Awesome Leftover Gourmet
Step-by-Step Instructions for delicious meals fast:
Step 1: Open Awesome Leftover Gourmet

e Launch the Awesome Leftover Gourmet app on your device.

Leftover Gourmet, Your
Leftovers, Reimagined

Discover a world of culinary creativity with Savorl eft!
Our Al-powered app transforms your leftovers into m
outhwatering masterpieces. Say goodbye to food wa
ste and hello to delectable dishes that tantalize your t
aste buds. With Leftover , your kitchen becomes a pl
ayground for flavor exploration. Unleash your inner ¢
hef and turn yesterday’s meal into today’s culinary tri
umph. Join the food revolution with Leftover and sav
or the magic of leftovers!

Fridge Ingredients

Eggs, milk, cheese, spinach, tomatoes, onions,
bread, butter

Eggs. milk, cheese, spinach, tomatoes, onions,
bread, butter

Cupboard Ingredients

flou.r, sugar, eggs, milk, butter, baking powder, Cupl —_
vanilla extract

flour, sugar, eggs, milk, butter, baking powder,
vanilla extract

Step 2: Enter Ingredients
Image Upload
e Input the ingredients you have in your fridge.

Upload files from your computer.

e Input the ingredients you have in your cupboard.

o Take a picture of your fridge or cupboard contents. .

Drag and drop your files here to upload
them.
50 Mb max file size.
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Step 3: Generate Recipes
e Ensure each module has input to proceed.

e The app will provide three quick recipes based on your ingredients.

Based on the ingredients you have in your

fridge and cupboard, here are some quick

and easy recipe ideas:

1. Spinach and Tomato Omelette:

- Ingredients: Eggs, milk, cheese, spinach,
tomatoes, onions, butter

- Directions: Beat the eggs with a splash of
milk. Heat butter in a pan and sauté onions,
spinach, and tomatoes. Pour the egg mixture
over the vegetables and cook until set.
Sprinkle cheese on top and fold the omelette

in half. Serve hot.

2. Grilled Cheese Sandwich:

- Ingredients: Bread, cheese, butter

- Directions: Spread butter on one side of
each bread slice. Place cheese between the
slices (buttered side out). Heat a pan over
medium heat and grill the sandwich until the
bread is golden brown and the cheese is

melted. Serve hot.

3. Vanilla Pancakes:

- Ingredients: Flour, sugar, eggs, milk, butter,
baking powder, vanilla extract

- Directions: In a bowl, mix flour, sugar,
baking powder, and a pinch of salt. In another
bowl, whisk together eggs, milk, melted
butter, and vanilla extract. Combine the wet
and dry ingredients until just combined. Heat
a non-stick pan and pour the batter to make
pancakes. Cook until bubbles form, then flip
and cook the other side until golden brown.
Serve with your desired toppings.

Step 4: Review and Cook
o Review the recipes and select one to cook.
e View the image of the final dish.
o Listen to the audio file for step-by-step cooking instructions.
Audio Recording

Z6a0UXI3Wc9DUtit5pwO.mpga
00:00/ 1:27
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Step 5: Enjoy Your Meal

o Follow the recipe to create a delicious meal from your leftovers.

e Share your culinary creation with family and friends.

o As easy as Select, Copy, Paste and Send! Amazing!
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