
Wan der ing among the en gi neers, strat egy direc tors and man agers of some thing called “con nected
cus tomer ex pe ri ence” at the Smart Kitchen Sum mit, one had to won der: do any of th ese peo ple ac tu- 
ally cook? The con fer ence, now in its third year, brings to gether peo ple on the front lines of tech nol- 
ogy to fig ure out how to move the dig i tal rev o lu tion deeper into the kitchen. The kitchen is where
Amer i cans spend 60 per cent of their time at home when they are not sleep ing, says Yoon Lee, a se- 
nior vice pres i dent at Sam sung. That’s why so many tech com pa nies are fo cused on it.

Al most ev ery one here at Be naroya Hall, the home of the Seat tle Sym phony – whether an ex ec u tive
from a ma jor ap pli ance man u fac turer, a Google en gi neer or a hope ful young en trepreneur with a pop- 
u lar Kick starter con cept – agrees that it is only a mat ter of five to 10 years be fore ar ti fi cial in tel li gence
has a per ma nent seat at the din ner ta ble.

The com ing kitchen tech nol ogy, they say, will go well be yond a screen on the fridge door that al- 
lows you to check the weather while you search recipes. Your power blender may be able to link to a
de vice on your wrist that’s been track ing your diet, then check in with your freezer and your kitchen
scale. It could set up the right smoothie recipe based on what’s on hand, how much weight you’ve
gained and which fruit you pre fer.

Your oven will be able to de cide how and when to start roast ing the salmon, then text the fam ily
when din ner’s ready. Your fridge may be able to place a shop ping or der, based on a care ful study of

Ar ti fi cial in tel li gence could in fil trate the kitchen within 10 years, says Kim Sev er son.
But do hu mans re ally want to hand over con trol of the shop ping list to the fridge?
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how much you like to pay for cer tain items, whether you want them or ganic and whether peaches are
in sea son.

Ar ti fi cial in tel li gence will even tu ally un der stand your cook ing needs so well that you need only tell
a de vice that you’d like to make your grand mother’s chicken and noo dles on Thurs day, and all the in- 
gre di ents will be or dered, paid for and de liv ered in time to cook. And when you start to cook, a vir tual
sous chef will help with tech nique; a smart pan will sug gest you turn down the heat be fore you scorch
the onions.

The smart kitchen might even track how much of the dish you end up throw ing away, and let you
know who took the last beer in the fridge. (Don’t worry! It or dered more.) “We are cre at ing new ac- 
tors in our kitchens,” says Re becca Ch es ney, re search direc tor of the Food Fu tures Lab at the In sti tute
for the Fu ture, a non profit re search cen tre in Sil i con Val ley that stud ies the im pact of tech nol ogy on
hu man val ues. “We are talk ing to them and they are talk ing back to us,” she says in a speech to the
con fer ence, which she urges to think first about what cooks might need in the kitchen and then de- 
sign the tech nol ogy to help them.

But based on the buzz here, many peo ple see a fu ture in which no one will need to know how to
cook at all. “You’ll get ap pli ances and hard ware that lets you per form at a higher level of pro fi ciency
than what you can train for,” says Nikhil Bho gal, a founder and the chief tech ni cal of fi cer of June,
which makes a wi-fi-

en abled oven by the same name that recog nises the food you put into it and tells you how to cook
it pre cisely.

The smart kitchen might even track how much of the dish you end up throw ing away, and let you
know who took the last beer in the fridge

Much of this is still just a glint in an en gi neer’s eye. To truly con nect ev ery thing in the kitchen,
tech nol ogy and recipes will have to be stan dard ised in such a way that food can be tracked from the
farm to the plate. The dream ers here talk of in vent ing a sin gle data base, like iTunes, for recipes, or
even do ing away with recipes al to gether.

From the stage, Amer i can TV cook ing per son al ity and cook book au thor Tyler Florence goes as far
as to de clare that “recipes are com pletely dead”, in the way that pa per road maps are dead. He then
an nounces that he is join ing a “pro pri etary con nected food plat form” startup called In nit.

In nit is still in devel op ment, but it ap pears to be soft ware based on on line recipes that have been
bro ken down into prepa ra tions for var i ous starches, pro duce and pro teins. It will even tu ally learn,
through the mir a cle of ar ti fi cial in tel li gence, what sauce you like on your chicken and whether you
have chicken in the fridge, and then give you a recipe for it.

Cooks at the con fer ence are scep ti cal. It is hard to find any one who wants to dis cuss the joy that
comes from cook ing, or the es cape from a hec tic, tech ni cal life that softly scram bling an egg in the
morn ing can bring. None of the tech ni cal so lu tions seem to ac count for how a cook might con sider
the ripeness of a pear, or thrill from cre at ing a new recipe out of a pile of fresh mush rooms. The sense
of sat is fac tion in learn ing a new dish or get ting bet ter at some thing doesn’t seem to be part of the
kitchen of the fu ture.

“The as sump tion is that we’re all very busy, but want to cook like a chef at home so we don’t waste
time mak ing a meal that doesn’t look or taste good,” says Amanda Gold, a for mer food jour nal ist who
now con sults with chefs and food com pa nies. Al though she em braces tech nol ogy that brings peo ple



back to the kitchen, Gold says cook ing is both cre ative and emo tional. “If cook ing be comes such a
guided process that you don’t have any emo tion around it, you’re go ing to take the heart out of it.”


