Cook With Me
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Salads

approach to the

Farro salad made refreshing with crispy
fennel and citrus.

recipe app;
Step-by-step
cooking in
simple and clear
format.

Available on the App Store

& App Store

Keep up with updates on Cook With Me and other
products from designX6 at our website:

desigriXo

www.designX6.com

e-mail us
info@designX6.com
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Vegetarian, vegan

Cook With Me

, and gluten-free recipes by

Mrunal. Approachable and flavorful.
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Dishes

Apricot Rice

Golden orange Apricots are good for the
heart and eyes, so enjoy the same in this rice
dish.
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Apricot Rice
Golden orange Apricots are good for the heart and eyes, so
enjoy the same in this rice dish.
20 to 25 minutes
Servings: 2
Ingredients
2 tsp Cooking Oil
1/4 tsp Cumin Seeds
1/4 cup Dried Apricots, diced
2 tbsp Pine Nuts
1/4 tsp Salt
1/4 cup Spring Onion, chopped
3/4 cup Water
1/2 cup White Basmati Rice

Steps
|.Wash the rice 2 to 3 times and drain.

You can quickly see recipes in a
collection by swiping horizontally on
mini recipe pictures to find one that
strikes your fancy.

A single tap on a recipe picture will
show you the recipe name and
description. Two buttons on top of the
recipe pictures are:

» The Preview button to navigate to
a one page summary of a selected
recipe with a photo of the dish, all
the ingredients, and steps at a
glance.

» The Steps button for a step-by-step
guide to cooking the selected recipe.
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1/4 cup  Spring Onion, chopped
1/4 cup  Dried Apricots, diced
2 tbsp Pine Nuts

After 5 minutes, fluff the rice
with a fork and add chopped
spring onions, pine nuts, and
apricots to the rice. Stir the rice
together gently and enjoy!
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Desserts

Fruit Nut Bar

If there is a healthy dessert, our Fruit
Nut Bar made with dates & nuts would
be a strong contender.
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The Preview screen will tell you

Cook With Me

This is the main screen of the app.
You can swipe vertically or use the Up
and Down buttons in the top right to
see recipes in 3 recipe collections
(Salads, Dishes, and Desserts).

Swipe horizontally on mini recipe
pictures to see all the recipes in a
collection. A tap on a recipe picture is
all it takes to view either Preview or
Steps for the recipe.

You can search recipes by ingredient
or recipe name. Simply click the
Search button in the top left and start
typing. Clicking on a result will take
you to the Preview for that recipe.

Preview Screen
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all you need to know about a

recipe. You can see photo of the
dish, all ingredients for a grocery
list, cooking time, and the

servings.

If you are ready to cook, click

Fruit Nut Bar
If there is a healthy dessert, our Fruit Nut Bar made
with dates & nuts would be a strong contender.
25 to 30 minutes

the Steps buttOTl in the tOp right Servings: 3

and follow step-by-step guide.

Not sure yet? Click the top left
button to navigate back to the
recipe collection.

Ingredients
1/4 cup Almonds, slivered and toasted
1/8 teaspoon Cardamom powder
1/4 cup Cashews, toasted
| cup Dates
| cup Dates, pitted and chopped
1/4 cup Dried Mango chopped
1/2 teaspoon Ghee or Coconut oil
1/8 teaspoon Kosher salt
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1/2 teaspoon Ghee or Coconut oil
| cup Dates, pitted and chopped

On medium heat, add the
ghee and the date pieces into
a pan. Warm the dates
slightly until they become
soft. This takes about a
minute
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Distraction free
step-by-step
cooking.

No ads,
animation,
video, or rate
this app
notifications.

Cook With Me

The Steps screen is the heart of the
app. A clutter-free screen helps you
focus on cooking. Heat, cooking
time, ingredient, and cooking step is
all you will ever see on Steps screen.
With no sleep mode on this screen,
you can focus on cooking not on
keeping your iPhone or iPad awake.

The bulk of the screen is to display
cooking step. We have used a big size
font to make the step readable from
a distance.

Besides the cooking step, 3 key
pieces of information are at the top
of the screen. Heat setting, cooking
time, and ingredients for the step.

Helpful text like the name of the
recipe and which step you are on is
at the bottom of the screen.

You can navigate to the next or
previous step by clicking Up or Down
button in top right. Or go back to the
recipe collection by clicking the
button in top left.

Buy from the App Store

’ Download on the
@& App Store

e-mail us: info@designX6.com
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