Recipe Title: ________________________


                            Recipe #:______________


Recipe Category: _____________________

Portion Size:  __________







 








	Ingredients
	Recipe Yield

____Servings
	Recipe Yield

____Servings
	Directions/HACCP

	
	Weight
	Measure
	Weight
	Measure
	

	
	
	
	
	
	


	Meal Pattern Contribution

	Meat/Meat Alternate
	Grains
	Vegetable/Vegetable Subgroup
	Fruit

	
	
	
	


	
Nutrients per Serving 


	Calories: 
	Saturated Fat:
	Sodium:


Standardized Recipe Components

Recipe Title: Name that describes the recipe

Recipe Category: File location or classification such as entrée, side or grain
Recipe Number (optional) 

Ingredients: Products used in recipe, be specific

Ingredient Amounts: The quantity of each ingredient listed in weight and/or measure

Directions: Detailed information needed to prepare the recipe and equipment needed. Cooking temperatures, HACCP process, HACCP procedures, cooking, cooling, and holding temperatures should be addressed in the directions
Portion Size: The amount of a single portion in volume and/or weight
Recipe Yield: The total amount of portions the recipe yields
Meal Pattern Contribution (optional): Identify the component and the amount the recipe contributes toward the meal pattern
Nutrients per Serving (optional): Amount of calories, saturated fat and sodium per serving
[image: image1.png]COLORADO

Department of Education






[image: image1.png]