Artificial Intelligence in Cooking

1. Introduction

Artificial Intelligence (Al) refers to computer systems that simulate human intelligence processes
such as learning, reasoning, and decision-making. In the culinary world, Al is transforming how food
is prepared, customized, and delivered. From smart kitchen appliances to recipe recommendation
systems, Al enhances efficiency, creativity, and personalization in cooking.

2. Applications of Al in Cooking

o Smart Kitchen Appliances: Al-powered ovens and cooking devices automatically adjust
temperature and cooking time for optimal results.

« Recipe Recommendation Systems: Al suggests recipes based on dietary preferences,
allergies, and available ingredients.

« Food Recognition Technology: Computer vision systems identify ingredients and provide
cooking instructions.

« Robotic Chefs: Automated cooking systems prepare meals with precision and consistency in
commercial kitchens.

« Inventory Management: Al tracks food stock levels and reduces waste through predictive
analysis.

3. Benefits of Al in Cooking

« Improved efficiency and time-saving in meal preparation.
o Personalized nutrition and diet planning.
o Reduced food waste through smart inventory tracking.

« Consistency and quality control in restaurants and food production.

4. Challenges and Considerations

Despite its advantages, Al in cooking faces challenges such as high implementation costs,
technological limitations, data privacy concerns related to user preferences, and resistance to
automation in traditional culinary settings. Balancing innovation with culinary creativity remains an
important consideration.



5. Future Trends

The future of Al in cooking includes advanced personalized nutrition systems, fully automated
kitchens, Al-assisted food design, and greater integration with health monitoring devices. As
technology evolves, Al is expected to play a major role in shaping modern culinary practices.

Basic White Bread (Soft + Fluffy)
Ingredients

3 % cups all-purpose flour

1 packet (2 Y4 tsp) active dry yeast

1 cup warm water (not hot — think “bath water” warm)
2 thsp sugar

1 tsp salt

2 tbsp oil or melted butter

Instructions

1. Activate the yeast

In a bowl, mix warm water + sugar + yeast.

Let it sit for 5-10 minutes until foamy.

(No foam = yeast is dead. We do not negotiate with dead
yeast.)

2. Make the dough
Add olil, salt, and flour gradually.
Mix until it forms a dough.

3. Knead
Knead for about 8—10 minutes until smooth and elastic.
If it sticks too much, add a little flour — but not too much.

4. First rise
Place in an oiled bowl, cover, and let rise for 1-1.5 hours
until doubled in size.

5. Shape + second rise

Punch it down gently (very satisfying).

Shape into a loaf and place in a greased pan.
Let it rise again for 30—-45 minutes.

6. Bake
Bake at 180°C (350°F) for 30—35 minutes.


🍞 Basic White Bread (Soft + Fluffy)
🧂 Ingredients

3 ½ cups all-purpose flour

1 packet (2 ¼ tsp) active dry yeast

1 cup warm water (not hot — think “bath water” warm)

2 tbsp sugar

1 tsp salt

2 tbsp oil or melted butter

👩‍🍳 Instructions

1. Activate the yeast
In a bowl, mix warm water + sugar + yeast.
Let it sit for 5–10 minutes until foamy.
(No foam = yeast is dead. We do not negotiate with dead yeast.)

2. Make the dough
Add oil, salt, and flour gradually.
Mix until it forms a dough.

3. Knead
Knead for about 8–10 minutes until smooth and elastic.
If it sticks too much, add a little flour — but not too much.

4. First rise
Place in an oiled bowl, cover, and let rise for 1–1.5 hours
until doubled in size.

5. Shape + second rise
Punch it down gently (very satisfying).
Shape into a loaf and place in a greased pan.
Let it rise again for 30–45 minutes.

6. Bake
Bake at 180°C (350°F) for 30–35 minutes.
It’s done when it sounds hollow when tapped.




