Junior League of Macon

Recipe Guidelines

· Type or print the TITLE in all capital letters. Type or print ingredients and instructions with regular capitalization and small letters. 
· Please feel free to attach a favorite food memory on a separate sheet of paper. This would be a memorable conversation or a special meal that was shared with family and friends that you would like to share with us for possible publication.
INGREDIENTS

· List the ingredients in the order they are used in the recipe.
· Give sizes of cans or packages in ounces.
· Use standard measurements; do not abbreviate.
· Spell out all words in ingredients and instructions.
· Avoid using brand names if possible. If a specific brand is important to the success of the recipe, the cookbook committee will contact the manufacturer for permission to use the brand name.
·  If the recipe is in two or three parts, list all the ingredients for the first part, then ingredients for the second (and third) part. List the instructions for the first part, then the second (and third), leaving a space between to separate.
INSTRUCTIONS
· List all steps and procedures necessary.

· Include pan sizes, pan preparation, cooking or baking temperatures/times, and yield.

· Give hints or notes on preparing a recipe.

Here’s an example of a correctly written recipe:

SOUR CREAM COFFEE CAKE
	1 cup butter or margarine, softened


	¼ teaspoon salt

	2 cups sugar


	1 teaspoon vanilla extract

	3 eggs


	¾ cup chopped nuts

	1 (8 ounce) carton sour cream


	2 tablespoons sugar

	2 cups all-purpose flour, sifted


	1 teaspoon ground cinnamon

	2 teaspoons baking powder
	


In a large mixing bowl, cream butter and 2 cups sugar until light. Add eggs, one at a time, beating well after each addition. Add sour cream; mix well. Stir flour, baking powder, salt and vanilla into batter; set aside. Combine nuts, 2 tablespoons sugar and cinnamon; set aside. Pour half of batter into a greased and floured 10-inch fluted tube pan; sprinkle with half of nut mixture. Repeat with remaining batter and nut mixture. Bake at 350 degrees for 55 to 60 minutes or until done. Let cool slightly in pan; remove from pan and cool completely.

Yield: 12 to 16 servings
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Junior League of Macon Recipe Collection Form

Mail To: Alyson M. Cozart


    4794 Leo Place


    Macon, GA 31210


    alysoncozart@gmail.com

Submitted By__________________________   Phone_______________
Email  ___________________________________________________
Recipe Title:

Category: (please circle one)
Appetizers          Salads


       Fish/seafood
          Sandwiches

Beverages           Casseroles

       Pasta

          Desserts

Soups
               Meats/beef/pork/lamb         Rice/beans/potatoes          Breads
Snacks
               Poultry/duck/game                Vegetables

          Other____________

NOTE: Regarding ingredients and instructions, please use additional paper for longer recipes as needed.
Ingredients: (list in order used in recipe)
______________________________     _____________________________
______________________________     _____________________________
______________________________     _____________________________
______________________________     _____________________________
______________________________     _____________________________
Instructions: Please test before submitting recipe to be sure all ingredients & instructions are correct. Use the check box below to be sure all essential elements are included. 
	 FORMCHECKBOX 
 Preparation Time
	 FORMCHECKBOX 
 Microwave Time

	 FORMCHECKBOX 
 Bake/Cook Time
	 FORMCHECKBOX 
 Prepare Ahead?

	 FORMCHECKBOX 
 Yield
	 FORMCHECKBOX 
 Freezes Well?

	 FORMCHECKBOX 
 Pan Preparation
	 FORMCHECKBOX 
 Ranking

	 FORMCHECKBOX 
 Pan/Dish Size
	Easy      Medium      Difficult


__________________________

__________________________

__________________________

______________________________________________________________
______________________________________________________________
______________________________________________________________
______________________________________________________________
______________________________________________________________
Miscellaneous: (Notes, hints, healthy substitutions, is it no fail? Best in crockpot? etc.)

______________________________________________________________
______________________________________________________________
I hereby donate this recipe to The Junior League of Macon.  To the best of my knowledge it has not appeared in any other publications. I understand it may or may not be included in the proposed cookbook. I also understand the cookbook committee reserves the right to edit this recipe for reasons of conformity and consistency or to amend the title for clarity or to avoid duplicate titles.

____________________________________________
               
___________________
 SIGNATURE








DATE                                                          
Please reserve me ______ copies of the new cookbook.






