OPEN HEADER AND FOOTER AND INSERT TUCKSHOP NAME AND SCHOOL NAME
	RECIPE: 
	INSERT RECIPE NAME
	

	Preparation time: 
	[insert time here]
	INSERT IMAGE OF FINISHED PRODUCT

	Cooking time: 
	[insert time here]
	

	No. of serves: 
	[insert no. of serves here]
	

	Ingredients 
	

	· Insert ingredient
· Insert ingredient
· Insert ingredient
· Insert ingredient
· Insert ingredient
· Insert ingredient
· Insert ingredient
· Insert ingredient
	(IF YOU WANT TO, YOU CAN CREATE NEW LINES HERE AND ADD IN PHOTOS OF EACH MEASURED OUT INGREDIENT – THIS IS OPTIONAL BUT IF YOU WANT TO DO THIS, INCREASE THE LINE SPACING BETWEEN INGREDIENTS TO 2+ SO YOU HAVE SPACE TO INSERT A PICTURE.)

	Preparation
	

	1. Insert preparation steps, making sure to use a new step for each new action. 
	Insert image of steps or just leave blank

	2. Insert preparation steps, making sure to use a new step for each new action. 
	Insert image of steps or just leave blank

	3. Insert preparation steps, making sure to use a new step for each new action. 
	Insert image of steps or just leave blank

	4. Insert preparation steps, making sure to use a new step for each new action. 
	Insert image of steps or just leave blank

	5. Insert preparation steps, making sure to use a new step for each new action. 
	Insert image of steps or just leave blank

	6. Insert preparation steps, making sure to use a new step for each new action. 
	Insert image of steps or just leave blank

	7. Insert preparation steps, making sure to use a new step for each new action. 
	Insert image of steps or just leave blank


	DELETE ANY ROWS THAT ARE NOT REQUIRED
	

	
TIPS/DIETARY VARIATIONS

	
INSERT TIPS OR DETAILS OF VARIATIONS FOR DIETARY REQUIREMENTS/VARIATIONS




OPEN HEADER AND FOOTER
 INSERT DATE 
INSERT FILE PATH (SO PEOPLE KNOW WHERE TO FIND THE ORIGINAL COPY ON FILE)

