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Interactive Cooking Navigation System with Computer Augmented Kitchen
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We are developing a interactive cooking navigation system, which provides appropriate

instructions to the user at the right timing, making full use of multimedia information. When we imple-

ment the system, user’s conditions under kitchen environment have to be considered, but existing devices

are not enough as the user interface for such sircumstances. Therefore in this paper, we propose a novel
kitchen interface: “Kitchen of the Future”, which is augmented with 4 displays and 4 footswitches, and
effectiveness of the kitchen was shown through a preliminary experiment.
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