
Standardized Recipes 
Are they really that important?



 The United States Department of Agriculture (USDA) 
defines a standardized recipe as one that:

 “has been tried, adapted, and retried several times for 
use by a given foodservice operation and has been 
found to produce the same good results and yield every 
time when the exact procedures are used with the 
same type of equipment and the same quantity and 
quality of ingredients”

According to the experts 



What is the difference between 

quantity recipes & standardized recipes 

Many recipes are written 
to produce large 

quantities of food. Any 
recipe that produces 25 

servings or more is 
termed a quantity recipe. 

Quantity recipes are not 
standardized, because 

they haven’t been tried 
and tested and proved  

constant for use over and 
over again. 



Perfect Example of This

 Our diabetic interns are required to come up with a 

recipe to taste test with students.  

 We ask them to find a recipe that meet’s a component 

of a meal.

 They are required to make it into a quantity recipe.  

(Which usually proves to be difficult for them)

 They make it up to three times to perfect the correct 

yield.  

Despite making it several 

times; at this point it is still 

not a standardized recipe.



So what needs to happen to make the 

recipe a standardized recipe?

 The recipe standardization process can be summarized in 

three phases:

 1) RECIPE VERIFICATION

 2) PRODUCT EVALUATION

 3) QUANTITY ADJUSTMENT



RECIPE VERIFICATION

 This phase includes four major processes: 

1) Review the recipe 

2) Prepare the recipe

3) Verify the recipe yield

4) Record changes to the recipe



REVIEW THE RECIPE

Look to see if the recipe contains the following information:

1. Recipe title

2. Recipe category

3. Ingredients

4. Weight/volume for each ingredient

5. Preparation instructions (directions)

6. Cooking temperature and time, if appropriate

7. Serving size

8. Recipe yield

9. Equipment and utensils to be used

“Verify yields” includes verifying

ingredient, recipe, and serving yields.



 Review ingredients – detailed as possible

 The ingredient name should be clear so that the name of the 

product, product type/form(fresh, frozen, canned), and any 

preparation technique(s) (peeled, grated, minced, diced) 

are listed. Be sure to indicate size for preparation 

techniques, such as slicing and dicing (e.g., sliced1⁄2 in., 

diced 1⁄4 in.). If a specific brand of ingredient is used, note 

the name of the brand. List the ingredients in order of their 

use in preparing the recipe.



PREPARE THE RECIPE been reviewed, it can be 

prepared. I

It is recommended by the USDA to write the first recipe 

to yield 25 servings. Throughout the process of making 

the recipe, keep careful notes about any variations.

Record this information directly on the recipe for 

future reference. Cooking time to reach the internal 

temperature and product quality may vary slightly 

depending on the type and age of equipment.

variations.

Record this information directly on the recipe for 

future reference. Cooking time to reach the internal 

temperature and product quality may vary slightly 

depending on the type and age of equipment.



•Verification of the recipe yield occurs once all of the 

ingredients have been combined and the recipe 

preparation completed. The yield can be determined 

several ways depending on the recipe. Recipe yield 

should be specified in both total quantity (weight 

and/or volume) and number of servings. Recipe yield 

can be determined by weighing the final product or 

measuring its volume. been reviewed, it can
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PRODUCT EVALUATION

Product evaluation will help determine acceptability of the 

recipe and will provide objective information that can be 

used to further improve the recipe. Recipe evaluation 

should include the manager, foodservice staff members, 

and customers (can include students, school staff and 

parents). Two types of evaluation occur in the evaluation 

phase: informal and formal.



QUANTITY ADJUSTMENT PHASE

So your recipe evaluated positively in the evaluation phase 

but is not in the desired quantity, it would then move to 

the quantity adjustment phase of recipe standardization.

THERE ARE NUMEROUS WAYS TO HELP MAKE QUANTITY 

ADJUSTMENTS 

• Computerized Program Method – probably the easiest  

• Factor Method – simplest, without computer



Determine the “factor” 

to be used
•Desired yield ÷ Current yield = Factor

if a manager wishes to make 250 

servings and the current recipe 

produces 100 servings, divide 250 by 

100; 

250 ÷ 100 = 2.5

The factor would be 2.5



Multiply each ingredient quantity by 

the “factor.”
For example, if the goal is to make 250 servings and the base recipe yields 

EXAMPLE : You original recipe for 100 called for the following:

Lemon Juice – ½ cup

Sour Cream - 8 oz

Parlsey – 1 Tbsp & 1 tsp

YOU NOW NEED TO COVERT IT FOR 250 SERVINGS 

WHAT WOULD YOU DO?

.)



250 servings ÷ 100 servings  = 2.5

The factor would be 2.5

Lemon Juice – ½ cup 

.5 cup x 2.5 = 1.25 cups   

Sour Cream – 8 oz

8oz x 2.5 = 20 oz

Parsley- 1Tbsp

4 tsp x 2.5 = 10 tsp



Change amounts into more common 

measurements.

Quantities may need to be converted to a more common 

measurement. Rounding to the nearest common measure also 

may occur.

•lemon juice listed as 1.25 cups; the more common measurement 

would be 1 1⁄4 cups.

•Sour cream listed as 20 oz could be changed to 1 lb 4 oz or 

1.25 lb

• Parsley listed as 10 tsp  could be changed to 3 Tbsp + 1 tsp for 

ease in measuring.



There are benefits to using 

standardized recipes.



Benefits of Standardized Recipes

Using standardized recipes provides many 

benefits to school foodservice operations. 

•Consistent food quality

•Predictable yield

•Customer Satisfaction

•Consistent nutrient content

•Food cost control



•

• Efficient purchasing procedures

• Inventory control

• Labor cost control

• Increased employee confidence

• Reduced record keeping

• Successful completion of Admin Reviews 



Three main areas of school foodservice 

operation are negatively impacted when 

standardized recipes are not used:

•Cost

•Nutrients per Serving

•Customer Satisfaction



Recipes are developed with specific 

ingredient amounts. When additional 

amounts of ingredients are added to a 

recipe or recipes are portioned incorrectly, 

there may be a change in the cost to 

produce that recipe.

Fiesta Beef Casserole Fiesta Beef Casserole Difference in Cost

Cost per serving with Cost per serving with Per Serving of

35 lbs. ground beef 40 lbs. ground beef Fiesta Beef Casserole

$.46 $.51 +$0.05



Nutrients per serving for a recipe can be 

altered significantly when a recipe is not 

followed.  This can really impact the amount 

of medication that is distributed to a 

diabetic student. 

Nutrient facts 25 serv. /pan 20 serv./pan

Serv. size 6.5 oz 8.1 oz

Calories 255 318

Total fat 12.5 g 15.6 g

Carbohydrates 22.5 g 28.2 g

Sodium 404 mg 506 mg

Dietary fiber 1.0 g 2.0 g



Most importantly, a reason to use 

standardized recipes is to keep customers 

happy and satisfied. Customers will be more 

satisfied and participation may increase 

because customers know what to expect 

each time a product is served. 

- Consistency
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