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https://www.deepl.com/translator

The best translator ever

https://www.deepl.com/translator


https://murf.ai/Sound for your video

https://murf.ai/






Video / audio to texts



Video / audio to texts



https://pictory.ai/Video Editing

https://pictory.ai/


Video Editing



Video from the article/script









Video Editing Cliparts





https://www.synthesia.io/Video Avatar

https://www.synthesia.io/
https://www.synthesia.io/


Video Avatar



Try it!

TEAM 1 TEAM 2 TEAM 3

Restaurant Hotel Plovdiv

fedosova2008@gmail.com

mailto:fedosova200@gmail.com


Graphic Design

https://labs.openai.com/

https://labs.openai.com/


Graphic Design



Graphic Design



Graphic Design



Graphic Design









Graphic Design



Graphic Design



https://looka.comLogo Design

https://looka.com/


https://looka.comLogo Design

https://looka.com/


https://looka.comLogo Design

https://looka.com/


https://looka.comLogo Design

TEAM 1 TEAM 2 TEAM 3

Restaurant MammaMia TikTok Cafe Craft Beer Bar

20 minutes fedosova2008@gmail.com

https://looka.com/








Interior Design







































AI and Education

































Let’s Try!



Kyiv pie with chicken and greensKyiv cutlet

Real photo AI photo



Carpathian corn flour pie Banosh

AI photo Real photo









Let’s Try!



























Try it!

TEAM 1 TEAM 2 TEAM 3

Restaurant Hotel Destination

30 minutes fedosova2008@gmail.com



https://chat.openai.com/chat

https://chat.openai.com/chat


Tasty description of the dish for the menu



Tasty description of the dish for the menu



Instagram texts



Instagram texts



Scripts for the video adds



Ideas for the promo



Check Lists for the stuff



Menu development



Recipes Idea



Menu Engineering



Chef Klopotenko

Cooking with GPTchat







Random Ingredients – 7 groups – 7 recipes + foodpairing.com + Chef’s sauces

1. Salad of eel and shrimp with sun-dried tomatoes and parmesan.

2. Beetroot cream soup with duck pieces and croutons.

3. Salad with avocado, carrots, pomegranate and kumquat.

4. Potato gratin with asparagus and mushrooms baked with gouda.

5. Lamb cutlets with a side dish of corn and soft cottage cheese.

6. Lobster with truffles and sesame oil (later Lobster was replaced with catfish and 
truffle with truffle oil due to the high cost of the ingredients)

7. Panna cotta with white chocolate and kiwi.



Photos of dishes created by AI Midjourney



Photos of the real dishes cooked by Chef Klopotenko



Chef Klopotenko Cooking with GPTchat













Your own configuration









Restaurant Concept



Naming











RESEARCH AI



RESEARCH AI



• ESSAY / REPORT / REVIEW

• ABSTRACT / SUMMARY

• IDEAS AND HYPOTHESES

• TEXT ABBREVIATION

• SELECTION OF THE SUMMARY

• DATA PROCESSING

• ARTICLES FOR THE WEBSITE

• TEXTS FOR ADVERTISING

• SCRIPTS

Possibilities



• Speak in English

• We set the instruction, the role: "Act as ...“

• We indicate what we will provide

• We write what we want to receive in return

• If it is important, we indicate the style and format

• We provide more specifics

• We adjust at every step

• We are not afraid to question, clarify, expand the answer

Recommendations



Examples



Examples



Examples



Examples



Examples



Examples



What AI technologies do you use?
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