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A DIALOGUE ON A PLATE: HUMAN BREATH, ALGORITHM'S 

PULSE (II) 

 
 

Assoc. Prof. Dr. Murat Doğan1 

Between Data, Knife, and Intuition 

Think of a chef's hands. In those hands lies the memory of decades: the texture of laminated dough, the 

resistance of marinated meat, the scent trail of charred pepper... When a chef reads a recipe, they are 

actually reading themselves — their mentor, the kitchen of their childhood, the traces of attempts that 

flared up and burned time and again. Now, beside these hands, an invisible but tireless partner emerges: 

artificial intelligence. Is this partnership leading the kitchen to experience the quietest revolution in its 

history, or is an ancient art merely learning a new language? 

In this second part of our series, I will try to confront this question — or rather, to sit within it for a 

while. Because easy answers, judgments like "technology ruins everything" or "artificial intelligence 

improves everything," cannot truly touch any layer of this complex picture. 

The Entry of Data into the Kitchen 

"Data → Analysis → Design → Experience." This cycle sounds a bit clinical, even cold, doesn't it? Yet 

let us consider what lies within this cycle: seasonal produce data, that is, the rhythm of the soil. 

Consumer preferences, that is, the palate memory of thousands of people. Allergen profiles, that is, the 

digital equivalent of a mother's anxiety for her child. Supply chain data, that is, the reflection of a 

farmer's labor in a spreadsheet... 

When artificial intelligence processes all this data, what emerges is not merely an optimization table; it 

is, in fact, an intensely human collection of concerns. Reducing portion waste is respect for the planet's 

limited resources. Mapping flavor pairings is taking the human sensory world seriously. Shaping a plate 

according to an individual profile is seeing the guest not as a crowd but as a singular being. 

In this sense, when we speak of Gastronomy 4.0 — when we speak of the kitchen's encounter with 

Industry 4.0 — we are not talking only about a technological leap. Cloud computing, IoT sensors, digital 

twins: these are tools. The real matter lies hidden in the intention these tools carry. And that intention, 

in the right hands, must remain human, as it always has been. 

The Paradox of the Machine That Frees the Chef's Hands 
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With the entry of artificial intelligence into the kitchen, the most common anxiety is the fear of tradition, 

craft knowledge, and the human being displaced. This fear is understandable; the history of technology 

shows that this anxiety has, from time to time, found real correspondences. But one must ask: How 

many hours a day does a chef spend calculating costs? How much mental energy do they expend on 

inventory tracking? Do they test visual presentation ideas on paper, or in the darkrooms of imagination? 

When artificial intelligence takes over this burden, what remains in the chef's hands? Creativity. 

Intuition. Culture. Emotion. And most importantly: the question of "why?" 

The algorithm answers the question of "how?" with data — which ingredients will come together, which 

texture will balance which flavor, how a particular visual composition appears to the eye. It solves these 

efficiently and quickly. But it cannot ask: "Why am I presenting this plate? What story does this dish 

tell? What memory sleeps within this flavor?" And it does not have to ask. 

It is precisely at this point that the true poetry of human-machine collaboration begins. As the chef gives 

feedback, the algorithm learns; as the algorithm learns, the chef discovers new possibilities. This is not 

a singular artistic moment but a continuously expanding dialogue. We might liken it to improvisation in 

jazz: the basic harmonies are established, but each performance is unique; the notes draw the frame, and 

the musician breathes within that frame. 

In the third part of our series, we will explore together the uncodable part of ethics, culture, and, more 

importantly, the human spirit on this fascinating journey from data to experience... 

Assoc. Prof. Dr. Murat Doğan 
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