
 

How to Write a Recipe  
(simplified instructions) 
 
  

 

• Give your recipe a title—something descriptive is good, but not necessary. 

• Include the total yield—in cups, quarts, number of servings, or whatever is most 
helpful for the type of recipe you have created. 

• Written recipes should always have two main parts: the ingredient list and the 
method. 

• If the finished dish is two (or more) separate recipes (a crust and filling or a protein 
and a sauce), you may consider writing two separate recipes that reference each 
other. Otherwise, you can separate the two in the ingredients list and the methods 
(For the crust: … or For the chicken: . . . ) 

• Always list your ingredients in the order that they are used. 

• Be careful with your amounts: Make sure they make sense for the number of 
servings you are suggesting. Also about amounts: Ingredients for professional chefs 
are often measured by weight. Even eggs are sometimes weighed. Recipes for 
consumers use cups and spoons, unless something else is appropriate (for 
example: one 15-oz can crushed tomatoes). 

• When writing the method, be specific about times and temperatures. Saying “cook in 
a hot over until done” is not helpful for a home cook. 

• If cooking meat, always include the internal temperature necessary for safe 
consumption. 

• Present the method in the order that things should be prepared. If something needs 
to be done in advance (examples: preheat the oven or combine the first three 
ingredients and chill at least an hour or overnight); and be sure to state how long in 
advance.  

 
Once you think you have it done, read it again. And again. While you are reading it, 
invasion how you prepare it. Make sure all ingredients are accounted for and in the right 
order, and that it all makes sense. It’s also a very good idea to 
have someone else read it for you, too! The Learning Centers on 
all campuses can do that for you and help you out with any 
questions you might have. 
 

Good luck! 

You may develop your creations with a dash here  
and a handful there—and no doubt they turn out well. But if you want to share  
recipes with friends, family, or with the world in a future cookbook, you must write them 
down! The most important things to consider when putting a signature dishes on paper 
are clarity and consistency. Here is a brief review of how to achieve both. 


