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The idea and ispiration



Store recipe in convenient and beautiful place

All your recipes
in one place
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Generating your recipe...

Boiled shrimps
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Design



Design: sign in/sign up and recipe pages
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Cooking Corner
Username: Olgal.ove

Login Name: Olga

Surname: lvanova
Password Mt

Email oivanova@gmailcom

Cooking experience: 5 years
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Saarch Homa

Boiled shrimps

40 & 13min

Author @ Oigalor

Easy Lasagna in
Pan
41 & 4 min
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slow cooker
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Homa Profile

: Chicken in soy
Boiled shrimps s
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Easy Lasagna in Charlotteina
Pan slow cooker
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Design: recipe details
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Bolled shrimps
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Prepare the necessary ingredients
The shrimp should be appracdamately
tha same size, whole., the ico coat
should not be thick. otherwise the
shrimgp will lose a Lot of weight during
the defrosting process. Typically,
shrimp on sale are already pre-
A\ bolled so they cook quite quickly e

&

Bolled shrimps
48 =k v Author: Olgalove

Prepare the necessary ingredients
The shrimp should be appracdamately
tha same size, whole., the ico coat
should not be thick. otherwise the
shrimgp will lose a Lot of weight during
the defrosting process. Typically,
shrimp on sale are already pre-
A\ bolled so they cook quite quickly e

Bolled shrimps
48 ke Author: Olgalove
Prep trme Cociang e Porticos
5 mins 10 mins 5 meals
Category Total tme foot me
Seafood 15 mins 0 mins
Description:

Ths ample seafood snach ecpa can by mads with
fressh) frogen shomp from B supemmared
Comments:

1% better 1o cat tivs dish with a fresh, cold
Lrswestenod drink (kass or bosr)

Nutntono Proteins Fats Cartis
33 keal 79 og og

Dishes:

Pan. cotancine platas

Source: hipa #1000 meru/cocking 26887 -Sak-ver
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esign: recipe import from
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Development



Mobile, frontend, backend: stack
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Challenges



Web server attacks




Future development



Useful links



Github repositories




Try app and website!






