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Standardized Recipes

•Required by program 

regulation for any recipe with 

more than one ingredient.
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Benefits of Standardized Recipes
• Consistent food quality

• Predictable yield

• Customer satisfaction

• Consistent nutrient content

• Food cost control

• Efficient purchasing procedures

• Inventory control 

• Labor cost control

• Increased employee confidence

• Successful completion of State/Federal 

reviews
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Standardized Recipe Components

• Recipe Title

• Recipe Category

• Ingredients

• Weight/Volume Measures of Ingredients 

for 50 Servings & 100 Servings

• Preparation Instructions/Directions

• Cooking Temperature and Time

• Serving Size

• Recipe Yield

• Equipment and Utensils to be Used

• Component Contributions
5
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Time & Temp
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Common Changes Made to 

Standardized Recipes

• Changing the pan size

• Changing the cooking equipment (e.g.  

conventional oven to convection oven)

• Changing the portion/serving size

• Changing the cooking time

• Changing a flavoring ingredient (e.g. dried 

onions instead of fresh onions)

• Making a small adjustment in an ingredient 

(e.g. substituting low-fat milk for whole 

milk) 8



Standardized Recipes

When the recipe has been finalized and is 

ready for use, review the recipe with the 

cook who will be assigned to prepare it.

Always taste test each menu item before 

it is served. Do NOT serve any food that 

does NOT meet quality standards for the 

type of menu item.

9



10



11



ADJUSTING RECIPES 12



Recipe Adjustment

1. Determine the factor. 
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Needed Yield

Recipe  Yield = FACTOR

• Factor: Number by which to multiply 

all the ingredients.



Recipe Adjustment

2. Convert multiple units to one unit. 

• Example: 

• 16oz = 1lb

• 4c = 1qt

• 4qt = 1gal

• 16c = 1gal

• 16tbsp = 1c
14



Recipe Adjustment

3. Multiply each ingredient by the 

factor.
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Quantity* x Factor = New Yield

*Convert multiple units to one unit.



Recipe Adjustment

4. Change new quantities to largest 

unit.

Example to increase recipe: 
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Needed Yield 200

Recipe Yield 100 = 2*

*Multiply each ingredient by 2.



Recipe Adjustment

4. Change new quantities to largest 

unit.

Example to decrease recipe: 
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Needed Yield 25

Recipe Yield 50
= 0.5*

*Multiply each ingredient by 0.5.



Recipe Adjustment Practice
• Pasta Salad Recipe, yield 100 servings 

• Reduce to 50 servings
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Ingredient Weight Measure

Water ---- 2 gal 3 qt

Salt --- 1/4 cup

Pasta, Spiral 3 lb 6 oz 1 gal 2 1/2 cups

Salad Dressing --- 1 qt

Frozen Mixed Veg 4 lb 8 oz 2 qt 3 cups

Frozen Chop Broccoli 2 lb 14 oz 3 cups

Black Pepper --- 2 tsp



Recipe Adjustment Practice

• Step 1: Determine the factor 
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Needed Yield: 50

Recipe  Yield: 100
= 0.5



Recipe Adjustment Practice

• Step 2: Convert multiples to 1 

unit
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Ingredient Weight Measure Convert to 1 unit

Water ---- 2 gal 3 qt 2.75 gal

Salt --- 1/4 cup 1/4 cup

Pasta, Spiral 3 lb 6 oz ---- 3.38 lb

Salad Dressing --- 1 qt 1 qt

Frozen Mixed Veg 4 lb 8 oz ---- 4.5 lbs

Frozen Chop Broccoli 2 lb 14 oz ---- 2.88 lbs

Black Pepper --- 2 tsp 2 tsp



Recipe Adjustment Practice

• Step 2: Convert multiples to 1 

unit

•Water - gallons and quarts

• 1 gallon = 4 quarts 

• 3 (recipe) ÷ 4 = 0.75 gal

• Add the full gallons to the partial 

gal: 2 + 0.75 = 2.75 gal Water
21



Recipe Adjustment Practice

•Let’s try that again!

• Pasta – pounds and ounces

• 1 pound = 16 ounces 

• 6 ÷ 16 = 0.375 lbs

• Add the full pounds to the partial 

pounds: 3 + 0.375 = 3.375 lbs

• Round to 2 decimals: 3.38 lbs Pasta 22



Recipe Adjustment Practice
• Step 3: Multiply each ingredient by 

the factor. 
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Quantity (unit) x Factor = New Yield

Ingredient Unit

Convert to

1 unit

 

Multiply each 

ing. by the 

factor

Water 2 gal 3 qt 2.75 gal 2.75 x 0.5 1.375

Salt 1/4 cup 1/4 cup 0.25 x 0.5 0.125

Pasta, Spiral 3 lb 6 oz 3.38 lb 3.38 x 0.5 1.690

Salad Dressing 1 qt 1 qt 1 x 0.5 0.500

Frozen Mixed Veg 4 lb 8 oz 4.5 lbs 4.5 x 0.5 2.250

Frozen Chop Broccoli 2 lb 14 oz 2.88 lbs 2.88 x 0.5 1.440

Black Pepper 2 tsp 2 tsp 2 x 0.5 1.000



Recipe Adjustment Practice
• Step 3: Multiply each ingredient by

the factor.

Ingredient Unit

Convert 

to 1 unit

Multiply each 

ing. by the 

factor

Amount to use in the 

recipe for 50 servings

Water 2 gal 3 qt 2.75 gal 2.75 x 0.5 1.375 22cups or 1gal 6cups

Salt 1/4 cup 1/4 cup 0.25 x 0.5 0.125 2Tbsp

Pasta, Spiral 3 lb 6 oz 3.38 lb 3.38 x 0.5 1.690 27oz or 1lb 11oz

Salad Dressing 1 qt 1 qt 1 x 0.5 0.500 2cups

Frozen Mixed Veg 4 lb 8 oz 4.5 lbs 4.5 x 0.5 2.250 36oz or 2lbs 4oz

Frz Chop Broccoli 2 lb 14 oz 2.88 lbs 2.88 x 0.5 1.440

Black Pepper 2 tsp 2 tsp 2 x 0.5 1.000 1tsp

23oz or 1lb 7oz 24



Thank you!

• 605-773-3413

• DOE.SchoolLunch@state.sd.us 25

mailto:DOE.SchoolLunch@state.sd.us


Standardizing Recipes Training

Professional Standards Training Credit
Print, sign & date this certificate for your records.

• This training credits for 30 minutes of training in

Key Area 1 – Menu Planning

1140 – Menu Planning – Standardizing Recipes

1150 – Menu Planning – Menu Analysis

Key Area 2 – Operations 

2110 – Operations – Standardizing Recipes

Your Name:

Date of Training:
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