Subject:

Period:

Whats in a

Name:

Date:

Recip'e?

Before you cook anything, read its
recipe. The parts of the recipe will help
you get ready. They tell you these things
ahead of time: what foods and equipment
you need, how to make the dish, and how
many people it serves.

The name of a recipe can tell you what
foods are in the dish and how to cook
them. Read the name of this recipe. What
foods do you think are in the dish?

How do you think vou cook the dish?

The {ist of ingredients tells what {

table Bg‘gﬁ butter

of bread
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yvou put together. And it tells ng,t shce of chee&
_ you need of each food, WR¥~ in fro%\\\ ?b f o
7 of each ingredient W¥the recnpe(_‘,o?S Q0 gad’butter on one side of eac
The directions tell exactly how to ()chs of bread.
prepare and cook the ingredients. Th \@YY‘ Put a frying pan on a stove burner.
help you decide what equip $u need. - Turn the burner on to medium high.
Read the directions in thg\is&'ﬁpe What Put one slice of bread with the

cooking equipment do you need?

What ingredient do you put on the
bread before you cook it?

When is the sandwich done?

butter side down into the pan. Then
put the cheese on top of the bread.
Put the other slice of bread on top of
the cheese so that the butter side is
facing up.

Cook until the bottom side is

Cook until the other side is also
golden brown.

Serve right away.

Most recipes tell you the yield—how
many servings you'll get. What is the yield
in the recipe?
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golden brown. Turn the sandwich over.

Bonus: Start a cookbook. Look for recipes
that vou'd like to make. Copy
them from newspapers,
magazines, and food packages.
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‘subject:

Period:

What’s in a

Name:

Date:

(KEY)

Recipe?

Before you cook anything, read its
recipe. The parts of the recipe will help
you get ready. They tell you these things
ahead of time: what foods and equipment
you need, how to make the dish, and how
many people it serves.

The name of a recipe can tell you what
foods are in the dish and how to cook
them. Read the name of this recipe. What
foods do you think are in the dish?

Cheese Bread

How do you think you cook the dish?
Fry 1t. ‘

The list of ingredients tegg 27
you put together. And & MM how I‘E?,\%ﬁ\'
you need of each 883. Put a &R ¥ront
of each ingredient in the recipe. 0‘)\1.

The directions tell exactly how t@j‘,??‘
prepare and cook the ingredj %‘hey
help you decide what egﬁghlent you need.
Read the directions in the recipe. What

cooking equipment do you need?

Tablespoon Butter knife

Frying pan Spatula

What ingredient do you put on the
bread before you cook it?

Butter

When is the sandwich done?

Bread is golden brown in color.

v al;e;s gowd;vich) o
t4yablespoon butter.qy-
» Y2 slices of b 3“6

1 slyl{:e‘@f?a\eese

Q‘Y‘OSpread butter on one side of each
slice of bread.

Put a frying pan on a stove burner.
Turn the burner on to medium high.

Put one slice of bread with the
butter side down into the pan. Then
put the cheese on top of the bread.
Put the other slice of bread on top of
the cheese so that the butter side is
facing up.

Cook until the bottom side is
golden brown. Turn the sandwich over.
Cook until the other side is also
golden brown. '

Serve right away.

Most recipes tell you the yield—how
many servings you’ll get. What is the yield
in the recipe?

1 sandwich
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Bonus: Start a cookbook. Look for recipes
that you’'d like to make. Copy
them from newspapers,
magazines, and food packages.

Identifying the parts of a recipe/READING AND FOLLOWING RECIPES, Unit 1: The Parts of a Recipe.
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