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SECTION 3:
DEVELOPING AND STANDARDIZING RECIPES

?
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Performance Objectives

The participant will demonstrate an understanding of

developing and standardizing recipes by: ‘

1. Identifying tested recipes that need to be standardlzed for
your own facility kitchen using the process described.

I — TN SR

2. Determining the correct sequence of steps to follow; a
recipe. ?

|
3. Identifying menu items for which a recipe needs to be
developed. _

|
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Section Three

ntrodugtion to Developing
and Standardizing Recipes

Why follow a recipe?
|

| |

1. Using recipes helps ensure good quality.

The foodservice manager ajn_d cooks should follow recipes and paﬁlckage
directions in order to prepare quality food products. It is the manager’s
responsibility tg coach and|supervise cooks to follow recipes and to hold
them accounta]‘ le for preparing quality products. |

\

A standardized fecipe is one that has been tested and adapted for use in a
specific kitchen{ so it will provide the same results every time. By following
recipes, cooks know how much will be prepared, how it will look, how it
will taste, and How to count the portions toward meal pattern |
requirements.‘fgckage directions on a convenience food are like'a recipe
and should always be followed. |
\ i

\ 1

2. Recipes are reqmred for all n&enu items with two or more ingredients or tﬁat
require any preparation. | | |
Examples of sinf.ple recipes of only two ingredients: '

ith herbs

» Convenierjce pizza with exira cheese topping

s Steamed vjt:getables

» Lettuce anfl tomato-salad
* Citrus fruit cup with granges and pineapple
e Gelatin salad with peach slices

Examples of ménu items that require minimal preparation
* Canned péaches that are portioned in cups :
* Portioned tondiments such as ketchup, mustard, cranberry sauce

* Final cookd ng of convenience products such as hamburger patties,
burritos '

* Steaming frozen vegetﬁbles

wmm'mmmmmrrg'wdofﬁmﬂm




KEY WORDS

tested

correct

preparation, cooking
crediting

nutrient analysis
standardized

A recipe used in a Child Nutrition Program (schools or child care) should

1. Have been _ in the Child Nutrition Program
settings where it will be used (schools or child care). All USDA recipes have
been tested and standardized in schools or child care setting;s.

2. Provide , information on tlfe amount
(measure and weight) of each ingredient. i

3. Provide instructions on and
What are important things you need to know?
Example: Cooking time

4. Provide information per pc?u*tion. If this
information is not provided on the recipe, the manager is responsible for
analyzing the recipe to determine the crediting information.,

Example: Each 3/4-cup portion provides 2 oz meat/meat alternate, 1/4-cup

fruits/vegetables, and 1 grains/breads. E
|

5. Provide per portion of the recipe, if this
information is available. [

6. Be for the specific kitcheﬂ where it will
be used. :

Menu Planning Tools




Section .Three

How [to 8tandardize a Tested Recipe

A tested recipe is onle that has been developed under “controlled conditidns” to |

ensure the correct proportion of ingredients, the correct procedures for mixing and

cooking, and the coprect yield using the listed ingredients and procedures. All USDA

recipes have been tested in schools or child care centers. Foodservice establishments

should use tested retipes and then standardize them for their own facility.
|

Standardizing recipés means that culinary techniques or methods are tested and
adjusted for preparation equipment, time, and temperatures to accornm te the
differences in each f ervice facility. Although USDA recipes have been tested and
standardized for a typical school Setting, there may be differences in your;own kitchen
that will affect the preparation of the recipe. ‘

Standardizing a recipe does not mean that the proportion of the ingredients or
seasonings are changed. To do so would change the nutrient content of a/recipe. After
you have standardizpd the recipes for your own school foodservice operation, you can
be sure that a good quality product will be prepared each time the recipe |s properly
followed. i ‘

A Process for Siéndardizing a Tested Recipe
1. Begin with a tegted recipe frbm a reliable source.

2. Review the ingredients and directions to be sure the recipe can be prep?ired

with the equiprhent and staff available. Consider the pan sizes and
portioning utersil needed. |

3. Prepare the recipe for a 25-portion yield. Make sure that ingredients are
weighed or measured exactly. Note any problems with preparation.

4. Taste the produ¢t and judge it for quality. Consider appearance, taste
(flavor), and teyfture.
5. Taste test the prpduct with a small number of students. Remnember that
students’ taste preferences may be different than those of the f dservice
staff. Offer tastes as a choice on the service line and then ask for feedback,
or invite a taste panel to taste and rate the product. Keep in mind that a
new menu item|may need to be offered several times before it becomes
popular with stydents.

Nutrition Programs * BOUTH DAKOTA Department of Education




Developing and Standardizing Recipes

6. If minor recipe changes are necessary, wnté the changes on the recipe card.
If major changes are necessary, retest the recipe. Changes that are
sometimes made to standardize a tested recipe include:
Changing the pan size
Changing the piece of equipment to be used

(conventional oven to convection oven)
Changing the portion size
Changing the cooking time
Changing a flavoring ingredient |
(example: using lemon flavoring in a cake instead of vanilla)

Making a small adjustment in an ingredient (example: substitluting NFDM

(nonfat dry milk) and water for whole milk in a baked item)

7. When the recipe has been finalized and is ready for use, review the recipe
with the cook who will be assigned to prepare it.

8. Always taste test each menu item before it is served. Do not %erve any food
that does not meet quality standards for the type of menu item.

Remember, the managér is responsible for quahty control.

Standardizing a Recipe at Hilltop Elemehtary School

The manager plans to include Taco Pie (USDA Recipe D-45) in
the next cycle of menus. She has asked the lead cook to
standardize the recipe. The cook will prepare the recipe in a 25-

portion amount to determine if there are any changes needed. The
recipe provides the time and temperature for baking the Taco Pie in a

convection oven for 20 minutes at 325 degrees F. The school has only
the conventional oven in a stove. How will the cook standardize the recipe?

}
k
'
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Sell:’rion Three

| 8teps to Follow a Recipe

1. Read theé whole recipe or package instructions
2. Assemblg the ingredients

3. Gather all the equipment needed

4. Weigh or measure the ingredients

5. Prepare the recipe ﬁsing directions

6. Use portion control to serve the right amount

Step 1: Read the Mlole Recipe r Package Directions

A standardized recif e has been
properly prepared, you can co
recipe. :

ied, adapted, and retried several times. When it is
t on a quality product in the amount stated on the
‘ 1

School Recipes: Evé:ry school has several good sources of tested recipes. ’g‘e USDA has
C

developed recipes fgr preparation of school lunches, breakfasts, and snacks. The

recipes from the following sources have been tested and standardized for use in
schools or child carg centers. |

1. USDA Quantity Recipes for School Meals (1988)
2. A Tool Kit for Hlealthy School Meals: Recipes and Training Mate¥ials (1995)
3. American Schdol Food Seryice Association (ASFSA) School Food

Nutrition monthly periodical ‘
4. USDA Web Sitg - Healthy School Meals Resource System: Recipes and Menus

www.schoolmeals.nal.usda.gov/Recipes/index.html
(Accessed May 30, 2002)

rand

These tested recipe§ as well as #ny other recipes should be standardized for your
school kitchen using the process described on pages 4 and 5. ! ‘

; — R Dlatit
training, \ ' '
cooks can
learn to
standardize
recipes from
other
sources.
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Developing and Standardizing Recipes

Directions: Read the whole recipe before y
the food. Read USDA recipe D-35 Spaghetti
pages 8 and 9. On the recipe, circle the parts lis!ked below.

:

Serving size

Circle on the recipe

Ingredient list
Weight and measure for 50 servings and 100 servings
Yield in gallons

How to count (credit) the serving toward meal requirements

begin preparing
d Meat Sauce on

Step 2: Assemble the Ingredients

What are the ingredients needed from the storeroom?
What are the ingredients needed from the refrigerator?

What are the ingredients needed from the freezer?

Step 3: Gather All the Equipment Needed

|
L

What small equipment is needed to prepare the recipe for Spaghetti and Meat Sauce?

What small equipment is needed to serve the Spaghetti and Meat Saﬁce?

What are the pieces of large equipment that would be used to prep

and Meat Sauce?

Menu Planning Tools

are the Spaghetti




———— -

s &

w

‘3 B

A A -

—8 B B N

E_ ¥

(ioeq uo psnujuod)

.f:

Section Three

_naey) sdno

- Yil-esn_sBujates pay sod ~xipy Buu dsqiz |
dno ¥, esn ‘sbupues (g tog sjusjpaibu) essy aosidal o) pesn og Aew

{sexiy Bujuoseeg pue ‘seineip) ‘ssoneg '1-p ees) X Bujuoseeg uemi
’ “joeq uo epmi Gupenimw oag,
‘alewale peelq jo Aupes | pus ‘egaieboa

suojed g Jneqe :sBujatas go)
suoyel w7 Moqe sBupss 05 OTIA

1o dnd BE “1B6IN US| PeNoso JO §BOUND g SepiAeid dNo v TDNIAES

e

Bchool Nuirition Programs + SOUTH DAKOTA De, E

*Bujaias sed dna v uopiog 2
*sued BujAles o) Jnod 9
*2anog Jasls OJu| NS ‘S
“Tiom
uEIg “MO0JHIAO LON 04 ‘Aljsucis
~8330 JS UOpUG) (AUn JO SAYNUL
“Flo—. xso .:—&uﬂ——ggaﬂ-: ------------------------ NONA—O uuuuuuuuuuuuuuu 0 Fn—” ---------------- %L—s
‘Anumsuod s ‘meyBeds ppe Aimojg 'y ojuj uexoaq ‘meyiedg
--------------- g“ X thauvwa QE—. sRAENBEREER e s H g PRI T ANRBTEEEIOISEORS ﬂ—a
oﬁﬂa ﬂ“‘ o-—z ggeshbg Ex -a ----------------- —ﬂmu ------------------ —.“ﬂ ---------------------------- aﬂﬂg
--------------- g# R co-o-o§£F IR EY) ML égm
--------- gﬂﬂ_ﬂog Terrannnre uaﬂﬂﬂ‘.—-“ ArsEasNana N .ut.u..ggggxﬂt
--------- nﬂp—-mn.-—“ug der e raars 1‘“““&“ T EEE TR -»-.c-.nﬂgﬁ“ﬁ
lllllllll o °$ AR a3Esde P “ n LR N AN NN N NN ] -.a.-n.vsa—.— I
‘ sqL ¢ dno v Ty veq :
------------------ E“ ra BB ANYS Y ..s-.-ﬂcsv AT YT NN 4.....-.-0‘-...»..»5#!;
......... -hsﬂﬂoozs ooﬂbwﬂ-ﬂ §°Fc°=$ NDN—.‘-P .o-..-naqngsg‘oa—.
Incy | noge sewwg ceBu) | ceccctec SUBOOLONTAL | "*'Z08qI 0 | UBDOLONTE | "' Zopqip )t paddoys ‘pinbyj
-uosEsE puw ‘io)em ‘ojsed o)BuIO) Yy ‘sa0jBIL0) paULBY
Q‘QOﬂSEOﬂ ‘”ﬂh:uo nh&lg ﬂ“‘ -N --------------- g F ---------------- g SF --------------------- snng “oumn
--------------- ﬁs.—.ﬂ Csesachwen ggu.g—. R -o-oct-¢.-h§a°=hs
= — = ..F.k—.ﬂm.F.. |.h.-..h.£ww T - gj - =
; | HoO :%.o HO HO
-g—sm -------------- ﬂ gﬂ ::::: No NF ------ gF ------ "o 0 E LR Eﬂ—g gﬁgﬁa
e} 300 “1apmod ajeb puw suojuo (38} 94pZ Uyl el ou)
t‘d -P——En n-s.a Eem -.-;gn -F ----------------------- "ﬂqeh—‘ -------------- 0 QFaﬂ -------- Eg—.—ﬂas
, sbujuieg ainsealy wbjom nseay wubijom A
suonsala #0d sBUAIOE 0} sBUIB 09 pa:f

S€-a saYsig ule

ajeulally peaig-sjgsiabop-jesp

adnes Jed]y pue 1133 deds

i




............. VLMD ZOZAE|  SusjMD ainEN
adpa edpey wdpay
Butseg — g | Bugwss-0siog | Bujaegopiog | Poooioind €8 pood

SWa)| Po1IIYSS 10} apINY m::eimE

"2+ sdeie yim enunuod (o wanied v usyl eiow ou) yiod punod
M8l q] § pun jeaq punoib mur zo ¥ q L1 8sn ‘| des U] Bulaes 00l

B g}~ wnpes B g2y upsiN  Bw gy~ (orIsaOY) -2g sdals yum enupuoy (e uaxed pg uey) eow ou) xiod punab

Buw gzg — wnssmog  Buwi pz'g upseyogiy 82 X #el q) ¢ pue jesq punosf sel zo O} q) g 680 ‘| dais u] :elujies 08
B g1 ~ smoydsoug Aw oz'g ujweyy B az ~— weiphyoqiny

B pp wnisieny  Bw o'ps oumeyA Bgl ujsloid {uod
Bugg uoy A1 9T/ 9L V UWEIA 882 s9i018D PUnoIH puw joag punevid) e3neg jesyy pus maybudg v

Bujales Jod SjualINN uojeueA

S£-Q says|q uien

(penupuoD) 3ome JCIW pue N3ySeds

a8
8
(24
2
N
>
@
-
&
&
<
c
@
g
=%
L
8
(o




Step & Weigh or Measure the Ingredients

Standardized recipe§ give both weight and measure for most of the ingr

Seotion Three

iients..

Weighing is more acturate than measuring, so weigh whenever you can, For liquid

ingredients, use quu‘fld measures,

| f ‘
When measuring an|ingredient, yse the largest measure. For example, whl

a recipe

calls for 3/4 cup, use|a cup measure filled to the 3/4-cup mark. Do not usd a 1/4-cup

measure three times since this tri

ples the possibility for inaccuracy.

Behool Nuirition Programs * SOUTH DAKOTA Department of Education




Developing and Sfandardizing Reeipeé

Directions: This is a quiz to see how well you' follow
directions. Read through the entire quiz below before you
begin. : E
t

1. Wiite your name in the upper right corner of this page.

2. In the box to the right, spell CAT backward.

3. Write the numbers from 1 to 10 across the bottom of this page.

4. Write 4 Xs in the circle to the right. '

S. Draw a happy face in the upper left corner of this page.

6. Turn this page upside down and write the number “7” in the upp:er right-hand
corner. : ‘

7. Write any three-letter word that begins with the letter “b” on this line.

8. Write the sum of 2 + 2 in the box to the right.

9. Write five odd numbers in the triangle below.

/\ |

10. Draw a rectangle around the word “box” in item number 2 above,

11. Sign your name under the title of this paper.
iz. Underline all even nurmbers on this paper.

13.Multiply 702 X 2 =

14. Circle the word “triangle” in item number 9 above.
15. Now that you have finished reading the whole page, complete oniy the activity in
item 1 above. Then fold the right-hand side of your paper into the center and wait
quietly until the time is up. :

|
i
!
I




Step

5: Prepare the Recipe Using Directions

Why do people avofd following directions?

| have prob
gaf a convenience food item.

Package Directions i‘for Convenience Food Items

.‘..‘.'...l.".III!.I!

¢TSS RRSRBRRERDINS

BEASSESASERNOERLCVOSESENSOVEC R YD ECRANISRESSESOIERRGAEPORREDES

The directiohs on a standardized recipe or on the package| of a

convenience food item have been written by cooking expéirts

to tell you t\;ﬁe best way to prepare the

NOT follow he directi&ps, you will produce a poor product. In
order to follpw directions, cooks need to know the definit jons

of cooking terms.

SERNUF LSO RASRESRRGERURESSRRISREROREN

‘Q.......'.I...-...‘.I.l.OO'.I...l.....'t..l.l.....ll.........‘.

|

Qection Three

Directions: Describe a situation in your kitchen where cooks
ems following directions on a recipe or the package

Saesecnsen BEAPOBEAOUCRAEPERSERRECRERANRED

recipe. When you ﬂO

I L L T T T Yy s
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Directions: Check your knowledge of what!some cooking
terms mean by matching the cooking term *Fo the definition.
Read the cooking term and then find the correct definition.
Write the Jetter of the definition in the space provided beside
the cooking term. i
Cooking Terms

1. Blending (as in blending the ingredients)

2. Scaling

3. Proofing

4. Sauté

5. Roux

6. Slurry

7. Dice

8. Julienne

9. Chop

10. Whip

Definitions of Cooking Terms

'

A. A dry-heat cooking method where a food is cooked in a hot pan with a small amount of
hot fat over high temperature ‘

B. A methed of mixing two or more ingredients so they are evenly distributed using a spoon,
spatula, whisk, or paddle attachment for a mixer 1.

b

C. To measure ingredients by weighing, usually for baked products; to divide dough or batter
into portions by weight

D. A cooked mixture of equal parts of flour and fat, by weight, used as a thickener for sauces
and other dishes. The mixture may be cooked to varying degrees (white, pale blond, or
brown) depending on its use.

- A mixture of raw starch (flour or cornstarch) and cold liquid used for thickening
The rise given shaped yeast products just before baking

E

E

G. A method of mixing food vigorously to incorporate air, using a whisk or a mixer with a
whip attachment (example: beating egg whites for baked meringue)

H

I

]

. To cut food into small cubes, from 1/4-inch to 5/8-inch
To cut foods into stick-shaped pieces (about 1/8-inch square by 1-2 inches long)

To cut a food into small pieces, where uniformity of size is not important (example: cut-up
onions for a stew)

Menu Planning Tools '




8ection Three

Step &; Use Portion #Zontrol to Serve the Right Amount
| .
Portion control meahs getting the specified number of servings from a regipe and

serving the specified amount of food to meet the meal pattern requirement for the age
group. It is a quality| practice that ensures the correct quantity is served. | ;

Importance of Portiqém Control

Why is portion conﬁrol importan
* To serve the correct portion size to meet USDA meal pattern requirements

* To meet meal requirements for USDA reimbursement

Lack of portion contfffol can be very expensive. Review the examples belov i

%‘5_".4 o T T

Menu item | Serving Size Foo Cost

|
Example 1 | |
Taco meat | 174 cup (#erved with a No. 16 scoop) - $.18
Actual serving size | 1/3 cup (served with a No. 12 scoop) - $.24

Increased food cost per portion = $.06 ‘
500 students served & $30.00 over planned cost of meat/meat alternate for this menu
item !

.I.'.I..........'I..‘...‘..f S BN RISRS NN E U SSENNERIERAG AR PRGN NESRSERONINARRNEIRNIRONRNS LR L L 4] shabson

Example 2 : | |
Tuna salad { 1/2 cup (served with a No. 8 scoop for 2 0z) - $.35
Actual serving size | 3/4 cup (served with a spoon, not measured) $.51

Increased food cost per portion = $.16
500 students served = $80.00 over planned cost of meat/meat alternate fot this menu
item :

If this kind of mistake were made|for just one menu item each school day, the cost to
the School Nutrition Program for one school year would be $5,400 (taco meat
example) and $14,400 (tuna example). Imagine the potential cost increase if portion
control was not practiced in a school kitchen.

Bohoo! Nuirifion Programs * SBOUTH DAKOTA Deparinjent of Education




Directions: This is an activity that will make you think
about portion control. Even though you see only the top of
this cake, it actually has a top, bottom, and sides. Divide the

cake into 14 pieces using only 4 straight lines.




1. Cutting

Useful for foods
sheet cake, and:

Divides food m1
Usually cutting.
Sometimes food
Use the pan sxz@
directions :
The eye can mo

| Porfio? Control Methods
| |

is cut befos

st easily me

specified in the recipe and cut according to recipe
1

|
such as lasagna, pizza, meat loaf, cornbread, fruit gelatin,
brownies ; :

0 equal seﬁ
is done befi

vings 5
ore food is placed on the service line
re cooking, such as biscuits and rolls

asure a distance in half. Therefore, when cutting

a pan, cut in half, then half again, and so on to equal the portion size
specified in the fecipe. |

2. Counting | | |
Useful for foods|such as pieges of chicken, patties, nuggets, fish sticks, fresh
fruits, vegetable|sticks, crackers, and cookies .
CN labeled main dish items specify the count to equal the minimum
portion size for g meal pattern component (example: four chicken nuggets
provide 2 ounces meat/meat alternate) ' 1

3. Weighing

Useful for foods sudh as meat and cheese for sandwiches, school-made bread

Weigh using a portion scale :

|

4. Measuring : | |

» Useful for mixed dishes, sandwich fillings, cobblers, and %e-portloning
before cooking spich items as meatballs, muffins, and cookies

* Use the right utensil for the|item and the portion size

Scoopi _
Scoops come in many different sizes and have a variet;
Scoop§ come in sizes from No. 6 (2/3 cup) to No. 100

(appraximately 2 teaspoons). When a scoop is filled to
portion is exact every time.
The sdoop size is imprinted on the metal strip, called the vein,

that nioves across the bowl of the scoop. Some manufacturers
also color code the handle to indicate

7 of uses.

level, the

€ scoop size.

8ohool Nutrition Programs * SOUTH DAKOTA Deparimént of Education




Developing and Standardizing Recipesf

|

The number of a scoop {on the vein) meaxéls the number of %coops ina
. ! f
!

How does the number tell you the scoop size?

Divide the number (size) of the scoop into ﬂuidf ounces. Then
convert the fluid ounces in one scoop to the nearest practical measure
(teaspoons, tablespoons, or cup measure). |

1 fluid ounce = 1/8 cup (2 tablespoons)
2 fluid ounces = 1/4 cup !
2.667 fluid ounces = 1/3 cup i
3.1 fluid ounces = 3/8 cup |
4 fiuid ounces = 1/2 cup ;
5.334 fluid ounces = 2/3 cup !
6 fluid ounces = 3/4 cup |
8 fluid ounces = 1 cup |

See Table 12, page 1-42, for “A Guide to Volume Equivalents for Liquids” Food Bziybrg Guide for Child
Nutrition Programs, Revised November 2001,

Example:
What measure is a No. 24 scoop?

Siep1: 32 fluid ounces + 24 = 1.333 fluid ounces ;
Step2: 1 fluid ounce = 2 tablespoons (or 6 teaspoons) i

Stepd: 1.333 fluid ounces = 2 tablespoons + 2 teaspoons is the
nearest practical measure (the measure for a No. 24 scoop)

Menu Planning Yools




Section.Three

Direaion,g: Write the measure beside the scoop number.

Write an example of when this scoop size could be used.

; ’ I :
Scoop Number (size) Approximate Scoop Measure Exampld of Use
; |

| | |
No. 100 2 teaspoons Portion| cookies

; |
No. 30 - |

No. 16

No. 12

No. 10

No. 8

No. 6

See Table 13, page [-43, ér “Sizes and Capacity for Scoops (Dishers)” Food Buying Guide for'bhild Nutrition
Programs, Revi%ae%l Novetfl?:aer 2001. P P e

Spoodles ‘
A spoodle is a portion control toot that is a combination of a spoon and ladle. A
spoon alone is not a portion control tool because the amount served is vagiable. A
spoodle may be solid| or slotted. Spoodles come in sizes for 2 fluid ounces up to 8 fluid
ounces. The size is ujually shown|on the handle. 3

Use a spoodle to serve ; i

Ial;es measure from 1 fluid ounce (2 tablespoons) up to 8 fluid
ounces. The size is shown on the handle. | j

Use a ladle to serve

BclmdNuiﬁHmPrograme'SOﬂTHDAKOTADepvhfen‘ofEdu&eﬂon




correct the problem.

Developing and Standardizing Recipeé

Directions: Circle on the Spaghetti and Meat Sauce recipe
where the serving size or portion is shown {(see recipe on
pages 8 and 9). How should this menu ite : be portioned?

Directions: Read the situation and then determine which
“steps to follow a recipe” were probably not followed and
caused the problem described. Be ready to ¢xplain what
should have been done and what the mandger can do to

I
|
]
'
|
]
|
]

2. Assemble the ingredients

1. Read the whole recipe or pa

Steps to Follow a Recipe
ckage instructions
!

3. Gather all the equipment needed
4. Weigh or measure the ingredients
5. Prepare the recipe using directions
6. Use portion control to serve the right amount

f

What step was probably not followed?

How could this have happened?

What can the manager do now?

1. The manager has been called to the service line because of a problem. The
last group of students is soon to come through the service line and one of
the main dish choices has run out. The manager had carefully calculated
the amount that was needed and she knows that there should have been
enough of the barbecued beef for the sandwiches. The cash register shows
that onty 120 students have chosen Barbecue Beef on a Bun and the
manager knows there should have been enough for 200 sandwiches. -




Gection Three

2. The manager has a taste test of every menu item each day before the service
line opens. She has just tasted Spaghetti and Meat Sauce. Although the taste

is acceptable, the layer of cpoked spaghetti at the bottom of thesteam table
pan is almost solid. The spaghetti appears to be overcooked. |

: . i
What step was j)robably not followed? %

How could this|have happened?

What can the xiuanager do now? ' :




Developing and Standardizing Recipes

How to Develop a Recipe

All schools are required to have a recipe for menu items that includegtwo Or mote
ingredients or require any preparation. Written recipes are required t¢ provide the
necessary information for nutrient analysis of menus. List some menu items below

that are prepared in your kitchen without recipes.

Examples: Tossed salad, fruit cup, chef salad, sub sandwich, ham and cheese sandwich

Menu items prepared without a revipe:.

Have a written recipe for all menu items that
* Include two or more ingredients

° Require any preparation

Whenever possible, use tested recipes because they include necessary information and
have been developed by food experts. If you need to develop recipes, follow the steps
provided on the next page. An example of a school-developed recipe is shown below.

STANDARDIZED RECIPE FORM !
Your 1 !
{Schoo! Name}
Retipe Tils; _Tessed Salad Recipe Number: __ V-1 Souree: _Anather Schoa! USA
Serving Siza: __1oup Portion Utensll: _tongs ~ Contribution parserving: MIMA____ (02)
Total Yiglg: 100 cups {loaves, buns, cups, gallons, ete.) FN _1¢ (sup)
GB ____{sva}
100 Servings —— Servings 5
Ingrediants Weight | Wisasure | Welght | Moasiro Praparation Instructions
lcabery lsftuce, shredded 1081k Readyfto use
w;.Clguls, frash, raw, without 3.251b Clean camats, shred |
)
Red cabbags, raw, shredded 1 2261 Reatly to use

Mix altogether. Cover and refrigerate
until ready 1o gerve.

Specﬁlhwmwﬂorm: Prapare on the day for planned soning. Keap rafrigerated at 40°F.




1. Identify the co:j
Work together
for your school

2. Use a USDA sta
to the one you

3. Record the foll
pencil so you ¢

HOW TO DE

kitchen.

ndardized recipe as a pattern. Ifyoucanfindar
need to recprd, refer to it also.

change information as needed.

Beation Three

VELOP A RECIPE FOR A MENU ITEM

k who pre;;hres the menu item for which a reci;;L:e is needed.
o record the recipe, evaluate it for quality, and s landardi.ze it

icipe similar

wing infor{'nation on the recipe form on page 28. Write in

RECIPE TITLE antl SOURCE: Name of food and where the recipe was obtained. If it

was developed [n your kitchen, write the name of your facility as the source

and also record

CREDIT PER SERVING:
determine how
requirements.

SERVING SIZE: Servin
age groups, rect

YIELD: Number of p

the date.

g size for one portion (if the portion size varies fi
g size for each age group).

Nhen using Food-Based Menus, analyze the recige to
to credit each portion to meet meal pattern component

br different

prtions or total yield (in volume measure or weight).

INGREDIENTS: Name :
the order in w

ich they are used in the recipe.

d description of each ingredient. List the ingredients |in

QUANTITY: Weight oyl measure of each ingredient. Use the nearest practical

measure and p
BIRECTIONS: Directid
provide directi
¢ Directions ﬁ
¢ Directions ft
e Directions fi‘
SPECIAL INFORMATION;

quality product,.

4. Confirm the ac
recently prepary
Evaluate the foq
texture, Record
needed. |

5. If any changes
6. Review the new

iovide weight in pounds and ounces.

ns for the group.

r scaling (amount per pan and pan size)

br baking/cooking

pr serving (portion control tool to use, garnish)

ed the prodlict prepare it exactly according to th

are necessary, write the changes on the recipe.

preparing the fy

the recipe whefle it is easily accessible.

ns for combining ingredients. Group the ingrediénts anéd

Any spec:ialj information that is necessary to ensure a

curacy of the written recipe by having a cook who has not

2 recipe.

pd product according to appearance, flavor (taste), and
your comments on the recipe card if improvemé nts are

 recipe with: the cooks and emphasize the importance of

pod product from the recipe, exactly as it is written. Store

' Schoal Nutrition Programs ¢ BOUTH DAKOTA Department of Education
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|

Qeéﬁon Three

ACTIVITY

DEVELOP A RECIPE FOR ITALIAN MIXED
VEGETABLES '

: he information below to write a recipe for Italian
>d Vegetables (green peas, carrots, green beans, corn, Jima beans).
Use the form on page 25. :

| Recipe for Mixed Vegetables
(soyrce Hilltop High School Foodservice)

Ingredients for 50 siervings: frozen mixed vegetables (12 pounds § ounces); dried
Italian herb mixture (2 T) :

Directions:
Steaming: 5 f

Place frozen Vegetabﬂes in a solid steam table pan (12” X 20” X 2-1/2”). Pqur Italian
herb mixture over thie vegetables |and stir. Steam 3-4 minutes. . !
Serve immediately ox cover with plastic wrap and place in warmer until ready for:
service. : : i 5
Portion 1/2 cup with) a perforated 4-ounce spoodle or No. 8 scoop.

Yield: 50 servings is{l steam table pan (12” X 20” X 2 1/2”)

One serving provides 1/2-cup fruit/vegetable

feeel..,
‘ga;ln' | 1Y
SEERRE AR

|Bohool Nutrifion Programs » GOUTH DAKOTA Deparinjent of Educsfion
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Name

Action Plan to

Develop and 8tandardize Recipes|

Facility

N Y Y E Y R T AR L ) T L Y e s e Y Y S RS R LR YR L ] fssssdevnburs

Performance Objectives

sresssasenes
Po.

your own facility kitchen using the process described.
. Determining the correct sequence of steps to follow a recipe.

Directions: Write YOIE[I plans for using your new knowledge and skills in the sp

1. List three tested ?'ecipes currelritly used in your kitchen that you plan 1
standardize. See pages 4 to 5

Recipe name
Recipe name

Recipe name

2. The steps to foll
number of the ct

nt will demor1$trate an understanding of developing an!
|recipes by:

tested recipes that need to be standardized for

¢ menu items for which a recipe needs to be developed.

------------ dasnustsdiesaseRIsEDISROERIS
i

LR T R N Ly N R R P S P AN YRR XS L YY)

on for “How to Standardize a Tested Reci;

A

-
-
-
-
-
-
*
.
-
-
.
.
.
-
-
-
-
.
.
*
»

|
Hossssssnses

aces provided.

0
L

pe.

| Use portion control to serve the right amount
| Assemble the ingredients

| Gather all the equipment needed

1 Weigh or measure the ingredients

rrect sequence in the space provided.

| Read the whole recipe or package instructions
| Prepare the recipe using directions

3. Using your answer on page 21, select three menu items for which yot
a recipe. Remem
two or more ingtedients or require any preparation.

Recipe name
Recipe name

Recipe name

er that a written recipe is needed for all menu items

fgw a recipe are listed below in a random sequence. Write the.

will develop
that inplude

- Bohool Nutrition Programs ¢ QOUTH DAKOTA Depariment of Education

K..




Developing and Standardizing Recipes

Table 12
A Guide to Volume Equivalents for Liquids

1/8 cup

SOURCE: Food Buying Guide for Child Nutrition Programs, revised November 2001.

Menu Planning Tools




Careful portioning is an important Tﬁ of any food service operation. It helps to
ensure that each servifg will be the appropriate size and that a recipe will product
the expected yield (seg page I-3 for definitions of yield).

Scoops or dishers, lad]es, and measuring-serving spoons of standard sizes are
fairly dependable measures for portioning by volume and serving food quickly. |
Below is portion information on eadlh. Remember, whichever measuring utensil |
you choose, it must be filled level with the top to maintain equal portioning for
each measure. -

Scoops (sometimes called dishers or|dippers) are useful for por-
tioning specific volumes of foods such as drop cookies, muffins,
meat patties, and somg vegetables and salads.

The number on the scpop tells you how many scoopfuls
make 1 quart (946 millliters). The higher the number
the smaller the scoop.[For example, 4 Number 24 scoop is '
smaller than a Number 6 scoop, ‘it takes more scoopfuls to
make 1 quart. }

Table 13 (below) sh the apprcmnmtemmsure of each scoop ardisher in cups,
tablespoons, and t@ﬁoons, (Remenber, the same volume of different foods will |
not all weigh the samg. If you want +p measure by weight, use a scale.) '

Table 13 |
Sizes and capaclﬂiea of Scoo,

Ls (Dishers)

‘Sohool Nutrition Programs * SOUTH DAKOTA Depart




