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I’ve been having an absurd amount of fun recently using LLMs for cooking. I started out using them for basic recipes, but as I’ve grown more confident in their culinary abilities I’ve leaned into them for more advanced tasks. Today I tried something new: having Claude vibe-code up a custom application to help with the timing for a complicated meal preparation. It worked really well!


A custom timing app for two recipes at once

We have family staying at the moment, which means cooking for four. We subscribe to a meal delivery service called Green Chef, mainly because it takes the thinking out of cooking three times a week: grab a bag from the fridge, follow the instructions, eat.

Each bag serves two portions, so cooking for four means preparing two bags at once.

I have done this a few times now and it is always a mad flurry of pans and ingredients and timers and desperately trying to figure out what should happen when and how to get both recipes finished at the same time. It’s fun but it’s also chaotic and error-prone.

This time I decided to try something different, and potentially even more chaotic and error-prone: I outsourced the planning entirely to Claude.

I took this single photo of the two recipe cards side-by-side and fed it to Claude Opus 4.5 (in the Claude iPhone app) with this prompt:


Extract both of these recipes in as much detail as possible

[image: Two recipe cards placed next to each other on a kitchen counter. Each card has detailed instructions plus photographs of steps.]



This is a moderately challenging vision task in that there quite a lot of small text in the photo. I wasn’t confident Opus could handle it.

I hadn’t read the recipe cards myself. The responsible thing to do here would be a thorough review or at least a spot-check—I chose to keep things chaotic and didn’t do any more than quickly eyeball the result.

I asked what pots I’d need:


Give me a full list of pots I would need if I was cooking both of them at once



Then I prompted it to build a custom application to help me with the cooking process itself:


I am going to cook them both at the same time. Build me a no react, mobile, friendly, interactive, artifact that spells out the process with exact timing on when everything needs to happen have a start setting at the top, which starts a timer and persists when I hit start in localStorage in case the page reloads. The next steps should show prominently with countdowns to when they open. The full combined timeline should be shown slow with calculated times tor when each thing should happen



I copied the result out onto my own hosting (you can try it here) because I wasn’t sure if localStorage would work inside the Claude app and I really didn’t want it to forget my times!

Then I clicked “start cooking”!

[image: The recipe app shows a full timeline with 00:00 Preheat Oven and onwards, plus a big Start Cooking button. In the animation clicking the button starts a timer clicking up, adds a Do this now panel showing the Start all prep work step, shows Coming Up Next with timers counting down to the next steps and updates the full timeline to show local clock times where it previously showed durations from 00:00 upwards.]

Here’s the full Claude transcript.

There was just one notable catch: our dog, Cleo, knows exactly when her dinner time is, at 6pm sharp. I forgot to mention this to Claude, which had scheduled several key steps colliding with Cleo’s meal. I got woofed at. I deserved it.

To my great surprise, it worked. I followed the recipe guide to the minute and served up both meals exactly 44 minutes after I started cooking.

[image: A small bowl (a beautiful blue sea textured bowl, made by Natalie Downe) contains a chickpea stew. A larger black bowl has couscous, green beans and blackened cauliflower.]

The best way to learn the capabilities of LLMs is to throw tasks at them that may be beyond their abilities and see what happens. In this case I fully expected that something would get forgotten or a detail would be hallucinated and I’d end up scrambling to fix things half way through the process. I was surprised and impressed that it worked so well.

Some credit for the app idea should go to my fellow hackers at /dev/fort 2 in 2009, when we rented Knockbrex Castle in Dumfries, Scotland for a week and attempted to build a cooking timer application for complex meals.



Generating recipes from scratch

Most of my other cooking experiments with LLMs have been a whole lot simpler than this: I ask for a recipe, ask for some variations and then cook one of them and see what happens.

This works remarkably well considering LLMs have no taste buds.

I’ve started to think of this as asking LLMs for the average recipe for a dish, based on all of the recipes they have hoovered up during their training. It turns out the mean version of every guacamole recipe on the internet is a decent guacamole!

Here’s an example of a recipe I tried recently that worked out really well. I was helping Natalie run her ceramic stall at the farmers market and the stall next to us sold excellent dried beans. I’ve never used dried beans before, so I took a photo of their selection and asked Claude what I could do with them:


[image: Several bags of tasty looking beans of different varieties and colors] [image: More bags of beans.]

Identify these beans



It took a guess at the beans, then I said:


Get me excited about cooking with these! If I bought two varietiew what could I make



“Get me excited” switches Claude into a sort of hype-man mode, which is kind of entertaining:


Oh, you’re about to enter the wonderful world of bean cooking! Let me get you pumped about some killer two-bean combos: [...]

Mixed bean salad with lemon, olive oil, fresh herbs, cherry tomatoes—light but satisfying [...]



I replied:


OK Bean salad has me interested—these are dried beans. Give me some salad options I can make that would last a long time in the fridge



... and after some back and forth we arrived on the recipe in this transcript, which I cooked the following day (asking plenty of follow-up questions) and thoroughly enjoyed.

I’ve done this a bunch of times with a bunch of different recipes across both Claude and ChatGPT and honestly I’ve not had a notable miss yet. Being able to say “make it vegan” or “I don’t have coriander, what can I use instead?” or just “make it tastier” is a really fun way to explore cooking.

It’s also fun to repeat “make it tastier” multiple times to see how absurd you can get.



I really want someone to turn this into a benchmark!

Cooking with LLMs is a lot of fun. There’s an opportunity here for a really neat benchmark: take a bunch of leading models, prompt them for recipes, follow those recipes and taste-test the results!

The logistics of running this are definitely too much for me to handle myself. I have enough trouble cooking two meals at once, for a solid benchmark you’d ideally have several models serving meals up at the same time to a panel of tasters.

If someone else wants to try this please let me know how it goes!






Source: https://simonwillison.net/2025/Dec/23/cooking-with-claude/
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Preheat Oven
Preheat oven to 425°F

Start All Prep Work
Cut cauliflower into bite-size pieces. Trim and slice green beans (1% inch). Dice half the yellow
onion (7 inch pieces). Drain and rinse chickpeas. Halve and slice squash into % inch haif-
moons. Roughly chop cilantro. Zest lemon and quarter it Finely chop siiced almonds.

Prep Complete
Al vegetables and ingredients should now be prepped and ready
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Place cauliflower in medium bowl. Drizzle with 1tbsp oil. Season with half the blackening
spice, % tsp salt, pinch of pepper. Toss to coat.
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‘Spread cauliflower on foil-lined baking sheet. Put in oven. Set timer for 19 minutes.
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Bring 1% cups water and % tsp salt to boil in small pot.
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Stirin toasted pearl couscous. Reduce heat to medium-low. Simmer 13 minutes.
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Heat 1% tbsp oilin medium pot over medium-high heat. Add onion and chickpeas. Season with
1 tsp Turkish spice blend, % tsp salt, pinch of pepper. Cook 4 mintes, stirring occasionally.

Add Squash to Stew
‘Add squash to pot. Stir to combine. Cook 2 minutes.
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COOK COoUscOoUs

O Preheat oven fo 425 degrees.
© Bring 1V cups water (2% cups for 4 servings) and J teaspoon salt (1 teaspoon
for 4) to a boil in o small pot. Once boiling, stir in toasted pear! couscous. Reduce
heat fo medium low. Simmer 11-14 minutes, or until couscous is al dente and water

PREP
© Cul ends off yellew enion and discard pesl, Halve lengthwise; medium dice half the

onion (whole enion for 4 servings) info pleces, about ¥ inch each.
Sirain and rinse garbanzo beans (chickpeas)

Trim ends from summer squash. Halve lengthwise, Loy flat and slice across info
half-moons, about % inch thick

has absorbed.
O Rernove from heat. Drizzle with 1 tablespoon olive ol (2 fablespoons for 4). Stir to coat.
(You'llfinish the couscous in Step 6

De-stem cilantro; roughly chop leaves.
Zest lemon with @ microplane (or on small holes of a box grafer) over a small bowl
Quarter lemon. (For 4, zest one lemon and quarter both.)

Finely chop sliced almonds

card and use them as o guide o modify your recipe as needed.

@ Ifyou modified your meal, refer o the cooking instructions on the CUSTOMIZE

If you modified your meal, refer fo the cooking instructions on the CUSTOMIZE
card and use them as a guide fo modify your recipe as needed.

2 PREP

O Cut cauliflower into bife-size pieces if necessary.
START STEW
© Heat 1% tablespoons cooking oil in @ medium pot over medium-high heat. Add onion
and chickpeas fo hot pot. Season with 1 feaspoon Turkish spice blend (2 teaspo
ngs), Y teaspoon salf, and a pinch of pepper. Stir to combine. Cook 3-5 minutes,
or until chickpeas are lightly browned, stirring accasionally.

O Tritn stemn ends off green beans. Slice info pieces, about ¥ inch long each.

3 SEASON & ROAST CAULIFLOWER

0 Ploce cauliflowerin o medium bowl. Drizzle with 1 fablespoon cooking oil
(2 fablespo e alf the blackening spice (all f

Y4 teaspoon st

FINISH STEW

O Add squash to pot with onion and chickpeas. Stir to combine. Cook 1-2 minutes,
stirring occasionally.

0 Spread cauliflower out in o single layer
18-20 minutes, or until fork-fende

0O Reduce heat fo medium. Add paprika-turmeric fomato sauce, veggie stock

COOK GREEN BEANS concentrates, and about % cup water (1% cups for 4 servin Cook 8-10 minutes,

O Heat 1% tablespoons cooking oil in @ medium sauté pan over medium heat. Add green

stirring occasionally. Remove from heat.

O Add about half the feta cheese and 1 tablespoon butter (2 tablespoon:
combine. Season with salt and pepper to faste.

beans and sliced almonds to hot pan. Season with % teaspoon salt (% feaspoon for
4 servings) and a pinch of pepper. Cook 4-5 minutes, or until green beans are tender,
sfirring occasionally.
O Remove from heat. Add apricet jam. Stir to coat.
MAKE ALMOND GREMOLATA

© Combine cilantro, almonds, a squeeze of lemon juice
COOK VEGGIES (4 tablespoons for 4 servir half the chili flakes*
O Heat 1% tablespoons cooking oil in @ large sauté pan over medium heat. Add corn and i UIsasReRRn © secon 2ol

roasted red peppers io hot pan. Lightly season with solt and pepper. Cook 2-3 minutes,
or unfil veggies are warmed through, stirring frequently.

0 Season with salf and peppe:

*If heat sensitive, use chili flok

FINISH couscous
MAKE LEMON CREMA

O Transfer couscous o pan with corn and roasted red peppers. Stir o combine. Season

with salf and pepper fo faste.* © Combine sour cream, lemon zcs

B > water 1 teaspoon af a i il
Taste the couscous and veggies affer seasoning and adjust s needed. Adding salf FoSHStingEnt
and pepper throughout the cooking process s key fo a delicious dish.

ANY ISSUES WITH
YOUR ORDER? WE'D BE
SIMMERING LIKE STEW PLATE YOUR DISH

PLATE YOUR DISH S\E/:g ;giz?: TOO. SCAN O Divide Turkish-style spiced chick;
T HELP. gremolata. Drizzle with lemon cre

O Divide couscous and veggies befween plates. Top with blackened cauliflower. Drizzle
feta cheese. Enjoy!

with Creole Dijonnaise fo foste. Serve apricot-glazed green beans on the side. Enjoy!
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