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RECIPE

A recipe is written along with the ingredients 
and the precise measurements to ensure the 
cooking standard, achieves consistent quality 
and quantity. Below is the food weight and 
measurement conversion that is widely used in 
the recipe. Gram is the basic unit for weight, a 
liter is a basic unit for volume, and a meter is the 
basic unit for length (The American Culinary 
Federation, 2006).



Recipe 
• Recipe is a written record of the ingredients and the preparation 

steps needed to make a particular dish (The American Culinary 
Federation, 2006). Recipes provide instructions to set the 
standardized ingredients and steps used in the cooking process in 
order to be efficient and to control the food cost. 

• Good recipe should guarantee consistent quality and quantity for any 
cook who made the dish, can monitor the efficiency of working 
procedures and provide transparency information to guests 
regarding the ingredients being used.
There are a number of elements required to be included in a recipe: 
• Name or title of the dish 
• Recipe category based on the main ingredients or cooking methods. 
• Yield information: express the total weight, total volume, and total number 
• of portions. 
• Portion information: pieces per portion, weight per portion, and volume per 
• portion. 
• The ingredient list including the preparation of certain required ingredients. 
• Equipment information for preparation, processing, storing, holding, and 
• serving. 
• The method details. 
• Service suggestion including garnish and proper service temperature. 
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