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Introduction

Whenever you type recipe files for the My Menus kiosk, you need to follow specific guidelines for formatting and use special codes. The My Menus software translates these codes into specific actions, such as creating fractions, scaling amounts, page layout, etc.

This document shows how to type recipes and use these codes. It is divided into these major sections:

· Overview: My Menus Recipe File

· Typing the Recipe Title

· Typing the Ingredient List

· Typing the Instructions

· Typing Footer Information

· Saving and Naming Files

· Typing and Naming the category.dat File

· Typing the substitution.dat File

· Typing the coupon.dat File

· Typing and Naming the wine.dat File

· Typing and Naming the aisle.dat File

· Getting Information From New Vendors

· Advanced: Using the Scale Command

· Advanced: Using the OnlyVisibleItem and NutritionalItem Commands

· Appendix: Common Mistakes

Overview: My Menus Recipe File XE "Recipe File:Overview" 
A My Menus recipe file has four major components:

1. Recipe Title - the name of the recipe

2. Ingredient List - the list of ingredients, in order of use

3. Instructions - the directions for preparing and cooking the recipe

4. Footer Information - miscellaneous information such as wine recommendations, cooking time, preparation time, etc.

When typing a recipe file, you enter the information into a file template that has within it the basic My Menus codes. The following page shows a sample template used to create the recipe file. The major components are highlighted and identified:

Sample My Menus Recipe Template XE "Recipe Template" 

 XE "Sample Template" 

 XE "My Menus Template" 
\Australian


\BeginTitle
Recipe Title

\EndTitle


\BeginIngredients



\NewItem{4}{}{}{normal}{}{}



\NewItem{4}{}{}{normal}{}{}



\NewItem{4}{}{}{normal}{}{}



\NewItem{4}{}{}{normal}{}{}



\NewItem{4}{}{}{normal}{}{}
Ingredient List



\NewItem{4}{}{}{normal}{}{}



\NewItem{4}{}{}{normal}{}{}



\NewItem{4}{}{}{normal}{}{}



\NewItem{4}{}{}{normal}{}{}



\NewItem{4}{}{}{normal}{}{}


\EndIngredients


\BeginInstructions




Instructions


\EndInstructions


\WineRecommendation{}{}{}


\Classification{}


\Color{}


\Ethnic{}


\Season{}


\PreparationTime{}
Footer Information
\MarinadeTime{}


\CookingTime{}


\Photo{}


\Source{}


\Notes{}


Sample Recipe - Coded XE "Sample Recipe - Coded" 
Here is a sample coded My Menus recipe:

\Australian

\BeginTitle


Lamb Steaks and Artichoke Hearts

\EndTitle

\BeginIngredients


\NewItem{4}{2}{1}{normal}{Tbs.}{olive oil}


\NewItem{4}{4}{1}{normal}{Tbs.}{onion}, chopped


\NewItem{4}{1}{2}{normal}{tsp.}{marjoram}


\NewItem{4}{3}{1}{normal}{cup}{recipe-ready crushed tomatoes}


\NewItem{4}{20}{1}{normal}{ounces}{frozen artichoke hearts}, thawed


\NewItem{4}{4}{1}{normal}{}{6 ounce lamb shoulder steaks}


\NewItem{4}{2}{1}{normal}{}{cloves garlic}, crushed


\NewItem{4}{1}{8}{normal}{tsp.}{salt}

\EndIngredients

\BeginInstructions

Heat oil in a heavy non-reactive saucepan over medium heat. Saut\'e onion

5 minutes, stirring occasionally, or until onion turns golden. Stir in

next 3 ingredients. {\Bold Simmer} 15-20 minutes, stirring occasionally,

or until sauce thickens. Remove from heat and keep warm. Turn on broiler.

Rub steaks with garlic, salt and pepper to taste. Arrange steaks on a

broiler pan. Broil 4 inches from heat source 3-4 minutes per side or until

well browned. Serve sauce over lamb steaks. 

\EndInstructions

\WineRecommendation{medium red}{full red}{}

\Classification{}

\Color{}

\Ethnic{}

\Season{}

\PreparationTime{5}

\MarinadeTime{}

\CookingTime{20}

\Photo{}

\Source{}

\Notes{}

Sample Recipe - Printed

This recipe, when printed by the kiosk, looks like this:

 XE "Sample Recipe - Printed" INSERT SAMPLE MENU HERE

Typing the Recipe Title XE "Recipe Title" 
The recipe title, as its name suggests, contains the name of the recipe. The recipe title uses the following format:

Format XE "Recipe Title:Format" 
\BeginTitle XE "\BeginTitle" 

Name of Recipe

\EndTitle XE "\EndTitle" 
Example XE "Recipe Title:Example" 
For the recipe Lamb Steaks and Artichoke Hearts, you would type:

\BeginTitle


Lamb Steaks and Artichoke Hearts

\EndTitle

General Rules XE "Recipe Title:General Rules" 
· Place the recipe title between \BeginTitle and \EndTitle

· Put the title on its own line. Use a [Tab] to indent (for easier reading).

· BeginTitle is one word. EndTitle is one word. There are NO spaces. 

· Capitalize the title except for small words (a, and, with, etc.).

· If an ampersand XE "Recipe Title:ampersand"  is required, precede it by a backslash. 

\BeginTitle


Franks \& Beans

\EndTitle

Note: 
For Australian menus, the first line of the recipe should be \Australian XE "\Australian" .


For British menus, the first line should be \British XE "\British" .


For American menus, no special code is required.

Typing the Ingredient List XE "Ingredient List" 
The ingredient list contains all the ingredients used in the recipe. The ingredient list uses the following format:

Format XE "Ingredient List:Format" 
\BeginIngredients XE "\BeginIngredients" 

\NewItem XE "\NewItem" {4}{}{}{normal} XE "{normal}" {}{}


\NewItem{4}{}{}{normal}{}{}


\TextItem{}{}

\EndIngredients XE "\EndIngredients" 
The following explains the variables in the \NewItem lines of the list:

\NewItem{4}{}{}{normal}{}{}

 Name of ingredient

Number of servings


Quantity: The top part of the fraction.

Unit of measurement: Tbs., tsp., lb., oz., g., kg.

Quantity: The bottom part of the fraction.

{normal} is the default. (For special recipes, there is a {whole} command.

Note: All brackets must be in place, even if their contents are empty.

Example XE "Ingredient List:Example" 
\BeginIngredients


\NewItem{4}{2}{1}{normal}{Tbs.}{olive oil}


\NewItem{4}{4}{1}{normal}{Tbs.}{onion}, chopped


\NewItem{4}{1}{2}{normal}{tsp.}{marjoram}


\NewItem{4}{3}{1}{normal}{cup}{recipe-ready crushed tomatoes}


\NewItem{4}{20}{1}{normal}{ounces}{frozen artichoke hearts}, thawed


\NewItem{4}{4}{1}{normal}{}{6 ounce lamb shoulder steaks}


\NewItem{4}{2}{1}{normal}{}{cloves garlic}, crushed


\NewItem{4}{1}{8}{normal}{tsp.}{salt}

\EndIngredients

General Rules XE "Ingredient List:General Rules" 
· Type the ingredient list between the \BeginIngredients command and the \EndIngredients command.

· Place each ingredient on its own line. Remember to put a [Return] at the end of each \NewItem line 

· Use a [Tab] to indent each line (for easier reading).

· No extra spaces between brackets XE "Ingredient List:Brackets" . All brackets must be there and they must be curly brackets {}.

· Do not use quotation marks.

· Do not use the # sign. Write no. if necessary.

· Order XE "Ingredient List:Order of Ingredients"  of ingredients should be as it is called for in the directions. If melting butter in pan first, it should be the first ingredient in the list.

· Omit the dash [ - ] when specifying a portion size within a \NewItem command. Example: \NewItem{4}{4}{1}{normal}{}{4 ounce boneless pork loin chops}
· Water added to a recipe should be included in the list of ingredients needed, as a \NewItem. It is all right to use {cold water}, {hot water}, {warm water}, or just {water} as the name of an ingredient.
Note: If you have a question about a recipe or instruction and are sending recipes to My Menus, type the question in the file IN ALL CAPS .

Number of Servings XE "Ingredient List:Number of Servings" 
The first curly bracket contains the number of servings.


Example: 



\NewItem{4} means the recipe serves 4 people.

· Since most of our original recipes are written to serve 4 people, 4 is the default in the template. If your recipes generally serve some other number, you can change your template.

· Only one number is permitted within each set of brackets. If a recipe serves 4-6, choose either 4, 5, or 6. 

Quantity of Item XE "Ingredient List:Quantity"
The second and third brackets in the line represent the quantity, in fraction format.


Examples:

\NewItem{4}{2}{1} = 2÷1 = 2 Tbs. olive oil

\NewItem{4}{4}{1} = 4÷1 = 4 Tbs. onion

\NewItem{4}{1}{2} = 1÷2 = H tsp. marjoram

\NewItem{4}{3}{2} = 3÷2 = 1 1/2

\NewItem{4}{5}{4} = 5÷4 = 1 1/4
Always use {normal} in 4th place, meaning it is a normal menu. (Later in this manual we describe {whole} recipes (such as cakes or a loaf of bread), which cannot be scaled in the usual way. More complicated coding is required for these recipes; for now My Menus will adjust these.)

Measurement XE "Ingredient List:Unit of Measurement" 
The fifth bracket is the measurement:


Example:

\NewItem{4}{2}{1}{normal}{Tbs.}{olive oil} = 2 Tablespoons olive oil

Use the following abbreviations:

· Tbs. = tablespoon
· oz. = ounce

· tsp. = teaspoon
· g. = gram

· lb. = pound
· kg. = kilogram

If a recipe calls for a “pinch”  XE "Pinch" 

 XE "Drop"  or “drop” of an ingredient, use 1/8 tsp. instead.

The measurement bracket remains empty if there is no measurement required:


Examples:

\NewItem{4}{2}{1}{normal}{}{cloves garlic} = 2 cloves garlic

\NewItem{4}{5}{1}{normal}{}{apples} = 5 apples

\NewItem{4}{1}{2}{normal}{}{onion} = half of an onion

Number Ranges XE "Ingredient List:Number Ranges" 

 XE "Number Ranges" 
Number ranges are not permitted within brackets. You must choose one and only one number. 

Only pieces of meat or fish whose portions that remain the same no matter how many servings can contain the amount in the last set of brackets:


 Example:

\NewItem{6}{6}{1}{normal}{}{4 ounce steaks}

If the shopper knows how many ounces total she needs for a canned item, as above, she can purchase one large can or several smaller ones, as she wishes. The size of the package does not matter.


Examples:

\NewItem{6}{16}{1}{normal}{ounces}{canned black beans}, drained and rinsed

\NewItem{2}{10}{1}{normal}{ounces}{refrigerated pizza dough}

Linear Measurement XE "Ingredient List:Linear Measurement" 
For measurements that do not change, regardless of number of servings, use the \Length and \WidthLength codes. There are no spaces between the elements of a \Length and \WidthLength code.

Also, use only one set of curly brackets in the \Length and \WidthLength commands. For fractions, use the decimal format (.25, .5, etc.)


Examples:

\Length XE "\Length" {.5}{cm} = 1/2 cm

\Length{1}{in} slices = 1 inch slices

\Length{.5} inches

\WidthLength XE "\WidthLength" {8}{10}{in} = 8 x 10 inches (e.g., baking pan size)

Note: There is no \LengthWidth code.

Ingredients 

Type only the specific name XE "Ingredient List:Name of Ingredient"  of the ingredient within the last bracket. Any preparation directions XE "Ingredient List:preparation directions"  fall outside the bracket, preceded by a comma. 

Linear measurements used to specify portion sizes fall outside the brackets and use the \Length command.

Examples: 

{cloves garlic}, crushed

{apple}, peeled, cored and cut into \Length{1}{in} pieces

{frozen spinach}, thawed


\NewItem{2}{2}{1}{normal}{}{rib-eye steaks},\Length{1}{in}


thick, at room temperature
When specifying the size of an item is necessary, use only small, medium or large; “-size” should not be included.

Example: 
\NewItem{6}{1}{1}{normal}{}{medium cucumber}, peeled, seeded and diced
You can specify meat, poultry and fish according to each serving piece, such as four six-ounce lamb shoulder steaks.


Example:

\NewItem{4}{4}{1}{normal}{}{6 ounce lamb shoulder steaks}

Alternatively, the recipe could call for 24 ounces meat in this way: 

\NewItem{4}{24}{1}{normal}{oz}{lamb shoulder steaks}

The size of a container is not important in the ingredient name. Just add the total of ounces required and indicate that.


Example: \NewItem{16}{32}{1}{normal}{ounces}{vanilla lowfat yogurt}
Ingredients: Non-food Item XE "Non-food Item" 

 XE "\TextItem" 
If recipes require that a non-food item appear on the shopping list, include it in the list of ingredients, in the order it is called for, as follows:

\TextItem{}{aluminum foil} XE "aluminum foil" 
\TextItem{}{skewers or toothpicks} XE "skewers" 

 XE "toothpicks" 
\TextItem{}{nonstick cooking spray} XE "nonstick cooking spray" 
Typing Alternate Ingredients XE "Alternate Ingredients"  with Same Amounts

There are two ways to type an alternate ingredient whose amount is the same as the original ingredient:

1. \NewItem{4}{1}{1}{normal}{cup}{white wine or chicken stock}

The words within the brackets appear on the shopping list. If you want the shopper to explicitly be aware of the different options, make the item all-inclusive {white wine or chicken stock}. This way, both the menu and shopping list prints: white wine or chicken stock.

2. \NewItem{4}{1}{1}{normal}{cup}{spaghetti} or other pasta

If it’s not so important for the shopping list, put the alternate choice outside the brackets: {spaghetti} or other pasta. In this case, the recipe reads “spaghetti or other pasta,” while the shopping list reads “spaghetti.”

Typing the Instructions XE "Cooking Instructions"  XE "Instructions" 

 XE "Cooking Instructions" 
The cooking instructions come after the list of ingredients and use the following format:

Format XE "Instructions:Format" 
\BeginInstructions XE "\BeginInstructions" 

Actual Instructions

\EndInstructions XE "\EndInstructions" 
Example XE "Instructions:Example" 
\BeginInstructions

Heat oil in a heavy non-reactive saucepan over medium heat. Saut\'e onion

5 minutes, stirring occasionally, or until onion turns golden. Stir in

next 3 ingredients. {\Bold Simmer XE "\Bolding" } 15-20 minutes, stirring occasionally,

or until sauce thickens. Remove from heat and keep warm. Turn on broiler.

Rub steaks with garlic, salt and pepper to taste. Arrange steaks on a

broiler pan. Broil 4 inches from heat source 3-4 minutes per side or until

well browned. Serve sauce over lamb steaks. 

\EndInstructions

General Rules XE "Instructions:General Rules" 
· Type the cooking instructions between \BeginInstructions and \EndInstructions. 

· It’s OK to use word wrap with soft carriage returns. (Hard carriage returns are for cosmetic purposes only and are not necessary.)

· To make a new paragraph, press [Return] twice.

· Use numerals for numbers less than ten (9, 3, etc.)

· Directions should be clear and precise. Imagine the cook going through the steps. Ask yourself, Does it make sense?

· No typos! Proofread carefully!

Words Requiring Special Marks

For words requiring accent or diacritical marks, use a backslash before the mark. Examples:

· Saut\’e XE "saut\’e"  = Sauté

· Pur\’ee XE "pur\’ee"  = Purée

· Jalape\~no XE "jalape\~no"  = Jalapeño

· Cr\^eme XE "cr\^eme"  = Crême

· Proven\c{c}al XE "Proven\c{c}al"  = Provençal

Bolding XE "Bolding" 

 XE "Instructions:Bolding" 
Verbs 10 minutes or more are bolded for easy scan. Place whatever you want to be bolded within brackets, preceded by the \Bold command. Only the verb should be bolded.


Examples:

{\Bold Simmer}15-20 minutes = Simmer 15-20 minutes

{\Bold Set aside} 30 minutes = Set aside 30 minutes

{\Bold marinate} in refrigerator = Marinate in refrigerator
{\Bold cook} 8-10 minutes longer = Cook 8-10 minutes longer
If there is no time given, do not bold.


Example:

heat green beans to boiling
Ranges of Time XE "Instructions:Ranges of times" 

 XE "Ranges of times" 
Ranges of times are written with a dash and no extra spaces. Do not use “15 to 20 minutes” or 
“15 - 20 minutes”. Instead, use “15-20 minutes”.

Next # Ingredients  XE "Instructions:next # ingredients" 

 XE "Next # ingredients" 
To shorten directions, we often substitute “next # ingredients” rather than list each individual ingredient. 

Example: If the instructions call for stirring in celery, carrots, and basil, type: 


Stir in next 3 ingredients.

Temperatures XE "Oven temperatures" 

 XE "Instructions:Oven temperatures" 
For oven temperatures, use \temperature{}. (There are no spaces.)


Example: 


Preheat oven to \temperature{350} = Preheat oven to 350°

For meat thermometers, XE "Meat thermometers"  use \TempProbe

 XE "Instructions:TempProbe" 
 XE "TempProbe" 
{}. 


Example: 


Roast until meat thermometer reads \TempProbe{160} = Roast until meat thermometer reads 160°

Temperature units and measurement units are automatic, depending on the first line of the menu. Based on this line, the computer knows whether to print temperatures in Celsius, Fahrenheit, or gas marks, as well as in pounds or liters.

· If an Australian menu, the first line of the recipe should be \Australian.

· British menus and measurements use \British. 

· If American, no special coding is required. 

Fractions XE "Fractions" 

 XE "Instructions:Fractions" 
To write fractions within recipes, use the format: \Number{}{}. 


Example: 


Set aside \Number{1}{4} of flour mixture = Set aside 1/4  of flour mixture.

Linear Measurement XE "Instructions:Linear Measurement" 

 XE "Linear Measurement" 
For measurements that do not change, regardless of number of servings, use the \Length and \WidthLength codes (just as in the Ingredient List):


\Length XE "\Length" {.5}{cm} = H cm


\Length{1}{in} slices = 1 inch slices


\WidthLength XE "\WidthLength" {8}{10}{in} = 8 x 10 inches (e.g., baking pan size)

Using Consistent Wording XE "Standard Wording" 
To maintain consistency among kiosk recipes, you must use certain standard phrases and wordings. The following are examples of standard instructions. (Note: These instructions can be modified according to the requirement of the recipe):

Preheating/Preparing XE "Preparing" 

 XE "Preheating" 
Use at the beginning of paragraph, if necessary:

Preheat oven to \temperature{350}.


Prepare grill or broiler.

Baking Pans XE "Baking Pans" 
The depth of the pan is not required:

Lightly grease a \WidthLength{9}{5}{in} loaf pan.

Common Ingredients XE "Common Ingredients" 
Use this:
Instead of this:

all purpose flour
all-purpose flour, flour, white flour

boneless chicken breast halves
chicken breasts, boned

breadcrumbs
bread crumbs

chicken stock
chicken broth

green bell pepper
green pepper

lean ground beef
ground beef

medium onions
medium sized onions

mozzarella
part-skim mozzarella

unsalted butter
butter, margarine

vanilla extract
vanilla

Heat Ranges XE "Heat Ranges" 
Do not use hyphenation. Example:

Cook 3 minutes over medium low heat. [not “Cook over medium-low heat for 3 minutes”]

Meat and Poultry, to flatten XE "Flatten" 
Use the following text:

Place meat between two sheets of wax paper and pound lightly with a mallet or other heavy flat object to flatten slightly. [or “..to flatten to \Length{.5}{in} thickness.”, if specified]

Mixing small quantities of liquids XE "Liquids, Mixing Small Quantities" , as in dressing

Use the following text:

Combine oil and vinegar in a jar with a tight fitting lid. Shake vigorously until emulsified.

Nuts XE "Nuts, Toasting" , to toast

Use the following text:

Place [name of nut] in a shallow pan and toast in oven 5-6 minutes, shaking pan at 3 minute intervals, or until golden.

Pasta XE "Pasta" 
Use the following text for store-bought, prepared pasta:

{\Bold Cook} pasta in a large pan of boiling water 10 minutes, or until al dente. Drain.

Use the following text for fresh pasta:

Cook fresh pasta in a large pan of boiling water 3-4 minutes, or until tender. Drain.

Rice, brown XE "Rice, Brown" 
Use the following text for the standard cooking of brown rice:

Combine brown rice, water and a dash of salt in a heavy saucepan. Bring to a boil over medium high heat. Boil 5 minutes. Lower heat as low as possible. Cover pan tightly and let rice {\Bold cook} 45 minutes without lifting lid. Remove from heat and {\Bold set aside} 10 minutes before removing cover.

Rice, white XE "Rice, White" 
Use the following text for the standard cooking of white rice:

Bring water to a boil in a heavy saucepan over high heat. Stir in rice and salt and pepper to taste. Immediately reduce heat to low. Cover and {\Bold simmer} 20-25 minutes or until rice is tender and liquid is absorbed. Fluff with a fork before serving.

Sautéing XE "Sautéing" 
Use the following text:

Heat oil in a heavy nonstick skillet over medium high heat. Saut\’e onions ..

Time Ranges XE "Time Ranges" 
Use the following text:

{\Bold Cook} x-y minutes. [not “{\Bold Cook} for about x-y minutes.”]

Word Order XE "Word Order" 
Some examples:

Use this:
Instead of this:

Mix flour and sugar in a bowl.
In a bowl, mix flour and sugar.

Saut\’e 10 minutes, stirring frequently, until brown
Saut\’e, stirring frequently until brown, 10 minutes

Season with salt and pepper to taste.
Season to taste with salt and pepper.

Vegetables - Steaming XE "Vegetables, steaming" 
Use the following text:

Place [name of vegetable] in a steamer basket over boiling water. Cover pan and {\Bold steam} 15-20 minutes or until tender.

Vegetables - Times for Steaming XE "Vegetables, steaming times" 
broccoli
5-7 minutes

carrots
10-12 minutes

cauliflower
7-9 minutes

corn
4-5 minutes

green beans
12-15 minutes

peas
3-4 minutes

potatoes
15-20 minutes

winter squash
12-15 minutes

zucchini
4-5 minutes

Typing Footer Information XE "Footer Information" 
Footer information includes wine recommendations, preparation time, cooking time, etc. These items use the following formats:

Format XE "Footer Information:Format" 
\WineRecommendation{}{}{} XE "\WineRecommendation{}{}{}" 
\Classification{} XE "Classification{}" 
\Color{} XE "Color{}" 
\Ethnic{} XE "Ethnic{}" 
\Season{} XE "Season{}" 
\PreparationTime{} XE "PreparationTime{}" 
\MarinadeTime{} XE "MarinadeTime{}" 
\CookingTime{} XE "CookingTime{}" 
\Photo{} XE "Photo{}" 
\Source{} XE "Source{}" 
\Notes{} XE "Notes{}" 
Contents XE "Footer Information:Contents" 
All possible footer information is contained in a database we are developing to facilitate easy recipe searching. Here is a list of possible entries:

· \Photo{} — type the title of the photo

· \CookingTime{} — type one number in 5 minute intervals (5, 10, 15, etc.)

· \MarinadeTime{} — type one number in 5 minute intervals

· \PreparationTime{} — type one number in 5 minute intervals

· \Ethnic{} — Use one and only one of the following choices (do not capitalize):

asian*
italian
mexican

european
mediterranean


greek
middle eastern


*For Indian recipes, use asian.

· \Classification{} — Use one and only one of the following: 

1. For Bean recipes, use one and only one of the following:

black
lentils
split peas kidney

black-eyed peas
mung
white

cannelloni
navy


garbanzo
pinto


2. For Bread recipes, use one and only one of the following:

biscuits
crepes
pizza

bread
muffins
quick bread

cornbread
pancakes
scones

3. For Dessert recipes, use one and only one of the following:

bars
cookies
ice cream

bread pudding
dessert sauce
pies

cakes
dessert souffle
puddings

cheesecake
frostings
slim dessert

chocolate
fruit dessert


4. For Drinks, use one and only one of the following:

coffee
milk


punch
tea


5. For Egg recipes, use one and only one of the following:

fritatta
omelet


quiche
souffle


6. For Grain recipes, use one and only one of the following:

barley
couscous
quinoa

brown rice
grits
rice

buckwheat
oats
wild rice

bulghur
polenta


7. For Green Vegetable recipes, use one and only one of the following:

artichoke
celery
peas

avocado
green beans
snow peas

asparagus
greens
spinach

broccoli
kale
zucchini

brussels sprouts
lima beans


cabbage
okra


8. For Meat recipes, use one and only one of the following:

beef
lamb
pork

game
liver
veal

ham
meatloaf


9. For Miscellaneous recipes, use one and only one of the following:

pasta
tomatoes


tofu entree
veg main*


* Use veg main for a vegetarian main dish that does not fit other categories.

10. For Other Vegetable (not green) recipes, use one and only one of the following:

beets
eggplant
turnips

carrots
fennel
veggie*

cauliflower
mushrooms
yellow squash

corn
onions
winter squash

cucumbers
parsnips


* Use veggie for recipes that contain an equal combination of various vegetables.

11. For Potato recipes, use one and only one of the following:

kumara



potatoes



sweet potatoes



12. For Poultry recipes, use one and only one of the following:

chicken
duck
turkey

cornish hen
goose


13. For Salads, use one and only one of the following:

fruit salad
salad dressing


green salad
veggie salad


14. For Sandwich recipes, use one and only one of the following: 

meat sandwich
seafood sandwich


poultry sandwich
veggie sandwich


15. For Seafood recipes, use one and only one of the following:

catfish
halibut
sea bass

clams
lobster
shrimp

cod
orange
snapper

crab
oysters
sole

fish
roughy
swordfish

flounder
salmon
trout

grouper
scallops
tuna



other

16. For Sauces and Relishes, use one and only one of the following:

chutney
meat sauce
spread

cream sauce
relish pasta sauce
veggie sauce

dessert sauce
seafood sauce


17. For Soup recipes, use one and only one of the following:

fish soup
poultry soup


meat soup
veggie soup


18. For Toppings, use one and only one of the following:

dessert topping


other toppings


· \Color{} — Use one and only one of the following:

green
purple


orange
white


red
yellow


· \Season{} — Use one and only one of the following:

fall
summer


spring
winter


· \Source{} — Use any text.

· \Notes{} — Use any text.

Examples XE "Footer Information:Examples" 
\WineRecommendation{medium red}{full red}{}

\Classification{beef}

\Color{red}

\Ethnic{asian}

\Season{spring}

\PreparationTime{5}

\MarinadeTime{10}

\CookingTime{20}

\Photo{}

\Source{Betty Crocker Cookbook, 1995}

\Notes{Adapted for cooking with wine}

Note: You must use all codes, even if the contents of some are empty.

General Rules XE "Footer Information:General Rules" 
· Three sets of brackets must appear in a wine recommendation. If no wine is required, use {none} in first bracket and leave the others empty. Wine categories include:

· {full white}
· {medium white}
· {light white}

· {full red}
· {medium red}
· {light red}

· You can specify up to three types of wine. Example: {full white}{light white}{}

· The computer matches the wine classification code to wines listed in a separate document.

· A number is required for either \PreparationTime or \CookingTime. Both can be filled in, along with \MarinadeTime.

· Use only five-minute increments. The computer translates into hours, if necessary.

· Put only one number within brackets; do not use 15-20. Just pick one.

· The computer scans for bolded references to refrigeration or freezing and adds “+ refrigeration time” in the menu printout. 

· Option: For your own reference, you can put keywords into the \Notes field or name the source of the recipe in the \Source field. Only type within the brackets. 

Saving the Document XE "Saving the Document" 
Important: Save all recipe documents as TEXT ONLY.

Be sure to print and proofread the document, making any changes (correcting typos, etc.) as necessary.

Naming Recipe Files XE "Recipe Files:Naming" 
When you save a recipe file, you must save it using codes of specific field names:

· 2## 

· course 

· type 

· country 

· nutrition 

· vendor 

· .tex

Format XE "Recipe File Names:Format" 
The format of the recipe file name is as follows:


2##coursetypecountrynutritionvendor.tex

Note: The recipe file name has no spaces between fields and uses only lower case letters and digits. 

Using Field Names XE "Recipe Files:Field Names" 

 XE "Recipe Files:Codes" 
The following lists the field and name and its possible contents:

2##


The start of each file consists of three digits or lower case letters, all beginning with 2.


Examples: 2a1, 2a2, 2a3, 21a, 21b, 21c

course


The course is represented by a single letter: (This field is required.)

a 
appetizer or starter

m 
main dish

s 
starch side dish, such as rice, potatoes, bread

v 
all other side dishes, including vegetables, mixtures

d 
dessert

b 
beverage

e 
extras or nonclassified, such as sauces, marinades, etc.

type


The type of food is represented by a single letter: (This field is required.)

m
 meat

p
poultry

s 
seafood

v 
vegetarian; used for anything not containing meat, poultry, or seafood

country


The country field is represented by a single letter: (This field is required.)

u 
United States

a
Australia

b
Britain

nutrition


This optional field is for nutritional variation of the same recipe:

f
fat reduced

c
calorie reduced

s
sodium reduced

k
kosher

d
diabetic

x
no variation, just filling place for next field

vendor

This optional field is used for recipes modified to highlight a vendor. Fill with any number or letter you assign to the vendor.

Note: When using a vendor field, you must also use the nutrition field. If you are not using a nutritional variation, then use x for the nutrition field.

.tex

All recipes end with the extension .tex

Examples XE "Recipe File Names:Examples" 
2a1mpa.tex 
main dish of poultry originating in Australia

2a1mpaf.tex
same dish as above, only lower fat

2a1mpax1.tex
same as original (not low fat), modified for vendor

2a2asax1.tex
appetizer of seafood, from Australia modified for vendor

2a3dva.tex
dessert not containing meat, seafood, or poultry from Australia

2a3dvaf.tex
same as above, modified for lower fat

2a4mva.tex
vegetarian main dish from Australia

Typing the category.dat File XE "Category.dat File" 
The computer uses the category.dat file to identify categories menus and individual recipes fall under when viewed on the kiosk.

There are two types of category.dat files:

1. Menus: Lists individual recipe file names arranged into menus, and the categories those menus fall under. 

2. Single recipes: Lists just single recipes and the categories they fall under.

Format for Menus XE "Category.dat:Menu Format" 
category name

description of category


recipefilename1, recipefilename2 \ recipefilename3, recipefilename4


recipefilename1, recipefilename2 \ recipefilename3


recipefilename1 \ recipefilename2

nextcategory name

description of category


recipefilename1, recipefilename2 \ recipefilename3, recipefilename4

Example for Menus XE "Category.dat:Menu Example" 
International

Exciting meals\from around the world.


1jld1, 1jlmd2 \1jlmd3, 1jlmd4


016ssld1, 02bmd2g \ 03fsd4

Format for Single Recipes XE "Category.dat:Recipe Format" 
category name

description of category


recipe1


recipe2


recipe3

Example for Single Recipes XE "Category.dat:Recipe Example" 
INSERT EXAMPLE HERE.
General Rules XE "Category.dat:General Rules" 
· Type recipefilenames in all lower case, with no spaces between characters.

· Separate recipefilenames by a comma if you want them to print in the same column.

· A backslash (\) represents a column break when listing menus.

· A backslash (\) represents a new line in category descriptions.

· In general, two recipes fit per column.

· If an entire menu contains only two recipe, separate them into two columns so both dishes can be seen on the screen at the same time.

· Each category must have at least one menu or recipe in it.

· Separate categories with a hard carriage return. 

Naming the category.dat File XE "Category.dat:Naming" 
You must name the category.dat file according to specific rules:

· The first two letters represent the store chain (for example, nh = Nob Hill, ge = Giant Eagle). Use whatever letters you feel are appropriate.

· The next two letters indicate whether document lists full menus or single recipes:

· cm = category.dat of menus

· cr = category.dat listing single recipes

· The next two numbers indicate the month (e.g., 05 = May, 11 = November).

· The next two numbers are the year (95 = 1995).

· End all files with the extension .dat

· Use only lower case letters and digits, with no spaces between characters.

Examples XE "Category.dat:Sample File Names" 
· gecm0495.dat = Giant Eagle store, lists menus for April of 1995

· gecr0495.dat = Giant Eagle store, lists single recipes for April of 1995

· nhcm1294.dat = Nob Hill store, lists menus for December of 1994

Current List of Menu Categories and Descriptions XE "Menu Categories:Current List" 
Here is a current list of My Menus menu categories and description. You can create your own categories as you wish:

 [insert]

Current List of Single Recipe Categories and Descriptions XE "Single Recipe Categories:Current List"
Here is a current list of My Menus single recipe categories and description. You can create your own categories as you wish:

[insert]

Typing the substitution.dat File XE "Substitution.dat" 
When a food manufacturer runs a promotion on the kiosk, there is an easy way to incorporate the brand name into the menus and shopping lists: the substitution.dat file. 

This file tells the computer, “Whenever you see this item, substitute this other name for it.” This file also tells the computer when to begin making these substitutions and when to stop. 

Because certain vendors request they not be associated with alcohol, there is a code to indicate whether wine recommendations may be included on that vendor’s recipes and vendors.

Format XE "Substitution.dat:Format" 
code number|generic ingredient|brand name substitution|start date|end date|wine code

code number
Use a different number for each branded item.

generic ingredient
The ingredient the recipe originally called for.

brand name substitution
The brand name for the substitution that shows on the screen and on the printed menus and shopping lists.

start date
The day the promotion begins.

end date
The day the promotion ends. If none is specified, use 12/31/99.

wine code
W means a wine recommendation is OK. An N means it is NOT OK.

Example XE "Substitution.dat:Example"  

99|unsweetened pineapple chunks|Sunfresh Pineapple Chunks|11/29/93|12/31/99|W

In this example, Sunfresh Pineapple Chunks substitutes for generic unsweetened pineapple chunks. This substitution begins on Nov. 29, 1993 and ends on Dec. 31, 1999. It is OK to use a wine recommendation with this substitution. The code number for this substitution is 99.

General Rules XE "Substitution.dat:General Rules" 
· The code number must be unique. Check with My Menus before beginning a code numbering system.

· If a product can substitute for more than one generic item, indicate that by using the same code number and brand name. There is no limit as to how many generic variations can point to a brand item. For example:

· 23|canned crushed tomatoes|Progresso Recipe-Ready Crushed Tomatoes

· 23|canned Italian style tomatoes|Progresso Recipe-Ready Crushed Tomatoes

· 23|tomato pur\’ee| Progresso Recipe-Ready Crushed Tomatoes

· It is very important that the brand name be typed EXACTLY how it is to appear. Double check for correct spelling, capitalizations, dashes, etc.

· If no end date is specified, use 12/31/99.

· For easy reading, separate each new entry with two hard carriage returns.

· There are no spaces between fields; separate each field with vertical bar (|).

Typing the coupon.dat XE "Coupon.dat"  File

In most stores, shoppers can get coupons from the kiosk in two ways: 

1. Directly, by selecting the coupon from a screen of coupons

2. Automatically, with their menus and shopping list, based on the ingredients called for in the selected recipe. 

In both cases, the computer looks to one file, coupon.dat, for information to print on the coupon.

Format XE "Coupon.dat:Format" 
code number|dollar amount off|UPC code|product name|code number|start date|end date|expiration date|direct|coupon text

Example XE "Coupon.dat:Example" 
66|0.25|571279020254|Fresh Express European or Garden Salad|4004|11/29/93|12/31/99|30|direct|Consumer: only use this coupon to purchase the products specified. Retailer: We will reimburse you the face value of this coupon plus 8 cents handling. Void when duplicated, transferred, assigned, taxed, restricted or prohibited. Cash value 1/100 cent. Limit one coupon per purchase. For redemption, mail coupon to: Fresh Express, Inc., CRC Dept. 170, PO Box 1625, Delran, NJ 08075.

General Rules XE "Coupon.dat:General Rules" 
· Each product should have a unique code number.

· For the amount off, use at least three digits. For example, for 25¢ off, use 0.25.

· The name of the product can be specific (exact flavor, such as Tones Thyme) or generic (such as Tones Spices), or a choice (this flavor or that flavor) as in the example above (Fresh Express European or Garden).

· The code number can be either the vendor-requested lookup number or other number they wish to have on the coupon. CHECK WITH HAYDN
· As in substitution.dat, if no ending date is specified, use 12/31/99 and remove the promotion manually when requested. Otherwise, coupons stop printing automatically. ????
· The expiration date can either be in date format (6/30/96) or a number. The number |30| prints an expiration date 30 days from the current date. CHECK WITH HAYDN MAYBE JUST SAYS 30 DAYS

· “Direct” signifies it is OK for the shopper to access this coupon directly from the kiosk, without getting a recipe calling for it. Most coupons fall into this category. CHECK WITH HAYDN. NOT SURE WHAT IT SAYS INSTEAD OF DIRECT OR IF JUST EMPTY
· “Text” can be anything the vendor wishes, as long or as short as they like, but it MUST contain the redemption address.

· Do not put spaces between fields.

· Separate fields by a vertical bar (|).

· Make certain you type all items correctly (text, numbers, product name).

· Separate each coupon with two hard-carriage returns.

· There is a separate coupon.dat for each chain, and sometimes for each individual store, based on the promotion requested and products carried in each supermarket.

· Product logos can appear on the coupon printout, and product pictures can appear on the kiosk’s direct-coupon screen. If possible, obtain a sample label and or product, or a photograph of the item.

Typing a wine.dat File XE "Wine.dat" 
The wine.dat file lists wine categories and the individual wines fall within those categories.

Format XE "Wine.dat:Format" 
wine category


code number | wine name


code number | wine name

next wine category


code number | wine name

Example XE "Wine.dat:Example" 
full white


1000 | Husch Chardonnay


1001 | Meridian Chardonnay

medium white


1006 | Husch Sauvignon Blanc


1007 | De Loach White Zinfandel

General Rules XE "Wine.dat:General Rules" 
· Start your code numbering with 2000.

· Separate the code number and wine name with a vertical line (|).

· Assign each different wine its own code number.

· Wines of the same brand but of different types can appear in same category, but should be assigned different code numbers. (see Husch in the example above)

· Assign the same exact wine to just one category.

· The computer randomly chooses which brand to list, based on the recommendation contained in the menu.

Example: \WineRecommendation{full white}{medium white}{} 

might print Wine Recommendation: Husch Chardonnay, Meridian Chardonnay 

or Wine Recommendation: De Loach White Zinfandel.

Wine Categories XE "Wine Categories"
Current wine categories include:

· {full white}
· {medium white}
· {light white}

· {full red}
· {medium red}
· {light red}

In the future, we may add categories for sake, beer, dessert wine, or other beverages. 

Typing an aisle.dat File XE "Aisle.dat" 
The aisle.dat file tells the computer aisle information for individual store items. This lets the kiosk customize shopping lists for each and every store.

My Menus has formulated a list of general food categories, called the Aisle Location form XE "Aisle Location form" , to make aisle specification easier. Each store has the same general categories, such as poultry, pasta, and condiments. Since no two stores are arranged exactly alike, each store has its own aisle.dat file.

Example XE "Aisle Location Form:Example" 
Here is a portion of a sample Aisle Location form that a store might fill out:

Giant Eagle Store Location: Bridgeville, 200
produce
Produce

dried fruit
Produce

tofu
Produce

salad dressing
Aisle 9

condiments
8

baking
3, 4

frozen yogurt
Back wall

paper goods
Aisle 8

pasta
Aisle 3

To enter this information in aisle.dat, you would type:

PRODUCE


produce


dried fruit


tofu

AISLE 3


pasta

AISLES 3 AND 4


baking

AISLE 8


condiments


paper goods

AISLE 9


salad dressing

BACK WALL


frozen yogurt

Aisle Location Form: General Rules XE "Aisle Location Form:General Rules" 
· Items in the first column of the form are general item categories. They must be typed into aisle.dat exactly as they appear on the form; each item category must appear somewhere. Also:

· Make ALL names lower case, indented.

· Use precise wording; otherwise the computer won’t recognize them. For example, you must type “salad dressing,” not “salad dressings.”

· You can keep a template of all categories, then cut and paste them into corresponding aisles. This ensures correct spelling and accurate categories. If you prefer to type from scratch each time, be sure to proofread!

· Items in the second column are store aisle locations; the supermarket manager or other store personnel fills in this information. 

Aisle Names in aisle.dat: General Rules XE "Aisle.dat:Aisle Names; General Rules"  XE "Aisle Names:General Rules" 
· Type aisle names in ALL CAPITAL LETTERS.

· Type the aisle name only once if it applies to several items. In the example, even though condiments and paper goods are both in Aisle 8, you type the heading AISLE 8 only once.

· If the item is in more than one location, just title the aisle to reflect that. For example: AISLES 3 AND 4. (Notice that only baking is found in these two places, so it is the only item listed under that aisle. Pasta is kept only in Aisle 3, so it has its own heading.)

· Place as many items under a particular aisle heading as you like.

· Each aisle name must have at least one item listed beneath it. If the form lists items for Aisle 2 and Aisle 4, but nothing for Aisle 3, don’t type AISLE 3.

· Separate each new aisle name with a hard carriage return.

· Be consistent, even if the store manager isn’t. In the example, he wrote Aisle 8 and then just 8. It’s best to use AISLE # each time a number is specified.

· Location or content descriptions are fine, as in BACK WALL, MEAT DEPT., PRODUCE, or BAKERY.

· Edit long descriptions. For example, change “back right wall next to the photo lab” to BACK RIGHT WALL.

Dealing with Missing Aisle Information XE "Aisle.dat:Missing Information" 
If an Aisle Location form is incomplete, follow these guidelines:

· If the manager leaves one or two items blank, or puts in a question mark, put those items under an aisle called “ASK.”

· If certain items are not carried in that particular store, place them in an aisle called NOT AVAILABLE. Remember, each item must appear on the list, whether or not you have aisle location information for it.

Example:


NOT AVAILABLE


beer


liquor

AISLE 12


cheese

· If much of the form is blank, or if you’re unable to read it, call the store. Either get locations over the phone or arrange to fax them the form to complete it.

Saving and Naming the aisle.dat File XE "Aisle.dat:Saving" 

 XE "Aisle.dat:Naming Files" 
To save the aisle.dat file:

· Save as TEXT ONLY.

· Name the file to reflect the particular supermarket chain and individual store. In the example above, using Giant Eagle’s store number 200, we named their aisle.dat “ge200.dat”

· End all document names with the following extension: .dat

Getting Information from New Vendors XE "Vendors:Information" 
When we begin working with a new food manufacturer, we need to get the following information:

· Exact spelling/wording of the product (for substitution.dat)

· Nutritional analysis, if necessary. (We have information on file for general items such as flour, canned tomatoes, etc.). Information should include at least the following:

· Measurement — how many cups, Tbs., one piece, etc., in a serving size

· Weight in grams of this serving size

· Calories

· Fat

· Cholesterol

· Protein

· Carbohydrates

· Fiber

· Sodium

Note: A vitamin analysis does not yet appear on menus; we plan to add this later.

· Location of the product in the store, if it is unusual. (For example, we had a salsa that was not kept with canned Mexican products; instead, it was in the refrigerated section.)

· When the promotion is to begin and when it is to end (ending is optional; can be ongoing).

· If a product screen or coupon logo is part of promotion, obtain color photograph, slide, or transparency if possible. If not, obtain a product sample.

· If a coupon is part of promotion, get coupon specifics:

· Cents-off amount

· UPC number

· Lookup or other numerical code (optional)

· Starting and ending date for coupons to print (ending optional)

· Coupon expiration date (optional; can be a specific date or x number of days from printing) CHECK WITH HAYDN WHAT IF NONE
· Coupon text, including redemption address

· If it is an unusual product, get a sample so we can determine how to highlight it in our recipes.

· If the vendor wants to use its own recipes, get these recipes, preferably on disk. We may modify the wording of these recipes to fit our writing style.

Advanced: Using the \Scale Command XE "Scale Command" 
The \Scale XE "Scale"  command is used to list an ingredient whose amount needs to be changed depending on how many are served.

The next page displays a sample printed recipe using a \Scale command. The page after that shows the same recipe as it appears with codes in the recipe file:

INSERT SAMPLE RECIPE WITH SCALE COMMAND XE "Scale Command:Sample Recipe-Printed" 
Sample Recipe With \Scale Command: Coded XE "Scale Command:Sample Recipe-Coded" 
\Australian

\BeginTitle


Pineapple Glazed Carrots

\EndTitle

\BeginIngredients


\NewItem{2}{1}{2}{normal}{lb.}{carrots}, 



peeled and cut into \Length{1}{in} slices


\NewItem{2}{1}{2}{normal}{cup}{pineapple chunks}, 



drained and juice reserved


\NewItem{2}{1}{1}{normal}{Tbs.}{unsalted butter}


\NewItem{2}{1}{1}{normal}{tsp.}{honey}


\NewItem{2}{1}{2}{normal}{tsp.}{lemon juice}


\NewItem{2}{1}{8}{normal}{tsp.}{salt}


\NewItem{2}{1}{2}{normal}{tsp.}{thyme},



or \Scale{2}{1}{1}{normal}{tsp.}{fresh green herbs} fresh, minced


\NewItem{2}{1}{1}{normal}{tsp.}{cornstarch}

\EndIngredients

\BeginInstructions

Place carrots in a steamer basket over boiling water. Cover saucepan and

{\Bold steam} 8-10 minutes or until carrots are tender. Drain carrots

and return to saucepan. Stir in next 6 ingredients. Simmer over low heat,

stirring frequently, until mixture is heated throughout. Combine cornstarch

with \Scale{2}{1}{4}{normal}{cup}{liquid volume} pineapple juice. Stir into carrots. Simmer, stirring constantly, until mixture thickens. 

\EndInstructions

\WineRecommendation{none}{}{}

\Classification{}

\Color{}

\Ethnic{}

\Season{}

\PreparationTime{10}

\MarinadeTime{}

\CookingTime{15}

\Photo{}

\Source{}

\Notes{}

Using \Scale Within IngredientsXE "Ingredients:Scale Command"
Within the ingredients list, the \Scale command is used to list an alternate ingredient that does not need to print twice, but whose amount needs to be changed depending on how many are served. 


Example XE "Scale Command:Example" :


\NewItem{2}{1}{2}{normal}{tsp.}{thyme}, 


or \Scale{2}{1}{1}{normal}{tsp.}{fresh green herbs} fresh, minced

The first item of this line prints out on the menu and shopping list. The second item within the \Scale command is for coding purposes only and does not print. There are no spaces between the elements in a \Scale command.

In this example, which offers the choice of dried vs. fresh spices, you use {fresh green herbs} as the generic item for the computer to code. The menu prints: 


H tsp. thyme, or 1 tsp. fresh, minced.

If an is not already included in ingredient list, use the generic form (liquid or dry volume, fresh green herbs).

Example:



\NewItem{6}{1}{1}{normal}{}{small lemon}, peel grated, 




\Scale{6}{1}{1}{normal}{Tbs.}{liquid volume} juice reserved

Using \Scale Within the Instructions

The \Scale command XE "Instructions:Scale Command"  within the instructions is used for a portion that is scaled or adjusted according to how many people are being served. For any and all ingredients in the instructions, the value of \Scale {} must be identical, because it reflects the number of servings. If the recipe serves 2, you would use \Scale{2}.

Example: 


Suppose a line in the ingredient list looks like this: 



\NewItem{2}{1}{1}{normal}{Tbs.}{unsalted butter}

Suppose the instructions call for just using a portion of this item. 

You could type: 


Add \Scale{2}{1}{1}{normal}{tsp.}{unsalted butter} butter to the pan

This would print:


= Add 1 tsp. butter to the pan.

Words between the brackets must be exactly as the item appears in the list; just {butter} alone won’t do. The reader does not see what is between the brackets; only the computer does. If the recipe were being scaled for 4 people, or doubled, it would print: Add 2 tsp. butter to the pan.

Using \Scale with Liquid Volume XE "Scale:Liquid Volume" 

 XE "Liquid Volumes" 
In some cases, a liquid that does not appear in the ingredient list appears in the instructions. For example, you may need to purchase pineapple chunks as an ingredient but use only a portion of the juice for the instructions. In this case, you can use a generic {liquid volume} in the instructions.


Example:

Combine cornstarch with \Scale{2}{1}{4}{normal}{cup}{liquid volume} pineapple juice.

This prints as: 

… with G cup pineapple juice.

You can also use {liquid volume} for a combination of liquids, such as when reducing a sauce. 


Example: 


Boil sauce until it is reduced to about \Scale{2}{2}{1}{normal}{Tbs.}{liquid volume}.

This prints as: 



… reduced to about 2 Tbs. 

Note that in this case, no wording is required after the last bracket. 

Using \Scale with Dry Volume XE "Dry Volume" 

 XE "Scale:Dry Volume" 
To use \Scale with flour mixtures, use {dry volume}. 


Example:


Combine flour, paprika, salt and pepper in a bowl. Add 




\Scale{2}{2}{1}{normal}{Tbs.}{dry volume} flour mixture to pan. Stir remaining 

mixture into sauce = Add 2 Tbs. flour mixture to pan. Stir…

??There can only be one set of curly brackets at the end of the \Scale command. If the item appears in the list of ingredients as a \NewItem,, then use that. If it is a mixture of something and does not appear in the list of ingredients, then use {dry volume} in the last place.

Example:

\Scale{12}{3}{2}{normal}{cups}{sugar} sugar
Using \Scale with Each Items XE "Each Items" 

 XE "Scale:Each Items" 
If the item is an “each” item (i.e., no specific measurement), use either {pieces} or {baking pans}. 


Examples:

Form meat mixture into \Scale{2}{4}{1}{normal}{}{pieces} patties = form meat 
mixture into 4 patties

Butter \Scale{2}{2}{1}{normal}{}{baking pans} muffin tins = butter 2 muffin tins

Advanced: Using \OnlyVisibleItem and \NutritionalItem Commands XE "OnlyVisibleItem" 

 XE "NutritionalItem" 
There are times when a recipe’s format and nutrition cannot easily conform to the traditional ways we scale recipes. For example, the amount of an ingredient called for in the recipe may not all be consumed. If the recipe calls for oil for frying, or a marinade, the cook may discard a portion of the item. 

In these cases, in the ingredient list, you use the \OnlyVisibleItem and \NutritionalItem commands to specify what total amount is called for and what portion of that amount should be tallied for the nutritional analysis.

Format XE "OnlyVisibleItem:Format" 

 XE "NutritionalItem:Format" 

\OnlyVisibleItem{4}{}{}{normal}{}{}


\NutritionalItem{4}{}{}{normal}{}{}


\NewItem{4}{3}{2}{}{}{}

Example XE "OnlyVisibleItem:Example" 

 XE "NutritionalItem:Example" 

\OnlyVisibleItem{4}{1}{2}{normal}{cup}{olive oil}


\NutritionalItem{4}{2}{1}{normal}{Tbs.}{olive oil}


\NewItem{4}{3}{2}{normal}{lbs.}{chicken breast halves}

In this example, the cook uses half a cup of oil to fry the chicken in, but only 2 Tbs. is likely to be absorbed by the food. Therefore, the recipe’s nutritional analysis includes only 2 Tbs. worth of fat, calories, etc. 

The shopper sees the 1/2 cup oil required in both the recipe and shopping list. The \NutritionalItem line is for computer coding only and does not print.

General Rules XE "OnlyVisibleItem:General Rules" 

 XE "NutritionalItem:General Rules" 
· The \OnlyVisibleItem and \NutritionalItem commands follow the same format as a \NewItem command; only the first portion is different. (The first number represents how many total servings, the next numbers are the fractional amount, next is {normal}, the measurement, and the ingredient amount. )

· When using an \OnlyVisibleItem pair, there is no need to do a \NewItem for that ingredient. 

· If there are any preparation directions that fall outside the bracket, place them just at the end of the \OnlyVisibleItem line; there’s no need to repeat them in the \NutritionalItem line.

· Note the spelling and capitalization of the commands; there are no spaces.

· There is no need to use this formula all the time; only when you feel the nutritional analysis would be drastically off without using it.

Advanced: Using the {whole} XE "{whole}"   XE "Whole Recipes" 

 XE "Special Recipes"  Variable

Some recipes should not be scaled in the usual manner. These special recipes, such as cakes, loaves of breads, or quiches, should remain “whole.” (For example, when making a cake, you cannot add half of an egg if only cooking for two people. )

Often these recipes cite a specific pan size, indicating they should be made whole. If the shopper chooses a whole recipe that serves eight and tries to print it to serve four, the entire recipe prints — it is not scaled down. The bottom of the recipe says “This recipe serves 8.” If the shopper indicates she’s cooking for 16 people, she receives a printout with ingredients to make two whole cakes.

Format XE "{whole}:Format" 
\NewItem{x}{2}{1}{whole}{}{eggs}

\MoreThan{x}

{Please note that Instructions will yield 1 recipe. Ingredients, however, will yield \Scale{x}{1}{1}{whole}{}{whole recipes} recipes. You will need to account for this when baking.}

Modifying a Recipe to be a Whole Recipe

To modify a recipe to be a whole recipe:

· Wherever an ingredient uses the {normal} code (in \NewItem, \Scale, \OnlyVisibleItem, and \NutritionalItem commands), change this code to {whole}.

· Add the following line to the end of the recipe: “This recipe serves x,” where x is the number of servings the recipe calls for.

· After a hard-carriage return, you must add another line for computer-coding purposes, replacing x with however many servings:

\MoreThan{x}

{Please note that instructions will yield 1 recipe. Ingredients, however, will yield \Scale{x}{1}{1}{whole}{}{whole recipes} recipes. You will need to account for this when baking.}

· Make sure that the number of servings for the recipe remains constant. If the cake serves 12, the frosting must also serve 12. Ingredients must always be listed together; we cannot separate the cake portion from the frosting portion, unless they are separated into two individual recipes.

Example XE "{whole}:Example" 
\BeginTitle


Almond Sour Cream Cake

\EndTitle

\BeginIngredients


\TextItem{}{waxed paper}


\NewItem{16}{2}{1}{whole}{}{eggs}


\NewItem{16}{2}{3}{whole}{cup}{light sour cream}


\NewItem{16}{1}{1}{whole}{tsp.}{almond extract}


\NewItem{16}{1}{4}{whole}{tsp.}{vanilla extract}


\NewItem{16}{5}{3}{whole}{cups}{cake flour}, sifted


\NewItem{16}{1}{1}{whole}{cup}{sugar}


\NewItem{16}{1}{2}{whole}{tsp.}{baking powder}


\NewItem{16}{1}{2}{whole}{tsp.}{baking soda}


\NewItem{16}{1}{3}{whole}{cup}{sliced almonds}


\NewItem{16}{1}{2}{whole}{tsp.}{salt optional}


\NewItem{16}{12}{1}{whole}{Tbs.}{unsalted butter}, softened


\NewItem{16}{1}{1}{whole}{lb.}{sweetened frozen raspberries}, thawed

\EndIngredients

\BeginInstructions

Preheat oven to \temperature{350}. Butter and flour an \Length{8}{in} baking pan. Line bottom with wax paper and set aside. Combine eggs, \Scale{16}{3}{1}{whole}{Tbs.}{light sour cream} sour cream, almond extract, and vanilla in a mixing bowl. Beat with an electric mixer until mixed thoroughly. Set aside. Combine next 6 ingredients in another bowl. Beat with an electric mixer at low speed. Add butter and remaining sour cream. Beat until dry ingredients are moistened. Increase speed to medium and beat 1$\frac{1}{2}$ minutes. Gradually add egg mixture, one third at a time. Mix thoroughly.

Transfer batter to baking pan. Smooth surface with a spatula. {\Bold Bake} 35-40 minutes or until tester comes out clean when inserted in center. {\Bold Cool} cake on a wire rack 10 minutes. Loosen edges of cake with a knife. Transfer cake to a platter. Serve with raspberries. This recipe serves 16.

\MoreThan{16}

{Please note that instructions will yield 1 recipe. Ingredients, however, will yield \Scale{16}{1}{1}{whole}{}{whole recipes} recipes. You will need to account for this when baking.} 

\EndInstructions

\WineRecommendation{none}{}{}

\Classification{cakes}

\Color{}

\Ethnic{}

\Season{}

\PreparationTime{15}

\MarinadeTime{}

\CookingTime{35}

\Photo{}

\Source{}

\Notes{}

Appendix A-Common Mistakes

This appendix lists common mistakes made when typing recipes:

Bold Command XE "Common Mistakes:Bold Command" \r "Bold" 

 XE "Bold Command" \r "Bold" , Actions 10 Minutes or More 

THIS:


cook 8-10 minutes longer

SHOULD BE:


{\Bold cook} 8-10 minutes longer

Explanation: All actions including and over 10 minutes long should be within the \Bold command.

Bold Command, Words to Bolden

THIS:


{\Bold marinate in refrigerator}

SHOULD BE:


{\Bold marinate} in refrigerator

Explanation: Only the verb or action falls within the \Bold command.

Bold Command, When Not to Use

THIS:


{\Bold heat} green beans to boiling

SHOULD BE:


heat green beans to boiling

Explanation: No time is given and it might take less than 10 minutes, so do not use the \Bold command.

Bunches XE "Bunches" 

 XE "Common Mistakes:Bunches" 
THIS:


\NewItem{6}{2}{1}{normal}{bunch}{parsley}, chopped

SHOULD BE:


\NewItem{6}{2}{1}{normal}{}{bunch parsley}, chopped

Explanation: The item is called a bunch parsley and should be typed as an each item.

Cloves XE "Cloves" 

 XE "Common Mistakes:Cloves" 
THIS:


\NewItem{6}{2}{1}{normal}{cloves}{garlic}, cut in half lengthwise

SHOULD BE:


\NewItem{6}{2}{1}{normal}{}{cloves garlic}, cut in half lengthwise

Explanation: The item is called a clove garlic and should be typed as an each item.

Container Size XE "Common Mistakes:Container Size" 

 XE "Container Size" 
THIS:


\NewItem{16}{2}{1}{normal}{}{16-ounce containers vanilla low-fat yogurt}

SHOULD BE:


\NewItem{16}{32}{1}{normal}{ounces}{vanilla lowfat yogurt}


Explanation: The size of the container is unimportant here. Add the total amount of ounces required and indicate that.

Length Command, No Spaces XE "Common Mistakes:Length Command" 

 XE "Length Command" 
THIS:


\Length {2}{in} pieces

SHOULD BE:


\Length{2}{in} pieces

Explanation: There are no spaces between the elements of a \Length command.

Length Command, One Bracket

THIS:


\Length{1}{2} inches

SHOULD BE:


\Length{.5} inches

Explanation: Use only one set of curly brackets in the \Length command. For fractions, use the decimal format (.25 = 1/4; .5 = 1/2; .75 = 3/4). The same applies for the \WidthLength command.

Linear Measurements XE "Common Mistakes:Linear Measurements" 

 XE "Linear Measurements"  for Portion Sizes

THIS:


\NewItem{2}{2}{1}{normal}{}{1-inch thick rib-eye steaks}, at room temperature

SHOULD BE:


\NewItem{2}{2}{1}{normal}{}{rib-eye steaks}, \Length{1}{in} thick, at room 



temperature

Explanation: Put linear measurements used to specify portion sizes outside the brackets and use the \Length command.

Making Distinct NewItem Lines XE "Common Mistakes:NewItem Lines" 

 XE "NewItem Lines" 
THIS:


\NewItem{6}{1}{1}{normal}{}{small head Boston 
lettuce}\NewItem{6}{3}{1}{normal}{}{large tomatoes} 

SHOULD BE:


\NewItem{6}{1}{1}{normal}{}{small head Boston lettuce}


\NewItem{6}{3}{1}{normal}{}{large tomatoes} 

Explanation: Remember to put a hard carriage return at the end of each \NewItem line so that it occupies its own line.

Numbers XE "Common Mistakes:Numbers" 

 XE "Numbers"  Within Brackets

THIS:


\NewItem{6}{1}{1}{normal}{}{16- to 19-ounce can black beans}, drained and rinsed

SHOULD BE:


\NewItem{6}{16}{1}{normal}{ounces}{canned black beans}, drained and rinsed

Explanation: Number ranges are not permitted within brackets. Choose either 16 or 19. Only pieces of meat or fish whose portions remain the same — no matter how many servings there are — can contain the amount in the last set of brackets (\NewItem{6}{6}{1}{normal}{}{4 ounce steaks}). If the shopper knows how many ounces total she needs for a canned item, as above, she can purchase one large can or several smaller ones, as she wishes.

Pinch XE "Common Mistakes:Pinch" 

 XE "Pinch"  or Drop XE "Common Mistakes:Drop" 

 XE "Drop"  vs. 1/8 tsp.

THIS:


\NewItem{4}{1}{1}{normal}{}{pinch dried hot red pepper flakes}

SHOULD BE:


\NewItem{4}{1}{8}{normal}{tsp.}{dried hot red pepper flakes}

Explanation: There is no measurement called “pinch” or “drop.”. Use 1/8 tsp. instead.

Preheat XE "Common Mistakes:Preheat" 

 XE "Preheat" 
THIS:


 Bake in a 350 degree oven for 10 minutes

SHOULD BE:


Preheat oven to \temperature{350}

Explanation: Preheating instructions go at the beginning of the paragraph.

Scale Command XE "Scale Command" \r "Scale" 

 XE "Common Mistakes:Scale Command" \r "Scale" , Final Bracket

THIS:


\Scale{12}{3}{2}{normal}{cups}{dry volume}{sugar} sugar

SHOULD BE:


\Scale{12}{3}{2}{normal}{cups}{sugar} sugar

Explanation: Both {dry volume} and {sugar} are not necessary. There can be only one set of curly brackets at the end of the \Scale command. If the item appears in the list of ingredients as a \NewItem, as in sugar above, then use that. If it is a mixture of something and does not appear in the list of ingredients, then use {dry volume} in the last place.

Scale Command, Last Bracket 

THIS:


\NewItem{6}{1}{1}{normal}{}{small lemon}, peel grated, 



\Scale{6}{1}{1}{Tbs.}{juice reserved}

SHOULD BE:


\NewItem{6}{1}{1}{normal}{}{small lemon}, peel grated, 



\Scale{6}{1}{1}{normal}{Tbs.}{liquid volume} juice reserved

Explanation: Text in the last set of brackets of a \Scale command does not print out and is for computer coding only. If the item is not already included in ingredient list, use a generic form (liquid or dry volume, fresh green herbs). 

Also in this example, the \Scale command was missing the set of brackets that contain {normal}. This command is identical to a \NewItem command, except for the very first part.

Scale Command, No Spaces

THIS:


\Scale {8}{1}{1}{normal}{tsp.}{olive oil} olive oil

SHOULD BE:


\Scale{8}{1}{1}{normal}{tsp.}{olive oil}olive oil

Explanation: There are no spaces between elements in a \Scale command.

Size of Packages XE "Common Mistakes:Size of Packages" 

 XE "Size of Packages" 
THIS:


\NewItem{2}{1}{1}{normal}{}{10 ounce package refrigerated pizza dough}

SHOULD BE:


\NewItem{2}{10}{1}{normal}{ounces}{refrigerated pizza dough}

Explanation: As in previous example, the size of the package does not matter. The shopper only needs to know how many total ounces are required for the recipe.

Specifying Item Size XE "Common Mistakes:Item Size" 

 XE "Item Size" 
THIS:


\NewItem{6}{1}{1}{normal}{}{medium-size cucumbers}, peeled, seeded and diced

SHOULD BE:


\NewItem{6}{1}{1}{normal}{}{medium cucumber}, peeled, seeded and diced

Explanation: When specifying the size of an item is necessary, use only small, medium or large; do not include “-size.”

Specifying Portion Size XE "Common Mistakes:Portion Size" 

 XE "Portion Size" 
THIS:


\NewItem{4}{4}{1}{normal}{}{4-ounce boneless pork loin chops}

SHOULD BE:


\NewItem{4}{4}{1}{normal}{}{4 ounce boneless pork loin chops}

Explanation: Omit the dash (-) when specifying a portion size within a \NewItem command.

Water XE "Ingredients:Water" 

 XE "Common Mistakes:Water" 

 XE "Water"  as an Ingredient

THIS:

 within text of recipe:


Add \Scale{8}{6}{1}{normal}{cups}{liquid volume} boiling water to pan.

SHOULD BE:

 included in ingredient list as another ingredient:

 
\NewItem{8}{6}{1}{normal}{cups}{boiling water}

Explanation: Water added to a recipe should be included in the list of ingredients as a \NewItem. It is OK to use {cold water}, {hot water}, {warm water}, or just {water} as the name of an ingredient.

WidthLength{}{} XE "Common Mistakes:WidthLength" 

 XE "WidthLength" 
THIS:


\LengthWidth

SHOULD BE:


\WidthLength

Explanation: There is no such command as \LengthWidth!

Words XE "Common Mistakes:Words vs. Numerals"  vs. Numerals

THIS:


next three ingredients

SHOULD BE:


next 3 ingredients

Explanation: Although common usage says to spell out numbers under 10, we use the numeral instead of the word.
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