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a summary



THE FUTURE OF FOOD IN FRIESLAND
 96 students. 5 days. 4 minors. 1 challenge. Restaurant owner
and chef Willem Schaafsma asked the students to design a
solution for the multitude of challenges  that the Future of
Food in Friesland holds. From exhausting the earth through
out dietary wishes, to salinization of the soil, to waist
management, the choice was up to the students. A perfect
opportunity for our unique combination of students to work
on their problem solving skills. 

Within the creative community space of the Blokhuispoort, a
former historic jail in the city centre of Leeuwarden, the
group of students designed their solutions from the
perspective of their own minor. This brought a multitude of
perspectives to the table of looking at the problem, choosing
a specific problem, and what a solution should comprehend. 

A full week of Design Thinking and intrinsic motivation led to
a pre-selection per minor, and a presentation of the 'best
solutions' for the entire group and a jury. Next to the problem
owner Willem Schaafsma, innovative entrepeneur Marco
Kramer participated in choosing the winner of this week.
This document is a proud presentation of all the work,
imagination, and expertise of the participating students,
divided per minor.

This experiment was so successful, the next BLØKHAUS
week is already in the making: the Future of Water in
Friesland. This time in interdisciplinary groups. Yeah! 
We wish you happy reading. 

On behalf of Community BLØKHAUS,
Amarins Schuilenburg 

Future Design Factory www.futuredesignfactory.com



El viaje incluye:

A long time ago we thought people would make rational decisions. They would
weigh costs against benefits and then choose for the most optimal outcome. We
now know this is not the case. People don’t experience the world as it is and they
make decisions based upon intuition more than based upon logic.  
 
IWe use knowledge from the field of neuroscience, behavioral science and
(social) psychology to better measure, predict, understand and influence
consumer behavior. We use new ways of measuring behavior using eye tracking
technology and facial coding software to better understand consumers desires
and why they do what they do. 

We teach students the basics, where they acquire a profound understanding of all
areas that are common in Neuromarketing today. We then train them to find and
understand new knowledge based on scientific papers and other state of the art
materials. The largest part of the semester is spent working on an assignment for
a client. Here we use the steps of design doing to come to innovative solutions.  
 
“Studying Neuromarketing at NHL Stenden means raising the bar for yourself and
becoming an equal to most professionals in the field.” 

For this week the students focussed on the behavioral aspects of dealing with
changes in the environment. The design challenges for this week were: how to
help your customers in making more healthy decisions? How to make people use
less plastic packaging? How to change an attitude so people will have a more
positive view on biological food?

Teachers:
Sake Jan Velthuis 
Michiel Galama 
Diana Solfanelli 

NEUROMARKETING
5 solutions















El viaje incluye:

Students are gaining a deep understanding of sustainability matters and
experience in Sustainability competences (RESFIA+D). They are able to
implement various sustainability tools in their own life and in their professional life.
Subjects addressed at the start of the minor are Personal Leadership, Circular
Economy, CSR, and Energy Transition. Students develop assignment portfolio's on
each subject to gain more knowledge about complex sustainability issues. They
then apply the knowledge gained in a real life project of their own choice in a
multidisciplinary team. In a final assessment they reflect upon their personal
growth as a Sustainable Professional. 

During this week the students used the book Fundamentals in Sustainable
Development (Roorda, 2021) for background knowledge on the four subjects, for
self study, selected assignments and the system of RESFIA-competences for a
Sustainable Professional: Responsibility, Emotional Intelligence, System
Orientation, Future Orientation, Personal Involvement and Action Skills. 

Students gained knowledge by working on the challenges by using Design
Thinking methods. The first period was focused on gaining a deep understanding
of Sustainability at the personal level, organizational level and in society. The
second period was dedicated on applying the knowledge and understanding of
how sustainability tools can be used or developed to tackle real life problems.
They worked in teams on a self-chosen problem. At the end students reflected
upon their growth and have a final assessment at the end of the semester.
 
 

Teachers:
Petra Esser

Tom Hoppen
Rudi van Rooij

Siebe Schootstra
Ton de Winter 

SUSTAINABLE SOCIETY
5 solutions
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El viaje incluye:

Keeping up with the times is becoming increasingly difficult for organizations.
Developments are continuously speeding up and businesses find themselves
stranded with outdated business models more and more. Pandemics, climate
change, digitalization and other developments are affecting organizations all over
the world. This creates a need for innovation. Businesses must learn how to come up
with new business models that fit with the current times. In this minor we teach
students how to do this: we unleash the power of design thinking in our Business
Model Studio and design new business models for existing organizations in order to
prepare them for the future. During the minor students will design an innovative
business model for an existing company. Additionally students will master the skills
involved to become convincing consultants and effectively cooperate in teams of
fellow students.  

Our approach for the Frisian Future Food Week: we are all about Business
Modelling. We asked our student teams to come up with a Business Model for a
company in 2040. The company should have a Business Model that deals with an
aspect of the food industry and deals with one of the problems attached to it.  
Students used the double loop to make a design journey and end up with a business
model canvas where all relevant aspects of the business were considered. 

Each team used different canvases in each phase of the double loop to:  
 understand the issue they want to solve,  1.
 design creative solutions and ideas 2.
 build a business model prototype 3.
 validate the model  4.

Our student teams pitched for their fellow students and eventually selected the
best idea and pitch to represent the minor in the grand finale.  

 

Teachers:
Eelco Schutter

Esther Jorritsma

BUSINESS MODEL
INNOVATION & LEADERSHIP

4 solutions



A restaurant concept in which the power of gastronomy (culture and
food) is used to counter polarization in society. Themes such as
vegetarianism and veganism touch directly on the increasing
polarization that we see emerging. 

The Connection was devised to allow groups of people who
increasingly have their backs against each other and no longer
understand each other to enter into a conversation in order to find
commonality again; a restaurant where the dialogue can be
guaranteed again through food and the story behind all ingredients.



An online platform for the hospitality industry on which profiles of
guests are developed. Restaurateurs can do a number of things
based on these profiles. The platform is linked to a reservation
system so that restaurants know exactly who is coming and:
1. Enabling the host to offer more customization (customer
preferences are known). Consider, for example, taste, allergies,
favorite dishes, etc.
2. More efficient purchasing, and thus prevent food waste

Ultimately, the data can also be useful for the entire sector: what are
the preferences, where do guests like to eat, etc. A major objection
and research point for Hospidat is, of course, privacy.



Hyperlocal is a restaurant concept where ingredients are produced in-
house as much as possible; a futuristic vertical farm where vegetables
and herbs are grown hyper-locally. Meat and fish will be purchased more
in the local area, although aquaponics has also been considered,
whereby fish farming will also take place in the building.

The green and futuristic setting of the vertical farm also immediately
provides a spectacular backdrop for the restaurant, which will be placed
on the top floor of the farm.



The students started with the assumption that we should eat less meat,
but that vegetables alone cannot be the only alternative. A large part
of the world's population also eats insects and Sutainable Food wants
to set up a modern factory with an R&D department where new insect-
based products are developed and produced. The company works
B2B and gives customers the opportunity to put their own brand on the
products. The core is really developing products and then
manufacturing them.



El viaje incluye:

In the minor FDP, teams of international and multidisciplinary students design the
future, together with organizations and businesses in the region. They work in and
for practice to create a sustainable and inclusive future, with themes such as
Broad Prosperity, Future-Friendly Food Production, and Social Justice and
Inclusiveness. 

By innovating radically and methodically, students develop the mindset of a future
thinker. The students keep that mindset even after the minor; they become future
thinkers "for life." 

In the Food week students were assigned to do the following; 
Define the problem after the briefing from the client 
Visualize a Future were this problem does not exist anymore  
What do you want to create in order to influence the HERE and NOW to come
to that future 
Create a prototype in the workshop  
Check if your prototype is relevant and has value 
Pitch your work to the entire group 

Teachers:
Mérijn Stam

Eric Voigt

FUTURE DESIGN PLAYGROUND
5 solutions
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