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Shadow Cooking: Situated Guidance for a Fluid Cooking Experience
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Although cooking is one of the most popular activities in the home, making a new dish by reading a recipe is not a trivial task.
People may lose their current position in the recipe, misunderstand the required amount of ingredients, and be confused by what
they should do next. Shadow Cooking guides users with situated, step-by-step information projected on a kitchen counter. It
consists of a depth camera and a projector installed above the kitchen counter. The system lets the user arrange necessary
ingredients and utensils in accordance with projected information, which are provided one by one. Then it instructs the user what
to do next with information projected directly onto the utensils and ingredients. The system also integrates a digital kitchen scale
with the recipe so that the user is automatically prompted with required weight based on the ingredient currently being measured.
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Figure 1 An operation scene of Shadow Cooking system.
Cooking instruction is directly projected onto the kitchen

counter. Step moves on according to the user’s progress.
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Figure 1 System configuration of the system.
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Figure 3 (1) A real scene of a kitchen counter, (2) a

corresponding depth image for recognition.
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3. Shadow Cooking
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Figure 4 Operation steps. (1) The user sets all the ingredients and utensils onto the shadows. (2) The steps moves forward by

detection of object movements and scale amount or by placing hands over an image as shown (3) The user follow the instructions

visualized with lines and some words. In this figure, the system is requiring the user to put 50 grams of sugar into a bowl.
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