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Objectives:

I. Identify primary components for 
standardized recipe writing

II. Identify goals for a standardized recipe, 
should be consistent in :
I. Appearance

II. Flavor

III. Texture

IV. Yield

III. Identify Nutrition Goals and Parameters of 
NA (Nutritional Analysis)
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My Cookbooks
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Sampling of Recipe Clients
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Recipe Development

A. Purpose for recipe:
1. To highlight a particular ingredient?  

E.g. yogurt, dried cherries, quinoa, etc.

2. Occasion? Wedding, birthday?

3. A meal? Breakfast recipes, snacks, 
smoothies

4. To improve health? Heart health, 
blood sugar, immune system, healthy 
aging, weight loss
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Recipe Development

B.   Ingredients: Goals
1. Quantity of ingredients - 5 or 

less? 10 or less? No limit?    

2. Quality of ingredients – French 
Laundry cookbook or budget 
recipes?

a. Organic, vegan? Non-GMO?   
Does it matter?
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C.  Techniques:
1. Who is your audience? Beginners? 

Advanced? Experts?

2. Time Restraints?  5 minute recipes? or can 
it take hours to prepare?

3. Equipment? Home cook’s equipment or 
professional chef equipment/appliances?  
Sous vide? Grilling? Crockpot recipes? Are 
there limitations with your audience?
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Recipe Development



Recipe 
Development

D.  Nutrition: Goals
1. Are there any? Low sugar? High 

protein? High fiber? Paleo?

2. Is Nutritional Analysis (NA)   
required?  If so, which analytes? 
Calories only? CL profile? DM 
profile?
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Components of Recipe
1. Title

2. Headnote

3. Servings, Serving Size, Yield

4. Ingredient List

5. Special Equipment

6. Technique/Instructions

7. Advance/Special Instructions

8. Serving/Garnish Suggestions

9. Nutritional Analysis (or not)
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Sample Recipe  - Spicy Beef Satays
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Sample Recipe



Recipe Components
1. Title  

Spicy Beef Satays

Beef on a Stick

2.  Headnote  
This flavorful appetizer was inspired by a dish I tasted at my friend 
Zov’s eponymous restaurant in Tustin, California. If you can’t find 
sumac locally, check the shopping sources on page TK.

3.  Servings, Serving Size, Yield
Yield: 8 appetizer (2 skewer)  or 4 maincourse (4 skewer) servings
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4.   Ingredient List
Marinade:
½ cup plain Greek Style yogurt
3 T chopped fresh cilantro, divided
2 T fresh lime juice
1 T smoked paprika
………..

5.   Special Equipment
16 skewers
BBQ grill

6.  Technique/Instructions

Heat the grill to medium hot and grill the satays over preheated 
grill, about two minutes on each side for medium and about 3 
minutes on each side for well done.
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Recipe 
Components

7. Advance/Special Instructions
Cover tightly and refrigerate at least 
4 hours or overnight. 

Tip: For cutting flank steak into thin 
uniform slices, pop it in the freezer 
for about 20 minutes before slicing.

8. Serving/Garnish Suggestions
Garnish with remaining tablespoon 
of chopped cilantro and serve hot.

9. Nutritional Analysis (or not)
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Recipe Template
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Recipe Testing Template
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Hi Cheryl,
Thank you for your interest in testing recipes for America's Test Kitchen! Our recipe testers provide valuable 
feedback on recipes under development by ensuring that they are foolproof in home kitchens. Here's some 
information on how our recipe testing works:
•You may be emailed up to 3 recipes per month. If you aren't interested in a particular recipe, feel free to skip it.
•We ask our testers to first make the recipe exactly as written and then fill out a brief survey. We are looking to 
learn if any of the instructions were confusing or unclear, whether you would make the recipe again, and if the 
results met your expectations. The survey takes no more than 5-10 minutes to complete.
•Our testers have two weeks to complete both the recipe and the survey. If you don't have time within the two 
weeks, feel free to skip the recipe. You will still remain in our pool of testers for future recipes.
If you signed up to be a Test Kitchen Shopper, we will send you occasional requests to check ingredient availability 
at your local grocery stores. We do this to ensure that the recipes we develop use ingredients widely available to all 
of our readers.
Thank you again for your interest! If you have any questions, please feel free to contact us 
at cooks@americastestkitchen.com

Happy Cooking!

Araceli Hintermeister
Research Assistant
America's Test Kitchen/Cook's Illustrated/Cook's Country

mailto:cooks@americastestkitchen.com
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Recipe Tasting Template



Resources
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Nutritional Analysis
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thank you!

contact us: 
jenna.amos@siggis.com

Cheryl.Forberg@gmail.com 

Q&A
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