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01. Project Description

Future Recipe: .
Insect Energy Balls 2

It's a custom recipe generator that lets you create your
own personalised recipes based on your insect and
taste preferences. Automatically create graphic
posters with the help of Al.



02. Creative Inspiration

and User Interaction

Edible Insects Flavour categories Common Cooking Methods
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List of edible insects
(Collected by ZNMI)
Published 2024.6.28

Crickets and yellow mealworms Seeds, nuts and mushrooms Grinding
Locusts and scorpions Fish-like and seafood flavours Frying
Sago larvae Meaty and savoury Grilling

Flavour qualities of edible insects
(Source: Institute of Culinary Education)



02. Creative Inspiration
and User Interaction

Users Al

Choose favourite insects, ingredients and flavours Create personalised recipes based on user choices

chatgpt® g1 DALLEMRIEIE RIALE R BB
chatgpt generates = DALLE generates pictures of
prompt words ingredients based on prompt words

HEXRERRHE
PRI :
205 ; sl | ERRHORRES

Custom Insect . Choose your o S
. Choose your favourite insect
Recipe flavour preference

(Choose from the list)
Generator chatgptE R XX FhRFEE
chatgpt generates a text version of
the recipe
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03. Text and Image
Creation Process

——Text creation

. . 1. African Flying Locust Energy Balls
Create some recipes about ‘food of the future’ about insect energy

balls. | needed three different recipes and the insects | chose were Ingredients:

African flying locusts, two-spotted crickets, house crickets « 100g dried African flying locusts (ground into powder)

150g rolled oats

©  Sure thing! Here are three distinct recipes featuring different types of insects to create delicious » 100g dates (pitted)

and nutritious 'food of the future' insect energy balls: . 509 sunflower seeds

Insect Energy Ball Recipes ™ e 3tbsp honey

» 2 thsp cocoa powder

1. African Flying Locust Energy Balls e 1tsp cinnamon

Ingredients:

2 tbsp water

e 100g dried African flying locusts (ground into powder)
Instructions:

e 1509 rolled oats

_

. In a food processor, blend the dates until smooth.

* 100g dates (pitted
- P ) 2. Add the ground locust powder, oats, sunflower seeds, honey, cocoa powder, and cinnamon. Blend until

« 50g sunflower seeds combined.
o 3tbsp honey 3. Add water gradually and blend until a sticky dough forms.
o 2 tbsp cocoa powder 4. Scoop out small portions and roll into bite-sized balls.

5. Place in the fridge for at least 1 hour to firm up before serving.

These recipes provide a creative way to highlight the potential of insect-based protein for future Flavor Profile: Rich, with a hint of chocolate and a subtle nutty sweetness. The locust powder adds a mild

foods. Let me know if you need help adapting them further or if you'd like any additional insights! earthiness that complements the honey and cocoa.



03. Text and Image
Creation Process

——Text creation

) 3. House Cricket Peanut Butter & Chocolate Energy Balls
2. Two-Spotted Cricket Coconut & Date Energy Balls

_ Ingredients:
Ingredients:

_ » 100g house crickets (roasted and finely ground)
» 80g two-spotted crickets (roasted and ground)

) » 1509 rolled oats
* 1509 dates (pitted)

» 100g peanut butter (natural, unsweetened)
» 1009 shredded coconut

) » 759 dark chocolate chips
e 2 tbsp chia seeds

» 3 tbsp maple syru
e 3tbsp almond butter p maple syrup

. » 1tbsp flaxseed meal
» 1tsp vanilla extract

. » 1tsp ground cinnamon
e 1pinch sea salt

5 Instructions:
Instructions:

. . ) 1. In a mixing bowl, combine the ground house crickets, rolled oats, peanut butter, maple syrup, flaxseed
1. In a food processor, combine the pitted dates and almond butter. Blend until smooth.

meal, and cinnamon. Mix until everything is well incorporated.

2. Add the ground two-spotted crickets, shredded coconut, chia seeds, vanilla extract, and sea salt.

2. Stirin the dark chocolate chips.
Blend until well combined. Ir in the dark chocolate chips

. ) ' 3. Scoop out portions and roll into balls.
3. Roll the mixture into small balls and coat each with extra shredded coconut. P P

4. Place the energy balls in the fridge for at least 1 hour to set.
4. Refrigerate for at least 30 minutes before enjoying. a5 4

2 . ; : Flavor Profile: Sweet and nutty, with a rich peanut butter taste. The house crickets add a subtle umami
Flavor Profile: Creamy, with tropical notes from the coconut. The roasted cricket adds a savory element Y P

, flavor that enhances the overall richness.
that balances well with the sweetness of dates.



03. Text and Image
Creation Process

——Image creation

Formez des petites boules
avec vos mains et mettez-
les au réfrigérateur

Mettez la farine de sauterelle pendant un certain temps

africaine et les noix de cajou dans pour les rendre plus fermes.
un robot culinaire et broyez-les
Iégérement pour obtenir une

certaine texture granuleuse.

Coupezles airelles

séchées en petits
morceaux et ajoutez-les

au mélange de farine de ®
sauterelle africaine et de ene Ion

noix de cajou.

La sauterelle africaine ‘\,

Ajoutez lentement le sirop
d'agave et mélangez bien
jusqu'a ce que le mélange

puisse étre formé en
boules.

Quelques ingrédients



La teneur en protéines du criquet pélerin
africain est trés elevée, allant de 60 % a 70 %
de son poids sec. Par rapport aux seurces de
protéines animales comme le boeuf, le poulet
ou le poisson, |e criquet est riche en acides
amines essentiels, en vitamines B, -
en minéraux (fer et zinc) et'en
acides gras sains. De plus,
ses proteines sont facilement
digestibles, ce qui favorise
leur absorption
par |'organisme.

'lngvu‘z'.eu( S

> emblares & spupe de surdp dasave
(cutdlere o soupe dinde de coco
( ewmthlere & cafs dextrat de vonilie

Patite quantats de nai éo caco

Iingredeent

£0 g de poudee
de caroube ofricatn .
80 g de flocons d'ovpinee
(0 g damandes hachées

1

Placer la poudre de caroube

africaine et les noix de cajou dans

un robot et les briser legerement de

facon & ce qu'elles soient un peu
& an7uleu§es,.
N L3

Ae nrodiiction Couper les canneberges
ikl audicies schath bt gl séchées et les ajouter a la
poudre de caroube africaine
et aux noix de cajou
pulvérisées.

Ajouter lentement le sirop d'agave et bien
mélanger jusqu'a ce gue Vous puissiez
Formez de petites boules avec vos pétrir le mélange.

mains et placez-les au réfrigérateur

pour gu'elles se raffermissent.




Boules énergétiques & &'

La teneur en protéines du criquet pélerin

africain est tres elevee, allant de 60 % a 70 %
de son poids sec. Par rapport aux scurces de
protéines animales comme le boeuf, le poulet
ou le poisson, le criquet est riche en acides

amines essentiels, en vitamines B,
en minéraux (fer et zinc) et en
acides gras sains. De plus,

ses proteines sont facilement
digestibles, ce qui favorise
leur absorption
par |'organisme.

Ingredeent

£0 g de poudee
de caroube ofricatn
30 g de fhocons o avoiinee
(0 g damondes hachées

1

Placer la poudre de caroube

africaine et les naix de cajou dans

un robot et les briser legerement de

facon a ce qu'elles soient un peu
rgranuleuges,

~

]ﬂgur‘{tn{ .
> emblares & spupe de surdp dasave

{ cutdhere a soupe dhwade de coco

( euthlere @ cofe dextract de vonilie

Patite quantats de nawx do caco

Couper les canneberges
seéchées et |es ajouter a la
poudre de caroube africaine
et aux noix de cajou
pulvérisées.

Ajouter lentement le sirop d'agave et bien
mélanger jusqu'a ce gue Vous puissiez
Formez de petites boules avec vos pétrir le mélange.
mains et placez-les au refrigérateur

pour gu'elles se raffermissent.

O®dOCOD !

2.Couper les canneberges sechees et les ajouter

La Sa u te rel Ie afri ca i n e a I_a poudre de caroube africaine et aux noix de

cajou pulvérisées.

Boules énergétiques

La teneur en protéines du criquet pélerin africain
est trés élevée, allant de 60 % a 70 % de son

poids sec. Par rapport aux sources de protéines
animales comme le beeuf, le poulet ou le poisson, le
criquet est riche en acides aminés essentiels, en
vitamines B, en minéraux (fer et zinc) et en acides
gras sains. De plus, ses protéines sont facilement
digestibles, ce qui favorise leur absorption par
l'organisme.

3.Ajouter lentement le sirop d'agave et bien
mélanger jusqu'a ce que vous puissiez pétrir le
mélange.

1.Placer la poudre de caroube africaine et les noix
de cajou dans un robot et les briser légérement
de facon a ce qu'elles soient un peu granuleuses.

Dy |

o = a~

v:ﬁ@rme\z\_de petites boules avec vos mains et
plac -lés\%: réfrigérateur pour qu'elles se

50‘9 de poudre de*caroube africain, 80 g de flocons
_davome 10 g damandes hachées, 2 cuilleres a
de sirop d'agave, 1 cuillére & soupe d'huile
‘eoco, 1 cuillére a café d'extrait de vanille,
Peﬂte quanﬂté de noix de coco




Iterative process
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04. Graphic Integration
and Final Presentation

Integrate Text and Images in lllustrator Using
ChatGPT Generated Code

(
(
(
(

01 02 03 04

Generating code with Save as a .jsx file Importing .jsx files in Select the .jsx file and
chatgpt lllustrator, click File > Scripts execute it directly
> Other Scripts...

Qe paragraph Introduction: om0 A tex about the mgrediwnts.
000K A teat 4bOut e Lteps 1o mihe (b soooon
Gesktop/araphisme/J00gifmaagy.tif phaT

my = 77 code jsx @ Q

hilt Image saryes as the main

imagafJsarsfs bookpro)eskiopi sy 300ppY TEIDWL
$if.ngThis is the image that goes with steg
WsarslsydemacbookpruDeskion/araohismal IOOPEYINUCAP tif o
tThin in the image for step

Basic lllustrator Script.jsx
racette.jsx

recettel sx

2 serafnjydamscheokpeaDen knp/graphisme A00apiTH TOLNF pog

Thi
ANusersfslydemachookpra/Desktopigrap wma/S00pplacswEs 1l
12),pngThis ix the matching lmage for step

the imoge foe stop

recette2 jsx
LB, .

Mdbpaou Sattings
DI AN recettad jsx

recetted. jsx

e e ]

red cycle jsx

B Togenetate JavsScript code suitabie for Adobe Ilistrator 2021, the follawing code will crasts the .y . 3
smiley.jsx -

HF Adove Stk X

= oy smiley1.jsx

layout you gascribed, with proper handiing of text styles, image siacement; and stgoment

5

m tast.jsx
! 300+ GG ufte " nGE SAMEMM.. )
o ) B testljsx testl.jsx
wx XH - 8K
EHmRNL
% LG L e ‘ & BV




04. Graphic Integration
and Final Presentation

Generating code with
chatgpt

Prompt:

Using Javascript to generate code suitable for version 2021 of illustrator,
here is the content:

The whole fram is 198x270mm, the background colour is #F0E8ES, all text,
images must be inside the background, the margins are 12mm, the whole
frame is divided into two columns, each column is of equal width, the
spacing between each column is 9mm, the text in each column is left
aligned, all images are scaled according to the content

The headline is: La sauterelle africaine, in Helvetiva Bold 25pt, colour
#E83211.

Sub-heading: Etape de production , in Helvetiva Bold 18pt, colour
#F8B62D

The rest of the text is in Helvetiva, light, 9pt, colour black.

One paragraph introduction: xxxxxx
A text about the ingredients: xxxxxx
A text about the steps to make it: XXXXXXX

Users/sjydemacbookpro/Desktop/graphisme/300ppi/ingagv.tif.png
This image serves as the main image
/Users/sjydemacbookpro/Desktop/graphisme/300ppi/TEIDWL.tif.png
This is the image that goes with step 1
/Users/sjydemacbookpro/Desktop/graphisme/300ppi/2NUCAP.tif.png
This is the image for step 2
/Users/sjydemacbookpro/Desktop/graphisme/300ppi/fHzTQf.tif.png
This is the image for step 3
/Users/sjydemacbookpro/Desktop/graphisme/300ppi/aglwEs.tif (2).png
This is the matching image for step 4

(Absolute path of the image)

£ &



04. Graphic Integration
and Final Presentation

Generating code with
chatgpt

O Search

testljsx X

Users » sjydemacbookpro > Desktop > ws > code jsx > test1.jsx
) =%
function mmToPoints(mm) {
return mm % 2.834645;

ction main() {
docWidth = 198;
docHeight = 270;
r margin = 12;
- columnGap = 9; JEE (mm)
columnWidth = maxLineWidth = 85;

numColumns = 2;

imageSize = 64;

- doc = app.documents.add(DocumentColorSpace.CMYK, mmToPoints(docWidth), mmToPoints(docHeight));

ction createRGBColor(hex) {

var rgb = new RGBColor();

rgb.red = parselnt(hex.substr(1, 2), 16);
rgb.green = parseInt(hex.substr(3, 2), 16);
rgb.blue = parselnt(hex.substr(5, 2), 16);
return rgb;

- startX = mmToPoints(margin);
ar startY = mmToPoints(docHeight) — mmToPoints(margin);
- currentX = startX;
- currentY = startY;
- currentColumn = 0@;

mmction nextColumn() {
currentColumn++;
currentX = startX + mmToPoints((columnWidth + columnGap) * currentColumn);
currentY = startY; // Reset t p when switchir '

ion wrapText(content, maxWidth)
rar words = content.split(™ ");
- lines = [1;
- currentLine = "

or (var i = B; i < words.length; i++)
jar testLine = currentLine + (currentLine ? “ ™ : "") + words[il;
var textWidth = getTextWidth(testLine);

Eval in Adobe...

Set some
parameters of the
page, including
canvas size,
margins, etc.

Calculating the
starting position

Calculates the width of each
line of text and feed line, in
order to ensure that the text
does not extend beyond the
frame.

Ln1,Col1 Spaces:4 UTF-8 CRLF {} JavaScript JSX

[




04. Graphic Integration
and Final Presentation

testljsx X

Users > sjydemacbookpro > Desktop > ws > code jsx > testl.jsx
function main() {
function wrapText(content, maxwWidth)

Generating code with if (textWwidth > maxWidth) {

chatgpt , ' :
lines.push(currentLine);
currentline = words|[il;

} else {
currentLine = testlLine;

if (currentLine) lines.push(currentLine);
return lines.join("\n"); BT IE A

1 getTextWidth(text)
textFrame = doc.textFrames.add();
textFrame.contents = text;
r width = textFrame.width;
textFrame. remove( ) ; SR
return width;

on createTextBlock(content, fontName, fontSize, color, isBold)
ar textFrame = doc.textFrames.add();
r wrappedText = wrapText(content, mmToPoints(maxLineWidth));
textFrame.contents = wrappedText;
textFrame.textRange.characterAttributes.textFont = app.textFonts.getByName(fontName);
textFrame.textRange.size = fontSize;
textFrame.textRange. fillColor = color;

Sets the position of
L=BoLd) the text, performs

textFrame.textRange.characterAttributes. textFont = app.textFonts.getByName("Helvetica-Bold"); .
line feed, and adds

_ line spacing.
textFrame. left = currentX;
textFrame.top = currentY;

(currentY — textFrame.height < mmToPoints(margin))
nextColumn();

textFrame.left = currentX;

textFrame.top = currentY;

currentY —= textFrame.height + mmToPoints(5);

[> Eval in Adobe... Ln1,Col1 Spaces:4 UTF-8 CRLF {} JavaScriptJSX [2*




04. Graphic Integration
and Final Presentation f

testl.jsx X

Users > sjydemacbookpro > Desktop > ws > code jsx > testl.jsx
function main() {

Generating code With I tion creat’eImageBlock‘ imageFilel {
s var image = doc.placedItems.add();

chatgpt ' image.file = File(imageFile);

gcalékéétor = mmToPoints(imageSize) / image.width; (:r‘afitfa irT1Ei€J€3
image.width %= scaleFactor; .
image.height %= scaleFactor; blOCkS’ resize
Images, set
image.Left‘z currentX; irT1Ei£JEB F)()SSiti()f]

image.top = currentY;

currentY —= mmToPoints(imageSize + 5);

on addImageAndText(imageFile, textContent, fontName, fontSize, textColor, isBold)
createImageBlock(imageFile);
createTextBlock(textContent, fontName, fontSize, textColor, isBold);

. Background
iction addBackground()

background = doc.pathItems.rectangle(®, @, mmToPoints(docWidth), mmToPoints(docHeight)); F:”|ir1§3

background.fillColor = createRGBColor("#FOEBE3");
background.stroked 1lse; 7CI%

backgroundX (mmToPoints(docWidth) - background.width) / 2;
var backgroundY (mmToPoints(docHeight) - background.height) / 2;
background. left = backgroundX;
background.top = backgroundY+765.3541;

1 addMainImage(imageFile) {
image = doc.placedItems.add();
image.file = File(imageFile);

scaleFactorWidth = mmToPoints(docWidth) / 2 / image.width;
scaleFactorHeight = mmToPoints(docHeight) / 2 / image.height;
- scaleFactor = Math.min(scaleFactorWidth, scaleFactorHeight);

scaleUpFactor = 1.2;
scaleFactor #= scaleUpFactor;

[> Eval in Adobe... Ln1,Col1 Spaces:4 UTF-8 CRLF {} JavaScriptJJSX [2




04. Graphic Integration

° ° “:W
and Flnal Presentat Ion Users > sjydemacbookpro > Desktop > ws > code jsx testl.jsx >

function main() {
function addMainImage(imageFile)

Generating code with image.width %= scaleFactor;
& image.height %= scaleFactor;
chatgpt
THE ]
r imageX (mmToPoints(docWidth) - image.width) / 2;
imageY (mmToPoints(docHeight) - image.height) / 2;

image.left imageX;

image. top = image; Finally, after all the parameters
have been set, start laying out the

inage.opacity = 30; // FHEMEGRS pages in order

/ 85 AF R
addBackground() ; 4:1):
createTextBlock('"La sauterelle africaine ", "Helvetica", 25, createRGBColor("#E83211"),
createTextBlock("Boules énergétiques ", "Helvetica", 18, createRGBColor("#EB83211"), true);

-

createTextBlock("La teneur en protéines du criguet peélerin africain est trés élevée, allant de 60 % a 70 % de son poids sec. Par rapport

1
addMainImage("/Users/sjydemacbookpro/Desktop/graphisme/300ppi/ingaqv.tif.png");
createTextBlock("Etape de production”, "Helvetica", 18, createRGBColor("#F8862D"), true);

addImageAndText (
"/Users/sjydemacbookpro/Desktop/qraphisme/300ppi/TEiDWL. tif.pna", / G —
"1.Placer la poudre de caroube africaine et les noix de cajou dans un robot et les briser légerement de facon a ce qu'elles soient un
“"Helvetica", 9, createRGBColor("#200000"), falss

addImageAndText !
Replace text and images in I "/Users/sjydemacbookpro/Desktap/graphisme/300ppi/2NUCAP. tif.png",
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05. Summary of the project

Project focus

How LLM can be used as an assistant to help with design
LLM dialogue with illustrator

How this workflow can be adapted to other areas

For example, if you want to travel around the world, you can use this workflow to generate your
own travel planner poster with all the information, you can describe the places you want to go to
the gpt, and after generating the text and images, you can replace some parts of the code to

generate a brand new poster with all the information about your trip!

For example, if | want to create a book with 200 recipes, we can follow this workflow to design 4
or more versions of illustrator files, set the parameters and variables, teach gpt the content, and

then let gpt fill in the templates and complete the layout according to the 200 recipes.

This workflow is more suited to the International Typographic Style, which is
more rigorous and makes more use of the grid system.






