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Abstract It is difficult to cook foods following a recipe on foreign Web sites, because it is difficult to
understand the recipe and to get the foreign ingredients listed in it. In the paper, we propose a method
to translate foreign recipes into cookable Japanese recipes by using ontology. We do not only translate
the recipes into Japanese but also replace foreign ingredients with the corresponding Japanese ones by
using ontology.
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Ingredients:

22 pounds whole turkey

1/2 teaspoon dried sage

1 cup apricot preserves

(I

Directions:

(I

Season turkey cavity with salt and pepper.
[T
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<recipe>

<name>Ma Lipo’s Apricot-Glazed Turkey with
Roasted Onion and Shallot Gravy </name>
<ingredients>

<quantity>22</quantity> <measure>pounds
</measure> whole <food>turkey</food>
</ingredients>

<ingredients>

<quantity>1</quantity> <measure>cup
</measure><food>apricot preserves</food>
</ingredients>

<ingredients>

<quantity>0.5</quantity> <measure>teaspoon
</measure> dried <food>sage</food>
</ingredients>

(I

<directions>

<section>

<verb>Season<verb> <food>turkey</food> cavity
with <food>salt</food> and <food>pepper</food>.
</section>
(I
</directions>

</recipe>
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