
Recipes
Submit your solutions in the SoftUni judge system.
Recipes is an application where you can add, edit and delete your own recipes. You can also open a details page of each recipe to see the time needed for the recipe, the ingredients and the full description.
Skeleton
You are provided with all the html pages, all the images and the CSS for the project.
Database
You will need 1 model:
· Recipe
· title - Character field with max length of 30 characters
· image_url - URL field
· description - Text field
· ingredients - Character field with max length of 250 characters
· time - Integer field
Routes
· '/' - home page
· '/create' - create recipe page
· '/edit/:id' - edit recipe page
· '/delete/:id' - delete recipe page
· '/details/:id' - recipe details page
Pages
[bookmark: _Home_Page]Home Page – 30p
If there are no recipes created yet:
[image: ]
[bookmark: _GoBack]If there are recipes:
[image: ]
Create Recipe Page – 20p
The ingredients should be separated by ", ". After the button is clicked, create the recipe and redirect to home.
[image: ]
Edit Recipe Page – 15p
The form must be filled with the data of the recipe we want to edit. When the button is clicked, edit the recipe and redirect to home.
[image: ]
Delete Recipe Page – 15p
The form must be filled with the data of the recipe and the fields should be disabled. When the button is clicked, delete the recipe and redirect to home.
[image: ]
Recipe Details Page – 20p
Fill the needed data. The ingredients should be separate "li" items.
[image: ]
[image: ]Follow us:
[bookmark: _Hlk24191091]© SoftUni – about.softuni.bg. Copyrighted document. Unauthorized copy, reproduction or use is not permitted.
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My Recipes

There are no recipes.
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Homemade Chicken Soup

Put the chicken, carrots, celery and onion in a large soup pot and cover with cold water. Heat and simmer, uncovered, until
the chicken meat falls off of the bones (skim off foam every so often). Take everything out of the pot. Strain the broth. Pick.
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Create Recipe

Image URL

Description

Ingredients

Time (Minutes)
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Edit Recipe

Title

emade Chicken Soup

Image URL
hitps:/i ytimg.comivi/o91gT73mQhg/maxresdefaut jpg
Description
the chicken, carrots, celery and onion in a large soup
ith cold water. Heat and simmer, uncovere
115 off of the bones (skim o
of the pot in the broth. Pick the
s and chop the carrots, celery and onion
pepper and chicken bouillon to
e chicken, carrots, celery and
onion to the pot, stir together, and serve

Ingredients

1 (3 pound) whole chicken, 4 medium (blank)s carr ved, 4 stalks celery

Time (Minutes)
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Recipe Details

Homemade Chicken Soup

Ingredients

« 13 pound) whole chicken
« 4medium (blank)s carrots halved

« 4stalks celery halved

« 1 large onion halved

* water to cover

« saltand pepper to taste

« 1 teaspoon chicken bouillon granules

How to prepare?

Put the chicken, carrats, celery and onion in a large soup pot and cover with cold water. Heat and simmer, uncovered, until
the chicken meat falls off of the bones (skim off foam every so often). Take everything out of the pot. Strain the broth. Pick the
meat off of the bones and chop the carrots, celery and onion. Season the broth with salt, pepper and chicken bouillon to taste,

if desired. Return the chicken, carrots, celery and onion to the pot, stir together, and serve.
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