Standardized Recipe Template Breakdown

Yield: total
number of
servings per
recipe.

Ingredients: the
name of the
grocery item that
is required.

Original Amount:

the original
quantity of the
grocery item
required.

Resource Box:
information that guides
the user to the origins

Converted Yield: the
number of servings that
you would like the
recipe to yield.

Converted Amount:
the converted amount
of groceries required.

Standardized Redpe Fom
Name:
Recipe Title:
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Brocsdure: Toots and EQuismant:

Procedure:

Steps required to
apply while
following the
recipe.

Personal Safety
Watch Points:
What safety
procedures
should you
follow to keep
yourself safe
during recipe
production.
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Unit:

Units of measure -
Grams (gm), Kilograms
(Kg), Mililitres (ml),
Litres (L), or Each (ea)

Tools and Equipment:
a list of tools and
equipment required to
complete the recipe

Personal Safely Watch Pomnls: Food Safely Walch Pomnis (HOOCR):

Food Safety Watch
Points (HACCP):
Identify possible
Chemical Hazards,
Cross-Contamination,
Environmental
Contamination and
Temperature control.




