Katie Henderson
Dr. Hughes
HSCI 465
Recipe Adjustment
1. Factor Method
Step 1:  Convert all ingredients from measure to weight in pounds and ounces
   Ground beef: 5lb AP (3lb EP)
  Onions: 2 lb 12 oz (EP)
   Garlic:  1 oz (EP)
   Tomatoes: 3 qt x 2.085 lb = 6.26 lbs
   Tomato puree: 1 lb 1 oz
   Tomato paste:  1.5 lbs 1.5 oz
   Salt:  2 oz
   Pepper:  .0991 oz
   Basil leaves:  .17 oz
   Oregano leaves:  .17 oz
   Parsley:  1.5 oz
   Frozen Lasagna sheets:  3 lb 8 oz
    Mozzarella cheese:  4 lb
   Parmesan cheese:  10 oz  
    Cottage cheese:  2 lb 8 oz
Step 2:  Convert ingredient quantity to whole numbers and decimal equivalents and round to one decimal place, unless less than one pound, then round to 2 places.
   Ground beef:  5 lbs AP (3 lbs EP)
  Onions: 44 x 0.125 lbs = 5.5 lbs
   Garlic:  .06 oz
   Tomatoes: 6.3 lbs
   Tomato puree: 1.000 +0 .063 = 1.063 = 1.1 lbs
   Tomato paste: 1.000+0.5000+0.063+0.031=1.6 lbs
   Salt:  .12 lbs
   Pepper: .10 oz
   Basil leaves:  .17 oz
   Oregano leaves:  .17 oz
   Parsley:  .063 + .031 = .09 lbs
   Frozen Lasagna sheets:  3.000+-0.500= 3.5 lbs
    Mozzarella cheese:  4.0 lbs
   Parmesan cheese:  0.63 lbs
    Cottage cheese:  2.000+0.500= 2.5 lbs
Step 3:  Divide the desired yield by the base recipe yield to determine the conversion factor
		   7/2= 3.5 conversion factor
	Step 4:  Multiply all recipe ingredients by the conversion factor
   Ground beef:  5x3.5= 17.5 lbs AP (3x3.5= 10.5 lbs EP)
  Onions: 5.5x3.5= 19.25 lbs
   Garlic:  .06 oz x 3.5 = 0.21 oz
   Tomatoes: 6.3 lbs x 3.5= 22.05 lbs
   Tomato puree: 1.1 lbs x 3.5= 3.85 lbs
   Tomato paste: 1.6 lbs x 3.5 = 5.6 lbs
   Salt:  .12 lbs x 3.5 = .42 lbs
   Pepper: .10 oz x 3.5 = 0.35 oz
   Basil leaves:  .17 oz x 3.5 = .60 oz
   Oregano leaves:  .17 oz x 3.5 = .60 oz
   Parsley:  .09 lbs x 3.5 = .31 lbs
   Frozen Lasagna sheets:  3.5 lbs x 3.5 = 12.25 lbs
    Mozzarella cheese:  4.0 lb x 3.5 = 14 lbs
   Parmesan cheese:  0.63 lbs x 3.5 = 2.21 lbs
    Cottage cheese:  2.5 lbs x 3.5 = 8.75 lbs
Step 5:  Reconvert the new ingredient quantities back into pounds and ounces or quarts and cups
  Ground beef:  17.5 lbs AP (10.5 lbs EP)
  Onions: 19 lbs 4 oz
  Garlic:  0.21 oz
   Tomatoes: 22 lbs .75 oz
   Tomato puree: 3 lbs 13.75 oz
   Tomato paste: 5 lbs 9.75 oz
   Salt:  6.5 oz
   Pepper: 0.35 oz
   Basil leaves:  .60 oz
   Oregano leaves:  .60 oz
   Parsley:  5 oz
   Frozen Lasagna sheets:  12 lbs 4 oz
    Mozzarella cheese:  14 lbs
   Parmesan cheese:  2 lbs  3.5 oz
    Cottage cheese:  8 lbs 12 oz
	Step 6:  Round off amounts to quantities simple to weight or measure
Ground beef:  17.5 lbs AP (10.5 lbs EP)
  Onions: 19 lbs 4 oz
   Garlic:  0.21 oz
   Tomatoes: 22 lbs .75 oz
   Tomato puree: 3.8 lbs
   Tomato paste: 5.5 lbs 1.75 oz
   Salt:  6.5 oz
   Pepper: 0.35 oz
   Basil leaves:  .60 oz
   Oregano leaves:  .60 oz
   Parsley:  5 oz
   Frozen Lasagna sheets:  12 lbs 4 oz
    Mozzarella cheese:  14 lbs
   Parmesan cheese:  2 lbs 3.5 oz
    Cottage cheese:  8.75 lbs
2. Percentage Method
Step 1:  Convert all ingredients from measure or pounds and ounces to tenths of a pound
Ground beef: 5lb AP (3lb EP)
  Onions: 2 lb 12 oz (EP) = 2.8 lbs
   Garlic:  1 oz (EP) = 0.1 lb
   Tomatoes: 3 qt x 2.085 lb = 6.3 lbs
   Tomato puree: 3 cups = 1.1 lbs
   Tomato paste:  4.5 cups = 1.6 lbs
   Salt:  2 oz = 0.1 lb
   Pepper:  1 tsp = 0.006 lb
   Basil leaves:  3 Tbsp = .01 lb
   Oregano leaves:  3 Tbsp = .01 lb
   Parsley:  1.5 oz = 0.1 lbs
   Frozen Lasagna sheets: 3lb 8 oz = 3.5 lbs
    Mozzarella cheese:  4 lbs
   Parmesan cheese:  10 oz = 0.6 lb 
    Cottage cheese:  2lbs 8 oz = 2.5 lbs
	Step 2:  Total the weight of ingredients in a recipe (EP)
3 lb + 2.8 lbs + 0.1 lb + 6.3 lbs + 1.1 lbs + 1.6 lbs + 0.1 lb +.006 lb + .01 lb + .01 lb + 0.1 lb + 3.5 lbs + 4 lbs + 0.6 lb + 2.5 lbs = 25.7 lbs
Step 3:  Calculate the percentage of each ingredient in the recipe in relation to the total weight
Ground beef: (3lb EP/25.7 lbs) 100 = 11.7% 
  Onions: (2.8 lbs/25.7 lbs) 100 = 10.9 %
   Garlic:  (0.1 lb/25.7 lbs) 100 = 0.4%
   Tomatoes: (6.3 lbs/25.7 lbs) 100 = 24.5%
   Tomato puree: (1.1 lbs/25.7 lbs) 100 = 4.3%
   Tomato paste:  (1.6 lbs/ 25.7 lbs) 100 = 6.2%
   Salt:  (0.1 lb/25.7 lbs) 100 = 0.4%
   Pepper:  (0.006 lb/25.7 lbs) 100 = 0.0%
   Basil leaves:  (.01 lb/ 25.7 lbs) 100 = 0.0%
   Oregano leaves:  (.01 lb/25.7 lbs) 100 = 0.0%
   Parsley:  (0.1 lbs/25.7 lbs) 100 = 0.4%
   Frozen Lasagna sheets: (3.5 lbs/25.7 lbs) 100 = 13.6 %
    Mozzarella cheese:  (4 lbs/25.7 lbs) 100 = 15.6%
   Parmesan cheese:  (0.6 lb/ 25.7 lbs) 100 = 2.3% 
    Cottage cheese: (2.5 lbs/25.7 lbs) 100 = 9.7%
	Step 4:  Check the ratio of ingredients	
Step 5:  Establish the weight needed to provide the desired number of servings
  11/2 = 5.5
Total weight needed: 25.7 lbs x 5.5 = 141.35 lbs
	Step 6:  Handling loss
  There will be no handling loss because everything is going to be meticulously proportioned out according to the recipe.
Step 7: Multiply each ingredient percentage number by the total weight to give the amount of each ingredient needed
Ground beef: 11.7% x 141.35 = 16.5 lbs
  Onions: 10.9 % x 141.35 = 15.4 lbs
   Garlic:  0.4% x 141.35 = 0.57 lbs
   Tomatoes: 24.5% x 141.35 = 34.6 lbs
   Tomato puree: 4.3% x 141.35 = 6.1 lbs
   Tomato paste:  6.2% x 141.35 = 8.8 lbs
   Salt:  0.4% x 141.35 = 0.57 lbs
   Pepper:   0.0% x 141.35 = 0 lbs
   Basil leaves: 0.0% x 141.35 = 0 lbs
   Oregano leaves:  0.0% x 141.35 = 0 lbs
   Parsley:  0.4% x 141.35 = 0.57 lbs
   Frozen Lasagna sheets: 13.6 % x 141.35 = 19.2 lbs
    Mozzarella cheese:  15.6% x 141.35 = 22.1 lbs
   Parmesan cheese:  2.3% x 141.35 = 3.3 lbs 
    Cottage cheese: 9.7% x 141.35 = 13.7 lbs
	Step 8:  Scales were calibrated correctly and the recipe is wanted in weight






