The system displays the recipe text in the left panel and the extracted ingredients in the right panel. The first
step is to select the regions of text containing the ingredients (in this recipe, 3 ea adult ~ bulb of garlic). This is
done by the human, and the system subsequently shows only the text in these regions. Working from these
reduced texts, the human then manually selects ingredient names and the system stores the accumulating list of
ingredients in the database. After an initial cold start, the system partially extracts ingredients based on the
human’s choices and gradually improves its performance over time. Figure 2 shows examples of automatic
extractions.

Recipe Input - ol
= |# of Ingredients = 0

,,,,,,,,,, recipe via meal-master (tm) v8.04

title: alligator cacciatora bangquet
categories: cajun, italian, main dish
yield: 100 servings

3 ea adult alligators
15 Ib zucchini sliced
3 cn black pitted olives sliced
Lc black pepper
4 ¢ oregano
1 pk bay leaves (small box)
4 ¢ vegetable oil
50 Ib canned whole tomatoes
10 1b sliced onions
1o salt
1/2 ¢ crushed red pepper
4 ¢ diced fresh parsley
20 Ib assarted green & red
1 ea whole bulb of garlic

peppers alligators.... discard head, feet and tail_
wash and cut into individual portions, {sa how much do

3 adult alligaters weigh anyway?) borrow, beg or steal
huge cooking pot. use medium heat for oil and garlic

add alligator portians, turning often. add tomatoes,

bring to boil, simmer, add salt, pepper, red pepper,
oregano, bay leaves, and parsley. cover and simmer for

2 1/2 hours. last 30 minutes add onians, peppers,

zucchini. last 5 min. add sliced olives. serve with

salad topped with favarite italian dressing and crisp

bread. "new orleans cooks the italian way” locovozzi &
mollicone {note: this is a real recipe and there Is a

whole italian area of new orleans which as you can see

is spicy like cajun, but truely italian. i have though

of ways to make this with some other meat, because we =

Save | Cancel |[ s

(a) Ingredient extraction interface
&

3 ea adult alligators

15 Ib zucchini sliced

3 cn black pitted olives sliced
1 ¢ black pepper

4 ¢ oregano

1 pk bay leaves (small box)
4 ¢ vegetable oil

50 Ib canned whole tomatoes
10 Ib sliced onions
1 ¢ salt

1/2 ¢ crushed red pepper

rrrrrrrrrr recipe via meal-master (tm) v8.04

title: alligator cacciatora banquet
categories: cajun, italian, main dish
yield: 100 servings

3 ea adult alligators
15 Ib zucchinl sliced
3 cn black pitted olives sliced
1 ¢ black pepper
4 ¢ oregano
1 pk bay leaves (small box)
4 c vegetable oil
50 Ib canned whole tomatoes
10 Ib sliced onions
1c salt
1/2 ¢ crushed red pepper
4 c diced fresh parsley

20 Ib assorted green & red
1 ea whole bulb of garlic

peppers alligators... discard head, feet and tail
wash and cut into individual portions. (so how much do

4 ¢ diced fresh parsley
20 |b assorted green & red
1 ea whole bulb of garlic

3 adult alligators weigh anyway?) borrow, beg o steal
huna ranbinn nat 1ica modium hoat far ol and aad

(b) Selection of text area containing ingredient data
E Recipe Input
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alligators

zucchini

olives

# of Ingredients = 3

| 3 ea adult alligators
15 Ib zucchini sliced
3 ¢n black pitted olives sliced
1 ¢ black pepper
4 ¢ oregano
1 pk bay leaves (small box)
4 ¢ vegetable oil
50 Ib canned whole tomatoes
10 Ib sliced onions
1c salt
1/2 ¢ crushed red pepper
4 ¢ diced fresh parsley
20 |Ib assorted green & red
1 ea whole bulb of garlic

(c) Annotation of the ingredients
Figure 1. Ingredient extraction from recipe text

R - o
1 b asg immed/chopped = lasparagus
2th ‘. N comstarch
1ts salt salt
1 pn black pepper black pepper
2¢ milk milk
2 ¢ half-and-half half-and-half
2 th butter or margarine butter
2 tb dry sherry margarine
sherry

# of Ingredients = 9




Recipe Input -8

&
| 1 pastry for 9° ple = lpastry
n 1-1/2" pleces asparagus
X cheese
pimiento
jcornstarch
12 ts salt salt
1 pn black pepper black pepper
11/2 ¢ half-and-half half-and-half
3 eqos,slightly beaten reags
1/4 ¢ parmesan cheese,fresh grated parmesan cheese
# of Ingredients = 10
L& Recipe Input - DmEm
1 tb comn oil = com ¢
1/2 ¢ sliced mushrooms mushe
1/a ¢ onion, coarsely chopped onion
14 c gn pepper,coarse chop bell pepper
2¢ ton ,chopped tomatoes
1/2 ts basll,dried basil
1/4 ts black papper black pepper

1 1b cod,cut into 1" cubes cod
# of Ingredients = 8

Figure 2. Examples of automatic ingredient extraction from recipes using the database (blue indicates that the ingredient’s name contains
two words)

TABLE 1. AN EXAMPLE CONVERSION TABLE FOR “AVOCADO”

Name Replacement
avacado avocado
avacdos avocado
avacodo avocado
avocadas avocado
avocado
avocados avocado




