
Notes on Recipe Standardization

Food preparation is both an art and a science.  The “art” comes into play in the combination of flavors and textures as well as in the presentation of the food on the plate.  The “science” comes into play in the chemical transformation of tastes and textures associated with the combination of the food and its cooking.  Common scientific activities are sometimes disparaging referred to as “cookbook” meaning that all the amounts and processes have been worked out and that the results are highly reproducible.  Currently there is a trend among culinarians and would-be “chefs” to disparage standardized recipes and to highlight their personal creativity.  The truth of the matter is that customers want to be able to order food that is consistent in taste and presentation and this can only be done when recipes and presentations are ‘standardized’.  Standardized recipes and presentations are essential to success of chain restaurants, which have come to dominate the restaurant business in the United States, and can be an element of control and success in independent restaurants as well.

Most good professional cookbooks use standardized recipes and follow certain conventions:

· Ingredients are listed in the order of their use.

· Ingredients are listed with the name of the ingredient followed by any adjectives or modifiers as well as any pre-preparation instructions.

· Where appropriate brands should be listed because there are significant differences in taste between different brands of the same ingredient.

· Amounts of ingredients are listed in unambiguous, measured quantities using the simplest possible measures that the staff can work with easily, rather than using terms that are open to interpretation as the following example shows:
List:


Garlic, chopped

1 Tbsp.


rather than:

Garlic, chopped

2 large cloves

I like to list dry ingredients together before wet ingredients so that when measuring it is possible to use the same utensils without having to wash and dry them.  This would not be possible if wet ingredients were measured first.

Another personal preference is to have two columns for ingredients – one for a half batch and the second for a full batch.  This allows the restaurant to prepare for different levels of business.

The type of oil should be specified as this will standardize the taste and nutrients.
The type, size, or style of chopped items is specified.  

After the recipe has been standardized, it will be necessary to make the recipe following the recipe to make sure that the recipe turns out the way it is supposed to.  If any changes are needed they should be made and a second trial version should be made, preferably by a line cook rather than the person who generated the recipe.  If this second trial version is judged correct, then the recipe has been standardized and it is ready for distribution.  If it does not turn out correct, then it will be necessary to determine why and to make appropriate changes and repeat the trial process.
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