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Overview  

It can be exciting to create your own recipes.  

But do you know how to write recipes that are user friendly and that will engage your readers 

and entice them to try your recipes? Recipes that are so clear and consistent that your 

readers will have no problem buying the ingredients and making the recipes? 

Maybe you’re such a good cook—and have been using nutrient-dense ingredients for such a 

long time—that you sometimes forget that your readers may not be familiar with whole food 

preparations. 

Don’t let the size of this handout intimidate you and stop you from creating and writing 

recipes. Use this as a resource when you have questions.  

Remember, as always, that the recommendations in this handout could conflict with what 

you’ve been told. Information is always changing and preferences are important; however, 

aim for consistency with the terms and style you use in your recipes. When options were 

available in this handout, the Canadian preference was usually chosen.  

Anatomy of a Recipe  

There is certain information that should be included in each recipe. Other information may be 

provided, depending on the purpose of your recipe and the intended reader. 

 

Definitely Maybe 

Title Equipment 

Servings/Yield Headnote (or Recipe Introduction) 

Ingredients Label 

Method Nutritional Info 

 Storage Tips 

 Time 

 Tips 
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Title  

The recipe title should catch the reader’s attention. The title should be descriptive without 

being overly cute. Vague titles probably won’t capture the reader’s attention. Say it straight 

and make it sound appetizing; a longer title would be okay in this case. 

Instead of using the description “plant based,” say what plant is used or featured. 

Confirm that the recipe title matches the ingredients. If you refer to mushrooms in the title, 

make sure they’re included in the ingredients.  

It’s great to have a picture to go with the recipe. Make sure the picture agrees with the 

recipe. For example, if there is cheese on top of the dish, make sure cheese is included in the 

recipe. 

Servings/Yield  

This information could be included in a few places in your recipe. It could come after the 

title, after the headnote/introduction, or at the end of the recipe. Just make sure to be 

consistent in the placement of this information. There could be some recipes where you 

would choose not to provide the servings/yield. An example would be for hummus. 

Be consistent in your description: serves 4 or makes 4 servings.  

If your recipe is for beverages, sauces, salad dressings, etc., it may be more appropriate to 

describe the yield by giving a volume: makes 3 cups. 

The yield for cookies could be described like this: makes about 20 cookies. 

Squares and bars usually indicate a specific number: makes 8 squares. 

Look at your quantities of ingredients to make sure that the serving size makes sense. 

Measurements 

Officially, Canada is metric; however, 

our recipes are not all created that 

way. We still deal with U.S. customary 

units and British imperial units. 

Canadian and American recipes tend to 

use standard cup, tablespoon, and 

teaspoon measures. Canadian recipes 

will often include metric equivalents.  

Be consistent with measurement types throughout your recipes. 

BE HELPFUL 

1/3 teaspoon dried basil (Usually there is no 

measuring spoon in this size. Adjust your recipe.) 

¼ large onion (Don’t have the reader buy a large 

onion when they only need a small onion.) 
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Metric Measurements  

These are some common symbols. Notice that there are no periods after the symbol.  

Examples:  

Length: centimetre (symbol: cm), millimetre (symbol: mm) 

Mass: kilogram (symbol: kg), gram (symbol: g) 

Volume: litre (symbol: L), millilitre (symbol: mL) 

Leave a full space between the quantity and the symbol. 

Examples: 

7 g (not 7g) 

32 °C (not 32°C) 

Don’t put a period after the symbol for a metric unit unless it comes at the end of a 

sentence. Don’t add an s to make it plural. 

Example:  

100 g (not 100 gs) 

Use decimals with metric measurements. 

Example: 3.78 L  

Imperial Measurements    

The Imperial system takes the same form for singular and plural for the symbols. 

Examples:  

in. (inch commonly written out in recipes; seldom used) 

oz (oz.) 

lb (lb.) 

pt (pt.) 

tsp (tsp.) 

tbsp (tbsp., Tbsp) 

Use fractions to signal partial units. 

Example: 1¾ cups 

Usually you should include measurements for all ingredients. You wouldn’t need to include 

the amount of water for boiling pasta. Some recommend that you always include the amount 

of salt since that’s an important ingredient. Others will often say salt and black pepper to 

taste if the amount of salt isn’t crucial to the recipe. You also could choose not to include the 

quantity of some garnishes. 

Make it easier for the cook. Indicate the measurements that would make the most sense. 
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Not This Much Better 

4 cups ground beef 1 lb ground beef 

2 lb chicken breasts 4 large chicken breasts (state whether boneless or 
bone in) 

2 cups carrots, peeled and shredded  
How could you measure these carrots 
since the peeling and shredding takes 
place after the measuring? 

2 cups peeled and shredded carrots 

2 cups peeled and shredded carrots (about 5 
medium carrots) 

5 medium carrots, peeled and shredded (about 2 
cup) 

Choose whichever description you like. 

1 teaspoon basil 1 teaspoon dried basil or 

1 teaspoon fresh basil 

Remember there is a difference between fresh and 
dried so be sure to indicate which it should be. You 
will need more fresh than dried to get the same 
effect. Don’t assume the reader knows what you 
mean. Indicate if the basil should be chopped. 

1 can cooked black beans 1 (28 oz/796 mL) can black beans, drained and 
rinsed 

If you’re using a can, be sure to say the size of the 
can. 

½ can (28 oz/796 mL) cooked 
chickpeas 

If you’re only using a partial can or package, it 
would be better to specify an exact measure. 

1½ cups cooked chickpeas 

You should also indicate if these are drained and 
rinsed. 

1½ cups cooked chickpeas, drained and rinsed 

   

Respect the comma. If the prep instructions come after the comma, the measurement 

happens before the prep.  

Examples:  

½ cup strawberries, sliced 

½ cup sliced strawberries 

The above example would yield two different amounts of strawberries. 

Examples:  

1 tbsp ground flaxseeds  

1 tbsp flaxseeds, ground  

With the ground flaxseeds, grind the seeds and then measure. For the second scenario, 

measure the flaxseeds first and then grind. 
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Examples:  

1 cup cooked brown rice 

1 cup brown rice, cooked 

The yield would be different for the 

above. Make sure you are clear what 

the measurement should be. 

Don’t use two numerals together. Set 

off the second number in parenthesis. 

For example, “2 (6-ounce) boneless 

wild salmon fillets.” 

Ingredients  

List the ingredients in the order they are used. One of the biggest errors in recipes is putting 

the ingredients in the wrong order. This can be very frustrating to the cook. If the star of the 

recipe is not dealt with first, then it shouldn’t be at the top of the list. 

List the amounts required in the ingredient list.  

Make sure the ingredients match the method. It can be frustrating for readers to find an 

ingredient in the method that was not listed in the ingredients, especially if they don’t have 

that ingredient. You also don’t want your readers left wondering what to do with an 

ingredient that isn’t mentioned in the method. 

If an ingredient requires a simple preparation, this can be included in the ingredients list. 

Just don’t state the preparation instructions in both the ingredients list and the method.  

If you can include the simple preparations with the ingredients, this will make for simpler 

method writing. Any lengthy preparations should be included in the method. 

Examples:  

3 sweet potatoes, peeled and diced 

½ cup cooked kidney beans, drained and rinsed 

1 cup grated Parmesan cheese 

Generally, when two or more ingredients are used at the same time, list them in descending 

order of quantity. When two ingredients are used at the same time and have the same 

measure, list dry ingredients before wet: 

Examples:  

1 tbsp chopped fresh basil 

1 tbsp olive oil 

1 tsp dried thyme 

1 tsp minced garlic 

BE CONSISTENT 

Ingredients list: 

NOT: 

1 teaspoon dried basil 

1 tbsp chili powder 

Either abbreviate or spell in full. 

Exception: cup is always written out in full. 
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Use subheads in recipes that call for two separate parts such as a salad and salad dressing. 

Example:  

Ingredients: Salad 

Ingredients: Salad Dressing 

Method: For the Salad 

Method: For the Salad Dressing 

If an ingredient is used more than once in the same 

recipe (not including a recipe with subheads), state 

the total measurement along with the ingredient 

followed by a comma and the word “divided.” This lets 

the reader know that the whole quantity isn’t added at 

the same time. 

Example:  

¼ cup apple cider vinegar, divided 

Indicate the size of vegetables and fruits if it would be 

beneficial. This can be helpful to the reader since 

there’s a big difference between a small lemon and a 

large lemon, a small onion and a large onion, and a small banana and a large banana. In some 

recipes it may not make a difference; in other recipes, the difference could be significant. 

Ingredients that can be omitted should be followed by the word “optional” in brackets: 

Example:  

2 tbsp chopped raw pecans (optional) 

The wording in the method might say “if using”: 

Add pecans, if using.  

Even if the ingredient is optional, you should still include it in the method so the readers will 

know when and how it can be used. 

 

 

 

 

 

 

 

BE CONSISTENT 

Call a specific ingredient the 

same name. 

Examples:  

celery stalks or celery ribs 

scallion or green onion 

ground ginger, powdered 

ginger, ginger powder, dry 

ginger 

If readers are not familiar 

with the terms, they may 

think they are different 

items. 

BE CONSISTENT 

1 clove garlic or 1 garlic clove 

1 sprig rosemary or 1 rosemary sprig 

1 bulb fennel or 1 fennel bulb 

1 stalk celery or 1 celery stalk 

The second choice in each is more 

conversational. 
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Method  

Make sure the instructions in your method are right for your readers. A good recipe should 

supply the readers with all the information they need to prepare the recipe successfully.  

You don’t need flowery words or phrases in the method. Your directions should be easy to 

follow and concise. Watch for technical terms that your readers might not be familiar with. 

Either use more familiar terms or provide an explanation of the term. 

You may want to make the directions in your method conversational. 

Example:  

Preheat the oven to 350°F. Lightly grease a baking sheet. 

In a small bowl, beat the eggs. 

Transfer the contents of the bowl to a food processor. 

Specify the size of the saucepan, 

skillet, baking dish, bowl, etc. 

Depending on your reader, you might 

choose to indicate if a baking sheet is 

rimmed or not. This could be important 

for a recipe that might produce liquid 

that could drip onto the bottom of the 

oven. 

You may choose to break your 

instructions into numbered paragraphs. 

Group your numbered steps based on 

how to make and complete a particular 

part of the recipe. You don’t want so 

many numbered steps that the recipe 

may appear daunting to your readers. 

Tell the reader to preheat the oven, if needed. Make sure that it’s at the appropriate place in 

the method. For example, don’t tell the reader to preheat the oven if time is needed to first 

marinate the meat. 

Ensure that your instructions to “season to taste” for salt and pepper make sense when 

delivered. For example, don’t ask your readers to taste batter or raw meat.  

Give complete directions. Don’t assume your readers know how to roast almonds or peppers. 

Specify whether baking sheets and muffin tins are lined with parchment paper or muffin 

liners, greased and floured, greased, etc. 

 

 

WATCH THOSE VERBS 

Add the sauce back to the pan. 

Better: Return 

Add in the basil and garlic. 

Better: Add 

Mix together the arrowroot starch and water. 

Better: Mix 

Place the protein powder in a blender. 

Better: Put 

Add the oil to a large skillet. 

Better: Pour; heat 
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Include both a cooking time and a watchpoint or doneness description: 

Example:  

Simmer for 10 minutes, or until all the water is absorbed. 

Or 

Simmer until all the water is absorbed, about 

10 minutes. 

Don’t duplicate approximations of timing.  

Example:  

Don’t say: It takes about 3–5 minutes. 

Say: It takes about 5 minutes. OR It takes 3–5 minutes. 

It’s okay to say “to set aside” or “reserve” an ingredient. Just remember to include it again. 

 

 

 

 

 

 

Equipment  

This section would be beneficial if the reader needs specific equipment or tools. This might 

apply to some fermentation recipes (Mason jar, cheesecloth, etc.). Some equipment that you 

might want to make special note of could include an ice cream maker or a high-speed 

blender. If a substitution could be used, let the reader know this. 

Headnote/Recipe Introduction 

You don’t need to have an introduction to your recipe, but it might entice the reader to make 

the recipe. The introduction should be worth reading and informative. It could include some 

of the information noted in the maybe column (storage tips, tips to double the recipe, etc.). 

You could give nutrition information here. 

This entry also provides you with an opportunity to tell a story. Just don’t make the story so 

long that it takes several paragraphs before you get to the recipe. 

COMMON CONVERSIONS THAT 

ARE GOOD TO KNOW 

½ tablespoon = 1½ teaspoons 

1 tablespoon = 3 teaspoons 

 

WHAT ABOUT BRAND NAMES? 

Don’t refer to brand names unless that is 

specifically what you want your readers to 

use. 

Example: Use slow cooker, not Crock-Pot 
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Consider your choice of words. If you called it delicious or tasty, would you have written the 

recipe if it wasn’t? 

If your recipe uses any unusual ingredients, you could make note of them here. Suggest 

substitutions, if appropriate. 

Label 

You may want to include this information if your recipe is intended for a specific audience 

where this information would be useful: gluten free, nut free, freezer friendly, etc. These 

labels could be noted below your servings/yield, or they could be included in your 

headnote/recipe introduction. 

Nutritional Info 

This may be information that you’re required to provide for a given situation like a job or a 

specific client; however, it can be very time consuming to prepare and the information may 

not be accurate.  

Storage Tips 

Many readers may find it beneficial to have the following information included: 

• location where completed recipe should be stored: refrigerator, freezer, counter, etc. 

• length of time the completed recipe will last: two days, one week, etc. 

• type of storage container: airtight storage container, Mason jar, etc. 

Time  

This refers to the time required to prepare and cook the recipe. There may be certain 

situations where this would be beneficial, especially if you were trying to show how quickly 

some recipes could be prepared. Make sure that your times are correct.  

Tips  

This could include substitution tips, preparation tips, and serving suggestions. This 

information could be shown in the headnote/recipe instructions, or you could have a tip box 

at the end of the recipe.  
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Style sheet 

Create a style sheet that includes any information that you want to remember and that you 

would find beneficial.  

Words You May Want to Consider Avoiding 

A features director at Kitchn made some recommendations for “food words that just need to 

go home” and “food phrases with no juice left in them.” Check this page out if you’re 

interested in the words. Or check this page out for some overused food words and phrases.  

These articles only provide suggestions. It’s not a “right” or “wrong” scenario. For example, 

“yummy” is a great word. Flavour profile is needed for spices and new foods. 

 

 

 

  

about:blank
about:blank
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Remember that there is no right or wrong way to prepare a style sheet you’re just using for 

yourself. Include any details that you might have difficulty with being consistent. This could 

include descriptions of ingredients, preferred choice of spelling (one word or two) and use of 

abbreviations. You probably wouldn’t need the assumptions column. This draft style sheet is 

not a full style sheet. It’s just an excerpt. 

Draft Style Sheet for Recipes 

 

CATEGORY FOOD WORDING TO BE 

USED IN LIST OF 

INGREDIENTS 

ASSUMPTIONS/INFORMATION 

Beverages     

 Almond milk almond milk 
(carrageenan free) 

Refers to boxed. 

 Coconut 
milk 

coconut milk 
(carrageenan free) 

Refers to boxed. 

 Coconut 
milk 

full-fat coconut milk 
or light coconut milk 
(carrageenan free) 

Refers to canned—generally the 
canned is used in cooking, and the 
beverage is used in smoothies or 
recipes asking for milk (not cream).  
Lactose-intolerant people could use 
full-fat coconut milk for heavy 
cream (whipping cream) and light 
coconut milk for cream (10% or 
18%). 

 Milk  whole cow’s milk 
(preferably organic) 

 

 Water nonchlorinated water  

    

Condiments    

 Balsamic 
vinegar 

aged balsamic vinegar No need to use the word “real” as 
aged would always be real as fake 
would never be aged. 

 Pepper black pepper Black pepper is used in the 
ingredients list, but pepper is used 
in the method. 

 Salt sea salt Sea salt is used in both the 
ingredients list and the 
instructions. 

    

Herbs & 
Spices 

   

 Garlic clove garlic, peeled Notice the order.  

 Cardamom  
Cinnamon 
Cloves 

ground … Way to describe when not fresh 
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Coriander 
Cumin 
Ginger 
Nutmeg 
Turmeric 

 Basil 
Dill 
Oregano 
Parsley 
Sage 
Thyme 

dried … Way to describe when not fresh. 

 Ginger grated fresh ginger  

 Chili 
Curry 

… powder  

 Cayenne cayenne pepper Pepper and powder are the same; 
use pepper 

 Cilantro  Don’t use the word “leaves.” 

 

MISCELLANEOUS INFORMATION 

American:  Words to check for include fibre, flavour, favourite, colour, litre, and savoury.  

Fractions: Use the slash style: 1/4 not ¼. 

Measurements: Okay to use 1/2 tbsp. Don’t use 1/3 tsp. Measurements should be the 

abbreviations, except for cup. 

Serving Sizes: No need to indicate serving sizes for dips or hummus. 

Temperature: Oven temperatures only need to be indicated as F. Write out degrees. Indicate 
Celsius temperatures when dealing with fermentation temperatures. 

Spelling: chia seeds, flaxseeds.  
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Recipe 

Spicy Moroccan Pumpkin Soup  

Serves 2-3 

 

• 1 tbsp butter or olive oil 

• 1/2 cup chopped onion 

• 1 clove garlic, peeled and chopped 

• 1/2 tsp ground turmeric 

• 1/2 tsp ground cumin 

• 1/8 tsp ground cinnamon 

• Pinch cayenne pepper (optional) 

• 1 (14-oz/396-mL) can cooked 

pumpkin 

• 2 cups chicken or vegetable broth 

• Sea salt and black pepper to taste 

• 1 red or yellow pepper, seeded and cut in 1-inch pieces 

• 16 cherry tomatoes, cut in half 

• 3 cups baby spinach 

• 2 tsp raw honey 

 

1. Heat the butter or olive oil in a large skillet on the stove on medium-high heat. 

Add the onions. Gently sauté for 3 minutes. Add the garlic and stir. 

2. Add the turmeric, cumin, cinnamon and cayenne, if using. Stir. 

3. Add the pumpkin and at least 1 cup of broth. Add more broth if it’s too thick. 

Bring to a boil. Season with sea salt and pepper to taste. 

4. Add the peppers and cook for 5 minutes. 

5. Once the peppers are soft, add the tomatoes and spinach and cook just enough 

to heat through. Remove from the stove and add the honey. Taste and season 

with more sea salt and pepper if needed. Serve. 

 

Tip: Other types of squash can also be used in this recipe. Sweet potato also 

works. If using any of these and they’re not cooked, just add at the same time 

as the onions, and cook in the broth for about 10 minutes before the peppers 

are added. Puree with a hand blender or regular blender and then cook the 

peppers. You may need to add more broth if it’s too thick.  

 


