
The Art of Creating a Recipe
Written by Traci Vogin

Have you ever wondered how RECIPES are created? We don’t give much
thought to it; however, there was a time when bakers just guessed
ingredient amounts making DUPLICATION of their recipes inconsistent and
difficult for others to replicate. Born in 1857, FANNIE FARMER is one of the
PIONEERS (developers of a new method, area of knowledge, or activity)
who put science and math together to help teach us how to consistently
achieve the dishes we come to love.  She attended THE BOSTON
COOKING SCHOOL and upon graduation in 1889 was offered a job,
shortly after becoming the PRINCIPAL of the school.  

Spell: RECIPES DUPLICATION GRADUATION
They say there was a time when baker’s _____ ingredient amounts when
reading a recipe? GUESSED
A person who develops a new method is said to be a what? PIONEER
Who are we talking about in the above passage? FANNIE FARMER
What school did Fannie Farmer attend? THE BOSTON COOKING
SCHOOL
When graduating from cooking school, Fannie was offered a what? JOB
Fannie quickly became what at the school? PRINCPAL
Guessing ingredient amounts made duplication of recipes what?
INCONSISTENT, DIFFICULT FOR OTHERS TO REPLICATE
What is one thing FANNIE FARMER used to make recipes more
consistent? SCIENCE, MATH
What does duplication mean? COPY, REPLICATE, REPRODUCE,
DOUBLE
What year was Fannie Farmer born? 1857
How old was Fannie when she graduated from cooking school?
1889-1857= 32 years old
What is your favorite dish? Why?
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Fannie Farmer

In 1893, Fannie was tasked with the job of REVISING one of the school’s
cookbooks. In doing so, she broke new territory by providing simple
directions with exact MEASUREMENTS for the ingredients and leaving no
room for INTERPRETATION when following a recipe. Prior to AMENDING
The Boston Cooking School Cookbook, most recipes called for a “dash of
salt” or “teacup full of flour”. “Correct measurements are absolutely
necessary to ensure the best results,” said Farmer. “Good judgment, with
experience, has taught some to measure by sight; but the majority need
definite guidelines.” Fannie Farmer’s book did so well that first year that it
was reprinted yearly and has been revised many times since. When she
died in 1915, more than 350,000 copies had been sold. The Fannie Farmer
Cookbook continues to be updated regularly with the most recent regular
author being a woman named MARION CUNNINGHAM.
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Spell: REVISING MEASUREMENT AMENDING
They said she broke new territory by providing what type of directions?
SIMPLE
Fannie provided exact measurements of her ingredients leaving no room
for what? INTERPRETATION
Fannie commented the majority of people need definite what?
GUIDELINES
Prior to the Boston Cooking School Cookbook being amended what did
most recipes call for? DASH OF SALT, TEA CUP FULL OF FLOUR
What is one of the things Fannie mentioned that has taught some to
measure by sight? GOOD JUDGEMENT, EXPERIENCE
What does it mean to amend something? MAKE CHANGES, MODIFY
SOMETHING, FIX SOMETHING
In what year did Fannie revise one of the school’s cookbooks? 1893
How many copies of her book had been sold when she died? 350,000
How old was Fannie Farmer when she died? 1915-1857=58
If you were to write a book what would the title be?

First thing we must do to be successful with a recipe is to understand the
different MEASURING equipment we will be using. VOLUME is the
measure of how much space something OCCUPIES. In cooking, we use
various tools depending on what we need to measure. For smaller
volumes, we use measuring spoons which generally come in 6 sizes
including 1/8 tsp (TEASPOON), 1/4 tsp, 1/2 tsp, 3/4 tsp 1 tsp, and 1Tbsp
(TABLESPOON). When measuring larger dry ingredients, we use cups
which generally come in 4 sizes including 1/4 cup, 1/3 cup, 1/2 cup, and 1
cup. Liquid measurements are generally done in glass or plastic and
usually come in 2 or 4 cup sizes, will measure in ounces, quarts, and
milliliters, and will have a handle.
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Spell: SUCCESSFUL OCCUPIES TABLESPOON
First thing we must do to be successful with a recipe is to understand the
different measuring ______ we will be using? EQUIPMENT
What is the measure of how much space something occupies? VOLUME
In cooking various tools are used depending on what we need to what?
MEASURE
For smaller volumes we use smaller what? SPOONS
Liquid measurements are generally done in what? GLASS, PLASTIC
What is the smallest teaspoon size mentioned in the passage? 1/8
Use different measuring tools to fill. For example: 1. Fill measuring cup with
¼ cup, ½ cup, and 1 cup of water. 2. Get ½ tsp and 1 tbs of salt. 3.
Measure ½ cup of flour.

4



TOLL HOUSE INN

One woman who worked DILIGENTLY to perfect the art of cooking is
RUTH WAKEFIELD. In the 1930’s she introduced her Toll House Chocolate
Crunch Cookies at the TOLL HOUSE INN. In 1938 her recipe was included
in the Toll House Tried and True Cookbook. It became so popular over time
that in 1939 NESTLE bought the rights to the recipe. Stories say she sold
the recipe rights for $1, all the chocolate she would need for a lifetime of
baking, and a CONSULTING deal to work with Nestlé on other recipes.
Fortunately for cookie lovers, this recipe can still be seen on the back of
Nestle packaging.

Spell: DILIGENTLY INTRODUCED CONSULTING
Who are we talking about in this passage? RUTH WAKEFIELD
What is the name of the company that bought Ruth’s cookie recipe?
NESTLE
Her recipe was included in the Toll House _____ and ____ cookbook?
TRIED, TRUE
Ruth had a consulting deal to work with Nestle on other what? RECIPES
What was the name of the cookie Ruth introduced? TOLL HOUSE
CHOCOLATE CRUNCH
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Name one thing Ruth received when she sold the rights to her recipe. ONE
DOLLAR, ALL THE CHOCOLATE SHE WOULD NEED FOR A LIFETIME,
CONSULTING DEAL
What year was Ruth’s cookie recipe included in the cookbook? 1938
What year did nestle buy the rights to Ruth’s cookie recipe? 1939
Do you think Ruth got a good price for her recipe?
Point at the inn. Point to the cookies.

When baking for a large crowd, chocolate chip cookies can be a great
choice. INGREDIENT measurements are often given in 1/8, 1/4, 1/2, and
3/4 INCREMENTS.  In order to successfully bake, it is important to be able
to work with fractions. A FRACTION is a number used to represent a part
of a whole. The NUMERATOR (top number) tells us how many of the parts
are taken out of the whole. The DENOMINATOR (bottom number) tells us
the total number in the whole. There are 3 main steps to remember when
adding fractions. First be sure the denominators are the same, next add
the numerators and put that answer over the denominator, and last
simplify the fraction (if possible).

Spell: DENOMINATOR NUMERATOR INGREDIENT
Ingredient measurements are often given in what? INCREMENTS
What does the author say is great to bake for a large crowd?
CHOCOLATE CHIP COOKIES
What is a number used to represent a part of a whole? FRACTION
The denominator is the _____ number in a fraction? BOTTOM
The numerator is the ______ number in a fraction? TOP
Example: Use a separate sheet of paper to write out problems so the
speller can see.   1/2 + 1/2 = 2/2 =1
1/2 + 1/4=
4 is twice as big as 2 so to make the denominators the same multiply the
top and bottom by 2. 1 × 2 = 2

2 × 2= 4
2/4 + 1/4 = 3/4

What is 1/8 + 1/4 = 1/8 + 2/8 = 3/8
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What is 1/2 + 1/4= 2/4 + 1/4 = 3/4

There are 3 simple steps to multiply fractions. First multiply the numerators,
next multiply the bottom denominators, and last simplify the fraction if
needed.

Example: Use a separate sheet of paper to write out problems so the
speller can see.
2/3 × 5/8 = 2 × 5 = 10

3 × 8 = 24
Simplify    10/24 = 5/12
What is 1/2 × 2/5 = 2/10 = 1/5
What is 1/3 × 9/16 = 9/48 = 3/16
There are 3 Simple Steps to Divide Fractions. First turn the second fraction
upside down, next multiply the fractions, and last simplify if needed.
Example: Use separate sheet of paper to write out problems so speller can
see. 1/2 ÷ 3/4 = 1/2 × 4/3 = 4/6 = 2/3
What is 1/2 ÷1/6 = 1/2 × 6/1 = 6/2 = 3
What is 1/8 ÷ 1/4= 1/8 × 4/1 = 4/8 = 1/2

To make cookies, first thing needed is to determine how much of each
ingredient we need. The original recipe makes about 5 dozen (12) cookies.

How many cookies does the original recipe make? 12x5= 60
How many cookies will we have if we double the recipe? 60×2= 120
Cut it in half. 60÷2= 30
Quadruple the recipe? 60×4= 240

The recipe calls for 2 ¼ cups of flour
How much flour do we need if we double the recipe? 2 1/4 +2 1/4 = 5 1/2
cups
Cut it in half? 2 1/4 ÷ 2 = 9/4 × 1/2 = 9/8 = 1 1/8 cups
Quadruple? 2 1/4 + 2 1/4 + 2 1/4 + 2 1/4 = 8 4/4 = 9 or 2 1/4 × 4 = 9 cups
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The recipe calls for 3/4 cups sugar
How much sugar do we need if we double the recipe? 2 1/4 +2 1/4 = 5 1/2
cups
Cut it in half? 2 1/4 ÷ 2 = 9/4 × 1/2 = 9/8 = 1 1/8 cups
Quadruple? 2 1/4 × 4 = 9 cups

Enjoy some fun baking delicious toll house chocolate chip cookies (if
allergies- gluten free flour, dairy free butter and dairy free chips are just as
good)
https://www.verybestbaking.com/toll-house/recipes/original-nestle-toll-hous
e-chocolate-chip-cookies/
Creative Writing:
What ingredients would you use if you were to create a recipe?
What is another task that requires exact measurements to be successful
and why?

https://americacomesalive.com/fannie-farmer-cookbook-author-who-institut
ed-exact-measuring/
https://www.ranchstylekitchen.com/kitchen-measurement-conversion-chart/
https://americacomesalive.com/chocolate-chip-cookie-inventor-ruth-wakefie
ld/
https://www.mathsisfun.com/fractions_addition.html
https://www.mathsisfun.com/fractions_multiplication.html
https://www.mathsisfun.com/fractions_division.html

The mission of I-ASC is to advance communication access for nonspeaking individuals
globally through training, education, advocacy, and research.  I-ASC supports all forms
of augmentative and alternative communication (AAC) with a focus on methods of
spelling and typing. I-ASC currently offers Practitioner training in Spelling to
Communicate (S2C)with the hope that other methods of AAC using spelling or typing
will join our association.
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Traci Vogin is a practitioner in training from Oviedo, Florida who has
been an Occupational Therapist working with younger kids for almost
30 years. She was introduced to S2C by a client and quickly went on to
become a practitioner. She is the founder of Open Minds Therapy LLC
where she will be offering spelling to communicate and occupational
therapy. When Traci is not working, she enjoys spending time with her
friends, family, and many animals as well as traveling for hiking and
skiing adventures. Traci is honored and excited to be helping to grow
the spelling community in the Orlando area.
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