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Abstract — People want to keep their traditional and cultural 

heritage alive. Keeping this in mind this review paper will try 

to give an insightful view of authentic and traditional food 

recipes from all over the country. The proposed website will 

suggest traditional food recipes from over the 28 States and 8 

union Territories of India. Users will be able to get an idea of 

a three course meal including the Beverage. This website is 

reliable and easy to handle for every user. Our project is using 

HTML, CSS and JavaScript for the frontal structure and 

framework. 
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I. INTRODUCTION 

The website of Food recipe is an online platform that has a 

collection of huge no of traditional recipe which are still 

unknown to the outer world. This website not only focuses on 

the food aspects but also tries to represent the cultural 

heritage of each state of India at Global level. A traditional 

food recipe website can be used by an everyday user, as it is 

very user friendly, typically serving as a go- to resource for 

culinary inspiration, mean planning and cooking guidance. 

This website is a very good platform for those who are 

passionate about food, wants to try the authentic food from 

all over the India. This website also includes all the states with 

its tradition food items at ground level. We are mainly 

focusing on bringing the traditional food items from the 

home-cook at ground level to represent it at global level. Our 

website aims to provide all the required resources for 

everyday user who are passionate about cooking and want to 

explore the world of traditional cuisine. We aim to offer a 

well-rounded experience with its extensive recipe collection, 

user friendly features and a supportive online community, 

making it a daily companion in the kitchen for the user 

seeking culinary experience and guidance. 

 The primary goal of our project is to introduce these 

items to a global audience. This project will focus on 

preserving the authenticity, listing the required ingredients, 

detailing the preparation methods, explaining the cultural 

significance, and providing the historical context of 

these unique foods. 

 A potential methodology which can implement here 

is to link specific state with its regional and traditional food 

recipes along with its ingredients and categorical aspects with 

reference to veg and non veg. To achieve this, we would 

extensively use HTML, CSS, and JavaScript. We aim to 

create a user-friendly environment where most users will be 

able to understand and recreate the recipes conveniently. 

II. LITERATURE REVIEW 

The objective of this project is to design and create a website 

on traditional food items. The website gives a wide range of 

options to the people who love to cook and try various dishes 

from all over the country. While using and trying out various 

dishes, there can be serious problems which can arise at the 

user level, that it can create a digital divide among the user. 

The people who do not have the access to internet cannot use 

it .After that the language barrier can be another issue, the 

recipe can be quite time consuming as traditional items 

require proper steps to be followed. Moreover, the 

requirement of the authentic utensils is also important. 

Goals/Objectives 

A. Existing Solution: 

1) All Recipes- All recipes is one of the largest online recipe 

communities. It helps users to search for recipes with the 

help of various ingredients, cuisine and dietary 

preferences Customer feedback system where users can 

submit their own recipes along with providing rating and 

reviews for others this recipe provides a wide range of 

features to the users which includes a meal planning tool 

and a shopping list generator. 

2) Food network-.Food network is the online presence of 

the popular TV network. It offers a vast collection of 

recipes from the celebrity chefs, including video 

tutorials. 

It provides a facility in which users can browse the 

recipes by the chef, show, cuisine and occasion Includes 

cooking tips, meal planning guides and articles about 

food and cooking from all over the world. 

3) Epicurious - This website is mainly known for its 

exclusive recipe collection 

It provides recipes from the leading magazines like Bon 

Appetite and Gourmet. 

4) Taste of Home – Taste of Home website focuses on home 

- cooked, comfort and easy to make recipes. It features 

the recipes, which are submitted by home cooks, thus 

making it a community driven magazine. 

5) BBC Good food –BBC offers a wide range of traditional 

and modern recipe. This website also  features articles on 

food trends, health and cooking techniques 

6) Cooking Light – This website highlights the healthier 

version of traditional recipes. It provides recipes with 

nutritional information and dietary preferences 

 
Fig. 2.1: Graph of Existing Website 
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Table 2.1: Existing website Percentage 

B. Bibliometric Analysis 

Bibliometric analysis is a method of analyzing research 

literature to identify key features, effectiveness, and 

drawbacks of a particular topic. In this case, we will be 

designing a website in which we will be focusing on the 

traditional food recipes from all over the Indian states 

There are various types of bibliometric analysis: 

1) Descriptive Bibliometric: It generally focuses on 

describing author, research and various institutional 

contribution. 

2) Structural Bibliometric: It is used to define the 

relationship between various research topic. 

3) Dynamic Bibliometric: It help to examine the new area, 

development of concept and changing the amount of 

work. 

 In this analysis we try to find the various famous 

book of recipe and their author and also try to represent their 

important words by the author/chef 

 
Key features of a traditional food recipe website 

typically include:- 

 Recipe Database:-collecting and gathering various 

traditional recipes from all over the India 

 Reviews and Ratings:- providing social proof and 

feedback to other users by allow users to rate recipes and 

leave comments or reviews. 

 Detailed Video Tutorials:-Include video demonstrations 

for complex recipes or cooking techniques for users to 

understand effectively. 

 Ingredient Substitutions:- Offer suggestions for 

ingredient substitutions for users with dietary restrictions 

or ingredient availability issues. 

 Cooking Tips:-Include tips, tricks, and cooking hacks to 

help users achieve the best results. 

III. METHODOLOGY 

The design flow of this website of the food recipe is designed 

using HTML, CSS and JavaScript. Here are some key 

considerations: 

1) Content Quality: Content quality stands as a cornerstone, 

with the website needing to offer detailed traditional 

recipes complete with comprehensive step-by-step 

instructions and ingredient lists. To enhance user 

experience, high-quality images and videos should 

accompany these recipes 

2) Flavour profile- To highlight a dish, it is very important   

to identify the primary flavour such as sweet, sour, spicy 

or Savory. Choose such ingredients that contribute to 

these flavour. Example - using spices like cumin and 

coriander for spicy dishes, cardamom and saffron for 

sweet dishes. 

3) Spices and herbs- The balance of spices can greatly affect 

the final taste as spices plays a very crucial role in Indian 

cuisine like we must have appropriate quantity and 

combinations of spices and herbs like cumin, mustard 

seed, coriander, turmeric, garam masala and chilli. Too 

much of them can make the complete dish in vain  

4) Freshness - Try to use fresh ingredients as much as 

possible, fresh herbs, protein and vegetables can 

significantly enhance the flavour and texture of the dish. 

5) Texture- There must be proper texture variations as per 

need. For instance, a biryani may have a fluffy rice 

texture whereas curry might have a Creamy or thick 

consistency. Thus, always choose such ingredients which 

give the desired texture. 

6) Cooking techniques - Select the appropriate cooking 

techniques as it can have significant impact on the 

flavour and texture of the overall dish. The different 

techniques which involve frying, roasting, grilling or 

simmering. 

7) Consistency and presentation - The presentation of the 

dish must be considered. Some traditional Indian food is 

served in a bowl, while some are in plates. Thus, the 

consistency and presentation should be aligned with the 

cultural contexts of the dish. 

8) Allergens and Dietary Restriction - keep in mind the 

dietary restriction and allergies while selecting 

ingredients alternative options will be provided. 

9) Cooking time and temperature - To achieve the desired 

results, it is very important to understand the optimal 

cooking time and temperature for such ingredients. 
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10) Feedback - To ensure that the recipe maintains its 

traditional and authentic qualities, always seek feedback 

from individuals familiar with the cuisine. 

11) Frequent Taste Testing - Regularly taste the dish during 

the cooking process to make necessary adjustments to the 

flavour, seasoning and consistency. 

 
Fig. 3.1: Design flow of our project 

 
Fig. 3.2: Flow chart of our project 

IV. RESULT AND IMPLEMENTATION 

In today's modern era, it is very essential to keep our 

traditional heritage, culture and cuisine alive, so to do so we 

have designed a website of traditional food recipes which will 

provide authentic and traditional food options from all over 

the country. Our main goal of designing this website is to 

represent the traditional food from ground level to a global 

level. 

 The website contains a home page in which there are 

several sub sections such as abouts, State list, Our Team, 

Blogs, Achievements and contacts. 

 In State list block we put all states and union 

territories of India and provide three course meal and 

Beverage to each state. 

 
Fig. 4.1: Front page of the website 

 
Fig. 4.2: Overview of each states 

 
Fig. 4.3: Recipe List. 

 
Fig 4.4 Recipe 
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V. CONCLUSION 

Our Traditional food recipe website is a great platform to 

learnt about the different cuisine of India. By using various 

modern technologies like HTM, CSS  JAVASCRIPT we try 

to create a secured platform that help people to explore 

different states cuisine and know the underrated food that are 

still unknown to the world. 

 The uniqueness of our website that is that each 

section are easily accessible to the user, they can easily access 

the recipe list and can know about us that are provided at the 

top of our platform The website is appealing good to the user 

and it also a great help to the user that are new to this domain. 

 The frontend of our website is made up of HTML, 

CSS, and JAVASCRIPT that help to create a visual appealing 

website. We have customize our own frontend framework to 

enhance responsiveness and optimize the user experience 

across different device 
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