Chapter 5
The Recipe

What is a Recipe?

· A set of instructions for producing a certain dish.

What is a Recipe?

· A set of instructions for producing a certain dish.

· A way of applying basic techniques to certain ingredients.

The Standardized Recipe

· A set of instructions describing the way a particular establishment prepares a particular dish.

· Customized by an operation for the use of its own cooks, using its own equipment, to be served to its own patrons. 

The Standardized Recipe

· Name of Recipe

· Yield

· Ingredients and exact amounts

· Equipment needed

· Directions

· Preparation and cooking times

· Directions for portioning, plating, etc.

    How to Analyze a Recipe

· Determine the basic cooking methods

· Consider the characteristics of the ingredients

· Determine cooking times

What are Some 
U.S. Units of Measure?

U.S.Volume and Weight Measures

Worksheet


Proper Measuring Methods

Converting Total Yield



new yield 



old yield       =
    conversion factor

Converting Total Yield

conversion factor  x  each ingredient amount



Worksheet


Changing Portion Sizes

· Portions  x  portion size =                              total yield (old)

· Desired portions  x  desired portion size =


total yield (new)

· New divided by old = conversion factor

· Conversion factor  x  old quantity =               new quantity


Worksheet


Problems in Converting 

· Measuring

· Surface and Volume

· Equipment

· Time

· Recipe Problems

What is Food Cost Percentage?



FC % =  food cost (cost to produce goods)




    menu price

Portion Costs


Portion cost  =  cost of ingredients 




         number of portions


Questions?


