
TITLE ALL CAPS

Headnote (May include: story, cooking tips, substitutions, serve-with suggestions, special techniques...)

Makes ___
Takes ___

G
en

er
al

No dashes before lines X 1 cup milk

Spell out units 2 teaspoons chili flakes 

Fractions 1/2 cup flour

C
he

ck
 F

or
...

Specify sizes; separate numbers with () 1 (15 ounce) can 

Dry / fresh / frozen / ground / powder? 1 teaspoon fresh ginger

Change “canned” to “cooked” (e.g. beans) 2 cups cooked beans

Don't use “to taste” Salt and pepper to taste

Reference other recipes by quantity 1 cup sweet nibs (page XX)

Substitutions - 1 cup blueberries or blackberries
1 teaspoon vanilla extract, or 1 vanilla bean

Several options - 1/4 cup nuts (walnut, hazelnut, or cashew)

Optional ingredient - 2 large beets (optional)

Divided ingredients - 1/2 cup plus 1/4 cup flour

Keep prep simple, check order:
Measure after chopping - 
Measure, then chop (preferred) - 

1 cup chopped walnuts
1 cup walnuts, chopped

List as bought and as measured (if different) 1 ounce chocolate, about 1/4 cup grated
4 carrots, grated (about 2 cups)
1/4 pound (1 stick) butter
Juice of 1 lemon, about 2 tablespoons
1 cup corn kernels, cut from 2 ears

“Baking” not “Baker's” chocolate (and generic versions of other brand names)

Inexact measurements
Capitalize and use “of”
Explain their purpose

Pinch of salt
Additional flour for rolling out dough

O
rg

an
iz

at
io

n List all ingredients in order of use.  When several are used together, list by quantity.

Separate ingredients into descriptive subheads as appropriate.

Make sure all ingredients are listed!
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“reduce” is for sauces, etc., use “decrease” “Decrease heat” 
“Over low heat, reduce the balsamic vinegar.”  

Avoid or explain uncommon terms
(sweat, sauté, sear, stir-fry...)

Sweat the onions by cooking them over low heat 
for 15 minutes.  

Specify ingredients unless using entire sublist Don't say: “combine dry ingredients”

Provide instructions for alternate equipment e.g. oven vs. dehydrator

Instructions for (optional) ingredients Stir in the cheese, if using.
Mix sugar, cinnamon, and optional nutmeg.

Instructions for alternate ingredients only if they 
differ from the default

Add the vanilla extract.  (If using a vanilla bean, 
slit it and soak for 20 minutes.)

Does the bowl/pan need to be a certain size?

Use “x” and -inch

“Choose a pan large enough that the onions 
won't be piled on top of each other.”
“a 9 x 5 x 3-inch loaf pan”

Remove inedible ingeredients Cinnamon stick, herb bundle, bay leaf…

Serving instructions (temperature, presentation) Ladle into separate cups and chill before serving.

Storage instructions (container, duration, temp) Freeze in a sealed container for up to six months.

Use articles (a, an, the)
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Heat level?

No Surprises:
Pre-heat water
Pre-oil pans

 
Bring water to a boil … Put pasta in water.
Put an oiled pan on high heat … add onions.

Cook time and completion indicator Cook for 15 to 20 minutes, until translucent.
Cook for about 15 minutes, or until translucent.

Stirring/tossing while cooking

Covered?

O
ve

n

Preheat oven first (unless there is a time-consuming step like chilling or soaking)

Bake time and completion indicator Bake for 25 to 30 minutes, until browned.
Bake for about 25 minutes, or until browned

Grease/line pans before putting things in them Grease the pan, then pour in batter.  

This is based heavily on The Recipe Writer’s Handbook – definitely worth checking out if you’re writing a 
cookbook:

Ostmann, Barbara Gibbs, and Jane L. Baker. The Recipe Writer’s Handbook. Rev. and expanded. New York: 
Wiley, 2001.
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