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NEW TO COMPUTERS GROUP

TOM SHEPHERD



NEW TO COMPUTERS GROUP

MEETING EVERY MONTH 

2ND TUESDAY 10AM

LET US HELP YOU BY TAKING THE MYSTERY OUT OF TECHNOLOGY

Contact Tom Shepherd for additional information at

newtocomputers@grandcomputers.org

mailto:newtocomputers@grandcomputers.org


NEW TO COMPUTERS GROUP

PAST SESSIONS

SOCIAL MEDIA FOR SENIORS

YOUTUBE WONDERS

TOP TECHNOLOGY TRENDS FOR 2021

THE CLOUD

USING YOUR PUBLIC LIBRARY DURING COVID



NEW TO COMPUTERS GROUP

WE NEED IDEAS

ALL YOU HAVE TO DO IS SEND ME AN EMAIL ABOUT SOMETHING YOU 

WOULD LIKE TO LEARN MORE ABOUT

Contact Tom Shepherd for additional information at

newtocomputers@grandcomputers.org

mailto:newtocomputers@grandcomputers.org


NEW TO COMPUTERS GROUP

WE NEED VOLUNTEERS

IF YOU HAVE AN INTEREST IN ANY TECHNOLOGY AREA

WE COULD USE YOUR HELP IN PUTTING TOGETHER

A PRESENTATION FOR A FUTURE MEETING

Contact Tom Shepherd for additional information at

newtocomputers@grandcomputers.org

mailto:newtocomputers@grandcomputers.org


PLANS FOR FALL 2021

WE WILL RESUME IN SEPTEMBER

Topics TBD



Today’s Topic

“THE SMART KITCHEN”

LEARN ABOUT PRODUCTS THAT INCORPORATE SMART 

TECHNOLOGY AND OTHER ADVANCEMENTS TO MAKE 
YOUR COOKING ADVENTURES EASIER AND BETTER.

Bonus Feature 

“The Smart Bathroom”



“THE SMART KITCHEN”

.

Agenda
• Refrigerators

• Ovens – Sous Vide

• Dishwashers

• Robots

• Dog Doors

• Bonus Feature - Bathrooms

• Q&A 



You can open this frig with a voice command



You can see what’s inside without opening the door









The New LG Instaview Range



The new LG InstaView Range is the company's smartest yet. 

It features Air Sous Vide, Air Fry mode and an InstaView panel. 

The 6.3 cu. ft. range takes the InstaView feature from LG's refrigerator line and 

applies it to your oven window. 

Two quick knocks light up the oven interior for easy viewing. 

The range also features LED-illuminated knobs for a futuristic look, and it can be 

controlled via LG's ThinQ app for preheating and monitoring remotely. 





Once limited to the pros, sous vide (pronounced sue-veed) 
is a cooking technique that utilizes precise temperature 
control to deliver consistent, restaurant-quality results. 

High-end restaurants have been using sous vide cooking for 
years to cook food to the exact level of doneness desired, 
every time.

The technique recently became popular for home cooks 
with the availability of affordable and easy-to-use sous vide 
precision cooking equipment.



Sous vide, which means “under vacuum” in 
French, refers to the process of vacuum-sealing 
food in a bag, then cooking it to a very precise 
temperature in a water bath. 

This technique produces results that are 
impossible to achieve through any other cooking 
method.



Sous vide provides the following benefits:

Consistency. Because you cook your food to a precise temperature for a 
precise amount of time, you can expect very consistent results.

Taste. Food cooks in its juices. This ensures that the food is moist, juicy 
and tender.

Waste reduction. Traditionally prepared food dries out and results in 
waste. For example, on average, traditionally cooked steak loses up to 40% 
of its volume due to drying out. Steak cooked via precision cooking, loses 
none of its volume.

Flexibility. Traditional cooking can require your constant attention. 
Precision cooking brings food to an exact temperature and holds it. There is 
no worry about overcooking. 







Manufacturers pack the zeolite crystals in a sealed chamber found in the 
dishwasher, and so it’s impossible to recognize them. 





With technology packed in from top to bottom, calling these LG 
dishwashers "smart" may be an understatement. They are "smartest" at 
their job: the washing. With LG's Quadwash system, four spray arms 
pump hot water across soiled dishes, powering away baked-on messes 
from multiple directions. And even after the washing cycle is over, high-
temperature steam technology helps to eliminate pesky water spots and 
residual residue.

With WiFi connectivity built-in, keeping track of your appliances has never 
been easier. LG's ThinQ smart features connect you with your device, 
alerting you to any finished cycles. And the appliance works with voice 
assistants with Amazon Alexa and Google Assistant, meaning you can 
check on your device without lifting a finger.







Another major highlight of the CES 2021 event by 

Samsung was the launch of the JetBot 90 AI+ home 

cleaning bot. 

The vacuum cleaner includes LiDAR and 3D sensors along 

with object recognition technology to identify and classify 

objects. 

It also comes with a camera and is integrated with the 
SmartThings app to enable home monitoring.

https://gadgets.ndtv.com/tags/ces-2021
https://news.samsung.com/global/samsungs-new-ai-powered-robotic-vacuum-and-laundry-products-automate-home-cleaning




This Bot Handy is really cool











This is a trend we will see more and more of 



Kohler certainly grabbed some attention with its $16,000 Stillness Bath, 
which aims to recreate the experience of a traditional Japanese soaking tub. 
In addition to an aromatherapy and fog tower, the bath can automatically fill 

based on your instruction, to your preferred depth and temperature.



It can analyze what's in and on the toilet — the skin in contact 
with the seat and the waste that's in the bowl — to get a sense of 

how your health is faring.



The WELLNESS TOILET uses multiple cutting-edge sensing technologies to 

support consumers’ wellness by tracking and analyzing their mental and 

physical status. Each time the individual sits on the WELLNESS TOILET, it 

scans their body and its key outputs, then provides recommendations to 

improve their wellness. There is no additional action needed, so people can 

easily check their wellness throughout their daily routine, every time they take a 

bathroom break. They will see their current wellness status and receive 

wellness-improvement recommendations on a dashboard in an app on their 

smartphones.



What is more than one person uses the Wellness Toilet ?

No Problem

It has an anus recognition feature to identify each person



QUESTIONS ?


