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IUOAMC-RYPC, edition 1.0. Original IUOAMC operational framework, worked examples and
.review record. Supporting scientific bibliography is provided in the article
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https://www.iuoamc.uk/ar/blog/post/8461#iuoamc-rypc

IUOAMC

CULINARY REFERENCE / IUOAMC-RYPC 1.0

FROM RECIPE
TO MEASURABLE EVIDENCE

10.00 kg 8.00 kg 6.40 kg 40 x 160 g

PURCHASED PREPARED SERVICE-READY PORTIONS

80% preparation x 80% cooking = 64% overall yield

ILLUSTRATIVE TEACHING EXAMPLE - NOT A UNIVERSAL FOOD YIELD

DEFINE - MEASURE - CALCULATE - COMPARE - CORRECT - RECORD
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Institute of Child Nutrition. Manager’s Corner: Standardized Recipes .1
.USDA Food and Nutrition Service. Food Buying Guide — Appendix B .2

BC Cook Articulation Committee / BCcampus. Basic Kitchen and Food Service .3

.Management — Controlling Food Costs
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https://theicn.org/resources/1600/managers-corner/121486/managers-corner-standardized-recipes.pdf
https://foodbuyingguide.fns.usda.gov/Appendix/ResourceAppendixB
https://opentextbc.ca/basickitchenandfoodservicemanagement/chapter/controlling-food-costs/
https://opentextbc.ca/basickitchenandfoodservicemanagement/chapter/controlling-food-costs/
https://iuoamc.uk/ar/culinary-diploma

