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There is currently no place online for cooks to stream 
and engage with other cooking enthusiasts.  Existing 
streaming services do not have the tools specifically 
needed to provide an easy experience for 
communicating preparation, directions, and live 
interaction between streamer ad viewer.

Problem

Research

From a survey conducted with 33 
active food bloggers:

Said live interaction would 
enhance learning how to cook

Would enjoy cooking along to 
a live video

Interested in streaming 
themselves cooking

69%

63%

47%

General video hosting

Live streaming for the 
gaming community

Live streaming for 
musicians and performers

Examined Similar Services Evaluation
Users can stream requiring only a computer, webcam, and a Crumble profile

With only about a five second delay, users are able to interact with streamers 
using the live chat

Streamers are able to manage chat while cooking at the same time

Streamers can schedule shows with our calendar

Gain more users to expand our 
library of streams

Implement subscription 

capabilities

Enable streamers to display ads

Next Steps

Enable free, interactive, and informational cooking shows online.

Live Chat
allows viewers to ask 
questions and interact with 
streamers in real time

Log In or Sign Up

rumble
User Name

Password

Broadcast your kitchen to the world.  
Live cooking for everyone.

Browse Special Recipe Categories

Welcome to Crumble TV!  
rumble
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INGREDIENTS

DIRECTIONS

In a medium saucepan, whisk 
together egg yolks and sugar 
until well blended. Whisk in milk 
and cook over medium heat, 
stirring constantly, until mixture 
boils. Boil gently for 1 minute, 
remove from heat and allow to 
cool slightly. Cover tightly and 
chill in refrigerator 1 hour.

In a medium bowl, beat cream 
with vanilla until sti� peaks 
form. Whisk mascarpone into 
yolk mixture until smooth.

In a small bowl, combine co�ee 
and rum. Split lady�ngers in half 
lengthwise and drizzle with 
co�ee mixture.

Arrange half of soaked 
lady�ngers in bottom of a 7x11 
inch dish. Spread half of 
mascarpone mixture over 
lady�ngers, then half of 
whipped cream over that. 
Repeat layers and sprinkle with 
cocoa. Cover and refrigerate 4 to 
6 hours, until set.

1.

2.

3.

4.

6 egg yolks
3/4 cup white sugar
2/3 cup milk
1 1/4 cups heavy cream
1/2 teaspoon vanilla extract
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Baked Father’s Day ComedyFruits

Restrictions

Methods

Type

Course

Breakfast

Lunch

Dinner

Appetizer

Desert

Snack

Drinks

more...

Vegitarian

Gluten Free

Heart Healthy

more...

Baked

Simmered

Grilled

Crock Pot

more...

Professional

Entertainment

Comedy

Featured

more...

Time suggested event?
Tiramisu
Krumble Kitty
Add to calendar - join | maybe | hide

Details

x x x x

Solution

Recipe
viewers can follow along 
through the recipe listed on 
the same page

Ingredients Lists  
ingredients can be listed 
prior to the broadcast so 
viewers can prepare items 
before hand

Show Scheduling
users can schedule and keep 
strack of future streams
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Taxonomy
easy to search for past and future 
streams with certain food 
restrictions, ingredients, cooking 
methods, and more.

Live Video Feed
visual and audible 
instructions allow viewers 
to see directions in detail

Tina
A college student aspiring to own and run her own bakery.

Macaroons

INGREDIENTSDIRECTIONS

In a medium saucepan, whisk together egg yolks and sugar until well 
blended. Whisk in milk and cook over medium heat, stirring constantly, 
until mixture boils. Boil gently for 1 minute, remove from heat and allow 
to cool slightly. Cover tightly and chill in refrigerator 1 hour.

In a medium bowl, beat cream with vanilla until sti� peaks form. Whisk 
mascarpone into yolk mixture until smooth.

1.

2.

6 egg yolks
3/4 cup white sugar
2/3 cup milk
1 1/4 cups heavy cream
1/2 teaspoon vanilla extract
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Tip

Jane Ella
I love your shirt!  Tip!

baker82
Oooh, what kinds are you 
making?

Diane
Hey sis!

ChrisCarterCakes
Nice kitchen and cute bowls.

Jackman
So exciting, I can’t wait to see 
how to use real lavender in 
baking!


