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REDWOOD WRITERS
SUBMITTING A RECIPE FOR THE 

I CAN ALMOST TASTE IT CONTEST

The submitted story must have a recipe. The recipe starts on a new page at the end of the short story or 
essay. The recipe must conform to the story guidelines and follow in this format. 

A recipe has four parts:

1. Title
2. Ingredient List
3. Preparation Method
4. Citation (if applicable)

The Title

1. The title should be interesting, descriptive, and short. It’s not necessary to list every ingredient in 
the title. For example, Mama’s shrimp gumbo with red beans and rice.

The Ingredient List

1. List all ingredients in order of use.
2. List all ingredients separately (give each their own line).
3. List the most important ingredients first, consistent with order of use. Spell out everything: 

tablespoons, ounces, etc.
4. If possible, write ingredients measured in two ways, for example: 1/2 cup of butter (1 stick); 1 

cup finely chopped celery (about 2 large stalks).
5. If the recipe has different elements (a pie, for example has a crust, a filling), break up the 

ingredient list with headings such as “Crust” and “Filling.”
6. Make sure directions/measurements are very clear – note the difference below:

a. One cup walnuts, chopped (means 1 cup measured and then chopped)
b. One cup chopped walnuts (means they are chopped prior to measuring)

7. Write out measurements (tablespoon, teaspoon, cup…) instead of using abbreviations.
8. When several ingredients are used at the same time (in the case of baking, often all the dry 

ingredients are sifted or mixed together at once), list them in descending order according to 
volume. If there is an issue over preparation, list in order, so for example if you need the zest and 
juice of a lemon, list the zest first and then the juice since that is the order in preparation.

9. Do not use two numerals together. You need to set off the second number in parenthesis. For 
example, “1 (8-ounce) package cream cheese.”

10. If an ingredient begins with a letter instead of a number, freshly ground black pepper, for 
example, capitalize the first letter, as in “Freshly ground black pepper.”

The Preparation Method

1. Include prep and cook time.
2. If the preparation of an ingredient is simple, place that technique in the ingredient list, as in “2 

eggs, beaten” or “1 stick butter, softened.”
3. If an ingredient is used more than once in a recipe, list the total amount at the place in the 

ingredient list where it is first used, then add “divided.” 
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4. In the method part of the recipe, indicate the amount used at each step. For example, “1 cup all-
purpose flour, divided” then in the method “Sift 3/4 cup of the flour with the…” and later 
“Sprinkle the remaining 1/4 cup of flour on top of…”

5. Use generic names of ingredients (semi-sweet chocolate chips, not “Tollhouse chips”
6. Where helpful, indicate the size of bowls and cookware, e.g., “In a large mixing bowl….”
7. You do not have to write complete sentences. Be as short and concise as possible.
8. With instructions for the stove-top, indicate level of heat. For example, “Simmer over low heat.”
9. State exact or approximate cooking times, with descriptive hints for doneness. For example, “Sear 

1 minute on each side,” and “Bake 18-22 minutes, or until crust is light golden brown.”
10. As in the ingredient list, if there are different elements to the recipe, as with the crust and filling 

of a pie, separate out each element in the method. Begin with the crust and write a header “For 
the Crust” and give the method. Then do “For the Filling” and give filling instructions.

11. Separate each step into a different paragraph. If you are mixing dry ingredients in a bowl, for 
example, use one paragraph for all the instructions for that step.

12. Finish with serving instructions including how to plate, temperature to serve, how to garnish.
13. Don’t forget to tell readers to preheat their ovens — this should be in the first step unless the 

recipe takes a significant amount of prep time or needs to chill.
14. If you’re cooking something on the stovetop, make sure to mention what type of pan and what 

level of heat. If you’re cooking something in the oven, make sure to tell your readers how to 
check for doneness. Golden-brown? Internal temperature of ____?

15. Include serving details. Should it be served immediately? Is it best the next day?
16. The last instruction should be regarding storage, if applicable. For a cookie recipe, for example, 

“Cookies will keep at room temperature in an airtight container for 3-4 days.”

Citations
Always cite your source if the recipe is not your original creation as a footnote.

Alton Browns’ Shrimp Gumbo (online)  https://www.foodnetwork.com/recipes/alton-
brown/shrimp-gumbo-recipe-1946875.

Hazan, Marcella. "Filetti Farciti di Pesce Turchino." Recipe. Marcella’s Italian Kitchen. New 
York: Knopf, 1996. 172-3.

Note

You must test your recipe to make sure it works (tastes great), and the amounts and serving sizes are 
correct, and that it tastes as you intend. 

References:

Adapted from “How To Write A Recipe Like A Professional,” by Sara Kate Gillingham 
https://www.thekitchn.com/how-to-write-a-recipe-58522 and from Rachel Cooks: 
https://www.rachelcooks.com/2015/01/27/how-to-write-a-recipe/

Other Resource:
https://www.youtube.com/watch?v=WJuiFoxohh0 
https://www.pubs.ext.vt.edu/content/dam/pubs_ext_vt_edu/FST/FST-155/FST-155-pdf.pdf 
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 SEVEN COMMON RECIPE MISTAKES

1. Ingredients out of order. List ingredients in the order of use. If the first thing you’ll do is sauté 
the onions, don’t list the steak first, even if it’s the star of the recipe.

2. Missing ingredient. Make sure you use every item in your ingredients list, in order. If you 
refer to an ingredient in the method, make sure it’s in your ingredients list.

3. Wrong amounts. For example, 2 1/2 pound of flour (10 cups) and 3 cups of honey for 30 
cookies has to be wrong.

4. Overuse of the term “divided” in the ingredients list. “Divided” comes into play when you use 
an ingredient more than once. Use subheads. If you are making a steak salad and using 
vinegar twice: once when marinating the steak and once when making the salad dressing. Use 
subheads such as “Marinade” and “Dressing” and give the appropriate amount of vinegar for 
each use.

State the ingredient, not the amount if used in two or more instance. For example, using salt 
and pepper three times: once when seasoning the meat, then in the marinade, then add it at the 
end for flavoring. Write “salt and freshly-ground pepper” in the ingredients list. Give amounts 
in the method.

State both amounts, starting with the largest. Such as “1/2 cup olive oil + more to grease the 
pan.” If you must use “1/2 cup vinegar, divided,” state the first amount in the method (1/4 cup 
vinegar). Write “remaining” 1/4 cup of vinegar” when you use it the second time. The word 
“remaining” has a purpose. 

5. Listing water as an ingredient. Just bring it up in the method and state the amount. Such as 
“Add 1 cup of ice water, a few splashes at a time, until the dough comes together.”

6. Calling for prepped ingredient in both ingredient list and method. If the ingredients list says, 
“Grated Parmesan,” there’s no reason to say “Grate Parmesan over pizza” at the end of the 
method.

7. Saying “season to taste” when it’s not the right time to taste it. If your pasta sauce simmers for 
two hours, it won’t help readers to season it beforehand. Also don’t ask them to taste batter, 
raw meat, and other uncooked things to season them.  

Adapted from:  7 Most Common Recipe Writing Errors by Dianne Jacob

https://diannej.com/2010/7-most-common-recipe-writing-errors/
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MAMA PINKY’S SHRIMP GUMBO1

Serves four

Ingredients

4 ounces vegetable oil
4 ounces all-purpose flour
1 1/2 pounds raw, whole, medium-sized (31-50 count) shrimp
2 quarts water
1 cup diced onion
1/2 cup diced celery
1/2 cup diced green peppers
2 tablespoons minced garlic
1/2 cup peeled, seeded and chopped tomato
1 tablespoon kosher salt
1/2 teaspoon freshly ground black pepper
1 teaspoon fresh thyme, chopped
1/4 teaspoon cayenne pepper
2 bay leaves
1/2 pound sausage, cut into 1/4-inch pieces and browned
1 cup of sliced okra 
1 tablespoon gumbo filé powder

Preparation

Place the vegetable oil and flour into a 5 to 6-quart cast iron Dutch oven and whisk together to combine. 
Place on the middle shelf of the oven, uncovered, and bake for 1 1/2 hours, whisking 2 to 3 times 
throughout the cooking process. 

While the roux is baking, peel (save the shells) and devein the shrimp. Place the shrimp in a bowl and set 
in the refrigerator. Place the shrimp shells in a 4-quart saucepan along with the 2 quarts of water, set over 
high heat and bring to a boil. Decrease the heat to low and simmer for 1 hour or until the liquid has 
reduced to 1-quart. Remove from the heat and strain the liquid into a container, discarding the solids.

Once the roux is the color of red brick, carefully remove it from the oven and set over medium-high heat. 
Gently add the onions, celery, green peppers and garlic and cook, moving constantly for 7 to 8 minutes or 
until the onions begin to turn translucent. Add the tomatoes, salt, black pepper, thyme, cayenne pepper, 
and bay leaves and stir to combine. 

Gradually add the shrimp broth while whisking continually. Decrease the heat to low, cover and cook for 
35 minutes. Turn off the heat, add the shrimp, sausage, and okra. Stir to combine. Cover and allow to sit 
for 10 minutes. Add the file powder while stirring, prior to serving. Serve over white rice. Dirty rice and 
red beans are an option.

1 http://www.foodnetwork.com (from Alton Brown)


