USING STANDARDIZED

Yellow handout-Standardizing Recipes

RECIPES h



Standardized Recipes

*Required by program
regulation for any recipe with
more than one ingredient.




Benefits of Standardized Recipes

 Consistent food quality

* Predictable yield

» Customer satisfaction
 Consistent nutrient content

* Food cost control

- Efficient purchasing procedures
* Inventory control

* Labor cost control

* Increased employee confidence

* Successful completion of State/Federal &3
reviews




STANDARDIZED RECIPE FORM

(School Name)

Recipe Title: _ . Recipe Number: Source:
Serving Size: Portion Utensil: Contribution per serving.  M/MA (0z)
Total Yield, Mloaves, buns. cups. gallons, etc) FV - (cup)
GIB ___ (svg)
Servings Servings
Ingredients Preparation Instructions

Weight Measure Weight | Measure

Special Instructions:




Standardized Recipe Components

* Recipe Title

* Recipe Category

* Ingredients

* Weight/Volume Measures of Ingredients
for 50 Servings & 100 Servings

* Preparation Instructions/Directions

» Cooking Temperature and Time

» Serving Size

* Recipe Yield

» Equipment and Utensils to be Used (5)

« Component Contributions




Spaghetti and Meat Sauce

Main Dishes

Meat/Meat Alternate-Vegetable-Grains/Breads

C
50 Serll'lg'.ia teg Ol"y
ln “t=ight Measure Waight
Raw ground beef g ,:.ed’.en tS %

Ingredients

1. Brown ground beef. Drain. Continue

(mo more tham 20% fat) @‘ immediately. Add onions. Cook for 5 minutes.
"Fresh onions, chopped Boz 1 ¥ cups 1B 6[/ 2 ¥ cups
OR OR OR OR [ ZPCR

Dehydrated cnions 1 %oz ¥ cup Joz O/(/ g

Granulated garic 1 Thsp 1 ¥tsp /7)@ 2. Add granulated garic, pepper. tomato puree,
water, salt, parsley, basil, oregano, marjoram,
and thyme. Simmer about 1 hour.
CCP: Heat to 155° F or higher for at least 15
seconds.

Ground black or white pepper 1% isp 1 Thsp

Canned tomato puree 5lb 2qt 1 cup 101k 1gal 2 cups

(3% Mo. 10 can) (1 % No. 10 cans)

Water 2 qgt 1 gal

Salt 1 Thsp 2 Thsp

Dried parsley Yacup % cup

Dried basil 2 Thsp Y cup

Dried cregano 2 Thsp Y cup

Dried marjoram 1 Tbsp 2 Thsp

Dried thyme 1% itsp 1 Thsp

Water @ gal 12 gal 3. Heat water to rolling boil. Add salt.

Salt 2 Thsp Y cup

Enriched spaghetti, broken 4k 120z 3 qgt3 ¥ cups 1gal3¥qgt 4. Slowly add spaghetti. Stir constanthy, until

into thirds water boils again. Cook 10-12 minutes or until
tender; stir cccasionally. DO NOT

. OWERCOOHK. Drain well. Run cold water ower
T'I me & Tem p spaghetti io cool slightly.

5. 5tir into meat sauce.

G. Divide mixture equally inbo medium
half-steamtable pans (107 x 12" x 4") which
hawe been lightly coated with pan release
spray. For 50 servings, use 3 pans. For 100
servings, use G pans.

7. CCP: Hold for hot service at 135° F or higher.
FPortion with 8 oz ladle (1 cup) per serving.




Spaghetti and Meat Sauce

Meat/Meat Alternate-Vegetable-Grains/Breads Main Dishes

Comments:

+See Marketing Guide. Marketing Guide for Selected Items

Food as Purchased for 50 Servings 100 Servings

Mature onions 10 oz 1lb4az

SERVING: VOLUME:

1 cup (3 oz ladle) provides 2 oz equivalent 50 Servings: about 3 medium half- 50 Servings:
meat/meat altemate, 3= cup of vegetable, and 1 steamtable pans
serving of grains/breads.

gbout 3 gallons 2 cups

m half- 100 Servings: about & gallons 1 quart

Calories 322 Saturated Fat 438 g Iron 3.96 mg
Protein 21.23 g Cholesterol 51 mg Calcium 43 mg
Carbohydrate 3424 g Vitamin A 636 IU Sodium 310 mg

Total Fat 071 g Vitamin C 5.3 mg Dietary Fiber 2849




Common Changes Made to
Standardized Recipes

Changing the pan size

Changing the cooking equipment (e.g.
conventional oven to convection oven)
Changing the portion/serving size
Changing the cooking time

Changing a flavoring ingredient (e.g. dried
onions instead of fresh onions)

Making a small adjustment in an ingredient
(e.g. substituting low-fat milk for whole
milk) (8]




‘Standardized Reci pes

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

Always taste test each menu item before
it is served. Do NOT serve any food that
does NOT meet quality standards for the
type of menu item.




Spaghetti and Meat Sa-i.lce

Meat/Meat Alternate-Vegetable-Grains/Breads

L0 Lot &)/ 7

Main Dishas b-35

Servings

e

F .I:il.rn.-,-l-.:ps X
Measum Méeasurm o
W, Browm ground besf, Diraln, Continoes =
5e & immedialely. Ad orions. Cask for § minses,
1 Youps = T 2% cups
OR Jal-] oR
% cap e el 1 Yacups
&
1 Thap 1 %isp Sl 2. Add gramulated garlls, pepper, temats purne,
g TESp wabar, g2, parsley, basd, onegane, marjaram,
. and Fiyeme. Simmar sbeat 1 hour,
GO Heat f0 955" F or higher for af least 15
3 Thse seconds, _
g T -
2l T cup 0w 1 8
(= Kou 10 gan) . 10 cansh
2qt 1 gal
] ) R — 2 Thep
Ored pareey ) ] mg,..--""r oeup

Drfied basi Hop 7. 5 2O s

| Oried gregana _,...--"'".'F . ¥ioup .
Dfied masjoram _— 1 Then 2Tbsn

Tried thyma __,,-f""' 1vimp e 1 Than

[Waler & gal T dagal 5._Heat water 1o rollg bol, Add gall _

| a 2 Thsp ) _
Erviched spaghetli, braken &b 120z 3qt 3% oups Hp-E2p 1gal 3 gt 4. Slowly add spaghetti. S8 congtantly, urd

! ik thisds AF 5= waler bols agam. Cock 1012 minules or unall

larsder; slir acoasionally, DO KOT
CVERCOOHK, Drain well, Run cold water aver
. ) . spaghafi to coed slighsy,
&, Stirimo meat sauce,
! 6. Divide mbcture squally inte madium
[ haft-steamtabla pans (107 x 13" x 47 which
i hawe boen lighlly coated with pan release

#orey. For 80 sardngs, use 3 pang. Fer 100
[ - i sandngs, use § pans.

« GCP: Hold for hat senvize af 1357 F o higher,

-




Spaghetti and Meat Sauce

Meat/Meaat Alternate-Vegetable-Grains/Breads : Main Dishes b-35

Cofnrmants:

*See Markating Guide. Marketing Guide for Selected Items

Food as Purchased for = 5p Sarvings -

i L1000 Servinos

Msture anions 10 oz 1lb4 oz

YIELD: VOLUME:

SERVING: © : ; : :
5D Servings:  about 3 gallors 2 cups

1 cup (8 oz ladle) provides 2 oz equivalent

about 3 medium half-

50 Servings:
reatimeat altermate, ¥ cup of vegetable, and 1 steamtzble pans
serving of grainsboeads.
100 Servings: about & madiurm hak- 100 Servings: 2bout & gallors 1 quart
steamlable pans

Edited 2006

Nutrients Per Serving

| Calories 322 | Saturated Fat 438g | Iron 3.86 g
| Protein 20235 | Cholesterol simg | Calcium 43 mg
Carbohydrate M2tg | Vitamin A 636 I | Sodium . 30mg
Total Fat 071y Vitamin C 53mg Dietary Fiber 2549




ADJUSTING RECIPES &

Yellow Handout

Pasta Salad Recipe Worksheet




ICN Measuring Success with
Standardized Recipes Video

* http://www.theicn.org/ResourceOverview.a
spx?ID=88

Video

Get Flash to see this player.

Video - WMV File for Download
Video file for downloa FOownload this vi [ 13 J
View or Download



http://www.theicn.org/ResourceOverview.aspx?ID=88
http://www.theicn.org/ResourceOverview.aspx?ID=88
http://www.theicn.org/ResourceOverview.aspx?ID=88

Recipe Adjustment

1. Determine the factor.

Needed Yield
Recipe Yield = FACTOR

» Factor: Number by which to multiply
all the ingredients.




Recipe Adjustment

2. Convert multiple units to one unit.

* Example:
160z = 1lb
4c = 1qt
4qt = 1gal
16c = 1gal
16tbsp = 1c

“Measures” Handout




Recipe Adjustment

3. Multiply each ingredient by the
factor.

Quantity® x Factor = New Yield

*Convert multiple units to one unit.




Recipe Adjustment

4. Change new quantities to largest
unit.

Example to recipe:

Needed Yield 200 .,
Recipe Yield 100 2

*Multiply each ingredient by 2.




Recipe Adjustment

4. Change new quantities to largest
unit.

Example to recipe:

Needed Yield 25

— %
Recipe Yield 50 0.5

*Multiply each ingredient by 0.5.




Recipe Adjustment Practice

- Pasta Salad Recipe, yield 100 servings
* Reduce to 50 servings

Ingredient Weight Measure
Water 2 gal 3 qt
Salt 1/4 cup
Pasta, Spiral 3lbéoz 1 gal 2 1/2 cups
Salad Dressing 1 qt
Frozen Mixed Veg 4 b 8 oz 2 gt 3 cups
Frozen Chop Broccoli 2 b 14 oz 3 cups
Black Pepper 2 tsp

[19)



Recipe Adjustment Practice
*Step 1: Determine the factor

Needed Yield: 50

Recipe Yield: 100 = 0.3




Recipe Adjustment Practice

*Step 2: Convert multiples to 1
unit

Ingredient Weight Measure Convert to 1 unit
Water 2 gal 3 gt 2.75 gal
v
Salt 1/4 cup 1/4 cup
Pasta, Spiral (3 b 6 o Ygat2 +/2 cups  3.38 b
Salad Dressing e 1 qt 1 qt
—
Frozen Mixed Veg 4lb80z) Zagt3ecups 4.5 |bs
Frozen Chop Broccoli (;2 lb 14 oz) 3-cups 2.88 lbs
v
Black Pepper 2 tsp 2 tsp




Recipe Adjustment Practice

*»Step 2: Convert multiples to 1
unit
» Water - gallons and quarts

1 gallon = 4 quarts =

* 3qt (recipe) + 4qt (per gallon) = 0.75
gal

Add the full gallons to the partial
gal: 2 + 0.75 = 2.75 gal Water




Recipe Adjustment Practice

Let’s try that again!
» Pasta - pounds and ounces
*1 pound = 16 ounces =

6 (oz from recipe) + 16 (oz per lb) = .375
lbs

» Add the full pounds to the partial
pounds: 3 + 0.375 = 3.375 lbs

* Round to 2 decimals: 3.38 lbs Pasta |[&:8




Recipe Adjustment Practice

» Step 3: Multiply each ingredient by
the factor.

Quantity (unit) x Factor = New Yield

Multiply each
Convert to ing. by the
Ingredient Unit 1 unit factor

Water 2gal3qt| 2.75gal 2.75x0.5
Salt 1/4cup | 1/4cup 0.25x0.5 0.125
Pasta, Spiral 3lb6oz | 3.38lb 3.38x0.5 1.690
Salad Dressing 1 qt 1 qt 1x0.5 0.500
Frozen MixedVeg | 4lb8oz | 4.5lbs 4.5x0.5 2.250

Frozen Chop Broccoli|2 Ib14 0z| 2.88 lbs 2.88 x 0.5 1.440
Black Pepper 2 tsp 2tsp  2x0.5 1.000




Recipe Adjustment Practice

» Step 3: Multiply each ingredient by
the factor.

Multiply each

Convert ing. by the Amount to use in the
Ingredient Unit to 1 unit factor recipe for 50 servings
Water 2gal3qt|2.75gal | 2.75x0.5 | 1.375 |22cups or 1gal 6cups
Salt 1/4cup | 1/4cup | 0.25x0.5 | 0.125 2Tbsp
Pasta, Spiral 3lb6oz | 3.38lb | 3.38x0.5 | 1.690 | 270z or 1lb 110z
Salad Dressing 1 qt 1 qt 1x0.5 0.500 2cups

Frozen Mixed Veg| 4 lb 8 oz | 4.5 lbs 4.5x0.5 | 2.250 360z or 2lbs 40z

Frz Chop Broccoli|2 b 14 0z| 2.88 lbs | 2.88 x 0.5 | 1.440 230z or 1lb 70z
Black Pepper 2 tsp 2 tsp 2x0.5 1.000 1tsp




