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Figure 1. Layered System Architecture: an Overview
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Step # Recipe cooking procedure in steps
1 Dice bell peppers. Slice squash and mushrooms.
2 Cook pasta according to package directions in unsalted
water.
Meanwhile, in a large skillet melt butter. Add bell peppers;
3 cook and stir occasionally until barely tender, about three
minutes.
4 Add squash and mushrooms; cook and stir occasionally until
barely tender, about four minutes.
5 Drain pasta; toss with vegetables in skillet.
In the saucepot in which the spaghetti was cooked, combine
6 ricotta, mozzarella, milk, Parmesan, Italian seasoning, salt
and black pepper. Over a medium-low heat cook and stir
cheese mixture just until hot, about 1 minute.
7 Add reserved pasta and vegetables; toss to coat; remove to
a serving platter.

Table 1. Cooking Procedure of “Triple Cheese Pasta

Primavera”
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. 3: Meanwhile, in a large skillet
Triple Cheese N ’ X e
Pasta Primavera B==3 meltbutter. .Add beI'I peppers; Bl action £ stir
cook and stir occasionally until
barely tender, about three
minutes.
L | action n: remove

Recipe Level

Composite Level

Primitive Level

Figure 3-1. Parsing the Cooking Procedure
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3.2 Constraints and Rules
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4. APPLICATION IN REAL LIFE

4.1 Recipe Pattern Identification
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Figure 4-1. Cooking Graph of “Kung Pao Pork”
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Figure 4-3. Sample Patterns

Pattern Action & Ingredient | Effect

Marinating Marinate main ingredient with 1. Dispel lingering raw tastes of the
seasoning ingredients (salt, main ingredient (e.g. fish, meat)
Shaoxing wine, ginger, etc.) 2. Enhance the taste

Coating Coat main ingredient with 1. Keep main ingredient(s) tender
starch (water, egg) 2. Preserve its juice/nutrients

Passing Oil | Fry the whole ingredient in a 1. Improve main ingredient's (e.g.
large amount of oil usually with | meat, poultry) texture and color—
coating. Then remove from oil. make the outside crisp and the

inside tender with fragrance
2. Shorten main cooking time

Blanching Boiling Water Blanching: Place 1. Preserve vegetables’ color and
(leaf) vegetables or small meat | destroy harmful enzymes.
in boiling water, boil again and 2. Dispel raw taste
simmer very briefly. Then 3. Dissolve out blood or impurities
remove from water. 4, Adjust several ingredients’
Cold Water Blanching: Place cooking time to be coherent
root/stem vegetables, large 5. Shorten main cooking time
meats/ bones/ haslets in cold
water, heat until boiling,
simmer briefly and remove.

Steaming Steam in a sealed container. 1. Preserve original taste/juice/
Control temperature and nutrient
duration based on ingredient’s 2. Pre-cook and shorten the main
texture and quantity. cooking time

Thickening Starch Water / Sauce 1. Let delicious sauce adhere to
Thickening: Mix a little starch ingredients, thus well mix and uplift
(and seasoning ingredients) the taste.
with water. Add it into the wok 2. Enhance a dish’s luster and keep
when the dish is almost its fresh state
cooked, stir a few times until all | 3. Heat preservation




[ ingredients are well mixed. [ 4. Outstand a dish’s character

Table 2. Constitution and Effect of Patterns
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Figure 4-4. Template Selection and Instantiation
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Materials

tomato 1009
bean curd 200g
green union shredded 59
salt 39
soy sauce 20g
MSG 1tbsp
adest

Steps

« Preparations
+ Wash tomatoes, stripped off skin, cut into Lem square
+ Wash bean curd(Tofu), cut into about 1.5cm thick(4cm long, 3cm

ide)
« Put the diced bean curd into 60% heated oil and fry both sides til
« Add tomatoes, soy sauce and a lftle salt, stir fry.

« Fire cook in a covered vessel 3~5 minutes.
« Before serve, add green union shredded and MSG, mix them up.

st
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RecipeView, @ City University of Hong Kong, 2005-2006
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6. CONCLUSION AND FUTURE WORK
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