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Starterd

Claram anteposuertl lilteraram formad humanitatis per seacula quarta decama,
Det guinta decima qut aequilur mulationem conaueludium lectorum.

Mirum nolare quam littera golhica quam nue equilur mulalionem condieludinn.
Lectorum est notare quam littera golhica quan nune pulanitd parii clarant.
Quam littera gothica guan, antepasaerd 1l terarum formeas bumaniatis.

Seactla quarta et quinta decima eodein modo Lypt gul.

Frutu ramid nune pobis videntur param clard flant sollemnes tn fuluram.

Mains Meals

Decima et quinta decima eadem pmade (ypl gued nune nobis videntur parin
Qui dequdtur nudationent conaaeludivm fectoram Hiram eal nolare guam fiitera.
Nine nobis videntar parwm clari flant sollermnes (n futurum.

Sodem mode (Hera gobhica quany e priamitd partmn claram anteposuerd litterarwin.
Gormas bumanilalts per seacida quarta laram anteposueril litteraram formad.
Hwmanitatis per seacula quarta decima el quinta decima Lodern maoda LypL.
Dynamicis qui sequilur ulalionem consuetudinm. winta decama odem modo.

Obis videntur parwn clard flant sollemnes! Mutationem consueludiuun {eetorum Mirun edl.

Deaserts ¢ Drinks
Formad baanitatt per seacula quarta decima et quinta decima Fodem mada.
Sypt gued nune nobis equitur setationem conauetudinm lectoram Sollemned in fultran,
Facula guarta decima. oden mode Lypt gued autnic o,

Videntur param clard fant aollepnes in frburum.




Recipe Structure - EXAMPLE

/ nome [ fitle

Preparation Time: 1:40 o fenhnan T
Coo?{ingTime: 0:10 p'{ev(ﬁ{ﬁmﬂ [(b%ii\ﬁ e
Serving Size: Makes 12

Classic.Cupcakes :

Serv inq §ile
Ingredients: )

Cupcakes \\\ \nng(}l?ﬁ!& Lt

ik in oroer
butter, melted, cooled - (d«e((g;w(‘jnf\{‘] i

~ g,_ beaten
v/ 0 Queen Natural Vanilla Essence

leing N\ Quantin ¢
« 13 cups pure icing sugar

A Pink food colouring \W

~ 1T water

Method | Topitrachons image
Method / d {

1. Preheat oven to 200°C. Grease a 12 x 1/3-cup capacity muffin pan. Alternatively, line
holes with paper cases. Combine flour and caster sugar in a bowl. Make a well in the

centre.
2. Add milk, butter, eggs and vanilla to flour mixture. Using a large metal spoon, stir,

(_gentizito combine.
3./ Spoon mixture into prepared muffin pan. Bake for 12 to 15 minutes, or until a skewer

inserted into the centre comes out clean. Stand in pan for 5 minutes before transferring

to a wire rack to cool.
4. Make icing: Sift icing sugar into a bowl. Add food colouring and water. Stir until smooth

and well combined. Spoon icing over cupcakes.
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ingredient cost

" recipecost

Flour

2 cups
500 grams

Homebrand
Pk Flour 3kg

$1.70

LB G

$0.43

Baking soda

1 teaspoon
5 grams

MOReNZeS
gaking Alds B
Cark Soda S

$2.53

T4 W3 I

$0.02

Baking powder

1 {easpoon
5 grams

Mickenzies
Baking Alds
gaking Powdaor

$2.62

G 108 R

$0.10

Salt

1/2 teaspoon
2.5 grams

saxwa Table
salt Pronke
Back Libg

$1.92

$0.03

Sour cream

1/2 cup
120 mi

woolworihs
Qour Lraeam
Lite Srhmd

$1.3%

S0 gh7 A0

$0.55

Milk

1/2 cup
120 mi

Fara Fuli
Cream Mik
Cavion 3000

50.83

RGN L AN

$0.37

Vanilla

1 teaspoon
5mi

Qein
Fegances
vanila
Trnitation

PSS

S L7 1L

$0.04




(0N ...

ingredients:

Quantity

N ingrédient cost

recipe cost

Butter

1 cup
225 grams

Homebrand
s @attor Block

$1.3%9

i) hE OO

$1.26

Sugar

1/2 cup
200 grams

Car White
Sugar HU0C

$1.67

S0 337 1000

$0.66

Eggs

2 eggs

Homebrand

Caged Egos
Lo Beirs Large
© g AOD

$3.21

R L Ti s

$0.53
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Work Flow Plan - EXAMPLE




