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Database Workshop



Recipes

Questions:

* What is the name of the recipe?
* When was it created?

* How many servings are there?

 Attributes?
* Relationships?

5 iac?
Categories: e List of ingredients?

* How do | get information about
the process of creating a dish?

 What category does it fall into?

 What will be the price of this
meal?

 What allergens does it contain?



Ingredients

e Attributes?
* Relationships?
e Categories?

Questions:

e What is the name of the
ingredient?

* What category does it fall into?

* Will the price of the ingredient
be discussed, or will the price of
the dish just be estimated?

 What allergens does the
ingredient contain?



What next?

* Vitamins

* Allergens

* Prices

* Preparation



recipe

Earl Grey Tea

Category: drinks

Method: brewed

Difficulty: 1 (1 = easy, 10 = very difficulty)
Country of origin: UK

Total time: 5 min

Description:

Boil the water. Prepare a cup of tea. Pour hot
water over the tea leaves. Leave to infuse for 3
minutes. Remove the tea leaves. Optionally,
sweeten the tea or add milk to taste. Serve.

Price: cheap
e Attributes: vegetarian, vegans (without milk)

Ingredients for 1 person:
e 250 ml water

* 3 g earl grey tea leaves
* 4 g sugar (optional)

e 50ml milk (optional)

Allergens
e 7 (milk)



	Slide 1: SmartCook project
	Slide 2: Database Workshop
	Slide 3: Recipes
	Slide 4: Ingredients
	Slide 5: What next?
	Slide 6: recipe Earl Grey Tea

