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–
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Please refer to learning goals and objectives
Must attend the full activity and complete the evaluation in order to claim continuing
education credit/hours

•

Marlene Koch, Presenter, RD, No COI/Financial Relationships

•

Non-Endorsement of Products:
–

•

1. The Value of a Good Recipe
2. Anatomy of Recipe

Requirements For Successful Completion

Accredited status does not imply endorsement by AADE, ANCC, ACPE or CDR of any commercial products
displayed in conjunction with this educational activity

Off-Label Use:
–

Participants will be notified by speakers to any product used for a purpose other than for which it was
approved by the Food and Drug Administration.

CONTENT OUTLINE

A.
B.
C.
D.

Head: Title and Headnote
Body: Ingredient List/Method
Legs: Nutritional Analysis,
Nutrition/Culinary Tips
Arms: Trends and
Photography

3. Copyright Concerns

Learning Objectives
1. Compare three different styles of headnotes and the
benefits offered by each.
1. List the two key components of the body of a recipe with
two examples of common errors found in each.
2. Explain the parts of a recipe that are copyrightable,
those that are not, and how such information is
pertinent in the creation of a “new” recipe.
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Patients and Clients
What can a GOOD recipe do for YOU?

• Education
• Nutrient Balance
• Behavioral change/lifestyle management

Personal Branding

Consulting and Marketing

• Engaging content

• Market Services and programs

• Personality & food philosophy

• Attract new patients/clients

• Credibility as food expert

• Connect with corporate clients

What Makes a Recipe Resonate?
1.
2.
3.
4.
5.

Appeals emotionally and/or to the taste buds
Clear
Complete
Accurate
Delicious!!
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Recipe Users Say:
“I love that your
recipes are easy
and don’t take
hard to find
ingredients.”

No bad recipes.
Your recipes
always work,
and they taste
great!

I like that your
recipes use
ingredients I
already have, or
are easy to find.

For a recipe to fully resonate, it must be
also be comfortably reproducible…
- Marlene Koch RDN, Eat What You Love

Healthy and tasty too! That’s
what I love. Oh, and they’re
easy.

They taste
great, and
they’re easy
to make!

Anatomy of a Recipe
Headnote and title
Ingredient list
Photography/trends

Method/procedure

“Some say there is no right way to write a
recipe – but plenty of wrong ones.”
- Diane Jacob, Will Write for Food

Nutritional analysis/culinary tips

Before and After Titles
The recipe title and headnote are informational
“sales copy,” and should create a clear and
compelling desire for your creation.

Aunt Mildred’s Green Bean Surprise

Creamy Green Beans with Almond Topping

White Chicken Chili

Quick-Fix White Chicken Chili

Best Ever Chicken

20-Minute Oven-Fried Chicken

Pasta with Sausage

Penne Pasta and Italian
Sausage Skillet

Pan Seared Scallops

Perfect Pan Seared Scallops

Healthy Chocolate Cake

Amazing Chocolate Cake
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The 5 Most Common Types of Headnotes
1. Personal (When I was young my mother…)
2. Inspirational (This dish was inspired by…)
3. Historical (Trifle is a classic English dessert…)
4. Informative (A quick flattening of the chicken…or
Greens are an excellent source of…)
5. Seductive (Rich chocolaty cake, creamy peanut butter
mousse, and sticky fudgy frosting…)

Additional Headnote Ideas
 Advance Preparation or Proper Storage
 Unfamiliar Ingredients (and substitutions)
 Variations
 Outcome Expectations
 Attribution
 Yield

“If the recipe doesn’t work, it
doesn’t matter if it is low-carb,
gluten-free, paleo, or free of
dairy. The reader will not
trust you as a reliable source.”
- Rick Rogers, Recipe Developer,
Cookbook Expert

Family Dinner Beef Stroganoff
1 lb. ground beef
1 onion, chopped
8 oz. fresh mushrooms, sliced
1-2 garlic cloves, chopped
1 cup beef or chicken stock, or reserved pasta water
Up to 1/2 cup sour cream or crème fraiche
Paprika
Splash of sherry
Pinch of salt and fresh ground pepper
1 package wide egg noodles, pappardelle, or whole wheat linguine
1. Bring a large pot of salted water to a boil and cook pasta according to directions.
2. In a large skillet or Dutch oven, brown the meat with the salt and pepper and a pinch or two
of paprika until cooked through. Drain the extra fat from the pan if necessary.
3. Add the chopped onions and garlic and cook until softened and translucent.
4. Add the mushrooms and cook for another 3-5 minutes.
5. Stir in the liquid (stock or water), sherry, and about 2 tbs of the sour cream.
6. Cook for another 5 minutes and season to taste. If it seems like it wants to be a little creamier,
add more sour cream. Serve over the reserved noodles.
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Sunday Roast Chicken
2 whole roasting chickens, approximately 4-5 pounds each
3 tablespoons softened unsalted butter
2 tablespoons olive oil
4 cloves of garlic, finely minced, or 1 tablespoon of garlic powder
Salt and pepper to taste (remember to be relatively generous with the seasoning)
Herbs — fresh or dried — any combination you like (rosemary, oregano, herbs de Provence, or dill)

?

1.
2.
3.
4.

Preheat the oven to 400 degrees.
Remove giblets from the cavities of the chickens. Rinse inside and out with cold water, then dry.
Place them breast-up in a large roasting pan (or two smaller pans, if you don’t have a big one).
In a small bowl, combine the softened butter, olive oil, garlic, salt, pepper, and herbs. I run my fingers
between the skin and the meat of the chicken to loosen it, then rub half of the butter mixture under the
chicken skins and half over the top of the chickens — the butter on the meat itself, locked under the skin,
keeps the meat really juicy and flavors it nicely .
5. Stuff the cavities of the chickens with the lemons, oranges, and onions.
6. Roast the chickens at 400 degrees for about an hour and a half, depending on the size
of the birds.

Creamy Onion Dip
2 large onions, peeled and diced
1 tablespoon olive or vegetable oil
1 teaspoon paprika
1 cup regular or light sour cream
Salt and pepper, to taste
Heat oil in large skillet. Add onion; cook over medium heat stirring often, 3 minutes, or until
barely tender. Stir in paprika.
Combine onion mixture and sour cream in medium bowl. Add salt and pepper, to taste. Cover;
refrigerate until ready to serve.
Makes 10 servings or about 1-2/3 cups.

Hummus Breakfast Bars with Peanut Butter Frosting
¾ cup oat flour (grind ¾ cup oats in a blender/food processor)
½ cup Sabra original humus (can't guarantee results with other brands)
¼ cup nut butter (I used peanut, cashew, or sunflower would be delicious)
2 Tbsp organic maple syrup or honey
¼ cup unsweetened vanilla almond milk or milk of choice
½ cup gluten-free oats
1 tsp cinnamon
1 Tbsp flaxmeal (or 1 egg)
Handful each of add-ins (raisins, chocolate chips, fresh or dried fruit, nuts, seeds, coconut, etc.)
1 cup yogurt
1 Tbsp peanut butter powder

1. Pre-heat oven to 350F.
2. Combine all ingredients in a large bowl until mixture is thick, but pourable. Stir in add-ins.
3. Pour into a greased 8-inch baking pan and smooth evenly.
4. Combine yogurt and peanut butter powder in a small bowl and refrigerate.
5. Bake 20 minutes. Let cool 20 minutes. Once cooled, frost with yogurt mixture and slice.
6. Serve warm, room temperature, or cold!

KALE QUINOA SALAD:
POPPY SEED DRESSING:
1/3 cup granulated sugar
1/2 cup white wine vinegar
1 teaspoon salt
1 teaspoon ground dry mustard
1 teaspoon freshly grated onion
3/4 cup vegetable oil
1 tablespoon poppy seed
SALAD:
2 cups uncooked quinoa
4 cups water
4 cups shredded kale, loosely packed
10 brussels sprouts (1/2 pound), shredded
1 cup dried cranberries
1 cup (4 ounces) crumbled feta cheese
1 cup walnuts
1/2 cup poppy seed dressing

Ingredient Listing. It’s in the Details.
3 garlic cloves, minced (about 1 ½ teaspoons)
1 tablespoon olive oil NOT 3 teaspoons (unless divided)
2 Tbsp. grated cheese NOT 2 Tbsp. cheese, grated
½ cup walnuts, chopped = ½ cup chopped walnuts
3 medium apples (about 1 pound)
1 (15-ounce can), or 2 cups, reduced-sodium broth
1 (4-ounce) can roasted green chilies
1 (15-ounce) cannellini (or great Northern beans)
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Ingredient List Recap
1. Always list ingredients in order of use.
2. Ensure ingredient appears in method.
3. Be accurate and “shop-savvy” with measurements.
4. Reconsider odd, hard to find, or expensive
ingredients and/or offer alternatives.
5. Use proper spelling and cooking terminology.
6. Be consistent with food terms and ingredients.

Parmesan & Thyme Crackers

• Jaque Pepin video
• <iframe width="512" height="376"
src="http://player.pbs.org/viralplayer/236571709
5/" frameborder="0" marginwidth="0"
marginheight="0" scrolling="no" seamless
allowfullscreen></iframe>

Spicy Sweet Pretzel Mix
2 cups thin pretzel sticks
1 cup natural almonds
2 tablespoons unsalted butter
2 tablespoons dark-brown sugar
1/8 teaspoon cayenne pepper
1. Preheat oven to 300 degrees. Line a large rimmed baking sheet with parchment paper. In a
large bowl, toss together pretzels and almonds.
2. In a small saucepan, bring butter, sugar, cayenne, and 1 tablespoon water to a boil, stirring
constantly. Pour over pretzel mixture in bowl; gently toss to combine.
3. Spread pretzel mixture in a single layer on prepared sheet. Bake until almonds are crisp,
about 20 minutes, tossing occasionally. Cool on sheet before serving.

¼ pound (1 stick) unsalted butter, at room temperature
4 ounces freshly grated Parmesan cheese (about 1 cup)
1 teaspoon minced fresh thyme leaves
½ teaspoon kosher salt
½ teaspoon freshly ground black pepper
1¼ cups all-purpose flour
In the bowl of an electric mixer fitted with the paddle attachment, cream the butter for 1 minute. With the mixer
on low speed, add the Parmesan, thyme, salt, and pepper and combine. With the mixer still on low, add the
flour and combine until the mixture is in large crumbles, about 1 minute. If the dough is too dry, add 1 teaspoon
water.
Dump the dough onto a floured board, press it into a ball, and roll into a 9-inch log. Wrap in plastic and
refrigerate for at least 30 minutes or for up to 4 days.
Meanwhile, preheat the oven to 350 degrees. Cut the log into 3/8-inch-thick rounds with a small, sharp knife
and place them on a sheet pan lined with parchment paper. Bake for 22 minutes, or until very lightly browned.
Rotate the pan once during baking. Cool and serve at room temperature.

Hummus Breakfast Bars with Peanut Butter Frosting
¾ cup oat flour (grind ¾ cup oats in a blender/food processor)
½ cup Sabra original humus (can't guarantee results with other brands)
¼ cup nut butter (I used peanut, cashew, or sunflower would be delicious)
2 Tbsp organic maple syrup or honey
¼ cup unsweetened vanilla almond milk or milk of choice
½ cup gluten-free oats
1 tsp cinnamon
1 Tbsp flaxmeal (or 1 egg)
Handful each of add-ins (raisins, chocolate chips, fresh or dried fruit, nuts, seeds, coconut, etc.)
1 cup yogurt
1 Tbsp peanut butter powder
1. Pre-heat oven to 350F.
2. Combine all ingredients in a large bowl until mixture is thick, but pourable. Stir in add-ins.
3. Pour into a greased 8-inch baking pan and smooth evenly.
4. Combine yogurt and peanut butter powder in a small bowl and refrigerate.
5. Bake 20 minutes. Let cool 20 minutes. Once cooled, frost with yogurt mixture and slice.
6. Serve warm, room temperature, or cold!
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Quick ‘n Easy Quiche
1 (8-inch) frozen pie crust
1/3 cup minced onion
4 large eggs
4 large egg whites (or ½ cup liquid egg substitute)
1/3 cup reduced-fat mayonnaise
1 cup low-fat milk
¼ teaspoon garlic powder
¼ teaspoon liquid smoke
1 (10-ounce) package frozen spinach, thawed and squeezed dry
1 cup shredded reduced-fat Swiss cheese
1.

Pre-heat the oven to 425°F. Using a fork, pierce pie crust all over its surface. Bake pie crust for 5 minutes
Remove from oven. Reduce oven temperature to 350°F.

2. Place onion in a small microwave-safe bowl and microwave on high for 1 minute. Set aside.
3. In a large bowl, whisk together 2 whole eggs and mayonnaise until thoroughly blended. Whisk in remaining
eggs, egg whites, milk, and spices. Stir in spinach and cheese and mix until combined; pour into crust and
bake for 45 minutes or until the center slightly puffs and feels firm to the touch.

Method/Procedure Recap
1. Ensure every ingredient is accounted for – and in right order.
2. Separate steps or paragraphs by groups of actions.
3. Avoid long paragraphs (and numerous steps).
4. Be specific about bowl/pan sizes.
5. Consider availability and number of tools & equipment.
6. Give both time and visual clues (or food temperatures)
to determine doneness.

Nutritional Analysis








No formal rules or requirements
More information is not always better.
Whatever you choose to display must be accurate!
Weigh everything.
Measure yield before and after preparation.
Be realistic with serving sizes.
Use computer software/manufacturer labels/websites.

A recipe that
resonates provides the
reader with all of the
information they
require…

Offer More!









Nutrient powerhouse? Let them know!
Unique ingredient? Tell me more….
Storage. How? Is it freezer friendly?
Tips for using up pesky leftover ingredients
Advance preparation tips
Perfect pairings
Recipe variations
Fun or interesting food facts
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A great, actual,
realistic photo of a
recipe is priceless

Trending Now…
Magazines and their websites
Product websites
Restaurants and their websites
Grocery stores
Industry newsletters

5-Photography Tips






No photo is better than a bad photo.
Natural light is food’s best friend.
Simple styling lets the food shine.
Phone apps can help you make great photos.
Editing is the (not so secret) sauce.

“A mere listing of ingredients is not
protected under copyright law.
However, where a recipe or formula
is accompanied by substantial
literary expression in the form of an
explanation or directions there may
be a basis for copyright protection.
- US Copyright Office

Be ON trend. Know YOUR audience!

Copyright Considerations
1. Ingredient lists are not copyrightable.
2. Headnotes, personalized procedures, and additional
explanatory content create unique expression.
3. All published recipes have automatic copyright
protection.
4. Give credit where credit is due (adapted from,
inspired by, link, etc…).
5. All photos are copyright protected.

You can be a great recipe writer,
it’s just a matter of details!
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Resource Slide to be added.

Contact Information
E-mail: marlene@marlenekoch.com
Facebook: facebook.com/kochmarlene
Twitter: @marlenekoch
LinkedIn: Marlene Koch RDN

www.marlenekoch.com
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