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roll the dough

spread the butter
on the dough

add tomato sauce
on top of the pizza

add some sauce
on top of the pizza

place the lettuce
and cheese on top

bake the pizza
in the oven

place the dough down
and roll out

spread the sauce onto
the dough

place the mozzerella
cheese onto the pizza.

sprinkle salt and pepper 
onto the pizza

place basal onto 
the pizza

cook the pizza
in the oven

1. dough
2. sauce
3. mozzerella cheese
4. salt
5. pepper
6. bazil
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�P�‰ BLEU1 BLEU4 METEOR CIDEr-D
Transformer-XL 31.3 5.8 13.1 20.8
MART 36.9 7.0 14.8 31.7
Tansformer-XL + �P�‰ X 34.1 6.6 14.9 28.4
MART + �P�‰ X 37.9 8.8 15.9 36.9
���Š	��O (�ˆ�h�w�ˆ ) 39.0 7.2 15.4 31.1
���Š	��O (�P�‰-	�	q�w�ˆ ) X 40.4 8.9 16.6 42.4
���Š	��O (	�	q -	�	q�w�ˆ ) 38.9 7.7 15.5 33.1
���Š	��O (�†�M ) X 40.2 8.3 16.3 44.3
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4.3 定性的評価
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