to 
film my video within the space, they were only concerned 
that I managed to get all the footage I needed.

Throughout the year, however, a sad truth is that the 
context to my project took a noticeable turn where in the 
early stages the meal was, of course a place for people 
to get a cheap/free meal, but also a place for people 
to connect as it was just opening back up again out of 
lockdown. However, in the later months it was being at-
tended by more and more people through necessity as 
a result of the cost-of-living crisis that is occurring at the 
moment. A place that valued by the community shouldn’t 
constantly be fighting to stay open. Instead, It should be 
a hub for local people to take ownership of and hopefully 
one day it is used purely as a place for connection and 
memory making and not a place relied upon as a last 
resort food source.   

REFLECTION

In the future of course there are many things I could 
change about my honours project. I love working with 
clay but it is a long process, so I’d love to have more time 
to use the same techniques knowing what I know now. I’d 
also like to find a way of creating chopsticks that utilises 
the natural bending properties of a material other than 
just an elastic band. And I will forever make sure I always 
print in CMYK from now on. Overall, I loved working on 
this project and really these mistakes are just part of the 
main limitation which is time. I’d love to have the same 
amount of time again starting from where I am at now 
and see where it could go from there. 

I want to end on something nice, so I’ve decided to come 
up with a list of new skills I have gained throughout the 
year:

-Porcelain slip casting
-vacuum forming
-metal cutting
-silicone moulding
-Font making
-lampshade making 
-long term ethnographic research



98 99

@ALFIE.THE.INVENTOR



100


