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WEBSITE FEATURES

The revamped website had the following features.

» Built with WordPress

» Custom-built global search module with
Autocomplete feature.

» Recipes listing page with Ajax
pagination.

» Advanced filters like Veg, Non-veg,
Vegan, Cuisines, Health Specials, etc.

» Advanced Autocomplete search on

Recipes listing page.

» Recipes listing page based on custom
taxonomies(Veg, Non-veg, Vegan,
Cuisines, Health Specials)

» Custom-designed Recipe detail page
with various pieces of information like
Ingredients,

» Process, Prep Time, Cook time, Services,
Cuisines, gallery

» Custom-built Review and rating module
for each recipe.

» Zelish - Shop Ingredients integration on
the Recipe detail page.

» Customized Print option for printing the

Recipe’s Ingredients and Process section

from the Recipe detail page.

a

» “Submit a Recipe” page for users to
submit their own recipes.

» “User Recipes” module for displaying the
Recipes submitted by users which are
approved by the Chef’s team.

» Shop page with links to Chef’s Amazon
page.

» Custom-designed Press page with
details of news about Chef’s recent
updates and the information about him
featured in various articles and news.

» Blog migration into the website from
Blogger.

» Attractive and unique design for all the
pages.
» Loads quickly

» Custom-designed homepage which
provides a quick overview of famous
recipes and recipes of the week and
recipes display with category filters.

WEBSITE DESIGN & DEVELOPMENT PROCESS

Designing Process

As the recipes being the core of the website, our designing team and chef’s team had multiple discussions regarding the
design of the website. The major goal was to make the website attractive and easy for the users to navigate through.

Our designers designed the website mockups as per the client’s ideas and shared them with the client for approval. And
approved designs are sent to the development team.
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Theme Selection

\!I ; HOME ABOUT RECIPES SHOP BLOG PRESS CONTACT US Q

The existing website was developed using a readymade theme with so many plugins. We Ranveer's Recipes

Home / Recipes

planned to develop the website from scratch using a custom theme and to use plugins only if
itis necessary.

Q Type a recipe name

Filter By

Veg

Development Phase 0 o

O Pickles

O Ppizza

O Roti, Puri & Paratha

As we planned earlier, before starting the development, we made a list of modules that o T Wy

Non Veg

SN ST HA

i VR - 4 Lol e
needed to be built from scratch, and the ones which needed to be done by plugins. We used R | :
H 4 . Cuisines a"'Fl MR Viog & Easy ‘Tamarind Rice el U’-ﬁT.ﬂ'H'IFIT féor F1
the Advanced custom fields Pro plugin as a core for this custom development. . ecpe Bangan v i sndhvaSpcy Pancer

SUBMIT A RECIPE

Recipes Module

FHT AT famous Crispy Corn Cheese
Pinwheel Samosa recipe Nuggets
AR

We started the Recipes module development as it was the main module and this module is
used throughout the website on most of the pages. We created a custom post type called
Recipes and set up various custom taxonomies like Veg, Non-veg, Vegan, Cuisines,
Ingredients, Health Specials, and Special recipes, etc for filtering and categorizing purposes.

Drumstick Fish Curry Bread Pizza Quick Pizza
Recipe

Crispy Paneer Finger Veg Thai Pot Rice

#

Mexican Potato Wedges 5 & Pl 98T Uld Mumbai Mumbai Style Noodle

As mentioned earlier in the features section, the Recipe module has various information like

g::i:;{) Fries spiey ::siezai;:sag%:z%aﬂigﬁada Franide
Ingredients, Process, Cuisines, Prep time, etc. So, we had to create multiple custom fields in S e
the backend using ACF Pro for accommodating this information. After completing the setup in | -
M M M ?:Epﬁai\:]lofn&Bia;{awith Tamarind Rice m:ﬁ;miﬁyw AbOUt Me
the backend, our development team started the development of the recipes page with filters raan eassonfor oo hes drtven 't every ok and oceer of e

world. From becoming the youngest executive chef at a five star
hotel, to hosting my own cooking shows, it is my love for cooking
that has got this far. Through this website, | intend to take you on a
culinary journey, exploring new places, cultures and flavours. Let’s
engage, exchange and evolve our skills and taste buds.

and auto-complete search along with Ajax pagination. We faced quite a few challenges while
developing this module as we had to connect filters, search, and pagination to work
separately and also in a combined way depending on the user’s selection.

—> Email us —> Submit a Recipe —> FoodFables

My books on Amazon.com

Follow & Connect
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PARTY SNACKS NOODLES AND PASTAS HEALTHY DINNER

SUMMER RECIPES NON VEG SNACKS HEALTHY DRINKS
FESTIVAL SPECIAL VEGAN SALADS HEALTHY SALADS
HEALTHY SNACKS ‘
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The Recipe detail page was a huge module as it had a customized design and also various
features like Gallery slider(Image and Youtube Video), Review & rating feature, Custom Print
option, and Zelish - shop ingredients integration.

Also, each recipe had so many pieces of technical information like Prep time, Cook time, total
time, cuisine, servings, ingredients, process, categories, tags, ratings, etc. We have to use all
this information along with a few other information to use this to set up the Schema markup
for every recipe for SEO purposes.

We developed all the above-mentioned features from scratch without using any plugins to
meet the client’s requirements.

Another major challenge was the mobile version of the website. Mobile was not only a
responsive design but also a different design layout compared to the desktop version. So, it
was almost like developing 2 different websites in terms of design.

For Zelish - Shop ingredients feature, we had to work with an external team for this
integration where we faced various challenges due to their plugin’s compatibility issues with
other third-party plugins.

The recipe detail page also had a fixed sidebar which had a Social sharing option where users
can share the recipe on various Social media platforms like Facebook, Twitter, Whatsapp,
Pinterest, and SMS, etc.

Even though the recipes page was a custom-developed one, we also had the native category
and taxonomy pages for the recipes module, we followed the same Ul for those Archive pages
like the recipes page.

© Prep Time: 15 minutes

HOME ABOUT
A3
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ritsari Choley

Amritsari Choley

4.7 out of 9 reviews

O Cook Time: 60 minutes
Servings: 4 Cuisine: South Indian
Ingredients

For Choley

1 cup chickpeas, soaked overnight /ﬁ@?ﬁaﬁ

1 tbsp tea leaves /IR Gt

2 dried red chillies /'{H’sﬁﬁlﬁﬁﬁi
1 inch cinnamon stick / & 919
1 black cardamom /lﬂ'ﬁSFITq?ﬁ
2 bay leaves /a9 T

For Choley Gravy

3 tbsp ghee / il

2 tbsp Mustard Oil / T F I
1 black cardamom /Iﬁasam?ﬁ
2 whole red chilli / @<t ara B
2 bay leaves / GEAtI

1 tsp cumin Seeds / SR

1inch ginger, crushed / 3&3®
4-5 cloves garlic, crushed / @8gd
2 medium onion, finely chopped / @S
%2 tsp turmeric powde

1 tsp coriander Powder

1 tsp red chilli powder

Salt to taste

2 medium tomatoes, chopped
1tsp garam masala powder
1tsp caraway seeds

3 green chillies, slit

1 tbsp pomegranate seeds, coarsely ground

Ginger julienne, for garnish
Sliced onion, for garnish

Coriander Leaves for garnish

Order Ingredients

N3

© Total Time

75 minutes

CONTACT US Q

Q_ Search a Recipe

A SUBMIT A
: Recipe

Are you a passionate cook
looking to showcase your skills
in our website? Submit your
recipe and get a chance to
feature your skills with us.

SUBMIT NOw

Recent Recipes

Chicken saagwala Palak
Chicken recipe

© 35-40 minutes

L oicd y=r T A Spicy
Paneer Kathi Roll I€UcT
Lidd ﬁ Frankie
B ©30-35 minutes
Bemardl sisT Hd
Hyderabadi style 2 Egg

Curry recipes Egg
Masala

B  © 30-35 minutes

Other Chole Recipes
et arat st 'Hﬂ Chole

= Bhature easy recipe
b : Homemade Chole
Masala

© 35-45 minutes

Chole Tikki

5]
- >

- |
ko | w0 i
Kashmiri Dum Aloo / BRH / Vegetable Manchurian
‘ — i i @ 30 minutes
7

Reviews

Niranjan Rao says:
at 2:52 pm

| made this recipe and the first word out of my wife’s mouth was WOW! Simply OUT OF THIS
WORLD! Ranveer, | make your chai masala, your daliya poha and other recipes. My wish is to
invite you to my home and treat you to the same recipes you have given us, as a way of THANKS
for spicing up our pandemic quarantine. Niranjan

Niranjan says:

| made this recipe and the first word out of my wife’s mouth was WOW! Simply OUT OF THIS
WORLD! Ranveer, | make your chai masala, your daliya poha and other recipes. My wish is to
invite you to my home and treat you to the same recipes you have given us, as a way of THANKS
for spicing up our pandemic quarantine. Niranjan

Team RB says:
June 16, 2021 at 7:37 am

Keep cooking Niranjan!!!

Leave a Review

Your email address will not be published. Required fields are marked *

Name * Email *

SUBMIT REVIEW

People also searched for

Kada Prasad Kadai Paneer Chole Bhatura Pink Sauce Pasta

What are you looking for?

Veg Vveg Veg veg Vveg Veg
< BREAKFAST DESSERTS DRINK MAIN COURSE SALADS SNACKS >
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Global Auto complete Recipes search Module

To make it easy for the users to search for recipes, we developed a global recipes search
module on the header where users can search from any page of the website. Also, it was built
as an Autocomplete search. So, as soon as the user starts typing the letter, relevant recipes
will be automatically suggested for the users. Users can click on the recipe directly and go to
the recipe detail page. As we already developed an auto-complete search on the Recipes
page, we used that same prototype and made certain changes as per this search’s desired
functionality.

Bachelor’s Chicken Curry

Burmese Chicken Curry

Butter Chicken Slider

Chicken & Mushroom Risotto
Chicken & Olive Samosa
Spicy Chicken & Bean Burritos

Chicken Chettinad

In Mild Carnnat Grave

Submit Recipe & User Recipes Module

The user Recipes module was pretty simple compared to the Recipes module. The Submit
Recipe page had a custom form with various fields to collect the recipe information. All the
user-submitted recipes will be stored in the backend for review. Approved recipes will be
posted on the front end of the User Recipes page.

For this, we set up a custom post type called “User Recipes” without any custom taxonomies.
We designed the User Recipes listing page and user recipe detail page as per the new design.

Blog Module

The Blog module also had a design mockup, so we just had to develop the blog listing page, blog archive pages, and
blog detail page based on the design.

The major complication which we faced while developing this page was
while migrating the blog articles from the Blogger platform to WP. As
there were quite a few blog articles, we used a third-party plugin to
import the blog articles. Even though it is done through the plugin, we
had to fix the issues in the URLs to set up redirections properly. Setting
up the redirection was also a concern in Blogger as there were no such
direct options for the redirect. We wrote a custom script in blogger to

redirect them to WP.
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The many facets of ‘Punjabi’ cuisine

Home / Blog

The “Punjab” as we know it today has had many facets attached to it, not just in terms of
geography, but cuisine as well.

A SUBMIT A
: Recipe

As Chef Parvinder Bali mentions, there is much more to “Punjabi food” than just the popular
dishes we know today.

Are you a passionate cook
looking to showcase your skills
in our website? Submit your
recipe and get a chance to
feature your skills with us.

Recent Articles

Pic Crtsy: shutterstock

Punjab itself is divided into several “Punjabs” -the Royal Punjab,the most historic seat of royalty
being Lahore, then there is the farmer’s Punjab, agrarian community being pretty influential. Chhappan Bhog & the

Rasas in Food
Talking about Royal Punjab,during some part of the Mughal era & Maharaja Ranjit Singh’s time,the

food had European influences, since his generals & some sections of the Barracks were
European.

Later all the smaller (as compared to Maharaja Ranjit Singh) Royalties — Nabha,Patiala,Kapurthala, Mock Foods & Food
etc,carried the same European infatuation in their lifestyles & kitchens. A true royal Punjabi

cookbook would be incomplete without these dishes.

Then we have the traders’ Punjab, Lahore & Amritsar being major trade cities. Followed by Khatri
Punjab, the Sufi Punjab & of course, Urban Punjab. And there’s the fine line between Sindh &
Punjab too.

Old Punjabis will tell you that there’s nothing called Punjabi food beyond Lahore. What we had in
Indian Punjab was either the food of minor royalties, that was influenced by the west, the French

& the British; or the peasant food.

We eventually got a taste of Lahore, Karachi food post Independence, when they came here &
adapted that food to our palate. That again cannot be termed Punjabi food! How would you then
place Punjab in a bracket and say this is Punjabi food?!

For eg, Sarson da saag is peasant Punjabi food. Karahi Paneer is a form of Karahi cooking that’s Fouow & Connect
typical of old Punjab, most of which is now in Pakistan.

<y

Amritsar being a major trade centre, traders from all over used to come in and settle down. Plus
the pilgrim influx. So between the traders & the pilgrims, the dhabas as the quick vegetarian food
sssssss became famous.

The list isn’t comprehensive, there’s more to discover!

In this day and age where we have begun to learn and appreciate Regional food rather than food

Amritsar being a major trade centre, traders from all over used to come in and settle down. Plus
the pilgrim influx. So between the traders & the pilgrims, the dhabas as the quick vegetarian food
ccccccc became famous.

The list isn’t comprehensive, there’s more to discover!

In this day and age where we have begun to learn and appreciate Regional food rather than food
defined by political boundaries, here’s my small bit of gyaan to add to your food appreciation
pages..

#FoodFables

ﬂ The Clockwork that’

Comments

WEESEAE By adagi Chillies

Abhimanyu says:
April 9, 2020 at 10:51 am
Please suggest some vegetarian Royal Punjabi cuisines.lv had enough of peasant Punjabi
food,that's the only variety around these days.Im from Patialawonder if you can start from
there:-)

Vertika Gupta says:
April 1, 2021 at 3:00 pm

It’s really inspiring to see the knowledge you have about history behind each and every cuisine
and dish, the way you explain basic concepts of cooking makes everything so interesting and easy
to grasp. As you always say, “Khaana banana koi rocket science nahi hai”.

Keep writing such knowledgeable content sir. Looking forward to read more.

Team RB says:

April 5, 2021 at 9:32 am

Thank you so much Vertika!!!

Ruchi Bisht says:
2021 at 4:46 pm

Chef whatever you told us is unique in itself either cooking skills, history and originality of flavour
which comes from spices.i wish to learn more from your knowledge’s treasure .
Leave a Comment

‘our email address will not be published. Required fields are marked *

Comment

SUBMIT COMMENT

About Me

Passion for food has driven me to every nook and corner of the
world. From becoming the youngest executive chef at a five star
hotel, to hosting my own cooking shows, it is my love for cooking
that has got this far. Through this website, | intend to take you on a
culinary journey, exploring new places, cultures and flavours. Let’s
engage, exchange and evolve our skills and taste buds.

—> Email us —> Submit a Recipe —> FoodFables

My books on Amazon.com

Press Page and Other CMS pages

The press page was a custom-designed page with 2 types of news provided in the tiles layout.
The first type being the news/updates about Chef with links to the respective articles and the other being gallery tiles
which have Newspaper clippings with the Lightbox option.

Apart from these, there were other CMS pages like About, Shop, Contact, etc. We designed a common layout for the
CMS pages to match the website design.

Recipes Migration

The existing website has 1000s of recipes posted as blog articles. Since the recipe on the new website had various
pieces of information, we were not able to directly import them into the new website. So, we exported the recipes
from an old website in an EXCEL sheet and we created new columns for fields like Cuisine, Ingredients, Prep time,
Cook time, Total time, Process, Description, veg, non-veg, vegan, etc and shared it to the client to organize the
recipes and fill them. Once this is done, we used the Ultimate CSV Importer Pro plugin to import them into the new
website.

WEBSITE MIGRATION PROCESS

As usual, we did the development on our server. Even though the existing website has blogs, pages, and 1000s of
recipes, we migrated them to the new website during the development and after the development is completed. As a
usual ritual, our SEO team analyzed the existing website, and the new website made necessary SEO changes in the
new site and set up necessary redirections as well. After all these SEO checks, we migrated the new website to the live
environment using the “All in One WP Migration” plugin successfully.
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We followed the below steps after migrating the website.

» Working on CSS & JS fixes

» Mobile responsiveness testing

» Making the site look consistent across pages
» Start with functional testing and fixes

» Going through designer level testing and fixes

» After testing, we removed the testing comments and reviews which we posted during the

Alright, sounds like a plan!

» Going through final live testing and fixes

RESULT Let’s gO l l

» Easy navigation in the header increased 200% more clicks

» Better user experience for the Recipes listing and the Recipe detail page

» Better user experience for the user recipes listing and user recipe detail page.
» Advanced recipes filter and auto-complete search on the Recipes page.

» Able to attract more users with improved user journey.

» Website is ready for new marketing campaigns to attract more users

A@TH]@R SEND DIRECT MAIL
RAJ EEV hi@colorwhistle.com
Senior Developer




