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Recipe Development

1.0 Instructor Information


	Name
	Ms. Wonda Grobbelaar

	Contact Information
	+994506547834

	Office Location
	NSRIC online platform




2.0 Course Description
The course is suitable for anyone that has a passion for food including employees working in a food production facility or if you are interested to create award winning recipe or wants to learn how to design a sellable menu. It will also be suitable for someone with basic food production knowledge that wants to follow a career as a recipe developer or a professional food taster. A menu is the ultimate interface between a guest and a business. An effective menu consists out of well-crafted recipes which will drive customers to higher profit items and will encourage repeat and referral business. In this course you will learn how to design a menu and the importance of the correct layout as this will lead to certain offers and encourages additional impulse selections. A menu should clearly display allergens and items should be charged at the right price.

3.0 Course Topics

· Introduction to Recipe Development & Menu Planning
· The Importance of a Recipe
· [bookmark: _Hlk63769291]Trends
· [bookmark: _Hlk63769488]Stabilizers and Preservatives
· Food Labels and Allergens
· Sugar Replacement
· Fats, Oils and Egg Replacement
· Flours and Baking
· Color and Food
· Professional Recipe Writing
· Recipe Costing
· Food Packaging
· Food Presentation
· The history of menu planning
· Different Types of Menus
· Menu Development
· Menu Engineering
· Launching a menu

4.0 Course Contents and Schedule 
	 No.
	Module
	Topics
	Remarks

	01
	Introduction & History
	Course overview and setting expectations. Gain knowledge on the history of recipe development general.
	Recommended book will be introduced.

	02
	The Importance of a Recipe
	The importance of a recipe.
Will learn and have knowledge how to start a career as a recipe developer.
Learn how to develop a particularly good palette.
Be familiar with the skills required to become.
an excellent recipe developer.
	Assignment
Taste ten new food items 


	03
	Trends
	Understand the latest trends.
How to analyze the changes in trends every year.
Food wastage and how to use it again.
Understanding the term “leftovers”, and how
to use this in a new dish.
	No Assignment

	04
	Stabilizers &
Preservatives
	Understanding stabilizers and preservatives in food.
Chemicals and food items
‘E’ Products.
Preservatives in the modern day.
	Assignment
Comparison of five food items. Which one is healthier?

	05
	Food Labels and Allergens
	Basic terminology related to allergens.
How to Identify hidden allergens food products.
Basic nutritional values.
How to design a label for a food item
	No Assignment

	06
	Food Intolerances
	Definition of food intolerances.
Learn about the difference is between an allergy and a food intolerance.
How to identify ingredients on ready-made packaging which could be harmful for someone with an allergy or intolerance.
The difference between a dairy allergy
and a lactose intolerance.
	Quiz
Assignment
Draft a report on an egg and a caffeine allergy.

	07
	Sugar 
Replacement
	How to replace sugar in recipes.
Replacing sugar with dates, honey, and apple sauce.
How to reduce sugar in recipes successful.
Why is too much sugar bad for you?
	Assignment
Experiment
Replace sugar in a recipe and draft a report on your findings.

	08
	Fats & Oils
Egg Allergy
	Different oils and fats
How to replace different oils in food items.
How to substitute an in a recipe
The role of eggs in a recipe
	Exam
Assignment
Experiment
Replace fats, oils, and egg in 4 recipes.
Draft a report on your findings.


	09
	Flours and baking
	Different types of flours on the market.
The difference between gluten free baking and
other types of baking.
How to avoid mistakes that when replacing
different type of flours.
How to add “gums” to flour to get the desirable effect in gluten free baking.
	Assignment
Experiment
Create a gluten free recipe.
Draft a report on your findings.

	10
	Color and Food
	The importance of color in food.
Natural food colors and how to make them.
How to choose the most suitable color when producing food, choosing a plate and colors that creates the desired effect in a restaurant.
	Assignment
Project: Plate food and take photos.
Create a collage.

	11
	Preparation Methods and the correct Terminology
	How to write diverse types of preparation
methods.
The importance of writing recipes in a professional way including using the correct terminology.
	Assignment:
Write a recipe in a professional way.


	12
	Recipe Costing
	How to cost a recipe.
How to upscale recipes.
The meaning of yield and why it is important and the importance of this in menu planning.
Definition of Trim Loss, EP & AP
	
Quiz
Assignment
Cost a recipe

	13
	Food Packaging
	Choosing the correct packaging for food
items.
Diverse types of packaging
Know how to design a label for a food item containing all the required information.
	Assignment
Design a label

	14
	Food Presentation
	Food packaging for separate occasions.
Basic rules of plating and what should be
avoided.
Food presentation in general.
	 No assignment

	15
	Professional Food Tasting
	How to organize a professional tasting session.
How to set up a tasting station.
How to design a food tasting form.
How to evaluate the food in a professional way.
	Mid-Term Exam
No assignment
Final assignment
Instructions due on the exam date.

	16
	The history of menu planning
	Definition is of a menu.
The purpose of a menu
History of menus including assorted styles over different periods.
	Assignment
Article five hundred words suitable for a magazine. The latest technology and menus; Yes, or No?

	17
	Different Types of Menus.
	Diverse types of menus.
Menus and Eye Scanning patterns.
Choosing the most effective layout for a menu.
The importance of color when designing a menu.
	Final Assignment

	18
	Menu Development
	Guidelines how to develop a menu.
How to write descriptions that will sell food
products.
How to increase the sales ticket.
	Quiz
Final Assignment

	19
	Menu Engineering
	Definition of menu engineering.
The importance of menu engineering.
Contribution margin costing.
Menu Engineering Matrix.
	Final Assignment

	20
	Launching a menu
	How to launch a menu or a new food item.
The importance of social media 
How to create a timeline to launch successfully.
The importance of training staff before a launch of a menu or food item.
	Final Assignment

	21
	Revision
	All lessons
	Final Assignment

	22
	Exam
	1 Hour Theory and Assignment
	Final Exam




5.0 Assessment Criteria
The course grade is based on individual and team performance as shown below:

	Description
	Description
	Weight

	Online test (10 - 15 questions each) and attendance 
	Questionnaires
	20%

	Written Task (Advanced and Professional Level)
	Final project
	35%

	Final Exam (Advanced and Professional Level)
	Written exam
	45%



Textbook and resources 

The Flavor Bible: The Essential Guide to Culinary Creativity, Based on the Wisdom of America's Most Imaginative Chefs (LITTLE, BROWN A) by Karen Page 2008 Publisher Little, Brown & Co.; first edition (September 1, 2008)

Restaurant menu-planning in Japan: A qualitative analysis by Mika Saiki, Misa Shimpo, Rie Akamatsu & Mihono Komatsu (2021) https://doi.org/10.1080/15378020.2020.1842113
(Not) Eating for the environment: The impact of restaurant menu design on vegetarian food choice by Linda Bacon, Dario Krpan 2018 https://doi.org/10.1016/j.appet.2018.02.006
Eye-tracking research on sensory and consumer science: A review, pitfalls and future directions by Kosuke Motoki, Toshiki Saito, Takuya Onuma 2021 https://doi.org/10.1016/j.foodres.2021.110389
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