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Panopta Mobile App



Performing Remediation Actions & 
Communicating with Teammates

Panopta Mobile App Alan Hensel

As lead UX/UI designer on this project, I balanced the available 
technology, business goals, and user needs to create an effective 
solution that helps solve incident response and remediation problems 
IT professionals deal with daily.

The Panopta mobile application gives IT Teams full insight into their 
infrastructure while on-the-go. You can receive outage/warning 
notifications, put your servers into maintenance, collaborate with 
teammates, view on-call schedules, and get quick access to 
infrastructure performance data.

With an application map and primary user flows, wireframes were built 
to visualize the following workflows: logging into the application, 
viewing on-call schedules, performing remediation tasks, viewing 
incident details, approving automated runbooks, and messaging 
teammates. 

Following wireframes, I built a prototype and performed numerous 
rounds of usability testing with existing customers and teammates, all 
helping to improve interactions & UI, categorize information more 
effectively, and validate hypotheses.

Overview

Wireframes & Prototype

Viewing Runbook Details and Approving Runbook Automation

Filtering Incidents, Accessing Settings, and 
Viewing On-Call Schedules

User Flows

https://apps.apple.com/us/app/id1509109808
https://play.google.com/store/apps/details?id=org.nativescript.mobilev3
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Brand & Marketing Alan Hensel

Panopta Brand Guidelines

Working within a lean start-up team means having a side hustle & 
wearing many different hats. Besides leading product design at 
Panopta, I have been acting as the company's stand-in creative 
director. 

During this time, I've helped reshape the Panopta brand to be more in 
line with our product, defined brand standards, lead creative direction 
for our site redesign, and upheld the creation of all marketing 
collateral & graphics.

Panopta's most significant marketing accomplishment to date is the 
complete revamp of our marketing site. The main goals of this project 
were to bring the product to the forefront of the story we're trying to 
communicate and to increase lead conversions.

Throughout this project, I managed the overall creative direction, initial 
style boards, sitemap/IA, wireframing, and creation of graphics/
illustrations.

Below you will find a collection of some of the illustrations and product 
graphics I have created over my time with Panopta. If you’re interested in 
seeing more check out the Panopta website - all current graphics on the 
site were created by me. 

Overview

Site Redesign

Sitemap & Wireframing

Illustrations & Product Graphics

Sitemap & Wireframes
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Incident Hub Alan Hensel

Incident Details Screen & Incident Overview Screen

Define and leverage a system of incident response tools to help restructure 
the Panopta product as not only an infrastructure monitoring platform but 
also as an incident response tool.

Objective

Overview

This project encompassed an expansive system of new product features 
geared towards providing complete visibility of incidents across complex 
infrastructure setups to help resolve customer pain points. From seemingly 
smaller features like automation runbooks, performance charts/filters, and 
incident summaries to much larger undertakings like the Incident Overview 
experience, browser-synthetic checks, alert timelines, and in-dashboard 
communication, the incident hub provides tools to help teams diagnose 
and resolve incidents, automate environments/alerts, and easily 
collaborate across teams.

To begin creating the entirety of our incident management experience, 
the product team held multiple rounds of user interviews to help fully 
understand the pain points Support/Ops Teams deal with regularly.

User Interviews & Research

Pain Points

Opportunities

Incident 
diagnostics

Tool 
Management

Managing alerts and 
communicate in third-
party tools creates 
expensive tool sprawl

Communication 
outside of infrastructure 
monitoring tools creates 
a disconnect between 
data and teams which, 
prolongs the length of 
outages

There is difficulty 
correlating which 
metric(s) are causing 
specific service 
outages/errors

Third-party tools rarely 
offer historical 
documentation 
preventing easy access 
to important post 
mortem information

Manually resolving 
common service 
outages wastes time 
and hurts SLAs

Third-party incident 
response tools don't 
provide alert 
customization based 
on metric thresholds 
causing unnecessary 
alerting & team 
burnout

It’d be nice if alerting 
was highly customizable 
with app integrations and 
could be set at a more 
granular level focused 
around specific metric 
thresholds/time periods

Grouping metrics based-
on the service/outage 
they affect would help 
engineers understand 
how certain metric’s 
problems fit within the 
overall outage, as well as 
the severity of the outage 
itself

The ability 
for in-platform 
communication would 
allow teammates to 
collaborate more 
seamlessly helping lead 
to quicker remediation of 
incidents

Automating common 
diagnostic/remediation 
scripts & tasks would 
help take the burden off 
of engineers, allowing 
them to focus their 
efforts and time 
elsewhere.

Having the ability to 
easily view past & 
present incident details, 
would help provide 
engineers with 
crucial information about 
their infrastructure

Managing alerting & 
communication needs 
within the Panopta 
platform would create 
a more seamless 
experience, as well as 
help eliminate tool 
sprawl/duplication

Team 
Communication

Monitoring 
Automation Post-MortemAlerting



Incident Hub Alan Hensel

The Incident Details Screen is the center point of the incident Hub, housing 
the majority of features used to diagnose incidents, resolve incidents, 
collaborate as a team, and automate tasks.

Incident Details Experience

Incident Details Screen
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SideBar Messaging – Active Incident Pane – Performance Charts

Side Bar Messaging, Active Incidents Pane 
& Performance Charts



Incident Hub Alan Hensel

One customer need/pain point that came up in many user interviews was 
the ability to view present & past infrastructure problems to help inform 
triage/post-mortem operations. To address this need, we created the 
Incident Overview experience which allows practitioners to view the entire 
history of their infrastructure from a single location. Through the use of 
complex filtering, the Incident Overview experience gives practitioners the 
ability to identify recurring patterns and trends across their infrastructure, 
drill into historical data to help inform remediation decisions on active 
incidents, & the ability to perform quick-action incident management tasks.

Incident Overview Experience

Incident Overview Screen



Incident Hub Alan Hensel

Source Code Testing – Test Output – Test Details Modal 

While building the overall Incident Hub, we learned a lot about incident 
management and the fine granularity at which practitioners needed to be 
able to monitor their infrastructure. One highly important area Support Ops 
Engineers needed detailed visualization into were customer-facing 
interactions. To address this need, we built browser synthetic checks into 
our incident management tool-kit. Through source code testing, step-by-
step breakdowns of tasks, waterfall visualization, and detailed screenshots 
practitioners, can now test code for new deployments before releasing 
features to customers, as well as quickly identify where problems are 
occurring in already deployed interactions.

Browser Synthetic Checks



Incident Hub Alan Hensel

Alert Timeline Table – Alert Timeline  Builder

To continue to help provide IT Teams with a greater level of granularity 
within their infrastructure management & incident response, we also 
refined and built a new experience for our Alert Timelines. To help address 
user needs, we worked to create a highly configurable experience allowing 
users to customize how soon to alert teammates after an outage occurs, 
any/all channels to notify teammates on, and even the ability to focus 
alerts on specific metric thresholds. (i.e., "CPU above 90% for 5 minutes")

Alert Timelines



Culinary Academy

Role
Research & UX / UI

Task & Goal
Digital Solution for learning 
how to cook

Time
November ’19 - January ‘20

Alan Hensel



Hey Alan,
Guided Cooking Lessons

What are we learning to cook today?

Hot Seasonal Recipes to try
Italian Chopped 

Salad

Basics

Sauteing

Skills learned & used in this lesson

Equipment needed to complete lesson 

Press the icons to learn more about each

Pescetarian

Vegetarian

Dietary Filters

Basics 1

Potato

Get informed about what foods are 

going into your body.

Food & Nutrition

Explore 
individual foods

DietaryGuide

FoodGroups

Culinary Academy

Culinary academy is an immersive 
cooking experience that gives you all 
the tools necessary to plan, learn 
and cook delicious meals from start 
to finish



Research

Interviews & Persona

Competitor Analysis

To understand the main problems people experience while 
cooking, I started with competitor analysis & user interviews. 

This process started with interviews in which I spent the majority of 
time talking to interviewees about their cooking process and the 
pain points they experience throughout the process.

In tangent to conducting user interviews and developing a user 
persona, I spent time identifying direct/indirect competitors and 
conducted a competitor analysis of their products.



Goals

Needs Fears

Wants

Wants an escape from busy schedule and 
a chance to focus on self, guests and food. 

A way to more efficiently split up tasks 
between people

Efficient voice controls that also work well 
with 3rd party integrations such as Google 
Home.

Food and Healthy eating tips

User Persona

Josh is 28 years old and lives & works 
in LA at a Fintech startup where he 
leads front-end development for SaaS 
product. Having graduated a couple 
years ago, Josh is now exploring the 
personal interest of cooking. As a 
healthy activity to do after work, or 
something to do with guests, cooking 
is a new challenge Josh is trying to 
accommodate for in his busy schedule.
 
Josh is relatively new to cooking, but 
is excited to learn tasty new meals he 
can cook while also continuing to 
improve new skills.

Learn to cook new meals while also 
improving cooking skills

Something reliable that he will be able to 
cook in a timely manner given learning 
knowledge, cooking equipment, & 
available ingredients

Won’t be able to cook meal properly and 
food, time, and money will be wasted.

Experience adds stress to day, rather 
than helping relieve it

Cooking process becoming exceeding 
long/unexpected cutting into time of 
other activities

Damages technology while trying to 
cook

Wants to figure out a way to fit cooking 
into busy schedule

A cooking experience that is easy to 
follow and retain

Wants a way to be more environmentally 
conscious

Wants a way to be more environmentally 
conscious

Goal to have cooking be a mindful and 
therapeutic use of technology. 



Completitive Analysis

Thru the competitive analysis, it became 

quite apparent that a lot of experiences 

offer very similar things. 

One thing all competitors lacked was 

the ability to learn & problem-solve in 

real-time while cooking a meal. 

Competitors also lacked an experience 

that allowed easy retention of key 

recipe components like necessary skills, 

equipment, and ingredients

SideChef Mealime Tasty Home Chef Blue Apron

Voice & Motion 
Controls 

Equipment 
Inventory

in-depth learning

Visual 
Instructions

Featured & 
Suggested recipes

ingredient 
selector/filter

Dietary filter

User Profile

Grocery list

Meal Planning



Insight & Main Problems

Learn & problem-solve

One of the biggest challenges with 

current experiences is that there is 

no efficient way to learn about skills/

equipment information on the spot 

to enable users to problem solve, 

leaving many with failed meals, 

wasted time & added stress. 

No ability to expand 
knowledge

Outside of just cooking, finding 

efficient information on cooking 

methods, kitchen equipment, and 

food/nutrition is challenging. 

People want to expand their skills/

knowledge base & get informed 

about what they’re putting into 

their bodies.

The cooking experience 
is overwhelming

Interviewees agreed that cooking 

can often be overwhelming and hard 

to manage. Poorly Structured 

recipes/instructions only add to the 

confusion/frustration.

Users need a way to guarantee they can find & complete recipes from 
start to finish while also having the ability to expand their culinary 
knowledge in areas of interest.



1 of 3 larger 
categories

Search Individual 
Foods

Individual Foods

Select Recipe Begin Recipe

Select Top 
Rated Recipe

Home Page

Culinary Guide

Cooking Lessons Lesson Overview
Recipe

Overview
Recipe Steps

Select Cooking 
Lessons

Select Lesson

Select Category Select Category Select Item

User Flows

Yes

Yes

Exits recipe

YesYes

Selects Culinary 
Guide

yes yes yes

Yes

Does not select 
lesson

Next Step

Main

Secondary

Back



Pots & Pans

Cutley

Category

Category

Kitchen Equipment

Dietary Guide

Vegetarian Grains

Vegan Vegetables

Pescatarian Fruits

Paleo Protein

Dairy

Food Groups Search Foods

Food Overview

Food & Nutrition

Basic Skills

Pan Cooking

Oven Cooking

Baking

Cooking Skills

Culinary Guide

User Achievements

Guided LessonsSearch Function

Information Architecture

User Settings

Lesson Overview

Recipe Overview

Recipe OverviewAdvanced Settings Diet/Food Settings

Recipe Steps

Recipe Steps

Recipe Completion

Recipe Completion

User Achievements

Home Page



Wireframes
The wireframing process was 
extremely iterative with multiple 
rounds of improvements/
reconsiderations after numerous 
usability tests. 

Some key highlights include: 

Reorganized the App’s culinary 

guide to improve navigation

Restructured main learning path/

lessons - users all start at a 

different base knowledge, and all 

have varying goals - learning to 

cook is not a linear experience

Simplified shape & improved 

placement of in-recipe CTAs led to 

more intuitive use of recipe tips 

https://sketch.cloud/s/l5K9O/a/xlx7O5/playPrototype:



Baking Essentials

Guided Cooking Lessons

Basics

Pan Cooking

Oven Cooking

All Basics Pan Cooking Oven Cook

Skills used in this lesson 
Press to learn more about each

Basic Knife Skills

Boiling

Sauteing

Stainer

Wooden Spoon

Chef’s Knife

Cutting Board

Skillet

Medium Pot

Tools used in this lesson
Press to learn more about each

Shrimp & Basil 
Fettuccine

Pork Ragù & 
Basil Fettuccine

Orecchiette Pasta 
& Cauliflower

Select a recipe to make

Basics 1

Hey Alan,

Guided Cooking Lessons

What are we learning to cook today?

Hot Seasonal Recipes to try

Italian Chopped 
Salad

Pork & Shiitake
Congee

Cooking Lessons

Guided cooking lessons are broken 

apart by themes & interests.

 

 Within each lesson, users have easy 

access to the skills used within the 

lesson, as well all the tools they will 

need to complete the lesson

 

 Users can quickly & easily dig deeper 

into each skill/tool to find out useful 

information about each before even 

starting a recipe



Basics

40 mins
2 Servings 650 Cals/serving

See individual Steps

Recipe Summary
Ruffled whole grain creste di gallo—whose name translates to 
“rooster crest” in Italian—is the perfect match for our creamy 
tomato sauce, packed with flavor from crushed red pepper 
flakes, fresh oregano, capers, and more

Pasta & Creamy Tomato Sauce
With Summer VegetablesPotential Subsitutions

Green
Olives

Thyme Green
Peppercorns

Capparis Spinosa is a thorny perennial plant 
which bears small fruit called capers. These 
fruit are hand plucked when they are unripe 
and are used in pickles by saturating in salt 
brine or vinegar. The plant is a member of 
the cabbage family. They are found in 
varying sizes. Some are as small as peas 
while others are as big as a grape. They are 
generally used as a condiment to preserve 
foods by way of pickling. They have a strong 
and acrid taste and can be used to make 
spicy sauces or to garnish salads, meat and 
even main course food items. This distinct 
flavor of capers is what makes it very hard to 
substitute. However, there are some 
ingredients that can you use in your attempt 
to acquire the same flavor.

Pasta & Creamy Tomato Sauce

Capers

1 Zucchini

1 tbsp. Capers

2 cloves Garlic

2 tbsp. Tomato Paste

1/2 lbs. Cocktail Tomatoes

Vegetables

Ingredients

Pasta & Grains

6 oz. Creste Di Gallo Pasta

Dairy

2 tbsp. Mascarpone Cheese

1/4 c. Grated Pecorino Cheese

40 mins2 Servings 650 Cals/serv.

Needed Skills, Tools, & Individual steps

Recipe Summary
Ruffled whole grain creste di gallo—whose 
name translates to “rooster crest” in Italian
—is the perfect match for our creamy 
tomato sauce, packed with flavor from 
crushed red pepper flakes, fresh oregano, 
capers, and more

Pasta & Creamy Tomato Sauce
With Summer Vegetables

Oil & Spices

1/4 tbsp. Crushed Red Pepper Flakes

Skills Used

Necessary Tools

Ingredients

Heat a medium pot of salted water to 
boiling on high. Wash and dry the fresh 
produce. Halve the zucchini lengthwise, 
then thinly slice crosswise. If necessary, peel 
the garlic, then roughly chop. Pick the 
oregano leaves off the stems; discard the 
stems. Quarter the tomatoes; place in a 
bowl and season with salt and pepper.

Step 2

Step 1 Prepare ingredients

Basic Knife Skills Boiling

Medium Pot Chef’s Knife Bowl

Cutting Board

Zucchini1

Garlic2 cloves

Cocktail Tomatoes1/2 lbs.

Oregano1 bunch

In-Recipe Guide

When a recipe is selected, the recipe 

overview is displayed, which provides 

all the necessary information needed 

to complete the recipe

 

 Once the recipe has begun each step 

is broken down into easily digestible 

categories: skills used, necessary 

tools, ingredients & a description of 

the step

 

 Users can dig deeper into each item 

when a problem arises and get real-

time instructions about a skill, how-to 

guides & information on ingredients



Get informed about what foods are 
going into your body.

Food & Nutrition

Culinary Guide

Explore 
individual foods

Dietary
Guide

Food
Groups

Grains

Fruits

Vegetables

All FruitsGrains Vegetables

Protein Dairy

Learn more about 
individual foods

Food & Nutrition

Search Ingredients

Culinary Guide
Your everything guide to cooking skills, 
kitchen equipment & food

Food &
Nutrition

Kitchen
Tools

Cooking 
Skills

Culinary Guide

The culinary guide acts as an 

encyclopedia of knowledge spread 

across three larger parent categories: 

Cooking skills, kitchen tools, and 

Food & nutrition.

 

Within the guide, users can explore 

information about anything they 

have an interest in learning about, as 

well as tailored recipes that use the 

specific skill, tool, or ingredient that 

they are researching 



Hey Alan,

Guided Cooking Lessons

What are we learning to cook today?

Hot Seasonal Recipes to try

Italian Chopped 
Salad

Pork & Shiitake
Congee

Culinary Academy
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