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Recipe vs. Standardized Recipe (examples) 

Compare and contrast the differences between a recipe from home and a standardized 

recipe. 

Recipe 

Can follow any written format 

 

Ingredients listed in order of use 

Measurements are listed by cups 

and measuring spoons 

Preparation instructions included 

 

Small yields – usually 4 to 6 

Standardized Recipe 

Format is clear for the foodservice 

establishment  

Ingredients listed in order of use 

Measurements are listed by 

weight and volume 

Preparation instructions may not 

be included 

 

Large quantity yields – 24 to 100+

Note - Other differences may added. 


