RATING RECIPE FORMATS KEY

Name Period

ASSIGNMENT DIRECTIONS

There are three standard recipe formats - all three formats are acceptable.
However, the examples below have some missing information. Out to the side of
each recipe, list the things that should be inserted to make each recipe more
Clear.

STANDARD FORMAT

3 Envelopes unflavored gelatin
Cold fruit juice*
Fruit juice, heated or boiling

Directions
Pans: a pan

Sprinkle gelatin over juice in a medium bowl.
Let stand 1 minute.

Add juice.

Stir until gelatin is completely dissolved.
Pour into a pan.

Chill until firm.

Cut into squares to serve.
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Note: Do not use fresh or frozen pineapple juice.
Enzymes in the juice will keep the gelatin from gelling.

MICROWAVE DIRECTIONS

Same as above, except for Step 3.

3. Heat 1 1/2 cup fruit juice in a 2-cup measuring cup in the microwave oven
for 3 to 4 minutes on high or until the juice starts to boil. Add hot juice to
cold mixture.
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NO TITLE OR NAME FOR RECIPE

NO QUANTITY
NO QUANTITY

SIZE?

WHICH KIND OF JUICE (COLD OR HOT)

WHICH KIND OF JUICE (COLD OR HOT)
SIZE OF PAN

SIZE OF SQUARES
YIELD?
NO *TO REFER TO

TYPE OF MEASURING CUP

POOR DIRECTIONS

ACTION FORM
Gelatin Squares

Heat to boiling: 1 1/2 cup fruit juice
Pour into a medium bowl:

1 1/2 cup cold fruit juice
Sprinkle onto cold juice: unflavored gelatin
Let stand
Add hot juice.

Stir gelatin.

Pour into 9-inch square pan.
Chill

Cut into 1-inch squares to serve.
Yield: About 6 dozen

*Do not use some types of juice. Enzymes in these juices will keep the gelatin
from gelling.
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NARRATIVE FORM

Gelatin Squares

Heat to boiling 1 1/2 cup fruit juice.* Pour 1 1/2 cup cold fruit juice into a medium
bowl and sprinkle in 3 envelopes unflavored gelatin. Let stand 1 minute. Add the
hot juice. Stir until gelatin is completely dissolved. Pour mixture into a 9-inch
square pan. Chill until firm. Cut into 1-inch squares. Yield: About 6 dozen.

*Do not use fresh or frozen pineapple juice. Enzymes in the juice will keep the
gelatin from gelling.

KEY cont.

NO *TO REFER TO

HOW MUCH

HOW LONG

HOW MUCH

HOW LONG

BASICALLY THIS IS A GOOD RECIPE. THIS INFORMATION COULD BE
REWRITTEN IN THE OTHER TWO FORMATS WITH NO DIFFICULTY. HAVE
STUDENTS TRY IT AS AN EXTRA CREDIT ASSIGNMENT.

** |f all three recipe formats provided all the needed information, which one would
you be most likely to use?

Why?
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