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Skillit is a friendly, clean and helpful app.

The aim is to come across as knowledgeable and to
have an effortless catered experience. Our app uses
plain English, since that’s the best way to teach
someone! Skillit uses language to instruct, explain, and
educate and so our friendly tone aims to match these
qualities. Both verbal communication from our virtual
chef and the written content within the app follow
this approach.

Traits //

Skillit is...
Clean, but not sparse.
Intelligent, yet not patronizing.
Helpful, but not overbearing.

Friendly, but not loud.
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Persona //
Skylar Young, age 21

// Full time student in university

// Tries to eat healthy and is motivated to learn new

skills now that they are living and cooking on their own.

// Loves using Skillit because Skylar doesn’'t have time
to look up recipes and triple check what'’s available in
the fridge, it gives them a way to learn new dishes and
cooking techniques quickly and easily, and Skylar loves
being able to interact with the recipe through the
virtual chef instead of having to read a recipe or watch

a static video.
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Start Cooking

With the help of our Al chef
teacher, become the best home
cook you can be!

Browse our Recipes

Explore our wide range of recipes
with suggested options based on
the ingredients you already have.

Add Ingredients
and Kitchen

Next, add the food in your fridge
and the kitchen tools you own
from our in-app library.

Create a Kitchen

Start by creating a kitchen and
establish if you have any dietary
restrictions or allergies.
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Butter Chicken V)

Featured Dishes

Butter Chicken Butter Chicken

Can maka now! Can make now!

Prepared in a buttery gravy with the
addition of cream gives the curry
sauce a silky smooth rich texture.

Skill level

TERE® 0]

Ingredients Missing X ingredients

® 1 Tablespocn il
1 Tablespoon Butter
1 Medium Onion Diced

Skilllevel TETEE skilllevel TEHEERT

3 cloves Garli

3 boneless Chicken Breasts

Favourites

1can (6 0z) Tomatao Paste
1 tablespoon Garam Masala

1 teaspoon Cumin

1 cup Heavy Cream

Butter Chicken Butter Chicken

Can maks now! Can maka now!

C pti

Skillovel WETEW skillevel WEREE Kitchen Tools Missing X ingredients

* Frying pan

e Large sauce pot

* Chef knife

* Garlic press (Optional)

M che Add Items Recipe Book

Skills Used

s Sauté
* Mincing

Start Cooking!

My Kitchen Add ltems Recipe Book
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Use your knife to cut the chicken into 1inch cubes.
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Add Ingredients A Add Ingredients A Add Ingredients A
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Artichoke Golden Delicious

4.0 Ibs

Bacon
Avocado

Beans Almonds

Broccoli
Arugala

Cabbage Artichoke

Carrots
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My Kitchen Add ltems Recipe Book My Kitchen Add Items Recipe Book My Kitchen Add ltems Recipe Book
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Recipe Book A

Prepared in a buttery gravy with the
addition of cream gives the curry
sauce a silky smooth rich texture.
45 Min
Skill level

(L 2. 2.2 . o]

Butter Chicken Butter Chicken
Can make now! Can make now!

skiitevel TETTET skilitevel WETEWT
Ingredients Missing X ingredients

1 Tablespaon Oil
1 Tablespoon Butter
1Medium Onion Diced

3 cloves Garlic
3 boneless Chicken Breasts
1can (6 oz.) Tomato Paste

Butter Chicken Butter Chicken

Can make now! Can maka now!

1 tablespoon Garam Masala
skilevel WEXEE  Suilevss TEEDE beaspoon Chill Pa

1 teaspoon Cumin

1 cup Heavy Cream

C Rice (optional

Kitchen Tools Missing X ingredients

* Frying pan

+ Large sauce pot

* Chef knife

= Garlic press (Optional)

My Kitchen Add ltem: Recipe Book

Skills Used

* Sauté
« Mincing

Start Cooking!

*

My Kitchen

Recipe Book
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My Kitchen Add ltems Recipe Book
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