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Standardized Recipe Photo Portfolio



Project Overview

In this course, students learn crucial skills for success in a professional 
kitchen, like professionalism, research, organization, and culinary 
terminology. They pick a recipe, set their own learning goal, and document 
the process through a standardized photo recipe. Safety, sanitation, and 
technique are emphasized. The skills acquired can be applied to other 
projects, promoting lifelong learning in the culinary field.



Project Criteria

Portfolio Contents:

❏ Information paragraphs detailing the essence of the 
culinary process/technique (aligned with your learning 
goal).

❏ Culinary terminology list with definitions.
❏ Three recipes from diverse sources, including one from 

a culinary book or textbook.
❏ Recipe analysis for the chosen recipes.
❏ YouTube video address demonstrating the technique.
❏ Standardized recipe with metric and imperial units on a 

standard form.
❏ Method of preparation with clear, step-by-step 

instructions.
❏ List of tools and equipment required for the technique.

Execution:

❏ Photographs of tools and equipment with 
identifying labels.

❏ Photographs of measured ingredients with 
identifying labels.

❏ Logical photo essay illustrating the process, 
accompanied by written instructions for each 
step.

❏ Organized and coherent report presenting 
facts and information.

❏ Proper use of grammar, punctuation, and 
spelling.

❏ Submission of final work as a 
word-processed document (MS Word or MS 
Publisher).

Project Requirements:

❏ Inclusion of written rough 
work.

❏ Bibliography citing sources, 
including textbooks, 
cookbooks, and internet 
references.



PROJECT SYNOPSIS and TIMELINES

Act # Activity Title/Name Time
(hrs.)

1.1 Project Research and Planning 2.0

1.2 Kitchen Organization and Cooking 5.0

1.3 Standard Photo Recipe Writing and 
Portfolio Presentation 1.0



This Project Outline includes the following components

Activity 1 .1 Project Research Gathering

Activity 1.2 Kitchen Organization and Cooking

Activity 1.3 Standard Recipe Writing & Portfolio Presentation



Act 1.1 Project Research and Information Gathering
Activity Description: Explore a chosen recipe, understand its critical steps, and follow established procedures for safe and successful cooking. 
Document your learning through recipes, YouTube videos, and photos, organizing them into a portfolio. Analyze recipes to align with your learning 
goals and create a standardized recipe for kitchen entry.

❏ Form a cooking team of 2-3 members.
❏ Engage in collaborative learning through group research.
❏ Gather a minimum of 3 related recipes from different sources.
❏ Collect supporting materials like textbook theory, YouTube videos, and information on historical, societal, cultural, and nutritional aspects.
❏ Fill out the planning document, including recipe analysis considering ingredient and equipment availability, recipe source reliability, skills 

base, and time constraints.
❏ Prepare a working version of the chosen recipe.
❏ Organize mise en place.
❏ Execute the culinary technique

Themes/Styles in Culinary Arts:

Create a concise photo standardized recipe showcasing standard techniques and processes in culinary preparation. Emphasize safe and 
professional sanitation, food handling, and efficient tool usage. Incorporate literacy and numeracy in culinary arts, utilizing standard recipe forms with 
metric and imperial measurements.



Act 1.1 Project Research and Information Gathering Chart
Activity Description: Explore a chosen recipe, understand its critical steps, and follow established procedures for safe and successful cooking. 
Document your learning through recipes, YouTube videos, and photos, organizing them into a portfolio. Analyze recipes to align with your learning 
goals and create a standardized recipe for kitchen entry.

❏ Form a cooking team of 2-3 members.
❏ Engage in collaborative learning through group research.

Source 1 Source 2 Source 3

❏ Gather a minimum of 3 related recipes from 
different sources.

❏ Collect supporting materials like textbook 
theory, YouTube videos, and information on 
historical, societal, cultural, and nutritional 
aspects.

❏ Fill out the planning document, including recipe 
analysis considering ingredient and equipment 
availability, recipe source reliability, skills base, 
and time constraints.



Act 1.1 Project Research and Information Gathering
2. Research and Document:

 1. Explore the theory supporting your cooking process.
 2. Outline the logical sequence of completion (e.g., creaming process).
 3. Define culinary terminology related to the theory and process.
 4. Include one metric recipe from the internet.
 5. Incorporate one metric recipe from a professional culinary textbook.
 6. Feature one imperial recipe from any cookbook.
 7. Provide a YouTube video address demonstrating the recipe/technique

3. Research Sources:

Utilize diverse resources such as textbooks, cookbooks, culinary magazines, internet sources, and YouTube. Ensure evidence of using a variety of sources and cite them for full marks.

Mid-Assignment Planning Portfolio:

Compile all relevant materials, including planning sheets, various recipes, supporting documents, photocopied recipes from books and magazines, printed internet recipes, YouTube video 
addresses, and completed rough work.

❏ Prepare a working version of the chosen recipe.
❏ Organize mise en place.
❏ Execute the culinary technique



Act 1.2 Kitchen Organization and Cooking
Activity Description: Teams gain kitchen access after completing research, a planning page, and a full working recipe. They gather ingredients and 
equipment, progressing through cooking or baking while documenting each step with photos. Emphasis is on safe and sanitary food preparation, 
adhering to kitchen guidelines for a clean and sanitary workstation. The focus is on showcasing workplace and transferable skills. The final outcome is a 
standardized photo recipe created from completed photos and the working recipe.

Tasks:

❏ Adhere to kitchen safety guidelines.
❏ Gather all mise en place preparations.
❏ Execute the cooking/baking process.
❏ Communicate needs to the teacher, such as removing foods from the oven.
❏ Capture pictures of equipment and measure mise en place.
❏ Document critical steps during the process.
❏ Photograph the finished product with garnishes.
❏ Save all documents and rough work for a comprehensive portfolio.
❏ Present a small portion of the finished product to the teacher as evidence.
❏ Clean up the work station, return equipment to its correct location, turn off ovens, and store food professionally.
❏ Complete the photo standard recipe using the above template.
❏ Perform a self-assessment using the rubric.
❏ Send the digital version of the photo recipe to the teacher.



Act 1.2 Practical Application Rubric
Activity: Culinary Arts

Classroom Practical Application Rubric
Teacher Observation Assessment

Date:

Class:

Knowledge & Understanding: Thinking & Inquiry:

Employs safe and correct equipment & food handling skills
Identifies sanitation, health & safety issues and takes corrective action
Utilizes resources that include time, materials, and equipment efficiently
Recognizes procedures & production methods and follows them

Plans work & completes tasks on time
Listens and follows directions with care   
Anticipates what must happen next and starts and finishes new tasks

Communication: Application:
Meets workplace expectations including attendance, punctuality, uniform, appropriate 
language and conduct
Presents a co-operative & respectful approach to the workplace
Completes recipe forms & reports with care
Does not; cause distractions, engage in pranks, contests, feats of strength and 
unnecessary running or rough conduct.

Safely and effectively manages tools & equipment including the workspace
Works clean applying hospitality industry standards
Completes the cooking and all demonstrated procedures with neatness, accuracy and care
The student has demonstrated transferable & employable skills

4 = Excellent    3 = Good    2 = Satisfactory    1 = Needs Improvement    0 = Remedial  Incomplete
Project Submission Due Dates:     Early = Excellent     On-time ≥ Good     1 to 3 Days Late ≤ Satisfactory     

3+ Days Late = Needs Improvement to Remedial & student must complete an assignment extension appeal
Any project that is not submitted by the extended deadline will be evaluated as is based on demonstrated work and skills in the classroom.

Student Name: KU TI Comm App Comments



Activity 1.3 Standard Recipe Writing & Portfolio Presentation
Standardized recipes: are not found in books or provided by manufacturers; they are recipes customized to a specific operation-cooking time, 
temperature and utensils should be based on the equipment actually available. Yield should be adjusted to an amount appropriate for that operation. A 
recipe must be tested repeatedly and adjusted to fit the facility and the chef's needs before it can be considered standardized.

Standardized recipes are a tool for the chef and management. The written forms assist with training cooks, educating service staff and controlling 
financial matters. They help ensure that customers receive a consistent quality and quantity of product. And they are essential for accurate recipe costing 
and menu pricing. Each recipe should be complete, consistent and simple to read and follow.

Exemplar Photo Standardized Recipe Portfolio French Onion Soup

https://docs.google.com/presentation/d/1AKHMOkvmJpn_A7dFLpolmYMaUv6uD0Z4b3XJByUACKo/edit?usp=sharing


Act 1.3 Examples of Standardized Recipes



Act 1.3 Standardized Recipe Form
Recipe Source:  Student Name:  

Pan Size: 
          

Date:  Recipe Name:            

Raw Weight/Pan: Raw Weight/Serving:
Serving Size: Servings per Pan:

Ingredients Method of Preparation

Metric
Volume & Mass

Tools & Equipment: Oven Temperature:

Cooking Time:

Internal Food Temperature:

Indicators of correct cooking:



Act 1.3 Culinary Techniques Photo Essay

Students will demonstrate:
● The completion of a photo standardized recipe demonstrating the various standard techniques and process used to prepare foods in the culinary 

arts
● Safe and professional sanitation & food handling skills
● Safe, professional & efficient use of tools & equipment 
● Literacy and numeracy in culinary arts. The completion of supporting documentation (standard recipe forms, measurement in metric and 

imperial)
● Awareness of the skills, aptitude and demands of a career in the culinary arts



Act 1.3 Culinary Techniques Photo Essay
Planning Sheet / Photo Essay

Learning Goal:

Culinary process/ technique/ recipe:

Culinary terms and definitions used to complete your technique:

What is your recipe source (list the book or internet address)?

What is your supporting information (other recipes, text books, theory…)?

What is the youtube address that demonstrates the recipe / technique?

Recipe analysis (Justify your choice of recipe  source):



Act 1.3 Standard Recipe Photo Essay Rubric
Students Marking Rubric
TFJ-2OI – Standard Recipe Photo Essay Please check the steps that you have completed: 
 

Three recipes from different sources (internet in metric, text 
book in metric & any other cook book in imperial)

Learning Goals/A list of essential culinary terminology & techniques  

A recipe analysis. Why did you choose this recipe and source of information?

A youtube video address demonstrating the process:

A full standardized recipe with ingredient specifications and 
amounts in metric and imperial units.

The facts and information must be organized onto the photo recipe template found in the AA files.

A full method of preparation in a logical step by step sequence. Proper grammar, punctuation and spelling must be used.
A list of tools and equipment necessary to complete the 
technique.

All final work must be submitted as a word-processed document. In the AA files and as a printed 
document. 

Photograph of the tools and equipment needed with identifying 
labels.

The photo recipe assignment must include written rough work and a bibliography.

Photos demonstrating the process and essence of the culinary 
technique.

Save your digital version of the photo essay in Mr. Miller’s AA files.



Act 1.3 Standard Recipe Photo Essay Rubric - Continued
Students Marking Rubric
TFJ-2OI – Standard Recipe Photo Essay Please check the steps that you have completed: 
 

Work Habits
From the Ontario Skills Passport

+ 4 - + 3 - + 2 + 1 0
R

Level

Knowledge & Understanding:
Safely & effectively organizes & manages equipment, 
ingredients and workspace
Thinking & Inquiry:

Anticipates what must happen next 
Starts and finishes new tasks
Communication:
Meets workplace expectations including attendance, 
punctuality, uniform, appropriate language and conduct
Presents a co-operative & respectful approach to the 
workplace
Application:

Does not; cause distractions, engage in pranks, contests, feats 
of strength and unnecessary running or rough conduct.



Rubrics, career connections and more information

In depth resources for Standardized Recipe Portfolio can be found at: 
Link PDF
Link doc

https://drive.google.com/file/d/1DDGXKwy9B5_SuNKsZpyOiiMDU0Cs7sIM/view?usp=sharing

https://drive.google.com/file/d/1DDGXKwy9B5_SuNKsZpyOiiMDU0Cs7sIM/view?usp=sharing
https://docs.google.com/document/d/1kH0-2SdyLfZhlkq_0uvG0KBW0qbduaMu/edit?usp=sharing&ouid=117184926765398363298&rtpof=true&sd=true


Safety Resources

OCTE SAFEdoc: Hospitality & Tourism

https://octe.ca/application/files/1616/9117/1873/HT_2022.pdf

