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Domain Background

• Chefs need to keep cost low

• Ingredients cost changes all the time

• But the price on a menu doesn’t
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User Research

• Existing tool: Optimum Control

• User Requirements:
o Create and adjust recipes based on ingredients cost
o Monitor the fluctuation of ingredients cost



4



5

User Research

• Existing tool: Optimum Control

• User Requirements:
o Create and adjust recipes based on ingredients cost
o Monitor the fluctuation of ingredients cost



6

What-Why-How

Attribute Name Attribute Type Level/Range
Name Categorical 10-100
Category Categorical 3-8
Ingredient Categorical <10 in one recipe, 

100-400 in total
Amount Ordered 0.1-1000
Cost Ordered <10
Price Ordered 1-50

Recipes: Multi-dimensional table
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What-Why-How

Attribute Name Attribute Type Level/Range
Category Categorical 5-10
Name Categorical 100-400
Item Number Categorical 100-400
Cost Ordered 2-50
Pricing Date Ordered A year

Ingredients cost: Time-series table
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Requirement 1: Create and adjust recipes 

What:

Multi-dimensional

table

What-Why-How

Why: Present

Compare

How: 

Stacked bar chart
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Requirement 2: Monitor ingredients cost

What: Time-series

table

What-Why-How

Why: Present

Compare

Summarize

How: Line chart

Bar chart

How: Aggregate

Select
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Visualization Solution



12

Visualization Solution
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Visualization Solution
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Visualization Solution
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Implementation

• QT for desktop application (C++)

• QCustomPlot for visualizations

• About 10K LOC
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• Data integrity & consistency is crucial
o Suppliers vary in formatting, are error prone
o Data is actively changing 
o Data is being produced regularly

Implementation
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Demo

Switch to Live Demo
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Limitation & Future Work

• Sales reports integration
o Everyone records this differently

• Further data visualizations
o Visualize everything!

• Auto alert for expensive recipes

• Automate more pricing guides



thank you


