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Food and cooking design

A study on the relationships between food ingredients and cooking methods through an analysis of

three family restaurant chains menus and an interview survey with a professional cooking chef.
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Fig.1 An Example of a combination of ingredients and cooking
methods ("Peperoncino” of restaurant A)

Table 1 Types of ingredients (Top 7 types).
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3t &kt Adt Bit Cit
JEfL BME SARE (&) -3 BME SARE (&) [[[:304 B4 SR (&) 44 BHE SR (&)
1 h¥ 64 1 Fu—Tdqn 30 1 SrfiqE 29 1 h¥ 52
2 A 63 2 FEhE 29 2 Eh¥ 28 2 SEA 38
3 Fh¥ 57 3 =v=y 28 e 28 3 5 32
4 x 55 4 F—Z 27 3 L3S 21 4 BE 29
5 F—X 51 5 Ne— 23 Y=z 21 5 e 28
5 5 51 6 k= bk 20 F—X 27 6 =o% 27
7 Lenng 50 7 Lepng 17 7 * 23 KR 27
Table 2 Types of cooking methods (Top 7 types)
3 & Azt Bit Ctt
G Rk EAE®) IO - EAE®) G R EAE %) Wk EE EAE®)
1 #®TH 24.7 1 #< 33.8 1 #< 25.3 1 #Th 28.0
2 #< 20.8 2 WA 25.0 2 BIF5 22.5 2 BIFD 22.4
3 B3 16.7 3 BH% 20.9 3 #wT3 20.3 3 %5 17.7
4 %3 14.1 4 #5 10.8 4 #%®< 121 4 "< 10.3
5 < 9.6 5 %< 5.4 3 121 5 < 9.1
6 w5 9.3 6 Y 3.4 6 wHd 6.0 6 *Y 8.2
7 %Y 4.8 7 ®ifs 0.7 7 *T 1.6 7 HHd 4.3
Table 3 Types of ingredients and cooking methods combinations (Top 7 types)
3 AE Adt B4t Cit
B BHE  BEE EEES B BHE WEE ERES G AHME BEE ERES Bz RHE  BEE  ERES
1 * < 55 1 Fh¥ D 23 1 FheE < 28 1 5EA #WTH 38
2 Fh¥ < 40 2 F—X #< 21 2 Lenld  BIFR 26 2 * %< 24
3 58k TR 38 3 NE— #< 16 3 4 < 26 3 TE B1F5 21
4 4R < 35 4 Lenng < 15 4 * #r< 23 4 hEFr BB 16
5 B < 34 FU—TEAL BB 15 /e < 23 5 e B3 15
6 F—X #< 33 6 =v=4  Bod 13 6 Joyay— #@TH 21 +935 BiFs 15
7 Lepng  BIFd 30 =>=4 < 13 7 R < 20 7 5 #Y 14
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WIZFREEOMRMEE CTH 5 (32 5) . ATl Kk 6 [
/N0 (|, 2. 14 8, BATIEEAKS E, &/N0E,

Table 4 The number of ingredients used in a plate.

5 & &K =/ME FHfE
At 13 1 5.76
Bt 12 1 4.95
Ctt 13 1 4.99

Table 5 The number of cooking methods used in a plate.

& & PN =/ME FiE
Att 6 0 2.14
Bt 5 0 2.00
Ct#t 5 0 1.66

Table 6 The number of ingredients used in a menu.

& S PN &/IME FifE
Att 13 1 5.76
B#t 14 1 5.71
Ct#t 29 1 8.83

Table 7 The number of cooking methods used in a menu.

& & =AfE =/IME FyfE
Att 6 0 2. 14
B#t 5 1 2.24
C#t 1 0 2.54
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