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Unit 1Start by analysing your set Methods of Cataloguing

What are the different components?


How are they similar?


How are they held together, both formally and conceptually?


 
How is your understanding of each component shaped by its 

relationship to the other parts?


 
Is there an identifiable  ‘grammar’ within the system?


What pattern are visible across the set?


 
How is it presented, circulated, or accessed?

Dish type, dish name, price


Key ingredient(meat type), flavour, cooking methods


chicken/beef/roast duck/pork/king prawns as key ingredients 
or curry/chop suey/sweet & sour as flavour


The variation in dishes mainly relies on changing the key 
ingredient, as the cooking methods are largely the same, 
making each category feel less distinct.


Meat type + style/vegetable/sauce


A clear pattern of repeating ingredients and cooking 
methods


Printed leaflet, in list, pick up on site, or possibly delivered 
with takeaway, digital version available online.



Unit 1Framing & Sequencing & Captioning Methods of Cataloguing

“Any purpose, value, or meaning created within it is provisional; 
That is limited to a place, time, or circumstance.”

Place: Suburban < London < UK < Western world

Time: since 1950s and 1960s.

Circumstance: immigration wave; 
most popular of making a living; 
adapting to British customs and recognising demand; 
prosperous development of Chinese cuisine/takeaway in the UK 

Framing 
My purpose:  
To restore a menu grammar that aligns as closely as possible with Chinese customs. 
The relationship between component parts:  
Different flavour/ cooking methods/ ingredients

The flavour/cooking methods  

are important!

Sequencing & Captioning

Most popular tastes/ dishes



Framing & Sequencing Unit 1Methods of Cataloguing
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Unit 1Framing & Sequencing & Captioning Methods of Cataloguing

Recommendation

Stylish

Veg Love

The One and Only

Flavours



Unit 1Re-drawing Methods of Cataloguing

Most of the time, the cooking methods for each dish in China cuisine are fixed, with 
flavours, techniques, and ingredients closely linked. It’s not easy to separate them 
based solely on the type of meat I want to eat today and then choose a cooking 
method accordingly.

My purpose:  
To show my dissatisfaction with the random combinations of sour-less British 
Chinese dishes through a motion graphic that resembles a rolling slot machine, after 
categorising the sauces/cooking methods, main ingredients, and vegetables/sides.

At the same time, regarding the naming of Chinese dishes, it usually consists of the 
cooking method plus the main ingredient; sometimes, you can’t even identify the 
cooking method and ingredients from the dish name alone.



Unit 1Re-presenting Methods of Cataloguing

My purpose:  
Similar to re-drawing, I want to critique this soulless way of selecting dishes. I want 
to create an emotionless, standardized takeaway user flow, or a mini-game for 
ordering traditional British Chinese food, to achieve my purpose. The user flow will 
mimic the mechanical and impersonal nature of the current takeaway experience, 
while the mini-game will challenge users to navigate through bland and uninspired 
menu options.


