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Summary

FridgeHack is your private chef, using intelligent algorithms to generate a whole new range of
flavours. The system is sustainable in that expired products within your fridge are prioritised as
needing to be used. The system then generates a bespoke meal recipe just for those ingredients
selected.

It generates a picture of the recipe to help illustrate the potential product and provides a written
step-by-step recipe that can be saved to your curated cookbook within the app.

This could potentially save you hundreds of pounds a year and allows you to explore new recipes
whilst lowering your carbon footprint by reducing food waste.

App Workflows

Scanning an item to
input to your virtual
fridge



Generating a recipe
based on close to
expiry items (or items
of choosing)





Value proposition



Setting out the models for the project

As the project was designed in Django, it made sense to first discuss the models (OOP) that would
be used within the project.

We drew out a brief diagram and model list to illustrate our thoughts:

The above shows the final structure.



Wireframes



Impact of the project

Every week, food wasted from a single UK family contributes an estimated 23.3 kg of carbon emissions. [1
& 2]  Food waste amounts for nearly 15% of UK families’ carbon footprints, costs the average UK
household £14 per week. [3] Reducing food waste could have a dramatic impact on both the planet and
your wallet.

Using food that is about to expire

When food gets near its expiration date the program will automatically send you an email. The email will
include some recipe ideas to use the expiring ingredients. Hence, allowing the user to drastically minimise
their food waste, saving more and in turn, reducing their carbon footprint.

Figure 1 [An example of an email sent to a user]

Figure 2 [Additional generated email recipes]



Barcode scanning



Example generated recipes and images



AI and API Implementation

Open Food Facts API provided us with access to a vast variety of information about a product by executing
a UPC (barcode) search. By making use of this and a camera barcode scanner, we are able to offer our
users the opportunity to add products to their “virtual fridge” within a few seconds. Open Food Facts API not
only returns the ‘product name’, but also returns the ‘brand name’, and even provides a photo of the
product (when available), allowing our users to remind themselves of the state of their fridge from
anywhere.

In order to help our users make the most of what’s already in their fridge, we decided to implement
OpenAI’s GPT-3 ‘Davinci’ model to generate recipes using existing items. The model takes as input a
simple prompt, such as: “Come up with a recipe including tomatoes, cucumbers and feta cheese.”, and
come up with a concise recipe for a greek salad. But to further tempt our users to try these recipes, we had
OpenAI’s Image Generation model generate an image with the prompt being the title of the recipe it just
suggested. The recipe and the image preview of it both show up for the user on a single page, at which
point the user can favourite it and save it for later.



Appendix:
[1] 23.3 kg of carbon per family per week from food waste
https://www.bbc.com/future/article/20200224-how-cutting-your-food-waste-can-help-the-climate#:~:text=Th
ey%20discovered%20that%20each%20family,23.3kg%20of%20carbon%20emissions.

[2] 8.1 tons of carbon emissions per household per year
https://heatable.co.uk/boiler-advice/average-carbon-footprint#:~:text=In%20short%20the%20report%20mak
es,current%20average%20of%208.1%20tonnes.

[3] Food waste costs the average UK family £728 per year
https://www.theecoexperts.co.uk/home-hub/food-waste-facts-and-statistics#:~:text=Average%20food%20w
aste%20per%20household%20per%20day%20in%20the%20UK&text=This%20adds%20up%20to%20eigh
t,adds%20up%20to%20%C2%A3728.

https://www.bbc.com/future/article/20200224-how-cutting-your-food-waste-can-help-the-climate#:~:text=They%20discovered%20that%20each%20family,23.3kg%20of%20carbon%20emissions
https://www.bbc.com/future/article/20200224-how-cutting-your-food-waste-can-help-the-climate#:~:text=They%20discovered%20that%20each%20family,23.3kg%20of%20carbon%20emissions
https://heatable.co.uk/boiler-advice/average-carbon-footprint#:~:text=In%20short%20the%20report%20makes,current%20average%20of%208.1%20tonnes
https://heatable.co.uk/boiler-advice/average-carbon-footprint#:~:text=In%20short%20the%20report%20makes,current%20average%20of%208.1%20tonnes
https://www.theecoexperts.co.uk/home-hub/food-waste-facts-and-statistics#:~:text=Average%20food%20waste%20per%20household%20per%20day%20in%20the%20UK&text=This%20adds%20up%20to%20eight,adds%20up%20to%20%C2%A3728
https://www.theecoexperts.co.uk/home-hub/food-waste-facts-and-statistics#:~:text=Average%20food%20waste%20per%20household%20per%20day%20in%20the%20UK&text=This%20adds%20up%20to%20eight,adds%20up%20to%20%C2%A3728
https://www.theecoexperts.co.uk/home-hub/food-waste-facts-and-statistics#:~:text=Average%20food%20waste%20per%20household%20per%20day%20in%20the%20UK&text=This%20adds%20up%20to%20eight,adds%20up%20to%20%C2%A3728

