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Cook's Master - Information System
Functional Needs Statement

The Cook's Master system is planned for home use by a small household.  It assists a food preparer in keeping track of dishes for meals, ingredients, cooking methods, and cooking utensils used to prepare food.
Cook's Master keeps track of food stocks at home, updating them when things are used to cook dishes or when new food items are purchased. When the cook is ready to prepare one or more dishes, the system prepares a list of possible dishes and lists only those for which all ingredients are on hand and the correct cooking utensil is available for the required cooking method.
The system is completely customizable for the cook.  It can be set up at initialization time with a list of the foods or ingredients that the cook expects to stock.  It can record dishes and knows what ingredients are in each dish and the (single) cooking method for that dish.  Example cooking methods are things like "boil", "sauté", "char grill", and "bake".  Each cooking method requires a set (one or more) of cooking utensils.  A dish always takes just one method but possibly multiple utensils.  For example, making a "tomato zucchini soup" dish would indicate the "boil" method and require a "boiling pan", "boiling pan cover", and a "soup ladle".
New dishes, cooking methods, ingredients, and utensils can be added any time.  Existing items can be removed. Integrity checks are done to be sure it is safe to remove an item.

The cook can select one or more dishes to prepare at once.  If multiple dishes are selected, the system updates the list of possible dishes after each selection (in case there are no longer enough ingredients to make certain meals).  If some of the dishes require more utensils than are available (the entire meal cannot be cooked at once), the cook is warned of this situation (and can decide to cancel a dish or to be willing to cook them sequentially).  The system assumes that if the same dish is selected multiple times the cook wants to make a bigger helping of that dish.  As above, in all cases, the system will only offer choices that have the necessary ingredients on stock.

Each month the Cook's Master will generate a monthly report, reporting the popularity of dishes listing each dish and how many times it was cooked during the month. The report lists dishes from the most to least popular.  All dishes are included in the report, even those not cooked for the month and those removed during the month.
For simplicity, make these assumptions:

1. All ingredients are in unit quantities, for example 4 carrots, 73 grapes, 2 pork cutlets.

2. Each dish will be two helpings. If the cook wants to serve more people or wants to cook extra helpings, a dish can be selected a second and third time in the same session.
3. All cooking utensils are large enough to cook up to 6 helpings of any dish..
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