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1.0 Introduction

Welcome to the official “Cooking with Dude” Brand Visual Identity Manual.
This document defines the visual and verbal identity of the brand to ensure
consistency and professionalism across all platforms. Whether designing
digital content, social media assets, or printed materials, adhering to these
guidelines will help maintain a strong, recognizable, and respected brand

presence.
Brand Mission Brand Values
Making cooking simple, fun, and Cooking shouldn't be stressfull
accessible for college students and instead, it should be an adventure.

beginners with budget-friendly recipes

and easy meal prep tips that bring joy We take the guesswork out of the
to every kitchen. kitchen with a fun, no-pressure

approach designed for every skill

Brand VISIOn level. Whether you're flipping your
, , first pancake or mastering the
Empowering small chefs to build fect steak K
confidence in the kitchen of home pertect stedk, we make sure you

cooking into an enjoyable and enjoy the journey.
rewarding meal.

I.I Logo Variations

S

K
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3.6825 in

Mascot Usage

The Turtle mascot
should be featured in
branded content to
reinforce the brand’s
approachable and
friendly tone.

2.0 Typography

2.1 Primary Font: 2.2 Supporting Font:
Espiritu Poppins
Light

EXPE‘B?EWI\STEFPH Regular
R l Medium
eguiar Bold

2.125 in

Used for headings and major brand Clean, modern sans-serif for body
text components. text and digital readability.

2.3 Typography Guideline

To ensure consistency and readability across all brand materials
Espiritu should be used for branding elements, headlines, and key
messaging to maintain a distinct and recognizable identity.

Poppins is the preferred typeface for body text in digital applications,
ensuring clarity and accessibility.

A clear visual hierarchy should be maintained by balancing font sizes,
weights, and spacing for optimal readability and user experience.

Cristian.GuzmanOl@Student.csulb.edu
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3.0 Color Palette
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The Cooking with Dude color palette consists of Five primary colors.

Black Light Green Dark Green
[Text, logo, accents| ICTA elements, highlights|  |Accent, background overlays|
CMYK Values CMYK Values CMYK Values
c=70 C=66 C=64
M=67 M=0 M=34
Y=64 Y=100 Y=82
K=74 K=0 K=17
Beige Grey Beige
|Backgrounds, neutral |Backgrounds, neutral
elements| elements|
CMYK Values CMYK Values
C=15 C=36
M=20 M=37
Y=30 Y=50
K=0 K=3
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3.1 Color Usage Guidelines

Black-Used for primary text, logo,
and high-contrast accents to ensure
readability and boldness.

Light Green—The key brand color for
call-to-action elements, highlights,
and engaging visuals.

Dark Green—Applied for accents,
subheadings, dividers, and
background overlays to add depth
and sophistication.

Beige—-Used as a neutral
background color to maintain
warmth and balance.

Grey Beige—-Supports secondary text,
soft contrast elements, and subtle
design accents for a cohesive look.

o
A

Black

Green

Dark

Grey

Iconography
Use minimal, clean
food-related icons
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4.0 Brand Voice

4.1 Tone of Voice

The Cooking with Dude brand is designed to be fun, engaging, and
approachable for young audiences with different skill levels. Whether you're just
starting in the kitchen or looking to refine your skills, our content is tailored to
your experience level. Just like a step-by-step cooking journey.

4.3 Messaging Guidelines

To maintain consistency and clarity, messaging should always:

Be Encouraging: Speak directly to the audience in a positive,
supportive way.

Use Clear, Simple Language: Recipes and instructions should be easy
to follow without complex phrases.

Incorporate Playful & Engaging Elements: Cooking should feel fun, not
like a chore.

Promote Skill Progression: Messaging should inspire users to level up
and try new challenges.

4.2 Skill-Based Cooking Approach

Beginner (Ages 4-6) — Simple, no-cook or minimal-cook recipes (e.g.,
Peanut Butter & Jelly Sandwich, Fruit Salad).

Intermediate (Ages 7-12) - Basic cooking techniques with supervision
(e.g., Scrambled Eggs, Pasta with Marinara Sauce%.

Advanced (Ages 13-17) — More complex recipes involving multiple
steps and cooking methods (e.g,, Homemade Burgers, Stir-Fry).

Expert (Ages 18-25+) — Restaurant-quality meals requiring technique
and precision (e.g., Steak & Eggs, Homemade Ramen).
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5.0 Brand Imagery
5.1 Photography Style

COOKRINGWITHDUDE.COM

Bright and
Inviting

Natural

lighting, vibrant
ingredients, and
warm tones.

Cristian.GuzmanOl@Student.csulb.edu
Long Beach, California

Authentic and
Relatable

Show real people
cooking in real
kitchens.

Step-by-step
clarity
Emphasize
clear, step-by-
step shots to
ensure easy
comprehension.




Cooking with
DUD

COOKRINGWITHDUDE.COM

Cristian.GuzmanOl@Student.csulb.edu

Long Beach, California

Communication Plan
COOKING BACK TOSUMMER

FEBRUARY IST-MAY 12TH
6.0 Campaign Mission

» Cooking with Dude is launching a 4-month campaign to become the go-to resource
for beginner-friendly cooking. Focused on empowering young adults, families, and
students, the campaign will provide step-by-step guidance from grocery shopping to

meal prep.

« Starting with brand awareness, we will partner with local grocery stores and community
groups to share easy recipe guides and promote our resources. As engagement grows,
will introduce special menus and interactive content.

1.0 Strategies

Stratregy #l

Meal Prep Simpilified: Provide
step-by-step recipes that guide
students and families from the
grocery store to a delicious, home-
cooked meal.

Stratregy #2

Interactive Cooking Events: Host fun,
hands on cooking experiences at local
cafes, engaging the community and
showcasing the ease of preparing
meals with Cooking with Dude.
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8.0 Target Audience

8.1 College students

« Demographics: Primarily between 18-25 years old, including college
students and young adults living independently or in shared
housing.

» Psychographics: Beginners or intermediate cooks, not looking
for complex techniques, but aiming to develop confidence in the
kitchen.

* Needs: Simple, easy-to-follow, and budget-friendly recipes that
require minimal time and ingredients.

8.2 Local After School Programs

« Demographics: After-school programs catering to children and
young adults, focusing on providing healthy, easy meal options for
kids.

e Psychographics: Organizations looking to offer quick, engaging,
and nutritious meals that kids will enjoy. They prioritize simplicity
and fun in the kitchen, aiming to create a positive cooking
experience for children.

* Needs: Simple, nutritious, and budget-friendly recipes that are easy
to prepare in a group setting, making mealtime fun and stress-free
for kids after school.

AETER'SCHOOL
PROGRAM

8.3 Local Community Members

¢ Demographics: Individuals and families in the local community
seeking accessible and affordable meal solutions.

¢ Psychographics: Community focused people who value
connection, convenience, and supporting local businesses. They are
looking for easy, crowd pleasing meals to share with others.

* Needs: Simple, budget-friendly recipes that are easy to prepare,
encourage togetherness, and make mealtime enjoyable for all.

Cristian.GuzmanOl@Student.csulb.edu
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9.0 PESO Channels
9.1 Paid Media

» Grocey Store Coverage: Feature QR codes on produce stickers.
These QR codes direct consumers to delicious recipes and ‘Cooking
with Dude’ website, offering weekly recipes.

9.2 Earned Media

» School Partnerships: Partner with local schools to feature Dude'’s
cooking demos and recipes in newsletters, engaging students and
families with fun culinary activities.

9.3 Shared Media

» Social Media Shares: Encourage followers to share their Cooking
with Dude experiences and recipes, creating a community around
the brand and gain more awareness about brand.

9.4 Owned Media

* Pamphlets: Share our digital brochure through our channels to
engage directly with our audience and grow the Cooking with Dude
community.

10.0 Campaign Objective

The “Cooking Back to Summer” campaign aims to boost brand awareness, engagement,
and accessibility for beginner cooks. The goal is to simplify cooking for those feeling
overwhelmed by making it an enjoyable. The campaign will offer easy-to-follow, budget-
friendly recipes for all skill levels. While promoting the idea that anyone can cook, no matter
their current skill level.

Measurable goals for this campaign include:
» Boost recipe downloads by 20%. through QR code scans.
« Establish a presence in local grocery stores.

* Launch a successful pop-up cooking event within six months,
engaging the community and reinforcing the brand’s credibility.
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11.0 Timeline

iI.I Media Work Deadines

February

SUNDAY MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY
2 3 fra f#5 fre 12 fE
Create an dea:
Make a brand that
involes cooking
#8
9 f#0 Il 2 3 [z 5
Idea: give o Form
the brand a name logo for Cooking
to work on the Logo with Dude
73 7 [Z1) 71 2 22
Brand Recij Make a Campaign
Launch: Share new Mission: Form a
branded recipes. mission to lunach
with QR-coded the brand
recipe cards.
23 f2a {25 26 f27 f28
Form | ies: Find Tar
‘make stragees for Audince: Research
our target audince. for a matching
target audince.
April March
SUNDAY MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY SUNDAY MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY
2] 73 3 23 5 7] f#3 fra 5 e [ feet
Form a Media Make Media: FormaComm
Presents: Make research and find Plan: Finsh
socals and Outlets media channels for Communication
for Cooking with Comms plan. plan with dates.
oUPE #8
3 7 f#8 =3 10 [t 73 [0 I fE2 3 70 75
Launch: & Recipe Launch: Partner Work: Form Media
share new branded Make newspaper new branded Reach out
recipes with QR- coverage for event recipes with QR~ advisory for future
coded recipe cards. fed recipe cards. collaborators or ts
5
[ZE) g 5 (=3 T fi#8 (21 6 71 7y fES 20 21
Form Magazine Photo Shoot: Get Finish Magazine Form a Paid Ad: ‘Form a Brochure: Relese Media: Post
r: Mak DUDE to the kitchen Cover: Finish Make a QR ad for Make 3 fc ‘and Release Media
Magatine profile h igazine layout to Grocoy stores Brochuew for our covreage for our
covering DUDE ‘showcase DUDE media outlets. brand launch.
2t {22 f#23 fr2a f#25 f#26 {23 {24 {25 f#26 27 f#28 f#29
Recipe N Recipe Launch:
Launch. Relese: Release hare new branded
Edit News covrage and recipes with QR-
Media Work Magizine Profile. Goded recipe cards.
#28) #29) #30) #30/ #31
SUNDAY MONDAY TUESDAY WEDNESDAY THURSDAY FRIDAY SATURDAY
73 73 6 7] 7] 2 75)
Edit Media Work: Edit Media Work: [Eckt Macka
Finish touching up Finish touching up Work:
on comms plan on Public relations - Edit|
Media Work
#8 #9 #10
el 2 [ZH) g 73 T
Finalize Portfolio: Recipe Launch:
Gather and put Share new branded
all Desgin work on recipes with QR~
Portfolio coded recipe cards.
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Contact Us

COOKRINGWITHDUDE.COM

Cristian.GuzmanOl@Student.csulb.edu

Fundamentals

Soclals @cockingwithDude

Email: Cristian.GuzrmanOl@student.
csulb.edu

Website CookingWithDude.com

More Info

This is an experience for us to bring
value to your community and
spread awareness for simple meals
that eould be cooked for yourself.
well, I'd like to thank you for looking
inte our recipes as you make your
meal with Dudle.

July 4, 2025
COLESAW SLIDERS

BRERKDOWN

Directions

Ingredients

< Ricevinegar
l2Bcupsof  sygar @

=y J5or 25 ths or

S |
Shradal Angel Hair
s Cabbage
10 0z
v-‘ K& Season salt10 oz

e N
Salt 4 thep Dijon Mustard

P 3tbsp or L5 oz

Water 1.25 cups
o750z

T 20/80 fat g

T oy N0 R

i

- 24 pock

Kketchup . = }npn:ilan

250z Mayo & oz Tolls
Oven I

Sliders

1. Season beef with season saltina
bowl

Make about 20 meatballs (1.5 oz)
out of seasoned beel

2 Preheat oven to 365 and heat up
sauté pan on low

3. Dice two whole onions (160z)
Slice Hawaiian rolls in half, and
place on greased oven tray

4. 0il pan then sweat the dice
onions on medium heat. Cook until
translucent (5-8 minutes)

5. Make sauce 2:1:1
mayotkelchupidejon mustard

6. Place season meatballs on top of
the grilled onions and smash them
flat carefully cook for 4 minutes

7. Place rolls inta oven for 5-10
minutes

8. Flip the meat patties and place
half a slice of cheese for each patty
cook for 2 minutes

Simmer and boil- simmering is
cooking gently over low to medium
heat. Boiling happens at high heat
with rapid bubbling.

5 minutes- Always keep track of
cooking time to avoid overcooking.
Par level- Par level ensures enough
stock of ingredients.

Seasoning- Seasoning is like paint-
ing. Don't over-season; balance is

key.
Low & medium heat-mediurn heat
balonces speed and precision, low
heat builds

Dice-means cutting into small,
even pieces.

Greased-Use a greased or oil on
pan to prevent sticking.

Sweat & translucent-Sweaty onions
on low heat until they turn transiu-
cent.

Long Beach, California

12.0 Owned
Media

Brochure:

For owned media

we are utilizing a
brochure that will
include recipes,
useful information
and the brand
mission. This will help
to establish a brand
identity by spreading
awareness of the
brand’s main goals.

Par level about 20 burgers
Ass

Top Bun, Colesiaw, 2111 sauce,
Pattty, Bottom Bun

Coleslaw

1. Put Rice Vinegar, Water, Sugar,
& Salt into a boil pot and get the
liquid into a boil

2. Let simmer for 5 minutes. Then
add dijon mustard 3.5 tbps.

3. Let simmer for 5 mins. Wash
cabbage and carrots in an
oversized bowl.

4. Dump hot liquid into bowl of
washed cabbages and carrots

5. Let cool in the fridge for 18
minutes.

6. Wash cabbage and carrots from
rice vinegar.

Toppings for Sliders
Pag?.imnk 30-40 oz of Coleslaw
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MEDIA ADVISORY
DUDE's 4th of July

For Mare Info Announcement Release
Contact: Cris Guzman June 13,2025
(559)-704-1220

Wh t It is Dude’s 4th of July celebration party. You are invited to check

a out new recipes he has been working on. The celebration will
consist of fun games and kitchen demos and a chance to win
prizes that will help you in the kitchen. Get to meet DUDE and his
friends while cooking your favorite surnmer meals.

Wh DUDE, a Turtle, we will be overviewing his kitchen staff as guests

0 will partake in his kitchen dermos. Most of the guests will be local
families who are invited through community advertising. The
event will be open for all who are interested in advancing their
cooking skills, while having fun celebrating 4th of July.

Wh JULY 4th. Doors will open @4. Kitchen dernos will be held every

en HOUR. Food will be served @5. Dude and his Staff will be avallable
for Media coverage @6-8. Live music with The Ladybugs @7:30.
Last call on food & fireworks prep @3:00. Fireworks @3:30 (20-
30rmin showtirme). Doors closed @1:30.

Wh Downey High School 1040 Brookshire Ave Downey, CA 90241
ere Food and events will take place at Multi Purpose building.
Fireworks will be held at the track and stadium. Available@7:30

share essential skills. This is an invitation for news and media
outlets to gain coverage on the event. We are hoping for this
event to bring value to the community and spread awareness
about our mission. We believe that cooking should be accessible,
fun and easy to all.

Why This event is an opportunity to bring the community together and

13.0 Earned
Media

Media

Advisory:

This will be done
by inviting media
outlets to get
media coverage
for the event.

We will network
with local news
companies to
have them join the
event and spread
our reach beyond
just the local
community.
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On FRIDAY purchases

FRESH FOR EVERYONE

"
6

With Card

Jumbo Avocados

Private Selection
Gourmet Pofatoes
Select Variaties,

1510 Bag

Boneless Chuck
Roasts.
ne

Value Poc Stecks of

or
Top Round London Biol

With Gard Wilh Gard

Coca-Cola, Pepsi
or Ganada Dry
i

Farmer John Bacon

Green Mountain, of Equal oressor Voo
Select Varietles, 12 oz } Shop ot

Donu Shop or F RE
of

McCafé K-Cups
Save up 10$26.97 Wah Card

$499

:

Best, Foods |

i

With Card Save up10'36.99 Wih Card

MIX & MATCH MIX & MATCH
) BUY 1,681 | BUY 1.GET 1
ofquolor servoe ofEaucorlosser Vol
s Bost Foods Thomes'
Mayonnaise English Muffins
an Select varifies. Soloct Variefis, 6 cf
B0z

Save up 108529 Wah Card

Bibigo, Pagoda
orTwin Marauis
Enirée

i
Select Variefles,
162007

With Card

ccccc

SALE DATES: Wed. March 19 - Tues. March 25, 2025. Prices and ifems are effective af your local Ralphs store.

SELECTION MAYVARY BY STORE,LIMITED 10 STOCK GN HAND.WE RESERVE THE RIGH 10 LUMIT GUANTITIES AND CORRECT PUBLISHED ERRORS.

14.0 Paid
Media

Grocery Store Ad:
We will make
arrangements with the
local Downey grocery
store to place our
advertisement for the
event. This advertisement
will also include the sneak
peek of our new recipes
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MEET DUDE
BEHIND THE

Inside
the Kitchen:
Bold Flavors,

“My team is

here to help you

become a House
"

Dash of Humor

BY CRIS

UZMAN

Mulmnd ienimil

intra, actu su
inter ut quis cveris
hocam silium opors
dio, terdion volti,
sis. Evis, neqquod in
demor que conertereo estea vivis
condbaAd audacii ium ia nos patimo
capertem consula vere, utemquius veribente fin si poptierimus ine ac rehenihint? At
factum et quit. Sa vereorum te ipticaper ad idiis eret? Equam. An sulin tebem di se
praedius is diem obus inunum atinat.
Culto talatum actortes Catilicam tam nos et? Quod facchucit? Nihi, quonlocut L.
Maelicu legitussicae adhus, Catus, movicip ionsultus te horum abeffre facivignam sin
dem hos resiliciae pl. Sim se que iam, que et a nonsunis acrestuam omnem nicam con
dit, ne mandam inario unt? Forbitifex nox maiorbendiu morum firtis ditiaediemus
C. Iquerum, consci inc te achuiti mihilistia que ciontest audeorum deret Cupio
unimperio et vit, urnum halego te nit intertem s aucivirmium sediis elica scivivatori
tea te capectandius rebatienius maximus, ne adhus clus, ut opubliu intis.Fulvis, Patiuss
enatusa mei periur. Gilinve rteris verfeculicul hilicienit.An virmihi, Catid pulocus.
Me fac idic teat, curnit. Udet cut patus? Quam nos lature pubit ore et acrum nitra?
Nam lostantem ublis. Odii parta nonirium latientiquam nos, se iptem pliena, perum
opulatqui iamdiureste, non ducernimus, sum vid cum tilis, Catum terus vit. Os Multum
quostem efactam nos imusatquem, duci patrae inatilibus, cemovemum Patu consimi
ssistatum, consum consus no. Opicaut iure aberursum senit verfiri tandet; ius civene
non vaturnit; Catium porum novidet Cupie ducturnum horbit. Ela cons fue aureo,
ponsimur imihicae, vignons ulinprit obus videstam ia crus hocum desside ndefertanti,
verfex menihilicus more cus cones faut dinclut vigit, nonstarbit parenih ilicatus, vo, co
praceriam abem sed mis; inte inam quam niturbe ntebat, se comnes clernum in vilin te
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FOOD & RECIPE

Ec rest neris in dium iam eo nius in tam tasdar
inententi, con audeaturo, conlocchuium te inpj
vit? Imunit.

Ego consultiam nocupplis bonsunte nostro
igno. Octum omne quam rem quidemus atua
obsenis foraveme et factum poteri con vitia
me medi publius. Gulium mant, co clabente
virtem publien terivas tiliemulus, et imus
publicaetil con virit, consulem mantem,

ut essendam alinatus, inpriti llaris,

noverfit.

Ala ceret? imiu et vis con iam in tatum tui postuus

M. Per horectertium faucipiem in habi cont, potimod

ientus essimus cipimur sulincu labem.

Ludem audesit C. Decre postemus ves conotat icerortium senterae,

quam inata, fordissi furedo, nes nem fac omnonsum perfena tilicture cris.

Mare manducis At inationc tro vendem verem demum, clem alica rectervidius

cris coripse ndenatiam.

Palicivit, qui publice quideriamque ceriore diem tem huius hinihil halegerfex novidit L.
Ublissu lesidicatia dum hocupim ihilici viditi condamd iemus, num, nihilistam hilin hos,
maximoe nterio, cula ium sed senata, convest istanum patrus cultuus enique adem perei
sendero hacient. Sp. Miusulibus consic factus, us egit. It, fac re, nos, non veribunte ad is

-

Aprons

Page 10

15.0 Magazine Design

Profile Story: This is a magazine feature for DUDE,
profiling the rising chef and his journey. The story aims to
showcase his unique brand identity while staying in the world

of food media.
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Turtle Chef Makes Debut
Selling Out Before The Fireworks

Local Farmers
Market is
Growing!

This Farmers Market Is
Changing the Way We Eat

Story by Mark Silvia
Junior Editor

Ne remnoss ulicae fors caventi,
quam ne dereti, iam tertemo rtudam
consimo venium temenihine a ocur.
Dec mena, vide ac tus, quit, ublici
inc mendina tredo, quas consi prarit
revscerfes! Alaris idetorae quid
inatarb itices etimmoenati, coterum
diem, nenat ve, ut publicae tante nem
abem ia? Palaberem ium opullego nit
L. Que conihil cerus o cris con sescia
Simoventem audam.

Detil hoctum re quam acciam nostie
cremus hae privius cricit, consule
ristuitum egilis.

Aperum. Cuppliq uemodi, tum
deatque auctam intellartem acidem
sic fuid consimo enatimp ostem.
Bit? Rors hachum derfes bonsum
omperi sti, qui fatu incus, dii furnu
hoste nos manuncu pplinti aelabus
locciem efaci ficie esse, et pat,

Dudes response to Sold Out Food
PHOTO CREDITS: CRIS GUZMAN

Story by Justin Lady
Senior Editor

Tlibuspe rissin virma, ompliam
omneridiena, fuit. Serio hoctu
scerem detertemorum or aut inpri
famenicae contis. Lut dessimis
crus co atua deatuam factum me
ia? Nihilin cerenat urobunum igna,

quam inculum occientrei in de

quod jumus, caelatu ritiame nduceri
bunum.

Quon tem tam nos con ves demus
corsultortat graribut finatuam dicam
diidet verum, proptemus clego
ununceps, conulic aetimor teatio,
potiam abemqua mquossum comne
quo vestrat uiustatenam duconfirtus
stemque estissed Casdam tat con re
rem occhuci issent.

Torumeri sesidem iae cupio publibe
rtemnero horsulus octus videfente

cates ant, pratiam quius, nequem
diu morum tuament ebemur, quos,
mante convo, con sed mandamentem
int. Vala residem hos bonsuli
urbisupiora, non ne audeter rioris
essilicae forum aderrae cterent

; Cas fecertus bonde
cribunt? Opionstica; nostore batque
pracchilicac inatuit, quam inguloc
fursupplin adducon verfit, quam,
auratus nihinte rcent.

Ubi ina, viris con sendam rei
peroporsum it, nostrum, que crem
iaessil videmuntem quast? Opio,
ditsquam et facio, nocut publin
praribus con te fac tem elut vendico

tamplis et, ut idetiur niurbit? s,
Ti. Ad se faequit alica ex noviver
videssidelis hacrei contem. Rares,

conocaus inc morum nostrum inte
essil vigna, nosum elicupp licidet
L. merei senicie natrum qua vis et
vit L. Grariuteror atum mandam
is. Ur utim coerum factam hilius
veroximant, que num in senam porac
omnonsidees dient? Nam movistiam.
Amponlocae porumum tuid C.
Martu virimum unulis ari, fachui
ilissentius spiorum, Casdac oportus,
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A short food supply left some guests hungry for the 4th of July! Early enjoyed hands-on demos
meals at DUDE’s first event. Can a turtle really cook?
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Cooking Against the Clock

What do Turtles and Chefs have in Common? More than You think, Where Patience

Becomes Power in The Kitchen.
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Chef Rick and His pet turle Rock
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JOKES OF THE DAY

Story by Angle Torres
Comidic Writer
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Coverage:
This paper tells
the story of DUDE's
4th of July event,
where a turtle chef
amazed guests
with fun cooking
demos, and
thrilling events.




