light grey) before turning in.
Please replace appropriate text below with your recipe information and delete instructional notes (highlighted in


Student Name:

Recipe Title
Please describe why you chose this recipe or what it means to you.

Ingredients:
1 red bell pepper, medium dice
¼ teaspoon ground cumin
2 cups low-sodium vegetable stock 1 4-inch sprig of rosemary
Salt and black pepper, to taste
**Note: Ingredients are listed in order of use in the instructions. Make sure punctuation is correct—for example, ½ cup of chopped cilantro is DIFFERENT than ½ cup of cilantro, chopped. In the former, you would chop cilantro and then measure. For the latter, you would measure whole pieces of cilantro and then chop, resulting in a much smaller amount of cilantro than in the former.



Instructions:
1. xx

2. xx

Notes:
· Include any substitutions, alterations, or adaptations you want to mention here.

Servings: List number and size of servings.

Nutritional Info (per serving):	Calories , Total(optional-delete this section if you don’t have this info)

Fat g, Saturated Fat g, Cholesterol mg, Sodium mg, Total Carbohydrate g, Dietary Fiber g, Sugars g, Protein g, Vitamin A %, Vitamin C %, Calcium %, Iron %

Source: List the source for the recipe
**Note: Be specific and give a link if you are taking the recipe directly from the Internet. If you make a number of changes to the ingredients and aren’t plagiarizing the instructions, then you can actually consider it your own recipe, even if it’s heavily based on someone else’s recipe. If you don’t want to re-write the instructions but make changes to the recipe, make sure to say something along the lines of “Adapted from 	” and credit the author.
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