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Modifying a recipe

Introduction 

Nutritional analysis allows ideas for recipes to be tested before they are made. Changes to recipes might look to reduce the fat, salt or sugar provided or increase fibre. The recipe should be cooked to ensure that it looks, smells and tastes good.


To do
1. Go to Explore Food http://explorefood.foodafactoflife.org.uk/

2. Analyse the Scone based pizza, which serves 2. Scone based pizza

Ingredients
150g self-raising flour
25g butter
50 egg (whole, raw)
50g whole milk
45g tomato sauce
25g sweetcorn (canned)
75g Cheddar cheese
2g mixed herbs



3. Print out the results.

4. Modify the recipe to:
· reduce the amount of fat it provides;
· increase the amount of fibre it provides.

Which ingredients could you replace? 
Which could you reduce?
What ingredients could you add?

5. Calculate the recipe again, with the changes. 

6. [bookmark: _GoBack]Print out the results.

7. Compare these results and evaluate your success.

8. Describe the changes that you made and give your reasons.
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