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	Brainstorm the basic information that should be found in every recipe:
	What a recipe should always tell you:
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Recipe Formats
Directions:  There are three typical recipe formats, and all three are acceptable.  The examples below, however, have some missing information.  To the right of each recipe, list all the things that should be inserted or corrected to make each recipe more clear.  
	STANDARD FORMAT
3 Envelopes unflavored gelatin
Cold fruit juice*
Fruit juice, heated to boiling

Directions
Pans: a pan
1. Sprinkle gelatin over juice in a medium bowl.
2. Let stand 1 minute.
3. Add juice.
4. Stir until gelatin is completely dissolved.
5. Pour into a pan.
5. Chill until firm.
7. Cut into squares to serve.

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.
	

	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.

	

	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.

	




1.  If all three recipe formats provided all the needed information, which one would you be most likely to use?
                Why?

2. In your opinion, should recipes assume you know nothing about cooking, and be as specific as possible with outlining each step, or should they assume the cook is experienced and creative in the kitchen?  Why?  


3.  List some ways that you can take a recipe and make it your “own.”  



4. Do you prefer to follow a recipe exactly or use it more of a guide?   Answer either based on your own personality or on you previous cooking experience.  

Crunchy Munchy Peanut Goop Recipe Revision
Directions:  The following recipe below needs some major help, and you need to fix it.   Choose one of the formats we have studied, and clearly re-write the recipe.  We will be cooking this recipe as a class, so we need everyone’s good ideas!
· TIPS: The measurements below are very unclear.  In your revision, you need to try to figure out what the measurements should be.  Also, the directions are NOT in the correct order.  Put them in the correct order when you revise.  Some words also may be unclear.  Revise those words for clarity.  

	Crunchy Munchy Chocolate-Peanut Goop

Ingredients:
3 dribbles of light corn syrup
2 scoops brown sugar
1/2 dit-dot salt
1 large blib peanut butter
5 blobs Rice Crispies cereal
2 handfuls cornflakes, slightly crushed
5 smidgens semisweet chocolate pieces
1 ittsy-bits vanilla extract

Glump into a pan and let stand on counter or chill in the refrigerator.

Stir in peanut butter and remove from heat.

Add both cereals, chocolate pieces, and vanilla extract.

Boil corn syrup, brown sugar, and salt.
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