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Discover the new features we have just added LEARN MORE —

EM

@ You are on Free Tier

You have used 0% of your Free Plan this month. Upgrade to the Pro Plan to generate unlimited recipes!

o What ingredients you have? Select from the list or type any ingredients to add them. Note: You can
add any ingredient not present in the standard list by, simply, typing_it in the search box

Search or add Ingredient >

e What meal do you want to cook?

Lunch v
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P = = 5 \[15 def recognize image(image path):
é%iijr - " Recognize the image using VGG16 model and return the top prediction """
LE : : - - .
I
21 on
RIS E repi j
RiResEa image preprocessed = load and process image(image path)
g e

predictions = model.predict(image preprocessed)

top predictions = decode predictions(predictions, top=1)
toplprediction name = top predictions[@][@][1].replace(’ °,
return toplprediction name
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df = load data(input json path)
df = preprocess data(df)
= df.drop(columns=[ "calories’])
= df[ "calories’]

model =

input json path =
model output path =
model type = "xgboost’

‘data.json’

‘calorie model.pkl®

&l

) &E

A

=] &
5r H

train model(X, y, model type=model type)
save _model (model, model output path)

main(input json path, model output path, model type)

B REhE

def main(input json path, model output path, model type='random forest’):

BB H AT



step2 : BATRES:
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B2 & # B 385 45 & (Recognize : lemon)

G

B 1 # E &F B 8 {& (Prediction : 2299.79)

S

Recognized: lemon
Prediction: 2299.7900390625

2F : 35 32 A XGBoost R VGG16 81 1E A

#MTRIMXE  FEEMRBAR
3 | iz E N\ & e (lemon ~ #HELY - &N F3H)
o Namz:rzlc.l:riztt:re;i-:i:iieu(:::on - Classic French Tarte/;:rtCitron-Fresh Lemon ? ﬁ ﬁ m 3$E ﬁ ‘:l:

Easy Peasy Lemon Squeezie All-In-One

Lemon Drizzle Cake! %i . il‘.%, % % CheFGPT ﬂ{] ﬁ J

A



Easy Peasy Lemon Squeezie All-In-One Lemon Drizzle Cake!

Ingredients

5 ounces self-raising flour

1 teaspoon baking powder

4 ounces butter, softened

4 ounces golden caster sugar
2 tablespoons lemon curd

1 large lemon, rind of, grated \ ’

2 eggs, whisked \

1 tablespoon water or 1 tablespoon lemon juice =
1 large lemon, juice of 2

4 ounces granulated sugar

b ]
WARY :
Preheat oven to 325 F, 175 C or Gas mark 3 °

Grease and line a 2 Ib loaf tin or round cake tin

Put all the cake ingredients together into a large bowl & mix thoroughly with a wooden spoon and then a hand held mixer for a maximum of 3 minute
Pour into the prepared loaf or cake tin & bake for 45 minutes or until a skewer inserted comes out clean.

AN
While the cake is baking, make the syrup. - ﬁ \ Jﬂ V( i ( 1 6 '\.‘ﬁ} - = IF- ]L ’
Mix the lemon juice and sugar together - no need to heat it up. o = * 2 1

On removing the cake from the oven, pierce all over the top with a fine skewer or fork - keeping the cake in the tin.

;_“

Whilst the cake is still hot, pour the syrup over the top of the cake. Leave in the tin to cool.

The syrup will leave a crunchy residue of sugar and be sticky to touch too! Ty == = 'y g* ‘ fi‘ h) ‘Jq \ , ‘Jq \ E
Keeps well, if you can hide it for long enough! > n'- ““: - AN 1% | S 1% | S

Nutrition

calories 391.4g

o HHMEE - HEA® —FE4
S ) 0 = =

saturatedFatContent 10.3g * ‘:la ad 1 “\‘:
cholesterolContent 102.6mg

sodiumContent 519.7mg

e ChefGPT £ AR &5 & B Fl A &
TR - &1 ERE 6 Sk

proteinContent 4.6g
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