
RECIPE FORM INSTRUCTIONS 
 

Please read these instructions before filling in the recipe form. 
 
We are looking for people’s tried and tested family favourites! This could be a recipe that was scribbled 
down on a scrap of paper many years ago or it could be something from a much-loved recipe book. If you 
are submitting a published recipe word-for-word, please credit the writer. 
 

Name  Please write your name as you’d like it to appear in the recipe 
book.  

Age if under 18 (optional)  If the recipe is being submitted by a child, they may like to 
include their age as well but this is entirely optional. 

Email Please provide an email address so that I can get back to you if I 
have any queries about the recipe. If the recipe is being submitted 
by a child, please provide a parent’s email address.  

Phone number This is optional but it would be helpful in case I have any queries.   
Recipe title This is the recipe title that would be included in the book. Try to 

come up with something descriptive but not overly long. 
E.g. ‘Ultimate triple chocolate cake’ is better than just ‘Chocolate 
cake’ or ‘My granny’s delicious chocolate cake with dark 
chocolate buttercream and milk chocolate sprinkles’. 

Category Please select one of the following categories for your recipe: 
1. Snacks & starters 
2. Main courses 
3. Puddings 
4. Cakes, biscuits & bread 
5. Miscellaneous 

Introduction (optional) Please feel free to write a brief introduction about your recipe 
such as where it came from, why you love it so much, any special 
times you’ve made it etc.  

Ingredients If possible, please list the ingredients in the order in which they 
are used in the method. You can provide the ingredients in metric 
(g/ml), imperial (lb/oz/fl oz) or both.     

Method You can provide oven temperatures in Celsius, Fahrenheit and / 
or gas mark.  

 
IMAGES  
 

We might be able to include some images in the recipe book depending on submissions. You are welcome 
to include a photograph taken by you (or even a drawing or painting) to go with your recipe. Please 
provide images as a large jpeg. Here are some simple tips for taking good food photographs: 
 

• Always take food photos in natural daylight. Do not use overhead lights or a flash. 
• Move around to find the best light source, which might not be in your kitchen.  
• Try a few different angles. Some food looks better from above, some from the side. 
• Minimise clutter. If a busy background doesn’t add to the photo, it will detract from it. 


