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Introduction 
Cooking is a ubiquitous activity, yet preferences, practices, and skill levels vary widely among 
practitioners. Studying cooking as a hobby can ultimately improve understanding of what makes 
cooking pleasurable, how skills are acquired, and what it means to be a hobbyist. This qualitative 
study of three cooking hobbyists aims to provide insight to the research question “how do cooking 
hobbyists acquire and maintain skills?” While the related data could be used to answer other 
questions, the research question was narrowed for the purpose of creating a cohesive report. 

The findings align with other research in indicating that learning to cook at a young age was 
significant in acquiring foundational cooking skills. Additionally, the results demonstrate that 
parental guidance can largely impact how hobbyists learn to cook. Finally, the findings suggest that 
the hobbyists in the study learn best by applying new ideas or practices. This paper will first discuss 
previous work on the topic, outline the research site and methods, then discuss the findings. 

Literature 
Several informative studies have emerged on cooking habits. The three studies discussed below 
describe how individuals acquire cooking skills and the meaning they derive from cooking for 
themselves.  

Acquisition of skills 
In their survey study of 1,049 Irish adults, Lavelle et al. (2016) investigated the relationship 
between food and cooking skills and the age at which cooks acquired these skills. The study 
participants were divided into three groups based on when they learned to cook: child learners, 
teenage learners, and adult learners. The survey results asserted the significance of learning 
cooking at an early age, drawing several notable conclusions. Firstly, teenage learners were more 
confident with both food skills and cooking skills compared to adult learners (Lavelle, et al., 2016, 
p. 5). Secondly, teenage and child learners had significantly more cooking skills (p. 5), were more 
knowledgeable about food safety (p. 5), exhibited more creativity when cooking (p. 6), and had a 
stronger sense of cooking identity than adult learners (p. 6). The researchers note that “if [cooking 
skills] are learnt at younger ages these individuals are more creative in the kitchen and are more 
likely to see themselves as cooks… (p. 7)” Finally, child learners invested much more time in 
cooking than the other two groups. In terms of how learners gained skills, 60.1 percent (%) of 
participants identified their mother as a source of their skills and 40.6% identified their mother as 
the sole source (p. 6). 

Wolfson et al. (2016) used a mixed methods approach comprised of focus groups and a survey to 
study how adults in Baltimore, Maryland neighborhoods acquired cooking skills. Like Lavelle et 
al., Wolfson et al. found that 66% of adults in their study learned to cook from their parents, 
generally their mother (Wolfson, Frattaroli, Bleich, Smith, & Teret, 2016, p. 229). Additionally, 
67% of the participants taught themselves to cook (p. 229). Wolfson et al. also identified 
differences between what individuals learned from their parents versus what was self-taught: 
participants “learn[ed] specific recipes or skills from family members that they still used often for 
special occasions,” but taught themselves to cook to accommodate their different cooking and 
eating preferences (p. 231). Methods of self-teaching include “cook books, the Internet, television 
shows, or by trial and error (p. 233).” 

Meaning derived from cooking 
A third survey study used data from time-use surveys conducted in Belgium that asked participants 
to log their activities for a week (Daniels, Glorieux, Minnen, & van Tienoven, 2012, p. 1051). 
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Besides start and end times, participants were asked about the motivation for the activity, such as 
obligation, duty, necessity, or pleasure (p. 1051). Researchers found that individuals living alone 
generally cooked out of necessity or obligation, while those living with families cooked as “an 
expression of care and love (p. 1053).” The study further analyzed the behavior of those who cook 
for themselves by noting that “People who spend less than 25 min per cooking event approach 
cooking rather as a necessity, whilst people who spend noticeably more time on preparing food 
perceive cooking more as enjoyable or as an obligation (p. 1055).” 

Description of Research Site 
Defining the hobby 
Because most people cook for themselves to some degree to eat, some care must be taken in 
defining cooking as a hobby. The study by Daniels et al. suggests that the definition of a cooking 
hobbyist is one who expends more time than required by obligation, duty, or necessity on the act 
of cooking, indicating that a sense of pleasure is derived from the act of cooking (Daniels, 
Glorieux, Minnen, & van Tienoven, 2012, p. 1055). 

Other definitions also find a basis in the use of free time and the pleasure derived from the hobby. 
In an ethnographic study on information use in the hobby of gourmet cooking, Hartel defined the 
hobby as “the skillful preparation of high quality or exotic foods during free time and for pleasure. 
(Hartel, 2006)” Furthermore, the participants in the study all cooked in their home kitchens, 
primarily according to their own tastes. Therefore, a modified version of Hartel’s definition of the 
hobby is most suitable for this study: “the skillful preparation of high quality or exotic foods during 
free time and for pleasure according to one’s personal tastes.” 

Participants 
The participants’ demographic information is summarized in Table 1. Each participant self-
identified as a cooking hobbyist, and all three began cooking during or before high school 
(Appendix C, 34-41, 536-540, 959-965). None of the hobbyists described themselves as members 
of cooking organizations or groups and only one participant described his hobby as a social activity 
(C, 1105-1111), although family was a significant factor in all three participants’ data, as will be 
discussed in the findings section. Julia and Gordon were recruited through shared friends, while 
Ina is the researcher’s roommate. Because explicit permission to use their names was not 
obtained, the participants have been given pseudonyms. 

 

Table 1: Participant demographics 

 Julia Ina Gordon 

Employment Status Working part-time, 
job hunting 

Student Student 

Gender Identity Female Female Male 

Age 22 21 21 

Ethnicity Asian/Chinese White/Caucasian White 

 

Field Site 
All three participants lived with roommates in the area surrounding the University of Washington 
in Seattle, Washington. Ina and Gordon lived in what could be considered student neighborhoods 
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within 1.5 miles from the university, while Julia’s neighborhood was slightly farther away. The 
observations and two out of three interviews were conducted in the participants’ homes, while the 
third interview was conducted in a conference room on campus. Two of the kitchens were small, 
narrow areas defined by two parallel countertops with cupboards above and below. These were 
both in second-floor apartments. Ina’s kitchen consisted of one longer countertop in a more open 
space that also served as a living room in a basement unit of a rental house. All three kitchens were 
equipped with a refrigerator, oven and stove, microwave, and the storage space described above. 
More thorough descriptions of the participants in their home kitchens can be found in the field 
notes included as Appendix A. 

Methods 
The goal of the study was to learn about how cooking hobbyists acquired skills. The study was 
qualitative, using observations and interviews to gather data. Although the observations were 
intended to be purely observational studies, two out of three participants chose to explain their 
actions during the observational studies; therefore, the observations were closer to contextual 
inquiry. Two of the observational studies lasted approximately 30 minutes, while the third lasted a 
little over an hour, as the participant chose to cook dinner for the researcher. The interviews were 
conducted after the observational studies, lasted 20-35 minutes, and were semi-structured. The 
interview protocol is included as Appendix B. The data from the interviews are included as 
Appendix C. Observation and interview data were qualitatively coded together, where the codes 
used were developed iteratively. The final codebook is included as Appendix D. The next section 
discusses the findings. 

Findings 
One major theme in the data was the transition from cooking with parents or at their parents’ 
homes to cooking alone in their own kitchens. This section will outline how hobbyists built and 
maintained skills along through all phases of this transition by first discussing learning to cook as a 
child or teenager, then describing the role family and culture played in developing cooking skills, 
then by outlining how participants apply knowledge to maintain their skillset. 

Cooking as a child 
Learning to cook in their childhood or teen years was the single most common factor among 
participants in terms of acquiring skills. All three participants began cooking, with or without 
parental guidance, by the time they were in high school (C 34-40, 536-540, 959-965). Moreover, 
two out of three participants strongly indicated that the foundation of their cooking skills were 
acquired during this time (C 549-552, 959-975). All three participants described cooking 
independently of their parents while in high school: Julia began baking on her own, and Ina and 
Gordon began cooking for their households (C 34-36, 576-581, 987-993). The participants’ 
acquisition of skills in their child and teen years aligns with Lavelle et al.’s findings, which suggested 
that the acquisition of cooking and food skills during childhood is a vital phase in one’s 
development as a cook. Still, all three identified different reasons for learning to cook, which are 
discussed below. The role of family is discussed in more detail in the next section. 

Initial motivations 

Of the three participants, only Ina mentioned starting to cook of her own interest (536-540). 
Gordon was prompted to cook by his father (959-965), while Julia began cooking for external 
recognition (34-40). Ina described how she began cooking: 

“I used to watch my mom cook when I was in elementary and middle school and I 
think it was more I was bored and I wanted something to do, so I started chopping 
stuff and washing things and stirring things and being told not to stir things because 
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they need to sit for a little bit, and then it just kind of—all of a sudden I was cooking 
(C 536-540).” 

As all three motivations are different, the findings suggest that the initial reason for acquiring 
cooking skills is not a significant factor in the hobbyists’ development of skills. 

Family and culture 
While not all participants described their family as a source of their cooking skills, family was the 
primary source of skills for two out of three participants. This aligns with the research of Wolfson 
et al., who found that 66% of adults in their study learned to cook from their parents. Several 
similarities between the participants who learned from their parents were revealed in the interview 
data: slowly transitioning to cooking meals alone, building a foundation of smaller tasks, and 
learning from hands-on guidance. Finally, the data shows that culture and values were also passed 
on by family members. 

Slow transition to cooking alone 

Ina and Gordon described learning cooking skills from their parents as a long-term, hands-on 
process spanning at least two years. Gordon, for example, cooked with his father every other week 
for two years and during this time learned the basics of cooking (C 962-965). He described first 
doing smaller tasks alongside his father, such as chopping ingredients, then transitioning to cooking 
meals by himself (C 979-993). Similarly, Ina gained a foundation of how to cook from her family, 
particularly her mother, then was able to start cooking for her family by herself once she had a 
driver’s license (C 549-552, 577-581). 

Smaller tasks 

Smaller tasks provided the foundation for Ina and Gordon’s cooking skills. Both participants 
associated tasks such as chopping and sautéing with first learning to cook (C 549-552, 979-993). 
The interview data suggests that the participants first learned more granular tasks, then were later 
able to combine them into the preparation of a recipe or meal (C 979-993). 

Hands-on teaching 

Both Ina and Gordon describe a hands-on process as being an integral part of their learning. 
Gordon described how his father would first demonstrate a task, such as chopping, then prompt 
Gordon to complete the task (979-993). As Gordon stated in the interview: 

“Yeah, so oftentimes we would be in the kitchen together and he would give me 
something and say ‘chop it’ and at the start like ‘what? how do you want me to chop 
it?’ And he would be like ‘alright, you need to cut it long like that and then dice it.’ 
And he would maybe show me a couple times and then he would just have me do 
it. And really you learn by doing it over and over (C 979-983).” 

Similarly, Ina transitioned from being told how to complete tasks to cooking on her own by 
participating (C 536-540, 560-562). 

Culture and values 

While culture was not an especially significant theme, both Julia and Gordon referred to culture or 
values acquired from family. Julia, who was raised in a Chinese household, attributed some of her 
cooking practices, such as washing eggs, to Chinese culture (A 1-4, 42-44, C 143-144). Julia is also 
heavily influenced by a sense of frugality, which was passed on from her family (A 1-4, 42-44, C 
276-279). Similarly, Gordon attributed some of his cooking practices, such as the use of onions for 
flavor and punching holes in egg shells to his father’s values and German heritage (A 322-327, C 
965-968), along with the practice of using ingredients on hand (C 1010-1013). Finally, Ina attributes 
some of her early interest in cooking to her home environment (C 612-618): 

“…there's always cooking going on. And if you're at a loss of something to do during 
the day, well, might as well cook something. Or it's like it's noon, you've got to start 
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thinking about dinner and then you have to go to the store and then you cook (C 
615-618).” 

This suggests that, for the participants in the study, family served not only as a conduit for concrete 
cooking skills, but also for less tangible values relevant to cooking. The next section will describe 
how cooks employ learning by doing to build their skills. 

Applying knowledge to build skills 
A common theme in both learning to cook and maintaining cooking as a hobby was learning by 
doing. While participants learned about new skills and practices from a variety of sources, applying 
the skills and practices was a constant. As described in the previous section, family was a 
prominent source of skills for two participants when they first learned to cook. Beyond family, all 
three participants discussed using online forums, blogs, search engines, and videos with the intent 
to apply their new knowledge in the kitchen, as well as personal assumptions and 
experimentations. “The Internet” and “trial and error” as methods of self-teaching from Wolfson 
et al.’s study (2016) were echoed in this study, yet other means, such as television and cooking 
classes were not. 

This section will discuss how participants used the three most prominent sources in the data: 
online resources, self-awareness and reflection, and experimentation. 

Learning by doing 

All three participants described the act of cooking as the way they built their cooking skills. 
Gordon and Ina gained the foundation of their cooking skills through repetition of basic tasks 
under the guidance of their parents, as was discussed in the previous section (C 560-562, 568-571, 
979-983). A common theme among the three means of building cooking skills that follow is that 
they all involve applying them in a cooking session, indicating that for the three hobbyists, cooking 
is most successfully learned in a hands-on manner. 

Online resources 

Online sources used by participants include forums, food blogs, search engines, and videos (C 407-
423, 886-892, 1254-1261). Julia described her use of a forum called Serious Eats as a source for 
recipes as well as for the science behind cooking (C 407-415), while Gordon Ramsay’s YouTube 
videos made her aware of new cooking techniques (C 416-423). Similarly, Ina uses food blogs like 
Smitten Kitchen and Food 52 to find new recipes. Both Ina and Julia described online resources 
as a means to inform how they use ingredients on hand (C 368, 886-892). Julia also described how 
she incorporates skills found online into her cooking practices, such as how to brown pork chops 
(C 206-209). Finally, both Ina and Gordon mentioned using online resources as a safety net when 
faced with a problem (C 567-571, 1254-1261). For example, Gordon relied on Google when 
confronted with opening a prickly cactus for the first time (C 1254-1261). 

Self-awareness and reflection 

All three participants demonstrated an awareness of how to order and organize tasks based on past 
experiences. Julia and Gordon, for example, know how long certain tasks would take them to 
complete and use this knowledge to plan their cooking sessions (C 240-254, 1085-1088). 
Correspondingly, Ina knows that onions affect her eyes and garlic leaves sticky residue on the 
cutting board and therefore chops these ingredients last (C 747-750), while Julia plans to avoid 
spreading meat juices around the kitchen (C 187-188). These results indicate that the hobbyists 
benefit from experience with smaller tasks when planning more complex processes. Finally, Julia 
reflects on cooking mistakes and uses them to improve her cooking in the future (C 370-374). As 
Julia stated: 

“When it's a personal failing, usually I cooked it for way too long, that's when I'm 
likely to be like ‘it's not my preference, it's just my skill, so let's go back and hone 
that skill.’ If it's just like ‘I hate cumin,’ then I'm not going to eat it (C 400-402).” 



 7 

This indicates that reflection and self-awareness are important practices for the hobbyists in 
building on their skillsets. 

Experimentation 

Experimentation and creativity were a common theme among all three participants, both regarding 
flavors and recipes as well as how to complete tasks. Julia described how she had initially been 
confused by what level corresponded to “medium” on her stove: 

“I used to be really worried. I'd be like, ‘is this high? Is this too high? Is this too 
low?’ But after a while, you're just like ‘I haven't died yet’. I've been doing it 
consistently on five because I just don't know, but I haven't died yet, so this must be 
ok, and that's really what it boils down to (C 226-230).” 

Julia also described experimenting with chopping broccoli at different angles to find the most 
efficient method (A 46-48). All three participants also had mechanisms to incorporate new 
ingredients into their pantry. Ina relies on a farm box, a weekly box of seasonal fresh produce, to 
infuse her cooking with new ingredients and give her access to seasonal foods (C 835-840). Julia 
uses sales at grocery stores to dictate which ingredients she buys, then develops skills relevant to 
these ingredients by cooking them (C 378-383, 400-402). Gordon tries to buy new foods “semi-
often” and recounted how he bought a cactus as an alternative to the apples he normally ate (C 
1245-1250, 1254-1261). 

Conclusion 
The findings support previous works discussed in several facets and suggest new avenues for future 
research. 

Framing the data as a transition from cooking in participants’ parents’ households to cooking in 
spaces shared with roommates allowed the development hobby to be understood as a progression 
through two phases. The first phase involved acquiring skills hands-on during childhood or teenage 
years, often with parental guidance, along with cultural values. The second phase involved applying 
the basic skills acquired in the first phase and further developing them according to personal tastes, 
experiences, and preferences. For those that learned from their parents, the first phase involved 
slowly transitioning to cooking without parents’ help. 

To explicitly answer the question, “how do cooking hobbyists acquire and maintain skills?” the 
data from the study implies that the cooking hobbyists in the study acquired the necessary 
foundational skills early through applied learning, often with the support of parents, and use 
experimentation, online resources, and reflection to build and solidify new skills and knowledge. 

Further research 
It’s notable that Julia did not describe learning skills from her parents and most frequently 
mentioned using online resources to build her cooking skills. Future research could explore the 
relationship between learning cooking skills from family members and use of online resources. 
Additionally, the findings suggest that initial motivation to begin cooking was not a meaningful 
factor in the participants’ decision to pursue cooking as a hobby. This could also be further 
explored. The implication that cooking knowledge must be applied could be further examined 
with a larger and more focused study. A final area for continued research is the transfer of cultural 
or family values from parents to children in cooking.
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Appendix A: Observation Field Notes 

 

Participant:  Julia   Location:  Julia’s apartment 

Date:   10/31/2016  Time:  11:30 AM 

9 

 

Julia narrates what she is doing, and tells me that even though she is an American 1 
citizen, she didn’t eat Western foods as a child, and therefore has been cooking 2 
them more as an adult. She says that she was raised in a very health-conscious, 3 
frugal household. 4 

She walks through the kitchen to recycle the egg carton in one of the three bins 5 
against the wall just outside of the kitchen and then washes her hands. 6 

 7 

On one stove burner (all four are turned off) is an empty pie crust in an aluminum 8 
foil tin. She tells me that she made the pie crust ahead of time, so that I wouldn’t be 9 
bored observing. To the left of the stove top is a large glass casserole dish with 10 
some food smears filled partially with water. To the right of the stove top are three 11 
eggs. She takes a black cutting board from near the oven and places it near the sink. 12 
She produces a bag of mushrooms, places the mushrooms on the cutting board, 13 
washes a few of the mushrooms at a time. Her movements are very methodical. In 14 
the sink where she is washing the mushrooms there is silverware and some cups 15 
and bowls. 16 

 17 

She takes a knife from a pile of dishes on a drying rack to the left of the sink and 18 
cuts the tops off the mushrooms. She tells me she has a special knife for vegetables. 19 
She cuts the mushrooms in half, then the halves into smaller chunks (not all the 20 
same size), telling me that she doesn’t really like mushrooms by themselves, but 21 
that they will absorb the flavor of the bacon and onions. After chopping a 22 
mushroom, she adds the chunks to a pile on the cutting board.  23 

 24 

She tells me that she recently rearranged the cupboard, after opening the wrong 25 
cupboard to get out a bowl. She moves the mushrooms from the cupboard into the 26 
bowl. She opens refrigerator door, telling me she hopes she has an onion, then 27 
pulls a half onion in a Tupperware from the refrigerator. She told me she recently 28 
learned how to cut an onion the correct way and demonstrates, using the same 29 
knife that she used to chop the mushrooms. The onion is cut most of the way 30 
down, then cut all the way down in the other direction. She tells me about how 31 
cutting an onion is easier with contact lenses than glasses because contact lenses 32 
protect her eyes from crying. She then tells me the rest of the steps to making her 33 
quiche. She keeps shifting the onion to make chopping easier, while telling me that 34 
she doesn’t like red onions because they turn her food a burgundy color (the onion 35 
she is cooking is a white onion). 36 

 37 

She adds onion chunks to the bowl, making a mound of onion chunks on top of 38 
the bowl (they barely fit). Next, she pulls a whole broccoli head from the 39 
refrigerator and washes it, telling me it’s difficult to wash broccoli because of all the 40 
small holes. She cuts the stem off of the broccoli and stacks it on top of the onions 41 
(likely because there’s little room on the counter). She talks about how she’s 42 
noticed that white people generally don’t eat broccoli stem, but she does because 43 
she’s frugal. She first chops of individual florets, then the remaining stem, causing 44 
the rest of the florets to separate. She puts the florets into the empty Tupperware 45 
from the onion. She describes how she has practices different angles of cutting 46 
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Participant:  Julia   Location:  Julia’s apartment 

Date:   10/31/2016  Time:  11:30 AM 

10 

 

broccoli florets and has found that not cutting from the top makes the “least 47 
carnage.” 48 

 49 

Julia tells me that she always cooks extra filling. She fills the Tupperware with 50 
broccoli and adds the stem to the Tupperware. She rinses the vegetable knife and 51 
cutting board in the sink. She pulls an open package of bacon from under the 52 
plastic bags that held the vegetables and, using two chopsticks, counts four slices 53 
from the package. She uses the chopsticks to pull the bacon out of the package and 54 
lays it on the black cutting board. She pulls an additional slice from the package 55 
onto the cutting board with the chopsticks. She folds the bacon in half lengthwise 56 
and cuts down the center lengthwise. 57 

 58 

The dog (“Titan”) barks, and Julia pauses to say the dog’s name to stop it from 59 
barking. 60 

 61 

Julia continues to chop the bacon into smaller squares. After cutting off a few 62 
squares she will scrape them into a pile of squares on the cutting board. She gets a 63 
frying pan out of a cupboard to the lower right of the stove. The burners on the 64 
stove have their circumferences wrapped in foil. She turns front-right burner to high 65 
(between 8 and 9). As the burner starts smoking a little, she turns on the fan by 66 
pushing a button on the oven. 67 

 68 

She scrapes the bacon from the cutting board into the pan. There is a container of 69 
spatulas and spoons to the left of the stove, next to the refrigerator, and uses it to 70 
break up the chunks of bacon. She turns the burner down to 5. 71 

 72 

[12:03] She keeps stirring, pausing after a few stirs, and adds the bowl of onions and 73 
mushrooms to the pan. She tells me she will use the same bowl for beating the eggs. 74 
She continues gently stirring with the spatula, but more slowly now, gently turning 75 
over the vegetables. 76 

 77 

[12:07] She adds the broccoli chunks to the pan and turns the burner down to 3. 78 
The pan is very full, and some bits are spilling out onto the stove top. She puts 79 
them back into the pan and continues turning the vegetables over. She pats down 80 
the vegetables and bacon with the spatula, compressing them slightly in the pan. 81 

 82 

Next, she cracks the shell of each egg on the countertop surface and then breaks 83 
the shell in half, letting insides fall into the bowl. After each egg has been cracked, 84 
she uses her finger to push any remaining egg white out of the shell into the bowl, 85 
explaining that she hates waste and there’s a surprising amount of egg white that 86 
stays in the shell. She washes her hands in the sink and uses the spatula to break up 87 
the packed-down vegetables and bacon in the pan. 88 

 89 
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Participant:  Julia   Location:  Julia’s apartment 

Date:   10/31/2016  Time:  11:30 AM 

11 

 

She turns off the burner, leans the spatula on the pan, and puts a clean fork from a 90 
drawer in the bowl with the eggs. She opens a cupboard to the right of the stove, 91 
above the counter. Inside the cupboard is a metal spice rack consisting of a large 92 
column with holes and labeled jars of spices that fit into the holes. Around the spice 93 
rack are small pouches of spices. She pulls a plastic pouch of dried basil from the 94 
cupboard, (explaining it’s much cheaper to buy spices in bulk, and sprinkles some 95 
in the bowl over the eggs. She pauses to stir the pan with the spatula, then retrieves 96 
a large container of salt and a smaller container of pepper and seasons the eggs. 97 
Finally, she beats the eggs with the fork. 98 

 99 

Julia opens the refrigerator and takes out a one-gallon container of 2% milk and 100 
pours some into the bowl, using the fork to mix it into the eggs. She uses a spatula 101 
to spoon the contents of the pan into the pie crust. She puts the broccoli from the 102 
pan into pie crust first, explaining that this is in order to preserve the ratio of 103 
broccoli to other fillings, as not everything in the pan will fit into the crust. She puts 104 
the pan down briefly, then picks it up again and resumes putting filling into the 105 
crust. When she is finished filling the crust, she sets down the pan on the burner; 106 
the crust is filled to the top and there are still some chunks of onion and bacon 107 
clinging to the bottom of the pan. 108 

 109 

At this point, she tells me that she’s done cooking until the oven is finished 110 
preheating and asks if I have any questions. I take this as my cue to finish my 111 
observation.  112 
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Participant:  Julia   Location:  Julia’s apartment 

Date:   10/31/2016  Time:  11:30 AM 

12 

 

113 
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Participant:  Ina   Location:  Our house 

Date:   10/31/2016  Time:  7:30 PM 

13 

 

Ina is my roommate, meaning that I often occupy the space that Ina uses to cook, 114 
and many of my belongings are in that space as well. Therefore, my observations of 115 
the space may be somewhat clouded. However, I do not believe that my 116 
observations of how Ina used the space were influenced by my previous knowledge 117 
of the space beyond a baseline of subjectivity that is present with all participants. 118 

 119 

[6:53 PM] Ina asks if it’s alright if she just makes oatmeal. I respond that anything is 120 
fine. She takes a Ziploc bag of rhubarb from the freezer, takes a pot from the 121 
cabinet to the lower left of the stove and places it on the counter, and pours the 122 
rhubarb into the pot. 123 

 124 

To the right of the stove, resting on the countertop is a small white standalone shelf 125 
with spice bottles resting above it and beneath it. She sorts through the spices on 126 
the counter, but doesn’t take any. Instead, she opens a drawer under the 127 
countertop to the right of the stove, and searches through it until she finds a spice 128 
bottle with cardamom seeds. She counts out 4 cardamom seeds from the bottle, 129 
which she adds to the rhubarb. She finds a bottle of brown cinnamon in the spices 130 
on the countertop. 131 

 132 

Ina asks if I like rhubarb, and I say that I do, and she responds that it’s a new 133 
discovery for her. She walks over to a cabinet to the lower right of the sink and pulls 134 
out a mason jar filled with sugar. She measures one spoon of sugar from the mason 135 
jar into the rhubarb and places the pot on the left-front stove burner. She shuts the 136 
spice drawer, which was still open. Using her palm to measure, she adds ground 137 
ginger to the pot of rhubarb. She takes vanilla from the same cabinet as the sugar 138 
and adds it to the rhubarb, measuring with the cap. 139 

 140 

Ina produces a Ziploc of oats and adds the oats to a second pot. She adds water to 141 
the pot with a measuring cup. From the spices on the countertop, she retrieves a 142 
large salt container and measures out some salt with her palm to add to the oats. 143 
There is a salt and pepper shaker with the spices on the countertop. She checks the 144 
salt shaker first and refills it with salt from the large container. She checks the 145 
pepper shaker and does not refill it, mentioning that ‘we’re good on pepper.” 146 

 147 

She adds ground cinnamon (sprinkled), ground ginger measured with her palm, 148 
and vanilla measured with the cap to the oats. She closes the Ziploc bag of oats and 149 
returns the Ziploc to a series of shelves to the left of the stove against the wall. She 150 
turns the left-front burner with the rhubarb to level 1 and the right-front burner with 151 
the oats to level 2. She then returns the items on the counter to their places, putting 152 
the sugar back in the cabinet to the lower right of the sink. 153 

 154 

[6:59] Ina stirs the rhubarb with a wooden spoon obtained from a container with 155 
various spoons and spatulas. Her phone dings, and she checks her phone. She stirs 156 
the oats with the same spoon. She lays the spoon on a ceramic spoon holder 157 
situated between the four stove burners to reply to a text message. She then 158 
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mentions that she almost forgot the chia seeds and retrieves a glass jar of chia seeds 159 
from a cabinet to the upper right of the stove. She adds chia seeds from the jar to 160 
the oats and stirs with the wooden spoon. She then adds water to the measuring cup 161 
and adds it to the oats. She mentions that blueberries would be a good addition and 162 
removes a Costco-sized bag of blueberries from the freezer. She pours blueberries 163 
from the bag directly into the oats, reseals the bag, and then returns it to the freezer. 164 

 165 

[7:03] Ina stirs the oats, then the rhubarb, then examines the spoon, scrapes the 166 
spoon with her finger, licks her finger, puts the spoon on the ceramic spoon-holder, 167 
and puts the chia seeds back in the same cabinet. She stirs the rhubarb, stirs the 168 
oats, and lays the spoon down. She walks to a small bookshelf just outside of the 169 
doorway to the kitchen and selects a jar. She puts the jar down to the left of the 170 
stove. The air is beginning to smell like oats. Ina stirs again and tastes the oats. She 171 
stirs another time and then adds ground ginger measured with her palm and mixes 172 
it in with the spoon. She stirs the rhubarb and shakes the pot, then stirs the oats 173 
again. 174 

 175 

[7:07] Ina stirs the oats slowly, knocks the spoon on the pot to dislodge chunks of 176 
oats, stirs the rhubarb, then the oatmeal again. She moves the pan with the oatmeal 177 
to the back burner, which is off. She adds water to the rhubarb, tastes the rhubarb, 178 
rests the spoon over the pot, and adds brown sugar from a bag obtained from the 179 
same cabinet as the white sugar to the oatmeal pot, then stirs again. She scrapes the 180 
spoon on the side of the pot, then blows on the spoon and tastes the oats. 181 

 182 

Ina pauses to talk briefly with me and our roommate Anna while holding the 183 
wooden spoon. She licks the spoon and stirs the rhubarb. She then leaves the 184 
spoon over the pot while she returns the brown sugar to the cabinet. 185 

 186 

[7:12] Ina picks up a sponge from the sink ledge and uses it to wipe the stovetop 187 
and counters where she has been cooking. She stops to describe to me a recipe for 188 
curry with butternut squash. She then stirs the rhubarb, leaves the spoon on top of 189 
the pot, stops, then stirs again. 190 

 191 

She lifts the oatmeal pot from the back burner and uses the wooden spoon to 192 
scrape it into the jar. She stirs the rhubarb, blows on the spoon, tastes the rhubarb, 193 
and rests the spoon on the pot. She mentions that it needs more sugar. She pulls 194 
the bag of brown sugar from the cabinet and pours the rest of the contents of the 195 
bag into the rhubarb. She stirs in the sugar, throws away the pouch, and puts a 196 
rubber band that had been wrapped around the bag of sugar into a drawer above 197 
the sugar cabinet. She stirs the rhubarb again. 198 

 199 

[7:19] She takes the empty oatmeal pot from the stovetop, scrapes it with her finger, 200 
and licks her finger. Seeing that I am taking note of her licking her finger, she states 201 
“no oatmeal left behind.” She fills the pot with soap and water over the sink, places 202 
the pot in the sink, and dries her hands on a towel hanging on a cabinet knob in 203 
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front of the sink. She stirs the rhubarb again, licks the spoon, and leaves the spoon 204 
on the pot. 205 

 206 

She takes ginger from the spice shelf on the counter, measures it with her palm, 207 
adds it to the rhubarb, scrapes something off the stovetop, and adds vanilla 208 
measured with the cap to the rhubarb. She puts the vanilla back in the sugar 209 
cabinet. 210 

 211 

Ina returns to the sink, where she scrapes the pot that has been soaking with her 212 
hands, swirling the soap and water around the pot. Our other roommate, Anna, 213 
walks in to the kitchen, puts her dishes in the sink, open the cabinet below the sink 214 
to throw something in the trash, and then leaves the kitchen. 215 

 216 

Ina stirs the rhubarb again. I realize that I am in her way and move out of her way 217 
so she can open a drawer where I was standing. The drawer is the closest drawer to 218 
the ground in a stack of four drawers and is filled with Tupperware. She doesn’t 219 
take anything out of the drawer and closes it. She walks to the shelf outside of the 220 
kitchen, inspects the jars on the shelf by picking them up and lifting them to her 221 
nose, choses one, and brings it to the stove. She turns the burner with the rhubarb 222 
to 2. 223 

 224 

[7:23] Ina pours the water out of the pot in the sink and rinses it with water. She 225 
rests it upside down to the side of the sink next to the pieces of a coffee pot and 226 
some knives. She puts a to-go mug that was also resting on the sink ledge away in a 227 
cabinet. She puts away another item in a drawer that I don’t get a chance to see. 228 
She stirs the rhubarb again, puts away the pot she has just cleaned in the sink along 229 
with a scraper and an unused pot lid.230 
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Gordon’s apartment is small but well-furnished. The low ceilings, wood floors, and 233 
seasonal gourds scattered in the living room give it a cozy feel. He has a mix of 234 
indie-folk artists (The Lumineers, Mumford & Sons, and similar) playing. The 235 
kitchen is at one end of the apartment, entered through the living room, and has 236 
windows overlooking the street. There is just enough room for Gordon to move 237 
around comfortably. The kitchen ceiling seems to be angled, making the kitchen 238 
seem slightly off-balance. The windows over the sink are covered with a metal 239 
lattice that seems more decorative than functional (as Gordon’s apartment is well 240 
above the street). 241 

 242 

Gordon begins by sharpening a knife, and then chopping the top off of an onion on 243 
a cutting board. He tells me he’s making tea and offers me some (I decline)—there 244 
is a small ceramic tea pot on the counter between the sink and the stove. He cuts 245 
the onion in half and peels the onion. He gets a Tupperware from the refrigerator, 246 
and proceeds to dice the onion. He moves quickly around the kitchen, and even 247 
though he doesn’t seem rushed, it’s hard for me to follow everything he does. 248 
Gordon turns on a stove burner, then gets a heavy metal pot from a wall of open 249 
shelves opposite the refrigerator, which seem to contain pots, pans, baking tins, and 250 
dishes. He scrapes the diced onion into the pot on the burner, and then peels and 251 
minces the garlic on the cutting board and adds it to the onions. 252 

 253 

Next, Gordon chops ginger on the cutting board and scrapes it into the pot, then 254 
throws away the pile of onion skins into the garbage. As he cooks, we talk about 255 
what he likes to cook. He tells me he really loves soup. He produces a plate and 256 
rests the spatula he’s been using to stir the contents of the pot on the plate. From 257 
the refrigerator, he gets a head of broccoli, shuts the refrigerator door with his foot, 258 
and sets the broccoli on the cutting board. He pauses for a moment over the cutting 259 
board with his head cocked and says he’s “trying to figure out what I’m going to 260 
do… evaluating appetizer alternatives.”. He resumes moving around the kitchen by 261 
retrieving first two small shallow bowls, and then a third from the shelves. He uses a 262 
fork fill one of the small bowls with Kalamata olives from a jar. The two remaining 263 
bowls are filled with Mango chutney and olive tapenade (he describes them to me 264 
later). He licks a small spill of chutney off of his finger and washes the spoon he 265 
used to fill the bowls. 266 

 267 

Gordon says he will make things a lot, then not for a while—for example, he used to 268 
make lots of risottos and kale chips, but now hasn’t made them in a very long time. 269 
I hadn’t noticed him put bread in the toaster, but in the corner of the kitchen the 270 
toaster pops. He pours tea out of the tea pot into a blue glass mug, uses a sponge 271 
from the sink to wipe off the counter, and removes the toast from the toaster. After 272 
refilling the toaster with two more slices of bread, he chops the finished toast into 273 
strips with the kitchen knife he had been using to mince vegetables. Gordon carries 274 
silverware from a drawer, two paper towels, and the three bowls to the table in the 275 
living room. The living room table is a large wood oval next to a window facing the 276 
apartments next-door. On the table are Gordon’s phone and speakers playing 277 
music, some seasonal mini-pumpkins, and other personal items. 278 

 279 
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Gordon returns to the kitchen to stir the pot. He returns to the toast and uses the 280 
knife to scrape burned bits off of the slices of toast from the toaster. The strips are 281 
arranged on a large green plate, which is carried to the table. Gordon adjusts the 282 
music and offers me water. I say yes, and he returns with a wine glass full of water 283 
from the kitchen. 284 

 285 

[8:01] We sit down to eat the appetizers Gordon has prepared. He gets up several 286 
times to stir the onions, garlic, and ginger cooking on the stove. He tells me that the 287 
Kalamata olives are reminiscent of Morocco. He takes a Snapchat of the olives to 288 
send to his Moroccan friends. After about 10 minutes of sitting, Gordon returns to 289 
the kitchen. He washes the cutting board he used for the onions, garlic, and ginger, 290 
and washes his hands with dish soap. He stirs the pot on the stove with a spatula. 291 

 292 

He washes the head of broccoli in the sink and gets a bag of carrots and something 293 
else out of the refrigerator. He jokes that he’ll have to use his roommate’s carrots 294 
before his roommate comes home. Gordon peels the carrots over the sink, chops 295 
the carrots into coins, and scrapes them into the pot on the stove, stirring again. He 296 
returns to the cutting board and chops off the base of the broccoli, close to the 297 
head, then chops the head into smaller pieces. He takes the large pot from the 298 
stove, adds water from the sink making a broth, and gets a pot lid. The broccoli is 299 
added to the pot on the burner. He stirs the pot one more time before picking the 300 
carrot peels out of the sink and throwing them in a compost container next to the 301 
trash. He puts the lid on the pot. Gordon produces a handful of green beans, rinses 302 
them quickly in the sink and chops them on the cutting board, after which he rinses 303 
the cutting board. He wipes the counter under the cutting board with a sponge from 304 
the sink, then rinses the sponge. He uses a pot holder to remove the lid from the 305 
pot so he can stir the broth inside. 306 

[8:23] Gordon pauses cooking and we return to the appetizers for a few minutes. 307 
When he returns to the kitchen, he fills another smaller sauce pan with water, 308 
covers it with a pot lid, and puts it on the right-front stove burner next to the larger 309 
pot containing the broth. As he pulls two packets of Top Ramen from a cupboard 310 
below the counter, he tells me he likes Top Ramen noodles but not the flavoring. 311 
He removes the lid from the bigger pot and adds bouillon with a spoon. He stirs 312 
the bouillon into the broth. We sit down again briefly, although he gets up several 313 
times to stir the broth in the big pot. 314 

 315 

Returning to the kitchen, he retrieves an egg carton from the refrigerator with 6 316 
eggs. He uses a device that seems to be made from a cork, bottle cap, and pushpin 317 
to punch a small hole in the shells of the eggs he’s going to cook. As he does this, 318 
he explains that his father is German and it’s probably a German custom. I ask if he 319 
made the egg puncher himself and he says it came from his father. He puts three 320 
eggs into the water that is now boiling in the smaller pot. Gordon goes into the 321 
living room to set a timer on his phone for the eggs, telling me he rarely uses a 322 
timer, except for when he cooks eggs. He tastes a spoonful of the broth with a 323 
spoon from the larger pot, stirs another spoonful of bouillon into the pot, and 324 
returns the bouillon jar to the refrigerator. 325 

 326 
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The cooking pauses for a short while. Gordon clears some of the appetizer dishes 327 
from the living room table, leaving the plates on the counter. He tastes the broth 328 
twice, blowing on the spoon for several seconds each time before tasting it. He then 329 
uses a fork to fetch a vegetable chunk from the broth and taste it. He asks if I like 330 
spicy food and I say yes. 331 

 332 

Gordon opens the refrigerator to get a brown bottle. He shakes the bottle and 333 
pours some of the contents into a small plate, which he puts on the living room 334 
table. He spoons the leftover chutney from the appetizers into the chutney jar and 335 
puts the jar back in the refrigerator. The egg timer on his phone buzzes. Gordon 336 
takes the pot from the stove burner to hold it over the sink, then changes his mind, 337 
mentioning they may “actually be under”, returning the pot to the burner. He 338 
almost pours a reddish sauce into a small flat bowl, but stops in the middle of the 339 
action and puts the sauce bottle on the table instead. Gordon opens the first Top 340 
Ramen noodle packet and crumbles the noodles into bits over the pot. He then 341 
removes the small pot with the eggs from the stove and lets cold sink water run into 342 
the pot. He gently tilts the pot around in a circular motion and the eggs roll around 343 
the pot without falling out. He lets the pot sit in the sink. The second packet of 344 
noodles is crumbled into the pot. Gordon tastes the broth and gets out two bowls. 345 
He rinses and squeezes the sponge in the sink. He searches through a cabinet 346 
containing Tupperware to the lower right of the refrigerator and retrieves a 347 
Tupperware. He puts something I don’t catch in the Tupperware and moves the 348 
egg pot to a cool back burner.  349 

 350 

Methodically he washes the knife, appetizer plates, pot lid, and cutting board and 351 
leans them in a drying rack to the left of the sink. He brings the egg pot back to the 352 
sink. One at a time, he cracks each of the three eggs on the counter and hunches 353 
over the trash to peel it. He clears the remaining plates from the tables and puts 354 
spoons on the table. He retrieves two bowls and spoons broth in to each bowl. He 355 
cuts each egg in half and adds one egg to one bowl and two to the other (he had 356 
asked me earlier how many eggs I wanted). He tells me he regrets that there is no 357 
“green sprinkle” for a garnish. Gordon brings the bowls to the dining room table, 358 
and his cooking is finished.359 
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Thanks for agreeing to be interviewed for this study about people and their 
hobbies. In this study we are not looking for right or wrong answers, instead we are 
interested more generally in what hobbyists do and how they do it. Please be as 
detailed as possible; the more detail the better. Finally, if there are any questions 
that you are uncomfortable answering, you are free to decline to answering them. I 
have 7 main questions, but I will also be asking you additional questions so that I 
can better understand your answers. Okay, let’s get started. 

 

1. How would you explain your hobby to someone else? 

 

2. Could you tell me the story of how you became a cook? 

 

3. How would you describe all the different tasks that you do for your hobby? 

 

4. Could you take me through the last time you engaged in your hobby starting 
with preparation? 

 

5. How are you motivated to continue participating in your hobby? 

 

6. How do you decide what to cook?” 

 

7. How has what you cook changed over the past 2 months? 

 

Those are all the questions that I have for you today. I really appreciate your taking 
the time to participate in this interview. Do you have any questions for me before 
we wrap up? 
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L: Ok, so, thanks for agreeing to be interviewed for this study about people and 1 
their hobbies. In this study we are not looking for right or wrong answers. Instead 2 
we are interested more generally in what hobbyists do and why they do it, so please 3 
be as detailed as possible. The more detailed the better. Finally, if there are any 4 
questions that you are uncomfortable answering, you are free to decline answering 5 
them. I have 7 main questions, but I will also be asking additional questions so that 6 
I can better understand your answers. Ok, let's get started. Ok, so, how would you 7 
explain your hobby of cooking to someone else? 8 

 9 

J: Um, I like food [laughs], I like food more than I like exercise, and I'm trying to 10 
be conscious of my own health, not in the terms of like "ah yes, I need to be a 11 
certain weight, or like, you know, "I need to look a certain way," but just like am I 12 
eating healthy, right? And so, my hobby's--partly because I enjoy--it's very, you 13 
know, relaxing, and you feel like you're doing something productive, and you can 14 
also multitask, right? You can be watching a TV show, or listening to a podcast 15 
while you cook. But the other part of it is definitely being able to be in control of 16 
what you eat. I'm also kind of... I'm also kind of uptight about that, so it's definitely 17 
part, like, "oh this is relaxing" and part goal-focused. 18 

 19 

L: Ok, so would you say that it's mostly that sense of control? 20 

 21 

J: Yeah, yeah, I mean that sounds kind of bad when you put it that way, like "I'm a 22 
controlling person" but I like knowing... I like--it's kind of like having control over 23 
your body, right, like the same with reproductive rights and stuff, you know, being 24 
able to do what you want with, you know, what you have. 25 

 26 

L: Ok, yeah... So could you tell me the story of how you became a cook? 27 

 28 

J: Sure, so when I was a kid, my mom didn't actually let me cook, partly when I was 29 
small, it was, you know, out of a very real fear of my safety, right, like you don't 30 
want your kid to get burned or cut herself or et cetera. And then as I grew older, 31 
she wouldn't let me cook. She knew I was really messy, and when I cooked I 32 
wouldn't clean up, so she was like "I'm not going to let you cook if you can't be 33 
responsible for yourself." So really I think it started out when I was, like--I started 34 
baking, because, you know, when you're, when you're younger, you're like--there's a 35 
sense of accomplishment when you make something and you share it with people, 36 
and they're like "oh! you're so good at cooking", and you're like "yes I am", so there's 37 
definitely--it kind of started that way. Um... and I was stupid in high school and I 38 
wanted to impress guys [laughs] is really what it boiled down to, so it's like "here is 39 
some muffins that I made, praise me". But then it--and then it kind of evolved. I 40 
think a lot of my cooking started out for kind of selfish or unrelated reasons, like 41 
the first one was like "ah yes, I want to impress people" and then in college I was 42 
really stingy, so like, you know how they give you the--if you move into the dorms 43 
you have to buy the dining plan, but I lived in Hagget and the Eight wasn't terrible, 44 
but it wasn't great, right, and I was like "I don't want to spend my money" because 45 
essentially you're spending like an equivalent amount of food, or equivalent amount 46 
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of money for lower quality food. It's not that the Eight's prices were unreasonable, 47 
you know, 7-8 dollars a dish or a meal, right? You could go outside and get 48 
something for around that amount of money. But it was just like the relative quality 49 
was lacking. So I was like "I'm not going to spend my money at the Eight" and you 50 
know how the District Market sells produce and meat and stuff, so I started 51 
shopping there to see what I could get, and so I ended up buying a lot of fruits from 52 
there, a lot of vegetables, some meats, and it was actually--I saved a lot of money. I 53 
think at the end of the year--because I did this consecutively for winter and fall--fall 54 
quarter I ate at the Eight, and that was kind of like the period of misery, and then 55 
winter and spring I started cooking for myself, and I ended up saving like $200 at 56 
the end. I was on the lowest dining plan, I had $200 left over, and I was like "what 57 
do I do with this? I guess I'll buy--" so I went out and I kind of just went and bought 58 
junk, and sometimes they sell--you know how they don't just sell groceries, they sell 59 
baking pans or whatever, I was like "ok I can buy this baking pan, it's not like I have 60 
anything--" you know? And then like "I need this bag of chips, sure!" Um... so yeah, 61 
it was actually really funny, because I had a little rice cooker in my room and I 62 
basically just made different kinds of soups and stews in that one rice cooker for 63 
like two quarters, like two consecutive quarters, and like three or four years I still 64 
don't eat lentil soup because that's basically all I cooked, and I'm good at it and I 65 
know like "yes I can make it," and I know it tasted good, but at the same time, 66 
having subsisted on that pretty much for like two whole quarters, I'm like, "you 67 
know, I need some time to recuperate." But yeah, after that--so definitely--so the 68 
first part--the first period/phase of my hobby was impressing people, the second 69 
phase was being stingy, the third phase started happening--and all of these 70 
happened for external reasons. I went through a bad breakup, I lost a lot of weight, 71 
and then I was like "I need to stay healthy" and so that was kind of like--the third 72 
phase was being healthy about what I ate, and so it just has kind of continued, like 73 
there are definitely ups and downs to that because sometimes you go out to eat, or, 74 
you know... you buy two bags of something at Costco, right, two bags of goldfish at 75 
Costco and then your like "ok, goldfish for days!" So it's--I mean, it's definitely not 76 
like I do this %100 percent of the time. But I want to say, especially now that my 77 
schedule is not student schedule...when you're a student, your schedule is super 78 
variable and you don't always have time to cook. Now that I'm working part time 79 
and then applying to jobs, I can carve out that time to cook for myself, and so it's 80 
been a lot more stable since then. 81 

 82 

L: Ok, and so you talked about those three different--or two different phases. At 83 
what stage would you say you became a cooking hobbyist? 84 

 85 

J: Um... I mean, that's--that's tricky for me because it was always a hobby, but--I 86 
don't know what that sound was--so it's tricky, because I grew up solidly middle- to 87 
upper-middle-class, and so it wasn't a necessity to cook, right, like I grew up in a 88 
very stable, you know... my parents are still together, I have a brother, typical 89 
nuclear family, and so I never needed to cook, and that's kind of where the hobby 90 
came from, was it wasn't necessary for me. And then you know, as I grew older, I 91 
have the ability to cook, right, I could afford to buy... things... sometimes you have 92 
to spend $20 on something first, like you have to buy the pan, you have to do all 93 
these things. I could afford to put all of that down first, and then just kind of build--94 
build it slowly, and have the time, you know, I wasn't working like four jobs, and so 95 
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for me I think it was always a hobby, partly because of that kind of privilege of 96 
being able to do something that was relatively "time wasting." And then partly, it was 97 
always very rhythmic. I like doing things that I can kind of shut my brain off for, just 98 
mindless work. So, it was very relaxing, and so I'd say it's always been a hobby, but 99 
it's been a hobby with different facets of... of significance, I guess. 100 

 101 

L: Ok, and at what point did you start assembling cooking supplies like that for 102 
yourself? 103 

 104 

J: Yeah, so definitely when I came to college, because you know when you live at 105 
home, you don't need to assemble those things. But when I came to college, the 106 
only thing I had was my rice cooker and like a rice scoop. ...I mean bowls and 107 
plates. I don't count those. I remember buying my first tiny little knife. It was one of 108 
those... it was basically a vegetable peeler, and I used it for everything because I 109 
didn't want to go out and by another knife. But I bought a... like my first real 110 
purchase for myself, because my rice cooker was from family, was a cutting board. I 111 
think it was like $7 and I still have it... and after that it comes in kind of random 112 
spots in my life, where it's like ok I need a... pot so I'm going to call up my mom 113 
and ask if she has a pot that I can have or my relatives in California, because I go 114 
back there sometimes to visit, and they're like "ah yes, do you need this thing", right, 115 
so a lot of my stuff is second hand, just collected over the years. But some of it is 116 
just kind of like seeing what is on sale. Like "ah yes, this knife is really cheap, and I 117 
need this specific knife for whatever reason", or "our knife really sucks, so we could 118 
do with a replacement". I want to say it's been a really slow accumulation over the 119 
years. Yeah. 120 

 121 

L: Ok, cool-- 122 

 123 

J: Um, but, sorry--things you know, like spices, for sure, are expensive if you want to 124 
buy them. Because one jar of spice is like $3-ish, and then if you want to get like --if 125 
you want to follow the recipes as they are ...they're like "ah yes, you need a 126 
tablespoon of parsley, and oregano, and like 7 different spices" and then you're like 127 
"ok I have to go out and spend like $15 on this one thing" and I mean obviously 128 
that's just one--it's kind of like your down payment, right, you put it down. But to be 129 
able to kind of be willing to do that is--I feel like--was really privileged for me. 130 
Because I definitely have friends who are like "I can't afford to spend any more 131 
money on anything." 132 

 133 

L: Ok, yeah... Ok, and so how--I guess that kind of goes into this next question: 134 
how would you describe all of the different tasks that you do for your hobby? 135 

 136 

J: Like do you want me to list them, or? 137 

 138 

L: Just a description of the... 139 
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 140 

J: Yeah, so... a lot of washing, I'm pretty careful about washing things because dirt is 141 
gross. I grew up in China. I wash my eggs. I think we talked about this last time 142 
because ugh... But yeah, so washing things is always first, and then doing the prep 143 
work, like chopping the vegetables, leaving the meat out to kind of rest to room 144 
temperature before I cook it, so all of that happens, and then put the oil in the pan, 145 
throw things in in whatever order, and then you have a dish. I mean, sometimes I 146 
bake things. I made a--I made pork chops this morning, so that involves brining 147 
them in saltwater, and then searing them on the... on the stove, and then sticking 148 
them in the oven. I think another thing that I've been really lucky with is just having 149 
roommates who also have collected things over the years, so I would never really--I 150 
can't really justify buying a $50 cast iron, but it just so happens that my roommate, 151 
his family gave him a cast-iron when he came to college, so that's one thing. When 152 
you live with other people, the costs in some way are kind of split, and that's a lot 153 
more convenient. But yeah, just chopping--washing, chopping, putting things in fire 154 
[laughs]. 155 

 156 

L: Yeah, and how do those different things you do kind of fit into your day? 157 

 158 

J: Yeah, so, I definitely think about food a lot. Just in terms of like, today I was like 159 
"ok after work I'm going to go to QFC" and because I live in a place that's not super-160 
-it's very convenient, but I have to take at least one or two buses to get to a 161 
supermarket, like I can take the 70, it takes me up to the Ave, I can get to Safeway, 162 
but if I want to go to QFC, which sometimes has different things, or better things, 163 
like right now eggs are super cheap at QFC and I'm going to QFC to buy eggs 164 
[laughs] but I have to plan out my day because going to QFC is a little bit of a 165 
detour and it makes more sense if I go to work and then take the 49 to the QFC in 166 
Cap Hill, so I do a lot of logistical planning in my head and figuring out "ok, how 167 
does this fit in my day?" and then just thinking, what do I have in the fridge that I 168 
can use, so for me it's not so much like, ok, planning around a specific dish, but 169 
planning around how hungry I am and what I have in the fridge. So it's never like... 170 
or, and how lazy I am too, because do I want to go to the grocery store? But yeah... 171 
there all related. I can't really say that they're connected in any specific way, but it's 172 
just: cooking, you need to do all these things. 173 

 174 

L: Ok... Ok cool. So can you take me through the last time that you engaged in 175 
your hobby starting with preparation? 176 

 177 

J: Ok, so I did it this morning and ...what I did was I took my meat, so I was 178 
making pork chops, just regular pork chops and steamed broccoli. I take the meat--179 
starting from the beginning, I prepare the brining solution, which means that I get 180 
water and salt and rosemary, bring it to a boil so the salt kind of dissolves and the 181 
rosemary can infuse a little bit, and before you think I'm really fancy, this is dried 182 
rosemary, not actual rosemary--well I guess it's still fancy. And then I add some ice 183 
cubes to cool it down and I put it in a little dish of--I pour the water into a dish, and 184 
then put the meat inside of it, just let it brine. I also leave the dish in the sink 185 
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because it's gross to have meat juices everywhere. And then I just let it sit for an 186 
hour and I do other things, mostly, I don't know... scrolling through Tumblr, or 187 
playing, playing a video game, and then after that I go back. I start--I put the pan in 188 
the--so you have to preheat the cast iron in the oven, so I preheat the oven to 400, I 189 
stick the cast iron in, I let it hang out there. While I'm doing that, I'll wash the 190 
broccoli and chop it up into broccoli-sized ch--you know how broccoli comes in a 191 
huge crown, right? But you want to get the tinier ones. So I cut that up. I put the 192 
pot. I fill the pot with water, put the steamer inside, let the pot come to a boil, throw 193 
the broccoli in. By that time, the pan is ready to come out, turn the heat up on the 194 
stove, stick the pan on the stove... this is like a lot--this seems like of stuff that is 195 
happen--going on, but it's not that hard because you stagger it so you're not standing 196 
around waiting, because that's kind of annoying when you're like "ok, I have to 197 
stand here." But when you have a lot of different tasks and they all come together, 198 
it's like "Yes!" Progress and process and logic! So yeah, so take the pan out of the 199 
heat. It's like, it's really hot now, so you throw the... so... oh, while you do that you 200 
pat the... meat dry. Pat it dry, add some pepper and salt, some olive oil, rub it 201 
around, and then when you take the pan out you can throw the meat on the pan, 202 
and because the pan's already it hot, it starts sizzling, and that's to brown the crust or 203 
whatever, you know, fancy-ass... I just go online and look these up and then they 204 
become a thing that I can do, semi-...efficiently, and then that's kind of when you're 205 
like "ah yes, I feel like a real adult with fancy skills." So yeah, throw it on the pan, 206 
keep the heat on medium-ish heat, and now's really weird, because starting out 207 
cooking I was like "what is medium", right, is it the middle of the--you know how the 208 
gas range is zero to ten, is it five? Or is it six? Four? What is medium? But I mean, 209 
I've just kind of assumed that medium is five now, so I just turn it up to five. ...Stick 210 
the thing--stick the thing, leave the meat sizzling in the pan for five--for three 211 
minutes, flip it over. I normally add some brown sugar on top, because rosemary, 212 
brown sugar, and pork is theoretically a really good combination. And then I stick it 213 
back in the over for like seven minutes, and then it's done. By that time, the 214 
broccoli is done, so I'll take the broccoli, put it on a plate, and then stick the pork 215 
chop on top of the broccoli, so that the juices run into the broccoli, and then you 216 
have pork chop-flavored broccoli... But yeah! And then you eat it and you feel 217 
really productive and good about yourself and then you avoid doing the dishes for 218 
the next four hours. That's basically my process. 219 

 220 

L: Ok, and how did you decide that medium was five? 221 

 222 

J: Honestly, I used to be really, really... [laughs] I used to be really worried. I'd be 223 
like, "is this high? Is this too high? Is this too low?" But after a while, you're just like 224 
"I haven't died yet". I've been doing it consistently on five because I just don't know, 225 
but I haven't died yet, so this must be ok, and that's really what it boils down to. It's 226 
harder with a flame stove. I prefer those because they heat up--I think they heat up 227 
nicer. You can also heat up marshmallows on them [laughs]. It's harder on a flame 228 
stove definitely, because even though there are the numbers still, you can see the 229 
flame physically and then you're just like "is this ok? Is this not ok? It looks really 230 
big, but it says medium." It's really just--I'm very slap-dash, so it's whatever works. 231 

 232 
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L: Ok... so you're talking about all the--getting all the stuff to happen at the right 233 
time. How do you plan or organize that? 234 

 235 

J: Honestly, for me, I'd rather have things done on time, or earlier, and wait a little 236 
bit than have something for me while I do it, so what happens... I don't know, I 237 
have done things enough know "like oh yes I can do this generally in 3 minutes," 238 
like chopping the broccoli takes 3 minutes, and for example I normally plan it 239 
around the thing that takes longest, so the pork chops are like three minutes on the 240 
stove and then seven on the oven, so ten minutes total which is amazing, but I mean 241 
obviously there's the whole hour before that of it just hanging out in the water. 242 
Putting that aside, because it normally that's just like "I know an hour in advance, 243 
ok, prepare the things" and then do whatever. Specifically, for kind of the high 244 
volume time, I'll plan it around what takes the longest. So that seven minutes of 245 
cooking is when I know, "ok, this is when I need to be doing stuff." And then it's 246 
kind of like having two different Gantt charts--if you think about it as a Gantt chart 247 
thing, it makes a lot of sense. You have a timeline and then you have different 248 
blocks where you do different things, and it works out. I think a Gantt chart is the 249 
closest way I can describe it. 250 

 251 

L: Ok, do you visualize a Gantt chart... 252 

 253 

J: No... not... I mean, if I explain it, visualizing it as a Gantt chart is the most 254 
helpful, but when I'm doing it, there's enough ingrained knowledge, that I don't 255 
need to visualize that chart anymore. It's just like "ah yes, this need to happen now" 256 
and "this need to happen then." But definitely, when I was starting, I would kind of 257 
plan it out, not Gantt chart-style because I am lazy and I don't like to draw anything 258 
out. But definitely like "oh yes, the meat takes longer, and if I want everything to 259 
happen all at the same time, these are the steps I need to take" or "this is the order I 260 
need to do." ...I guess now that I'm like--and this definitely--it varies, depending on 261 
what kind of thing I'm making. If this is something that I've made, that I've only 262 
made for the second time, that's going to be really different. But for example, the 263 
quiche that I made, I knew that while the vegetables are cooking in the pan, that's 264 
enough time for me to beat the eggs and prepare everything, so that when the 265 
vegetables come out, I can throw the eggs and throw it in and call it a day. Yeah. 266 

 267 

L: Ok, cool. Um... and so how are you motivated to continue participating in your 268 
hobby? 269 

 270 

J: I think it's a combination of all the things that I've talked about before. A.) it's 271 
really relaxing for me, B.) I know what I'm eating, and I have control over my own 272 
diet and nutrition, then C.) I'm cheap. Long--short-term it's more expensive to 273 
cook, but long-term it's a lot cheaper. So yeah, and there's definitely this--also this 274 
sense of accomplishment, like "ah yes, I’m an adult, I can cook my own things, and 275 
impress myself," call my Mom and be like "hey Mom, look what I've made." Then 276 
obviously, your Mom's going to be like "oh, I'm so proud of you, you're so great." 277 
So yeah, those three things. 278 
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 279 

L: Ok, is there a moment when you decided to cook for a day. 280 

 281 

J: There definitely--so after the election [laughs]. The day before the elections, I was 282 
like "things are not going well", so I was like "ok, you know what, I'm going to make 283 
sure my day is full tomorrow." I was like "I'm going to take a day off, but I'm going 284 
to not wallow, I'm going to do things." So I make soybean milk and basically soak 285 
the soybeans overnight and then you do the--you throw it in a blender and you 286 
blend it. And then you strain the stuff and you boil it so that it cooks. So I put--I 287 
measured out all the soybeans, I put them in water, and then left them overnight, 288 
and... if you leave something out too long it goes moldy, so that was kind of my way 289 
of ensuring that I would go and do it, is knowing--sorry--knowing that it's moldy and-290 
-or that it's going to go moldy if I don't do it, so definitely just forcing my--A.) I 291 
know I enjoy it and it's good for me, and B.) and when I know something is going 292 
up, forcing myself, putting those parameters in place so that I have to go and do 293 
them, and I feel better about them, kind of like working out. No one really wants to 294 
work out, you kind of have to put these roads in place for you to--everything lines 295 
up, and you're like "ok, I'm going to do--run, or go swimming, or play tennis or 296 
something." Yeah. 297 

 298 

L: Ok, so what kind of roads do you put in place? 299 

 300 

J: Just knowing that I have things in the fridge is... the main thing is just like "ok I 301 
have these things that I'm going to cook" and again, for the election, if I know it's 302 
going to be a bad day or a long day or whatever, kind of putting these things in 303 
place so that I do do them. Because a lot of it, I'm like... again it comes down to 304 
being not controlling, but kind of controlling in that way, just there is something in 305 
there that needs to get done. And kind of forcing m--or using that kind of... picky 306 
[picky sound?] drive to get at it. Otherwise... I also do a lot of frozen foods. I'll 307 
prepare things, like I'll prepare sausage, because sausage, the sausage you buy--and 308 
honestly this is--when I say it out loud I feel like a hipster. The sausages I buy in the 309 
supermarket, sometimes they've got weird additives in them and it's just like "oh..." 310 
and also it's expensive. I don't like paying more than... three dollars a pound for 311 
meat, and sausage is normally like three to five, and I'm like "ah, I don't know if can 312 
really justify this" so I'll make it myself and then I'll have a Ziploc full of sausage in 313 
the freezer, and then that's a really good way to be like "ah yes, I have these things." 314 
Doing the prep work in advance so that on the days where I'm not feeling up to an 315 
intensive cooking thing, I can be like "oh yes, I have things in the freezer that I can 316 
eat." Last summer I went through this incredible dumpling phase where I'd make 317 
dumplings once a week, and I'd make batches of 50-70 and I'd go, so I had a 318 
freezer full of dumplings, and I just kind of ate away at that stock for the next six 319 
months. And that's one of the things right, you just kind of set yourself up, so that 320 
when you are feeling not in the mood, you can still use the fruits of your labor from 321 
before, and that way you don't burn out. That way you're not--you don't hit that wall, 322 
where you're like "oh I haven't cooked for like a week, and I suck, and I should just 323 
give up." Because you have that buffer where it's like "ah yes, I did these things 324 
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before" it becomes a lot more easy and encouraging to continue. Honestly applied 325 
this to working out, my life would be great [laughs]. 326 

 327 

L: Well how do you decide to--how much to cook? 328 

 329 

J: I use to have a lot of trouble with that because I'd just like... freshman year I'd 330 
cook like a week’s worth of lentil soup, which in hindsight is probably why I can't 331 
eat it now. But yeah, I'd cook like a week's worth and I'd just throw it in the fridge 332 
and eat, eat, eat. Now it's more what's fresh. For me, I try to make one-serving 333 
things if it's easy. I've been on a steamed vegetables kick recently, just because it's 334 
really easy, so then because I know it only takes me about five minutes start to 335 
finish to do everything, and then maybe two or three minutes on the stove, and you 336 
know while it's on the stove wash the dishes and get everything sorted so you don't 337 
have to worry about it. Nowadays I try to do one-person servings, but if it's 338 
something--I've also been making a lot of chicken recently, whole chickens. I'll roast 339 
them. That's a three-day serving, meat that's like... four or five meals depending on 340 
how you stretch it, so I'll do that at once. Because you can't--if you're going to cook 341 
a whole chicken, it's not like you can cook this part of the chicken for today and this 342 
part of the chicken for tomorrow, so it really depends on what I have. 343 

 344 

L: Ok, cool... and then how has what you cook changed over the past two months? 345 

 346 

J: I have been doing a lot more... Western-style things. I used to do a lot of Chinese 347 
cooking because...I mean that's what I grew up eating. But in the past couple of 348 
years I've been trying to diversify, do Western things. Definitely this month was 349 
quiche month. Quiche month and chicken month. I just bought a ton of eggs and 350 
just made quiches all the time, and then I had two chicken in the course of two 351 
weeks. Two whole chickens, just because they were on sale. Really it boils down to 352 
what's on sale. Whatever's on sale is what I'm going to be eating. So chickens are 353 
really cheap, and I bought a lot of them, and I roasted them, and I kept eating 354 
them, and then the dog, Titan, just followed me around everywhere and I was like 355 
"I can't give you any of this, it's my food!" Yep. 356 

 357 

L: Ok, and so how, how would you decide what to make? 358 

 359 

J: Honestly, I just look it up. Just like "easy chicken" or "simple chicken." Mostly I 360 
try to go with the easy and simple because I want to be able to get to a point where I 361 
have one or two really simple recipes but that also taste good. Because the first time 362 
you make something is not always going to turn out well. Definitely the first chicken 363 
I made was like "it's edible", would I make it again: no. But second one I made, 364 
because I learn from the mistakes, I was like "ah yes, I understand how this works 365 
now." And I wouldn't say it was really really good, but it was a definite 366 
improvement, and that's where I go for. I'm the kind of person who can eat the 367 
same thing for a while, but I also know if I do it for too long, I'm just going to turn 368 
off from it completely, so it's definitely... When things are on sale is a really good 369 
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time frame for me. Normally they're on sale for two weeks and that's a good time 370 
for me to buy them because they're on sale, make them and eat them, and then 371 
kind of feel good about my current skill set, and then move on to the next thing, 372 
and then by the time chickens are on sale again, it will be another month or two, 373 
more like two or three months, so then at that time I can work back, go back and 374 
work on the same things again. 375 

 376 

L: Ok, and how do you keep track of what's on sale? 377 

 378 

J: I don't, I just... so I'll go through the ads they send, and it's like "ah yes, chicken is 379 
cheap, let's go get some chicken." But it sometimes it's just I have free time or I'm in 380 
the area, go to Safeway, see if there's anything on sale and just go with that. 381 

 382 

L: Ok, and if you make something that doesn't turn out great the first time, how do 383 
you decide if you want to make it again? 384 

 385 

J: Um, so if it turns out like... It really depends. Sometimes it's the quality of the 386 
meat, right, if you overcook it, it goes tough, or if you undercook it you get sick, 387 
which has happened to me before. So if it's that kind of thing where I know it's 388 
simply a matter of timing or rawness, then I'm willing to make it again. If it's a 389 
matter of "this tastes bad", I don't like the kinds of seasonings, then that's not so 390 
much of my personal failing as a cook, but just my personal preference as a cook. 391 
When it's a personal failing, usually I cooked it for way too long, that's when I'm 392 
likely to be like "it's not my preference, it's just my skill, so let's go back and hone 393 
that skill." If it's just like "I hate cumin", then I'm not going to eat it. 394 

 395 

L: Ok, and then you mentioned that you just look up stuff, when find the 396 
ingredients you just look it up. Where do you look it up? 397 

 398 

J: Um... Google [laughs]. But I also really like the site Serious Eats. I've been 399 
boycotting Bon Appétit because they did this--I don't know if you heard about this 400 
stupid white boy makes Pho and tells people how to make Pho. It was really stupid. 401 
Basically he was like "oh, you're not eating Pho the right way if you do it this way" 402 
and then there was a ton of backlash from the Asian community because they're 403 
like "don't tell us how to eat our food, don't sell our food for like $15 a bowl, profit 404 
off of this." Anyways that's whole other food politics thing... cultural appropriation, 405 
et cetera. Yeah... so... Serious Eats is definitely a really good resource because they 406 
also talk about science behind food, which I really enjoy. Otherwise... YouTube is 407 
really nice. I watch Gordon Ramsay's stuff and just kind of pretend that I'll do it one 408 
day. And recently I've been trying to... like his food steamed in parchment paper, 409 
because it looks really fancy, right, like "ah yes, look at me, I'm fancy." But it hasn't 410 
happened yet, just because I haven't figured out what I want to buy to steam in the 411 
parchment paper. But yeah, just whatever looks cool [laughs], so part of it is just 412 
what's on sale, and then if nothing really noteworthy is on sale, then I'll be like, "oh, 413 
fish never goes on sale, so let's buy some fish and steam it in the paper." 414 
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 415 

L: Ok. Cool, um... and how--I guess you've already answered this probably a bit 416 
already, but how do you decide what to cook? 417 

 418 

J: What's on sale. And then what's cool. I'm definitely going to try the parchment 419 
paper thing, just because it's... it's such a bougey thing to do. Like "ah, here is this 420 
food cooked in paper." 421 

 422 

L: Are there--how do you decide what brand of things to get. 423 

 424 

J: Whatever's cheap. 425 

 426 

L: Ok. 427 

 428 

J: I mean, whatever's cheap to some degree. Meat is cheap, and meat's not 429 
processed. If it's really cheap, but there are a ton of preservatives, then I'll be like 430 
"eh, I'll go for something a little fancier." But normally when I buy produce, you 431 
don't have that problem, so just whatever's on sale. 432 

 433 

L: Ok, and if you're on YouTube or Serious Eats, how do you decide if something 434 
is something you want to try? 435 

 436 

J: Definitely part of it is the amount of effort it takes. I once made this pasta sauce 437 
that took three hours, and it was a regular Bolognese sauce, meat and tomatoes. 438 
But it was really good. But it took three hours. So that I was willing to do because it 439 
was a very hands-off process. You leave it on the stove, you stir it once and a while, 440 
and you can hang out. But definitely how much effort is involved, because if it's a 441 
lot of effort but it only takes 30 minutes. If it's a lot of effort and it takes five hours, 442 
because you know a turkey is a long-term effort, right. I made a turkey last year, 443 
so... it was a lot of fun, but definitely you only make it once a year. Once or twice, 444 
because it's a lot of work. But yeah, it's just--part of it is, is it intensive, and if it is, 445 
how short is it, or is it a long-term thing, but it doesn't take a lot of time. And also 446 
serving size really does matter, because if it takes a long time, but I can have--like 447 
the pasta sauce for example, I made four jars of pasta sauce. That's something you 448 
can freeze and eat over the course of two or three weeks, I mean, because you're 449 
not eating pasta every day. And that's worth it to me. But if it was like four hours for 450 
one meal, I'd be like "meh." Yeah. 451 

 452 

L: And how do you decide if a recipe looks credible? Or is that something you 453 
think about? 454 

 455 
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J: I don't really think about that honestly. I'm more picky when it comes to baking 456 
things because chemistry works in different ways. If you're telling me to use three 457 
tablespoons of baking powder, I'll be like "how big do you want this thing to be?" 458 
But food, I'm not that picky. It's mostly like "is this within my time range and my 459 
laziness level," is it healthy, and then go and do it pretty much. 460 

 461 

L: Ok, and how does cooking kind of fit into your week? 462 

 463 

J: Definitely just around regular--oh, so, the time that I do make extra is when I go 464 
to work the next day, and I'm like "ok, want to pack a lunch" so I'll just make the 465 
same thing twice. Or I'll cook one dinner but then I'll make two servings so I can 466 
pack it away. But how does it fit into my day... it's just a routine. Honestly if I could 467 
apply this to studying and working out, I would be a really well-rounded person, but 468 
somehow it's only applied to cooking so far. 469 

 470 

L: Ok, so those are all the questions I have for you today. I really appreciate you 471 
taking the time to participate in this interview. Do you have any questions for me 472 
before we wrap up? 473 

 474 

J: I... am good. 475 

476 
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L: So I just have a protocol that I'm going to read from. So, thank you for agreeing 477 
to be interviewed for this study about people and their hobbies. In this study we are 478 
not looking for right or wrong answers. Instead we are interested more generally in 479 
what hobbyists do and how they do it, so please be as detailed as possible. The 480 
more detailed the better. Finally, if there are any questions that you are 481 
uncomfortable answering, you are free to decline to answer them...decline to 482 
answering them. I have 7 main questions, but I will also be asking you additional 483 
questions so that I can better understand your answers. Ok, let's get started. 484 

 485 

I: Let me know if as I'm answering if you need more detail or not. 486 

 487 

L: Ok, I will. So the first question is how would you explain your hobby to 488 
someone else. 489 

 490 

I: [silence] ...We all cook, we all have to eat, but some people enjoy cooking a lot 491 
more than others, and it's like my Mom is always like "Ina you should do an art 492 
class or drawing class" and she's like... and I'm like "ehhhh" and she's like "well 493 
cooking is like your way of expressing yourself and what your interests are." Because 494 
I lose creativity very quickly in art classes, so I need something... I don't know. 495 
There's something nourishing about feeding yourself and all the different things you 496 
can create. 497 

 498 

L: So how would you explain that as-- 499 

 500 

I: --to somebody else. Like if I walk up to someone and they're like "hey, what's 501 
your hobby and why do you like it?" 502 

 503 

L: Sure, yeah. 504 

 505 

I: My hobby is cooking, I have a good time cooking [laughs] and I enjoy the ability 506 
to create interesting food for myself and learn about myself and about food and the 507 
world through all the various things that I can cook and the food we can eat. And 508 
it's taken me to a lot of interesting places. 509 

 510 

L: Ok, and how--you mentioned creativity, but how do you feel that you can be 511 
creative while cooking? 512 

 513 

I: [silence] Just with what you try. Some stuff starts super creative and then... I 514 
probably am less creative because I just kind of follow my same things that I 515 
normally cook, but... you're... no one's going to tell you not to do something when 516 
you're cooking, so you might--you can do whatever you want. You can see what 517 
works and if it tastes good or not. 518 
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 519 

L: Ok, cool. And so could you tell me the story of how you became a cook? 520 

 521 

I: I used to watch my mom cook when I was in elementary and middle school and 522 
I think it was more I was bored and I wanted something to do, so I started 523 
chopping stuff and washing things and stirring things and being told not to stir things 524 
because they need to sit for a little bit, and then it just kind of--all of a sudden I was 525 
cooking. We were cooking together, or cooking separately, or... Our kitchen is very 526 
close to our family room and our dining room, so it's... If someone is in the kitchen 527 
you know what else, what other people in the house are doing, so it's like a central 528 
location and... If I'm not there then I would be in my room doing homework, so I 529 
might as well just chill and hang out with mom and... yeah... make good food. 530 

 531 

L: So how did your family kind of influence your cooking? 532 

 533 

I: My family taught me how to cook, how to chop things and how to sauté things 534 
and the order that you put things in, like the biggest thing that I can remember is 535 
how to make chicken noodle soup. Like that's--it seemed like we were always 536 
making chicken noodle soup. And then when my mom would come pick me up 537 
from school, because when you cook onions and stuff, it's really fragrant and it gets 538 
on your clothes, so I would get in the car and I would smell it on her, and I'd be 539 
like, "so what are we having for dinner today?" [laughs] because I knew that she had 540 
made soup or something like that. 541 

 542 

L: How did you learn to make chicken noodle soup? 543 

 544 

I: By participating [laughs] and watching and... and watching my mom do things and 545 
going to the store and buying things and coming back and making soup and making 546 
a lot of it to feed my brother who could eat like four bowls in a sitting. 547 

 548 

L: Ok, and so, I mean how did you learn these things? Was it just from repetition, 549 
or did your parents give you cookbooks? 550 

 551 

I: Probably a little bit of both. I have plenty of cookbooks and we've always 552 
exchanged cookbooks. And also looking online, not being afraid to look online if 553 
there's something you don't know, but a lot of repetition. I feel like the things that I 554 
cook now are the things we cooked beforehand, so the things that I've seen people 555 
cook are probably the things that I cook the most now, if that makes sense. 556 

 557 

L: And so, how do you think you made the transition from watching your parents 558 
cook and helping them to cooking yourself? 559 

 560 
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I: One, college. That's a big thing, you kind of have to start cooking for yourself. 561 
Two, it was more like, once I got my driver's license and I could go to the store, if I 562 
had the day off of school or if I got off early I could cook dinner for the house, so I 563 
started doing that a couple times, and then more often and... If my parents are 564 
working late then I'll do it now, it's kind of just this little thing. Normally my mom 565 
cooks, but sometimes it's a treat when we cook and then we're her angel children. 566 

 567 

L: Ok, cool. So is there a point when you were like "ok, I'm a cook now." At what 568 
point did you maybe feel that way, that you were a cook? 569 

 570 

I: I don't know if I ever not felt that I'm a cook, if that makes sense. Because it's 571 
always like... growing up at my grandma's house we would all be around the 572 
kitchen, all cooking, and the boys would be watching football or something, and all 573 
the women would be like "Don't cut the chick--no don't cut it that way, cut it this 574 
way, put a little bit more salt in there, no don't--save the potato water we need it for 575 
the gravy!" [laughs] It’s like you've always been a part of it, and it's always been 576 
something that people are doing. Like, I wasn't the person going and watching 577 
football, I was the person standing in the kitchen, so I was probably more of a 578 
nuisance then, but also where you could sneak little bits of bites. So... and then you 579 
kind of keep... and then I built off of that more and more and cook more and 580 
more... have to eat somehow [laughs]. 581 

 582 

L: Yeah, ok, and so how... how does cooking kind of... how is it part of your 583 
family's culture? 584 

 585 

I: We cook a lot, and we cook a lot together... and it's always... it's particularly my 586 
mom and I, because my dad comes home late and he heats up his food in the 587 
microwave, and my mom always laments, like "he just doesn't know how good food 588 
tastes when it's fresh off the thing."  And my dad is always like... and my mom's like 589 
"Jeff it's time to eat, Jeff it's time to eat, your food's getting cold" because she's like, 590 
you have to eat the food when it's hot, for certain things, and then it takes my dad 591 
forever to get out and it drives her crazy... and what was your question again? 592 

 593 

L: [laughs] just how is it part of your family's culture? 594 

 595 

I: oh, yeah, and so growing up we've always had a dinner. Whoever's home sits 596 
down together and so normally it's not my dad, but we all sit, and so it was a big 597 
thing for my mom when I went to school and then she realized that she would have 598 
most of her meals by herself in the evening. But we've always, there's always 599 
cooking going on. And if you're at a loss of something to do during the day, well, 600 
might as well cook something. Or it's like it's noon, you've got to start thinking about 601 
dinner and then you have to go to the store and then you cook. 602 

 603 

L: Ok. [laughing at loud sounds from upstairs neighbors] 604 



Appendix C: Interview Transcripts 

 

Participant:  Ina   Location:  Our house 

Date:   11/10/2016  Time:  7:30 PM – 7:55 PM 

35 

 

 605 

I: I hope you don't transcribe that. 606 

 607 

L: "thunk" 608 

 609 

I: [laughs] 610 

 611 

L: So how would you describe all the different tasks you do for your hobby? 612 

 613 

I: [silence] ...There a couple different prep stages and then there's the actual act of 614 
cooking, right? So you--well I mean you have to plan what you want to cook--or you 615 
don't have to, like some people don't, but I, well I tend to have a certain set of 616 
ingredients, so then I work from there rather than just buy stuff. And then there's 617 
always going to the grocery stores, which I love. I love grocery stores. I go places 618 
and I go to their grocery stores. I think it's fun. And every grocery store is different 619 
and you see the different things that they have. So you prepare and then you have 620 
to go the grocery store, and you're like "oh there's so many possibilities, look at all 621 
these things that we can cook!" and then getting everything all ready to be cooked, 622 
everything all chopped and organized, making sure you have it all. Not necessarily 623 
laying it out because I don't really do that, but it's kind of the idea of, you're still 624 
putting all the pieces together and then you--It's like when you're making a puzzle 625 
and it's like you have no idea, and then you get the frame and you have some stuff 626 
filled out in the middle, and then when you're actually cooking, you get it finalized, 627 
you put the last pieces in, and then... and then you're done. 628 

 629 

L: Yeah, ok, so how do you organize stuff? 630 

 631 

I: Like before I cook, or-- 632 

 633 

L: Any time, or both I guess... or just to start, how do you organize yourself before 634 
you cook? 635 

 636 

I: Um... I don't know, I make sure that I have at least two hours, but it's also maybe 637 
more mentally. I always expect that what I'm going to cook is going to turn out 638 
alright, and then when it doesn't I get really frustrated, so over the summer when I 639 
was making jam, it didn't set right away, so it was still really syrupy, and... jam itself 640 
is really hard to make, but I'm so, I'm like "Dammit! Damn you jam, these are all 641 
the berries that I'm going to have for the rest of the year and I made jam that isn't 642 
actually jam," so it's also probably, like I want to make things work and I'm kind of 643 
thinking of how can I add to this or not, but yet knowing that if it doesn't end up 644 
turning out, then I'll be upset with myself. So it's more like organizing my thoughts, 645 
but then just getting everything all laid out. I have a list on my phone of all the food 646 
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that I have in the house that I need to eat before I move out, so planning on what I 647 
have on there and what I can eat this week and what I should next week. 648 

 649 

L: Ok, and how do you decide which things you should knock off of that list? 650 

 651 

I: I don't know, whatever I feel like eating. I think sometimes if I've had a lot of 652 
warm food or soup, then I want something else. Tomorrow I'm going to make 653 
some roasted carrots and broccoli and some... well I was thinking black-eyed beans 654 
but now I'm thinking lima beans, one or the other, and some polenta, and I don't 655 
know. But just thinking about what I haven't had for a while and what sounds good, 656 
what sounds comforting. 657 

 658 

L: Ok 659 

 660 

I: Which is hard to describe. 661 

 662 

L: Yeah, fair enough. And so how does that experience of going to a grocery store 663 
factor in... you mentioned that you love going to grocery stores, how does that 664 
factor in to your cooking hobby? 665 

 666 

I: ...I like more going... I don't necessarily feel like I have to go to QFC wherever I 667 
go, but if there's a special grocery store that's a mom and pop shop or it's like a 668 
particular ethnic grocery store, then I like going in there and seeing--particularly if 669 
it's Mexican, seeing the food that I've had before and that I really like, I'm like "oh I 670 
can get that", and then I can cook it. Um... or seeing all the things that I don't know 671 
how to cook, or I don't know what they are. It's interesting and curious and there's a 672 
whole... I mean I also think this about names, like American names are different 673 
than names in different languages--or English names are different than names in 674 
other languages and like woaahh. Like my name wouldn't work in a different 675 
language. And it's the same thing with food, it's like the food that I cook isn't what 676 
the food that other people cook, but I want to know they cook. I don't know. 677 

 678 

L: So how, how do you follow up on that? 679 

 680 

I: I do more of it? [laughs] 681 

 682 

L: Ok 683 

 684 

I: I feel like sometimes it's just too much, like oh I don't have that one ingredient so 685 
I can't cook that, or it's too complex or too intense, or I just cook what I know how 686 
to cook without looking for a recipe when there's--I mean I have a whole bunch of 687 
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stuff in the fridge right now that I can make a ton of stuff out of, but I'm choosing to 688 
make a certain thing, and knowing I could make something else that would be 689 
different or that I hadn't made before that I would probably still like, but sometimes 690 
it's just easier to cook what you know. I don't know. 691 

 692 

L: Cool. Um... so, could you take me through the last time that you engaged in 693 
your hobby starting with preparation? 694 

 695 

I: Ok, do you want the other day when I made like five things? 696 

 697 

L: Whatever you feel like a good example would be. 698 

 699 

I: Ok. ... Let's see, I had a lot of different separate ideas that I wanted to make, so I 700 
had various greens that I wanted to make different ways, so just kind of laid them all 701 
out and chopped them up separately, strategically thought about which pan I 702 
wanted to use for which one, because sometimes you want nonstick, sometimes you 703 
don't, and got those ready, thought about which--because I wanted to use the same 704 
pan for two things, but which one should I cook first, which flavor do I want left in 705 
the pan after I'm done? And then... get the first part ready, and while the first part is 706 
cooking, prep for the second part, so chopping whatever I need to chop or opening 707 
cans, or getting stuff out of the fridge and having it--or just having things easily 708 
accessible can be a big part... Um... do you want more detail than that? 709 

 710 

L: Whatever, that's good, that's a good... 711 

 712 

I: Ok, yeah, and then one thing that I made with the dough, you have to make the 713 
dough beforehand and then let it sit for so many hours and then come back to it, 714 
and just mentally planning it out so it's not too late at night. 715 

 716 

L: Ok, and so how did you... it sounds like you had a careful thought process 717 
before you started cooking. How did you organize... or how do you tend to think 718 
about... it's not a well-formed question. What do you, or what kinds of things do 719 
you think about before you get your hands dirty? 720 

 721 

I: In choosing the food that I want to cook, or in the process of cooking? 722 

 723 

L: Like, right before you're about to open up the cans and start chopping, like what 724 
do you think about? 725 

 726 

I: I always chop the onion last, because if I do it first, it's going to be on the cutting 727 
board and it's going to make myself teary. ...And garlic is really sticky, but the skin 728 
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gets stuck on the cutting board with it, so you want to also do that last, and then 729 
right now I have red and yellow onions, which onion do I want to use? Um... do I 730 
need to wash anything, how big do I want to have things cut, and then... not 731 
necessarily laying everything out, because my dad's one of those people that has to 732 
have... the amount of salt in one things, the amount of this in the other thing, and 733 
everything that he's going to use has to be in its own container, ready and available, 734 
and he uses literally every single dish that we own. Like ok Dad. But having... 735 
making sure that I... anything that's going to be essential or on a certain time 736 
schedule when I'm cooking is ready to go. And then... stick it all in! 737 

 738 

L: Ok, and maybe I didn't catch this, but what did you cook that time that you're 739 
referencing? 740 

 741 

I: Um... so I cooked some cabbage and celery and braised that, and then made 742 
some braised greens with a cornmeal dough and baked that with some cheese on 743 
top, and then modified a recipe, because it's technically a Mexican recipe where 744 
you make a salsa sauce and put toasted tortillas in it, but I had hominy, so I put the 745 
hominy in there instead, which was a little weird, but it's still good. And then, we 746 
made cinnamon rolls. 747 

 748 

L: What was the last one? 749 

 750 

I: Cinnamon rolls. 751 

 752 

L: Cinnamon--oh yeah, that's right. Cinnamon rolls. And how--why did you decide--753 
or how did you decide to combine those different, things that you made that day? 754 

 755 

I: That was kind of a weird day. Well it was like, beforehand I was like "I have 756 
Hispanic food, and I have a whole bunch of European food, and how do I make 757 
these all line up?" But honestly, because my mom is very much like "well that 758 
doesn't go together" and I'm like "well, who cares, if it sounds good!" So it was kind 759 
of like, "eh, do I really want all this?" but I have stuff in the fridge and it's not going 760 
to be good in another--later, so I might as well just make it. And it's usually fine. But 761 
it is--sometimes I feel like I have a lot of disjointed things that don't go together, and 762 
then... I still eat them anyways. 763 

 764 

L: Ok, cool... and so how are you motivated to continue participating in your 765 
hobby? 766 

 767 

I: I haven't really gotten tired of it yet. It could have been like... Well the thing is I 768 
don't have as much stuff, I'm eating[?] more stuff here, so I don't have as much stuff 769 
that I might want. Because I'm less motivated because... I want to cook something 770 
but I don't have half the ingredients for it and then don't want to go out and buy the 771 
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ingredients because I have other things that I can cook... so it's--I'm making less of 772 
what I might want, so that's...I'm like..."alright, ok, I guess" but it's still... but it's 773 
still...it's still something that I enjoy doing. And it's still interesting and when 774 
something turns out really well it makes me excited and happy and then I eat on it 775 
all week long. 776 

 777 

L: Ok, so how would you differentiate cooking as a hobby versus cooking because 778 
you need to feed yourself? 779 

 780 

I: I think if you're cooking because you need to feed yourself, you just kind of do it, 781 
where--and it doesn't really matter what you cook, you just kind of know that you 782 
need to eat, so you just cook something. Where maybe--and this--it probably differs 783 
from person to person, but for me it's like I put a lot of care into what I cook and 784 
what I want to cook and what I want to eat. So I'm--and it's not--I don't see it as a 785 
chore, I see it as an interesting... I don't know, like an interesting way of not doing 786 
homework [laughs] or it's just something that kind of changes up my routine, and it 787 
allows me to do different things that I wouldn't necessarily do. I still enjoy going out 788 
to eat and everything and getting food that I don't necessarily cook for myself, but 789 
it's--it's fun. And I think if it's not a hobby, then it's not necessarily--you wouldn't do 790 
it out of--because you don't find it fun. 791 

 792 

L: Ok, and so how do you, how do you find it interesting? 793 

 794 

I: There's always something more to do, and each time you cook it's a little 795 
different. And... there's so much food in the world to learn, like I just want to go 796 
and eat everywhere. Like you know this [laughs]. I just want to know how people 797 
cook their food that's important to them, because everybody has certain things that 798 
they hold close. Like I wouldn't necessarily be able to name those for myself right 799 
now without thinking about it for a while, but I want to know what that's important 800 
to them. And I think that's partly why it's important to me, because I know that 801 
food is sustaining, it brings people together, and I don't know, it gives you hope, 802 
and when there's nothing else you can do for someone, you can still cook for them. 803 
And it's... it's like you're putting in an effort to make someone happy or to take care 804 
of someone. 805 

 806 

L: Ok, yeah, that's cool. ...Um... So, moving on to the next question, how has what 807 
you cook changed over the past two months. 808 

 809 

I: Is it ok if it hasn't changed? 810 

 811 

L: Yeah. 812 

 813 
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I: I mean obviously I cook different things, but I'm still getting my farm box, so 814 
that's kind of dictating what I cook, more so than if it was just me going to the 815 
grocery store and being like "oh that looks good, that looks good, I haven't had that 816 
in a while." Because I--like the farm box has been nice, because it's kind of made 817 
cook things that--with stuff that I would necessarily buy for myself, and cook them 818 
in different ways, and have--I think it's kind of important. Well for me I feel like I 819 
want to eat the food that's in season, because there's a reason why it's in season, and-820 
-and if there's a lot of it, then I might as well eat it. So that's been a very dictating 821 
part of what I cook. And it's just, I don't think I've cooked anything terribly new in 822 
the past couple weeks. Oh, I cooked that squash soup. That was... what I doubled--823 
or I halved everything but the curry, and it was really intense, but really good. Yeah. 824 
I don't... Just kind of goes on a whim, whatever you're feeling like, but that hasn't 825 
changed all that much. 826 

 827 

L: Ok, would you say that you go through phases of anything? Or is it more of a 828 
constant...? 829 

 830 

I: I went through a phase where I was making ginger beer and then making bread, 831 
which I still really enjoy doing, I just... they're both a big time commitment, so I 832 
haven't felt like doing them. But yeah, or especially, particularly in the winter, 833 
there's more soup and more warm things like that. Or in the summer it's very much 834 
different and fresh vegetables and salads... but those are more dictated by the 835 
situation rather than by myself. 836 

 837 

L: Ok, yeah, and by the--what do you mean by the situation around you? 838 

 839 

I: Oh, like, when it's cold outside you want something warm; you don't necessarily 840 
want a salad, and when it's hot you might not--my dad's always like "I'm just not 841 
hungry" so we always end up having a whole bunch of salads. I just associate 842 
summer with salads and corn and fresh things that aren't necessarily heavy and 843 
cooked because you don't want to heat up the house or... cook for forever over a 844 
hot stove when it's hot outside already. 845 

 846 

L: Ok, awesome, um I guess we already touched on this, but "how do you decide 847 
what to cook?" is the final question. 848 

 849 

I: I guess based on what I'm feeling, based on what sounds good to me, which 850 
changes from week to week. I normally don't like to cook the same thing week after 851 
week, and even now I don't think that--there might be certain things that I cook 852 
more frequently, but I probably haven't had a lot of things more than twice a 853 
quarter. So there's always a lot of--I feel like I have a lot of things in rotation. And 854 
there's not--And I have a whole bunch of bookmarks, so when I don't know what to 855 
cook or what sounds good, I just go through those until I find something that 856 
piques my interest with the stuff that I have. 857 
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 858 

L: Ok, so you--your bookmarks are on your browser? Or? 859 

 860 

I: Yeah, yeah. 861 

 862 

L: Ok. 863 

 864 

I: And so I might do a search of like--or if I have a specific ingredient I have so that-865 
-like New York Times cooking, Food 52, Smitten Kitchen, and 101 Cookbooks, I 866 
normally go through those and see what recipes they have for whatever ingredient 867 
I'm looking at, or if I just want ideas then I go through their pages. But I also, I 868 
follow them on Facebook, so I have a whole bunch of their stuff that they've posted 869 
on Facebook bookmarked so I just scroll through that and look for something that 870 
sounds good. 871 

 872 

L: Ok, and how often do you look for new recipes? 873 

 874 

I: I haven't physically been... it's more like because I've had something and then I 875 
don't know what to cook or how to cook it that I've looked for recipes recently. 876 
Partially because I have a shit-ton of bookmarks and I don't really need more of 877 
them right now, because I'd probably be satisfied with the bookmarks that I have. 878 
But, probably if I'm just looking for something new to cook, then a couple of times 879 
a month or so. 880 

 881 

L: Ok... Um and then just to revisit the question of what motivates you to cook, so 882 
why would you choose to cook rather than say going to get a cheeseburger at the 883 
McDonald's down the hill? 884 

 885 

I: [laughs] ...Part of it-- 886 

 887 

L: Instant ramen or whatever. 888 

 889 

I: Some things, like going out to eat can be really expensive, and granted you can 890 
make food, like cooking for yourself be really expensive, but it's just, like we kind of 891 
talked about earlier, it's something that I've grown up doing and something that's 892 
been important to my family and something--if it's something that I enjoy doing, 893 
then yeah I'll do it. And it can be lonely to go out and eat by yourself or... Instant 894 
ramen... it's more satisfying. Like instant ramen is just sad. But you know, there's 895 
certain things where it's a lot... makes me happier if it's like "oh this is really cool 896 
and this turned out well." 897 

 898 
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L: Why do you think it's satisfying? 899 

 900 

I: I don't know? ...I don't--I feel like there are a lot of things where it's hard to put 901 
words on to them. ... I think it's satisfying the fact that I can take care of myself, I 902 
can cook food for myself, and I can cook good food for myself. But also, it just, it's 903 
all warm and cozy, and makes me happy. 904 

 905 

L: Ok, awesome. Um... yeah, well those are all the questions that I have for you 906 
today. I really appreciate your taking the time to participate in this interview. Do 907 
you have any questions for me before we wrap up? 908 

 909 

I: Do you have any other--is that what you were looking for? Was that helpful? Do 910 
you have any other questions? 911 

 912 

L: Yes, it was very helpful. 913 

 914 

I: Ok. 915 

 916 

L: I think we hit them all.917 
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L: Alright, so, thanks for agreeing to be interviewed for this study about people and 918 
their hobbies. In this study we are not looking for right or wrong answers. Instead 919 
we are interested more generally in what hobbyists do and why they do it, so please 920 
be as detailed as possible. The more detailed the better. Finally, if there are any 921 
questions that you are uncomfortable answering, you are free to decline answering 922 
them. I have 7 main questions, but I will also be asking additional questions so that 923 
I can better understand your answers. Ok, let's get started. So, the first question is 924 
how would you explain your hobby of cooking to someone else? 925 

 926 

G: Right, um, cooking is a great way for me to use some creativity and practical 927 
skills to get a great outcome that influences my health and yeah. I enjoy cooking 928 
because it helps me relax after a busy day, and I also enjoy cooking because it gives 929 
me power over my diet. Instead of being at the mercy of fast food joints, I can 930 
choose not to cook with trans fats, I can choose to eat vegetarian, I can choose to 931 
consume 80+ grams of protein a day. So it gives me power over my diet, and it's 932 
something I enjoy doing. I like the creativity aspect of it. 933 

 934 

L: Ok, so could me tell me the story of how you became a cook? 935 

 936 

G: Yeah, so when I was in high school, my parents split up, and at my dad's house, 937 
if I wanted to eat I would have to help him cook, because he would come home 938 
after a long day of work and he wouldn't really feel like cook, he'd more feel like 939 
relaxing, and so if we wanted to eat something, he made me help. And so, I cooked 940 
with him, probably close to every day for two years or so, I don't know, maybe 941 
every other week or so, and so that really gave me a foundation in the basics of how 942 
long do you cook an onion, why do you use onions. I think a large part of it is 943 
cultural, for instance I have onions in almost everything I cook because I see them 944 
as a flavor enhancer, and so I just chop them finely and cook them until they break 945 
down, and that's how my dad taught me. So we started everything with onions, 946 
sometimes some garlic, some olive oil. I learned all the basics, like how long do 947 
different veggies need to cook. I learned about cooking and cutting meat and 948 
breaking down whole chickens, that sort of thing. And yeah, and I learned a bit 949 
about flavor. One of the things I took from him was be really careful with salt 950 
because it's very easy to add salt to a dish but it's very hard to take it out. And I 951 
think actually we had ramen when I cooked with you and it was a little too salty. So 952 
that's an example. Yeah, just things to keep in mind. 953 

 954 

L: Ok, and so how did he teach you the things that you learned from him? 955 

 956 

G: Yeah, so oftentimes we would be in the kitchen together and he would give me 957 
something and say "chop it" and at the start like "what? how do you want me to chop 958 
it?" And he would be like "alright, you need to cut it long like that and then dice it." 959 
And he would maybe show me a couple times and then he would just have me do 960 
it. And really you learn by doing it over and over. And yeah, the same with just 961 
breaking down different vegetables. You cook carrots, you chop them as you like, 962 
or potatoes, there's a way he always likes his potatoes peeled. I'm a little more 963 
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liberal in that regard. So yeah, I really just learned by doing. He would show me the 964 
first time, and then I would do it by myself. And then actually toward the end of 965 
high school I would start to cook dinner before he got home by myself just because 966 
it was something I enjoyed and he was working hard to put food on the table and 967 
pay for rent and stuff, so it was nice for him to be able to come home and have 968 
something to eat. So I guess that was also learning. He taught me the basics. I 969 
applied them under his guidance, and then I started to apply them by myself. With 970 
some disasters, I'll be very candid, but yeah. 971 

 972 

L: Yeah, so how was making that transition from him teaching you to you cooking a 973 
meal? 974 

 975 

G: Yeah, it was still a pretty safe space, because if he got home and some stuff was 976 
still on the stove and I didn't really know what was going on I could ask him. But 977 
that said... yeah, it was fun. It was something I enjoyed doing, and it's also a way to 978 
exercise power and self-determination. That's kind of rewarding. You get to decide 979 
what you want to make and how you want to make it. 980 

 981 

L: Ok... so how would you describe all the different tasks that you do for your 982 
hobby? 983 

 984 

G: Yeah... um... there's... I guess there's a lot of tasks but you could group them 985 
somewhat into preparation work, into actual cooking, and then maybe into plating 986 
and then into cleaning up. And so the preparation work is a lot of chopping 987 
vegetables. It's a lot about figuring out what you have. One of the things my dad 988 
emphasized was when you decide what to make you should look in your 989 
refrigerator first and then kind of gets at that idea of you should use what you have. 990 
If you have something that really needs to be cooked, like this morning I looked in 991 
my fridge and I had broccoli that I had bought a week and a half ago that was 992 
getting old and needed to be used, so I put it in an omelet. So that's the first step, 993 
the preparation, and there's actually a word for that in classical French cooking 994 
called "mise en place", "put it in its place" is the direct translation of that. And they 995 
have a strategy where they literally will get everything out they're going to use during 996 
that recipe and put it on their cutting board and organize it. And so I don't go that 997 
far, but... yeah, so you do preparation, you figure out what you're going to make 998 
and you chop the vegetables. Oftentimes for me that involves dicing an onion and 999 
some garlic. And then you get into the cooking phase. You throw the onion and the 1000 
garlic in the pan with some olive oil. The rest of your veggies are chopped, so 1001 
generally you let that go for like five or ten minutes on medium, medium-high heat, 1002 
start breaking it down a little, maybe even brown it a little. And then you'll start to 1003 
add in whatever other vegetables you're cooking depending on what needs to start 1004 
first. And I use onions and garlic for most everything. I make soups out of them, 1005 
like it's kind of the base. And so once you have the base, and so once you have the 1006 
base you'll start--like if you're going for a soup you might add some broth and 1007 
vegetables and start to cook it. If you’re going for a pasta sauce, you might add 1008 
some tomatoes and maybe some seasonings and that sort of thing. So, after the 1009 
preparation, you actually start the cooking, putting things together, adding 1010 
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ingredients when they need to be, and letting things go a little. And then, after 1011 
preparation, once everything is pretty good to go, you can start thinking about how 1012 
you want to serve it. For instance, one cool thing I did once was I had a small 1013 
pumpkin and hollowed it out and baked it for a while. And I served rice inside of 1014 
it. So you can get into cool stuff like that, which my roommate gives me a lot of shit 1015 
for, but I kind of enjoy. Um... and yeah, and then throughout it all is sort of the 1016 
cleanup phase. I think we talked last time about how different people have different 1017 
ways of cleaning up. What I like to do is have the cleanup phase throughout all of 1018 
the phases. So I might chop an onion and garlic and chop all the other vegetables 1019 
and then put them aside and I might wash the cutting board. That sort of stuff. 1020 

 1021 

L: Ok, so how do you organize all of... do you plan these out beforehand? How do 1022 
you organize... 1023 

 1024 

G: The phases? 1025 

 1026 

L: Yeah. 1027 

 1028 

G: Um... yeah, so generally I have an idea of what's in my refrigerator and what I 1029 
want to make when I get home. And so that part is pretty planned already. And 1030 
then of course there's definitely some improvisation to it, depending on what sauces 1031 
I have on hand, or anything special that comes up. Can you repeat your question? 1032 

 1033 

L: Just how do you organize the tasks that you're doing to do? 1034 

 1035 

G: Yeah... I kind of just start doing things, and then oftentimes I get distracted in 1036 
the middle of chopping...like broccoli, I'll look at the onions and they're burning. 1037 
Like "oh shoot, I have to stir them." So I kind of just tackle everything and multitask 1038 
in terms of cooking and preparation. 1039 

 1040 

L: Ok, and... dang that just went out of my head. It'll come back. Ok. So could you 1041 
take me through the last time that you engaged in your hobby starting with 1042 
preparation. 1043 

 1044 

G: Yeah, that was actually this morning. So, I got up, I put the tea kettle on, 1045 
brushed my teeth, got ready for the day, by then the tea kettle was done so I made 1046 
tea. I had a very simple breakfast because I was waiting for my roommate to get up 1047 
to make something more elaborate. Cooking is much more fun if you're not eating 1048 
alone. And so I had some high-fiber cereal and soy milk, and then when roomie 1049 
got up, we had the plan to make breakfast sandwiches. So... I got some croissants 1050 
from a business event thing last night, so we were going to fry an egg and have some 1051 
avocado and do some breakfast sandwiches like that with some cheese, but the 1052 
avocado wasn't ripe and my roommate a bunch of toast that needed to be 1053 
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eaten...long story, I won't get into it. But there was just a bunch of toast around 1054 
from yesterday. And so part of my thing is like "yeah, you look in the fridge what do 1055 
you have that needs to be used?" So instead of croissants we used the toast that he 1056 
made. And so he re-toasted the toast, which was pretty bad at that point, but what 1057 
you do what you gotta do. And in the meantime, he had some bell pepper he 1058 
needed to use, and so I chopped up the bell pepper and then I chopped up that 1059 
broccoli I was talking about earlier that needed to be used, and I kind of just fried it 1060 
in a pan. I put it in a pan with some olive oil. Normally I would add some onion, 1061 
but I was in a hurry because I had something to get to in the morning. So I skipped 1062 
the onion and I just put olive oil in the pan, turned it up to a pretty high heat and I 1063 
kind of browned it a little, and then I added some water and threw a cover on it and 1064 
let it soften. Because broccoli's very crunchy when it's not cooked and once you 1065 
cook it, it gets softer. And so I cooked it for a while, I let the water evaporate with 1066 
the cover on, I took it off, I like my broccoli with a good bite to it. I think in some 1067 
places in the world they really like mushy vegetables, like India for instance, but I 1068 
like vegetables with a bite to it, especially if it's some sort of stir-fry. Um... but... so I 1069 
took the cover off, I kept the high heat and browned everything a little more and 1070 
then I added... I had a tea mug and I whisked together five eggs and then added 1071 
some salt and pepper and then added the eggs to the pan. I was doing a little 1072 
omelet thing for the breakfast sandwiches. And then threw some cheese on, turned 1073 
the heat down low, and put a cover on. And then let that go for a bit, and then 1074 
when it came time to plate, we added some ricotta cheese on the really bad toast 1075 
and then some omelet and had open-faced sandwiches and they were very good. 1076 

 1077 

L: Ok, and so how do you cook with other people? 1078 

 1079 

G: Yeah, oftentimes, if it's family, like my sister, we both really enjoy cooking, so we 1080 
might each make a dish. Or we collaborate or stuff like that. But to be honest, 1081 
oftentimes when I cook with people it's me giving them direction like "chop this", 1082 
"do this", "what do you like, do you like onions? do you like garlic?" and modifying 1083 
the dish based around their tastes. But there are a couple people who also really 1084 
enjoy cooking like me and when we get together we do more collaborative things 1085 
with multiple dishes and that kind of thing. 1086 

 1087 

L: Ok, yeah, and how is collaborating with other people? 1088 

 1089 

G: Yeah, it's kind of fun! You share a hobby and an interest and then also 1090 
everybody comes from really different background. One person I cook with a lot 1091 
named Zach Lynch, you might have met him or heard about him, he has a very 1092 
different background me. I learned cooking from a German, who's rooted in 1093 
traditional European cooking. But Zach, his family, I think, is somehow Mexican, 1094 
and I think he learned a lot of new-age cooking and stuff, and so the things he 1095 
makes are really different from the things I make. In fact, oftentimes I don't even 1096 
know what they are. Zach travels a lot in South America and Spain, and so he 1097 
brings back a lot of recipes from those countries that I just have no idea what they 1098 
are. And so it's always interesting seeing the different grains and the different ways 1099 
of preparation and presentation from different cultures. 1100 
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 1101 

L: Ok. How would you contrast or compare your cooking styles? 1102 

 1103 

G: Yeah, good question! Part of it is definitely just different ingredients, like some 1104 
of the grains that Zach uses a lot, like on is called "paleo" or something. It's just 1105 
something I've never heard of. Sometimes it's the ingredients. Also, like shrimp and 1106 
cumin, I think he uses a lot. And I don't really use shrimp at all. And then also 1107 
other differences... hmm... I think also in different cultures you eat in different 1108 
ways. I think a lot of the dishes that Zach makes from like Ecuador are served 1109 
family-style, which is pretty cool. And in Europe to some extent but also to a large 1110 
extent you have the individual dishes and everybody's plate. Also like Germany 1111 
uses a lot of potatoes... like a lot of potatoes. 1112 

 1113 

L: Yeah. Ok, and so how are you motivated to continue participating in your 1114 
hobby? 1115 

 1116 

G: Yeah, well to some extent I need to eat to survive, and so cooking is a way to 1117 
fulfill that need. It's also cheaper than going out all the time, so that's another 1118 
motivation, but I think probably the biggest motivation is that I enjoy it and it helps 1119 
relax me after a busy day. 1120 

 1121 

L: What about it do you enjoy? 1122 

 1123 

G: Yeah. I kind of like the creativity and then also just getting to a different 1124 
headspace. When I'm at school or work I'm always sort of problem-solving and 1125 
working and thinking about what I have to do and... yeah. There's definitely some 1126 
stress, but in terms of cooking, there's not a... there's not a lot of stress. There's 1127 
maybe like an "oh shit" moment when you realize you burned the onions or the pot 1128 
is overflowing because it's boiling over. But aside from that there's not a lot of stress. 1129 
You kind of just let it go and you kind of do things so it's a way to sort of escape 1130 
from the busy day. Yeah. 1131 

 1132 

L: Yeah, ok, and how does it allow you to be creative? 1133 

 1134 

G: Yeah, because I can do things that just popped into my head, that... aren't--that I 1135 
didn't find in a recipe, but that I thought would be a good idea. An example of this 1136 
is I think a year or two ago, I was dating a baker, and she was very--bakers are very 1137 
strict people because baking is complicated, so they follow the recipes exactly. And 1138 
I'm not much of a baker, I do a lot of cooking, because it's a lot easier just to 1139 
improvise in cooking, but one thing that was really cool was we just had a bunch of 1140 
stuff lying around like chocolate powder. I didn't even have sugar. I had hot cocoa 1141 
mix. I had hazelnuts. I had whole wheat flour. I had all this other stuff. And so we 1142 
made cookies, just with the stuff on hand and improvising and that took a lot of 1143 
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creativity to decide what to put together, like hot chocolate and hazelnuts and 1144 
Nutella, a lot of Nutella. So yeah, you had to decide what you wanted to eat and 1145 
then go from there. 1146 

 1147 

L: Ok. 1148 

 1149 

G: Yeah. 1150 

 1151 

L: Cool. So how has what you cook changed over the past two months? 1152 

 1153 

G: Hmm... Well I was in India for one of those two months, and so that definitely 1154 
influenced my cooking. I didn't cook a lot in India, but I ate a lot of Indian food, 1155 
and so I brought some of that over. One thing that I talked about before was the 1156 
mushy vegetables in India. So when I came over, I think one of the first things to 1157 
do was bite into a carrot, or just have those firm vegetables in a stir-fry. Also, I 1158 
stayed away from curry. I actually cooked with curry a lot before going to India, but 1159 
after so much curry in India, I came back and I was sick of curry, and so no more 1160 
curry. Elsewise... the last month, I got really into pumpkins, like pumpkin spice, 1161 
squash, butternut squash, acorn squash... I was actually cooking with my sister 1162 
briefly and she's a big squash person so we made like four or five different kinds of 1163 
squashes. Pumpkins have been a big theme. I threw a pumpkin party a while ago, 1164 
so we made the seeds and we had a bunch of different pumpkin dishes. Pumpkin 1165 
bread is really fun. Maybe I'll make that in the next couple weeks. 1166 

 1167 

L: Ok. 1168 

 1169 

G: Yeah, so I guess the seasonality of the season, like what kind of vegetables are in 1170 
season and also some of the travel experiences that I had. 1171 

 1172 

L: Ok, so how did you bring things back from... did you bring like ways of doing 1173 
things back from India? 1174 

 1175 

G: I brought some spices back, and as for ways of doing things, not really. I would 1176 
have liked to have seen--oh except how to make chai tea I guess. That is something 1177 
I brought back. But in terms of cooking, I didn't really cook a lot or see a lot of 1178 
cooking happening. And so, but one thing I did see a lot was chai tea, and in India 1179 
they do it interestingly. They make it very strong and then in a sauce pan they have 1180 
the milk and they add the chai tea and lots of sugar and maybe some ginger and 1181 
they just pour it and then strain it into cups. So that's something I brought back. 1182 

 1183 

L: Ok. Cool. Um... and then... yeah, the last question here is just how do you 1184 
decide what to cook? 1185 
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 1186 

G: Yeah, a lot of it is what do I have. But of course before what do I have, what's in 1187 
the refrigerator, I'm at the grocery store and I'm deciding what to buy. And then 1188 
oftentimes I crave variety, like I'll make something and it turns out really well and 1189 
I'll make it another couple times then I'll say "you know what, I've had a lot of this, 1190 
it's time to move on." That happens to me a lot with say sweet potato fries, with kale 1191 
chips, with breads like banana bread and pumpkin bread, like I used to make those 1192 
a lot and I haven't probably in the last year or so, just because you make something 1193 
a lot and you want to move on. And so at the grocery store is really kind of where 1194 
I'm deciding what I'm going to make that week because it's like "what do I buy?" 1195 
And so I have some staples like onions. I think I talked about that a little, so I'll 1196 
always have onions around and every week I'll get onions at the grocery store just 1197 
because I use them with everything. I also have other staples like rice and some 1198 
dried pasta and some concentrated vegetable stock to make broths. That kind of 1199 
stuff I always have on hand. And then other stuff just rotates depending on what I'm 1200 
tired of. I think I've had green beans the last couple weeks just because they're easy 1201 
to toss into stuff. At Trader Joe's they come already cleaned and trimmed so you 1202 
don't have to snip the ends, because that sucks... unless you're listening to radio or 1203 
something and have nothing else to do. But I... so yeah, I guess what influences 1204 
what I cook is kind of what I want to eat and also what's available definitely 1205 
seasonally. Though, this day and age that's less relevant because you can get 1206 
anything any time of the year. 1207 

 1208 

L: Ok, and how do you... once you've decided on what you want to cook, how do 1209 
you know how to cook it? 1210 

 1211 

G: Yeah, that I kind of... oftentimes a little experimental, but oftentimes you kind 1212 
of already have a basis. For instance, when I was cooking with my dad, I learned do 1213 
you need to cook a carrot roughly, or how long broccoli, what about Brussel 1214 
sprouts. How about rice. And with a lot of these things actually the answer is you 1215 
cook it until it's done, because a lot of times it's really more about taste. One thing I 1216 
do with vegetables all the time is I'll take a fork and I'll poke it. And if it goes in 1217 
easy, great, it's probably done. If it goes in a little more firmly, do I want to eat it 1218 
that hard, or if it goes in mush, went too far. So... that's definitely a part of it. But 1219 
oftentimes if I buy something new, which I try and do semi-often, like I bought a 1220 
cactus from Safeway once, which was prickly fruit sort of thing, and I had no idea to 1221 
eat it. And you know, I actually hurt myself because I got the prickers everywhere 1222 
trying to open it. It sucked. And it wasn't even that good. And so in some cases you 1223 
just kind of go for it, try and make it work. 1224 

 1225 

L: And so when you bought that cactus, how did you approach it? 1226 

 1227 

G: Yeah, well I was like... I was bored of apples. I used to be an apple-a-day person 1228 
and so I was trying to branch out into pears and satsumas/mandarins, bananas... just 1229 
different fruits. And so I said "oh, this is an interesting fruit... might as well give it a 1230 
shot." And so I picked one up and tried to--I think I Googled it to. I was like "how 1231 
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do I eat this?" and they were like "yeah you break it open and eat it" and I'm like 1232 
"alright I can do that" so I tried it and got prickers into my hand and it hurt. It was 1233 
like a fruit sort of cactus. I don't remember what kind. 1234 

 1235 

L: Ok, and then circling back to the different tasks, how do those fit into your day 1236 
or week? 1237 

 1238 

G: Yeah, oftentimes, the most cooking I'll do is in the evening, because in the 1239 
morning I generally--in the morning get out of the house quickly. The weekend is 1240 
somewhat of an exception. This morning was a bit of an exception because it's a 1241 
holiday. So in the morning I'll definitely something quick, just like toast with 1242 
something, or maybe some cereal. I used to be a big oatmeal person. And most of 1243 
the cooking I do is in the evening when I get back from class and work or on the 1244 
weekend when I have extra time. Yeah. 1245 

 1246 

L: Ok... and how does planning or grocery shopping fit into your day? 1247 

 1248 

G: Yeah, oftentimes after I go to yoga I'll go to Trader Joe's because yoga--my yoga 1249 
place is right next to the Trader Joe's. And so yeah, so I'll get out of yoga, I'll go to 1250 
Trader Joe's, I'll kind of like--I have a sort of pathway I walk through the store. And 1251 
I'll just kind of look out for new interesting things or different staples I want to try 1252 
that week and grab them. 1253 

 1254 

L: Ok. Cool. Um... yeah. So those are all the questions I have for you today. I 1255 
really appreciate the time to participate in this interview. Do you have any questions 1256 
for me before we wrap up? 1257 

 1258 

G: I don't think so Leo, it's been interesting. Yeah, it will be interesting to see where 1259 
you go with this research. Keep me in touch. Yeah. 1260 

 1261 

L: I'll keep you updated.1262 
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Category Code Sub-Code Description 

Sources Family Mother  

Father  

As unit  

Experience Mistake Learned from a mistake 

Assumption Made an assumption 
about how something 
should be done 

Experimentation Tried something new 

Friends  

Online Blog  

Forum  

YouTube  

Type of Skill Recipe How to cook a certain 
food or recipe (less 
granular tasks) 

Practice How to do a certain task 
or process (more granular 
tasks) 

Value Learning a certain value, 
such as cleanliness or 
frugality 

Means Online Reading, watching, or 
otherwise consuming 
online guidance 

Doing Learning by doing 

Cultural Absorbing cultural values 
or practices 

Showing Observed a person or 
received verbal 
instructions 

Age Childhood/Teens  

Adulthood  
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