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Executive Summary 

The app Guided Cup allows users to follow a step-by-step guide to brew better coffee at home. The app is 

designed for users of all skill levels making the brewing process simple for the users who have never 

brewed a cup of coffee using the methods featured in the app, but it also gives experienced users a very 

useful tool for brewing coffee. The target audience is divided into three user groups consisting of the 

experts who know most of the methods, the intermediate user who knows one or two of the methods 

and wants to discover more brewing methods, and the beginner user who is interested in a better cup of 

coffee. The app consists of a brew guide, grind chart, brew tips, conversion calculator, and catalog to assist 

the user in brewing coffee. For this app to reach completion the costs associated with development total 

to $5,680 and the yearly maintenance costs associated with the app total to $700/year.  

 

Problem Statement 

There are very little coffee brew guides that include the methods used for brewing specialty coffee. 

Guided Cup provides a complete guide for the different brewing methods available for brewing coffee. 

This app is designed for all skill levels of users, and is easy to use regardless of skill level. By using this app, 

the user of Guided Cup should be able to brew coffee at home using any of the methods outlined in the 

app by following the guides alongside reading the tips and using the grind types included in the app. For 

advanced users, the app will provide useful tools to the user such as conversion ratios and brew timers 

which are included in the guides for each method. 

 

Target Audience 

The target audience is divided into three distinct groups of coffee drinkers. The first group of users are 

well acquainted with most of the methods included in the app, but are using the app as a utility that helps 

them determine the proper ratios and time each of their brews. The second group of users are familiar 

with one or two of the different methods in the app, but they are looking for a way to discover new 

brewing methods and get better at the ones they do know. The last group of users have never brewed 

coffee using any of the methods in the app, and their knowledge of coffee is limited to conventional 

drippers or Keurig type coffee makers. This last group of user is looking for better ways to make coffee. 

The app accounts for each group of user by making the guides simple and easy to follow along during the 

brewing process for those who do not know the methods, and it also provides the same tools that are 

needed to brew coffee so advanced users also have use for the app. 

 

 



Prototypes 

Alpha 1.1.0 

   

 

Beta 1.0.0 

   



    

  

   



Tools Used 

 GIMP – GNU Image Manipulation Program: used to create the label images used for selecting 

the different method categories in the app 

 Bluebeam Revu Extreme: used to create the Alpha prototype and add functionality to the final 

prototype 

 Sketch 3: Used to create all the final icons and design layouts 

 

Product Description 

“Guided Cup” is a coffee brew guide app that allows users of any skill level to brew specialty coffee by 

using easy to follow step-by-step guides. The app consists of five tabs, which in order are brew guides, 

grind types, tips, conversions, and catalog. The app starts off on the brew guide page which consists of 

banner images with labels for each category of methods. The methods are divided into “all methods”, 

“pour over”, “immersion brewers”, “cold brew”, and “espresso”. The “all methods” banner is for users 

that do not know the classification of the method that they own so they can quickly find the guide by 

looking through the list of methods. The other banners are for users that know the classification of the 

method they are using so they can narrow down the methods shown to quickly find the method they are 

looking for. For users that frequently use certain methods, they can add the method to a list of “my 

equipment” to have all the methods they use in one location. Each method includes a setup guide and a 

timed step-by-step guide that walks the user through the brewing process. The “grind type” section of the 

app outlines the different grind types and how they look and when they are used. The grind type correlates 

to the grind types in the overview label of the brew methods. The “tips” tab shows some good practice 

tips that will help make a better cup of coffee. It also outlines what type of kettles and grinders will work 

best for coffee. The “conversions” tab allows the user to convert what they consider to be a “cup of coffee” 

to grams of water and coffee needed to produce the specified number of cups. The “Golden Dose” uses 

the ratio of 60 grams of coffee to 1000 grams of water to determine how many grams are needed when 

the other is specified. Lastly, the “catalog” tab shows a list of all the equipment used in the app plus the 

filters used for each method. This list also includes equipment such as grinders, kettles and scales that 

would work best for coffee. 

 

Cost Analysis 

 

 

Yearly Maintenance 

Description Cost/ 
Year 

Subtotal 

Programing  and 
Updates 

700 700 

Total/Year  700 

Design Costs 

Description Hours Hourly Rate Subtotal 

Consultations 8 50 400 

Design Work 12 90 1,080 

Development 25 140 3,500 

Custom Graphics 10 70 700 

Total   5,680 


