
THE 
DEMARCATION
Of the Edge of Innovation



“There is no such thing as a new idea. 
It is impossible. We simply take a lot 
of old ideas and put them into a sort 
of mental kaleidoscope. We give them 
a turn and they make new and curious 
combinations...

-Mark Twain





X

Innovation



X



X



X



X



X



X



X





X



XCooking



ingredients

• water 

• flour 

• salt 

• yeast 

• (toppings)

Pizza



ingredients

• tare  

• stock 

• noodles 

• (toppings)

Ramen

• tare



ingredients

Ramen
Roast the chicken back in the saucepan you’ll 
later make the tare in. Start it out in a low 
oven (250°F), so it renders out some fat to 
cook in. (Or add a tiny bit of oil to the pan 
and get it going over a medium-high burner.) 
Crank the oven up to 400°F after a couple 
minutes. In 20 minutes or thereabouts, with 
the occasional prod or flip, you should have a 
deeply ambered chicken back to work with. If 
it’s not somewhere in the mahogany 
spectrum, keep cooking it until you get there.

Step 1

http://luckypeach.com/recipes/momofuku-
ramen-2-0/

• tare



ingredients

Ramen
Remove the chicken back from the pan, 
briefly, then deglaze the pan with the sake. 
Scrape the pan to “release the fond,” or, more 
plainly, to get all the tasty brown bits off the 
bottom. Return the chicken to the pan, set it 
over a medium-hot stove, and add the 
remaining ingredients.

Step 2

• tare

http://luckypeach.com/recipes/momofuku-
ramen-2-0/



ingredients

Ramen
Lower the heat to get the contents of the pot 
to reach the barest of simmers. Keep it there 
for an hour and a half. The idea is not 
reduction, but infusion: you want to get all 
the bacon and roasted-chicken flavor into the 
liquid.

Step 3

• tare

http://luckypeach.com/recipes/momofuku-
ramen-2-0/



ingredients

Ramen
Strain the meat and bone out of the tare and 
discard them; put the tare in the fridge to 
chill. When the fat solidifies and rises to the 
top, remove it; it can be used (along with 
additional, supplemental bacon fat) to finish 
bowls of soup. The tare is now ready to use.

Step 4

• tare

http://luckypeach.com/recipes/momofuku-
ramen-2-0/











Sir Francis Galton 

1822 - 1911
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Problems In Hardware Development

• Secretive Development 

• Customized Coupled Hardware 

• Isolated Development Teams



Nerves Project
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Nerves Runtime



Nerves Compiler
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Nerves Platform



Nerves Platform

• Raspberry Pi 1, 2, 3
• Raspberry Pi Zero / Zero W
• Linkit Smart Duo
• BeagleBone Black / Green
• Lego EV3



Nerves Platform

https://hexdocs.pm/nerves/targets.html#supporting-new-target-
hardware



Nerves Platform



Nerves Platform

• root filesystem additions
• c / c++



DEMO



Nerves For Makers



Nerves For Makers

https://github.com/elicopter



Nerves For Makers

https://github.com/tverlaan/brew



Nerves For Makers



Nerves In Production



Nerves In Production

• Webkit 

• QT 

• Serial Drivers

Nerves System



Nerves In Production



Nerves In Production

• Serial Drivers 

• OpenCV 

• Hostapd (Host access point daemon)

Nerves Platform



Nerves In Production



Getting Started



Getting Started



Getting Started





#nerves
https://elixir-slackin.herokuapp.com

https://elixir-slackin.herokuapp.com




Community + Developers



Thank You
Justin Schneck

@mobileoverlord


