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Step 1-Recipe Entry 
The first step will be to enter in your recipe. Click on the tab “Step 1-Enter Recipe”.  The blue boxes are for you to fill in. 
The yellow boxes show the results of the calculations.  
 
A. Let’s say you would like to find out how your current recipe compares to guidelines for complementary feeding. You 
would enter your recipe in the area for “Recipe 1” by filling in the blue boxes.  

1. You can enter the recipe by individual ingredient weights or by proportions (percent) of weights.  
a. If you choose to enter by proportions, you should start by entering the total weight of the recipe batch 

you want to evaluate in cell B30. The example shows 1000 KG entered. Then you can fill in the 
proportion or percent of the weight for each ingredient in column B, which will automatically 
calculate the KG weight. In the example, water is 50% of the weight and that calculates to 500 KG. Once 
you finish the entry of the proportions, the total percent shown in cell B31 should be 100 (to represent 
100%).  

b. If you choose to enter actual weights, just start entering the KG weights in column C. 
2. Choose the cereal/grain base ingredient by clicking on the box to show the drop-down menu. Choose the item by 

highlighting it and clicking on it. Choose each ingredient in the same way. The categories are: 
a. Cereal/grain 
b. Soy products 
c. Other protein 
d. Other ingredient 
e. Unnamed ingredient 

3. If you would like to determine the cost of your recipe, enter the cost per KG of each ingredient. 
4. The yellow boxes will show the results for cost for the ingredient and the recipe weight. 
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B. Enter a second recipe for comparison. 
1. If you would like to compare your original recipe to a new recipe, under B enter the new recipe the same way you 

entered the original, following the steps in part A above. 

 
C. If you would like to compare your original and a new recipe to target populations of children, adults, or sets of 
guidelines, you can choose the targets in section C. 

1. Click on the red words to show a drop down menu for “Child Beneficiary”, “Adult Beneficiary”, or “Other 
Requirement”.  
2. You can choose one from each category, if you like.  
3. Toward the right side of this set of rows, you can choose the percent of requirements you would like to have100 
grams of the recipe meet. For instance, you may want 100 grams of the recipe to provide about 25% of the daily 
requirements for adolescent males, 25% of the daily requirements for pregnant women, and 100% of the 
requirements for an F100 formulation for 100 grams. 
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3. Example of comparison: We will use the example filled out here to look at the results. In the second recipe, we 
substituted 5 kg of soy flour for cornmeal. So, the weight of the product is the same, but the cost and nutritional value will 
be different. The worksheet will print as you see it here. 

 
 
Remember 
that you must 
enter a weight 
in KG for the 
ingredient to 
be included in 
the evaluation.  
 
Remember 
that if you 
want a cost 
evaluation, you 
must enter the 
cost per KG of 
each 
ingredient. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

D. The next step is to look at your results. Click on the “Step 2-Results” tab. 
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Step 2-Results 
On the Results Sheet, you will find the calculations completed for each recipe. For our example, we chose three criteria to 
evaluate including one in the child category (adolescent male:10-18 years old), one in the adult category (pregnant), and the 
World Food Program’s 2008 criteria for micronutrients in fortified blended foods. The yellow boxes show the results as a 
percentage of the criteria met by 100 grams of the recipe. The orange boxes show the criteria for the comparison you 
choose (target child or adult population or other guidelines). 
 

In addition, because we entered cost information in the Recipe Entry Sheet, the Results Sheet shows the: 
1. cost per recipe as it was entered 
2. cost per 100 grams of the product 
3. cost per calorie 
4. cost per gram of protein 

Notice that there are some items with “NA” in the cell. This means that the information was “Not Applicable” or not 
available. 

 
 
Remember that not all nutrient 
composition is complete in the 
published resources.  
 
In this example, we substituted 4 kg 
of soy flour for the same amount of 
millet flour.  
 
Each recipe is compared to the 
requirements that we chose in the 
recipe entry page. On that page we 
also chose how much of the 
requirement 100 grams of the recipes 
should try to meet. Any nutrient that 
does not meet the requirements you 
set is highlighted in red. For this 
example, we wanted 100 grams to 
meet 25% of the requirements for 
both adolescent males and for 
pregnant women. The numbers so 
that recipe 1 and 2 both meet the 
requirements for carbohydrates for 
adolescent males, but it just below 
the requirement for pregnant women. 
 
To the right of the nutrients are cost 
evaluations. Because the millet flour 
was more expensive, the price for the 
recipe was reduced. At the same 
time, the cost per 100 grams, cost per 
calorie, and cost per gram of protein 
was also reduced. 
 
This set of results will highlight cost 
items in column J that are lower. 
With this example, you can see that 
the cost items for the second recipe 
are highlighted in blue because they 
are lower cost for the total recipe, per 
100 grams, per calorie, and per gram 
of protein.  
 

This worksheet will print with one recipe result per page. 
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The next three charts show more specific comparisons between the two recipes and the requirements you choose. There is a 
chart for a “Child Criteria Comparison”, the “Adult Criteria Comparison”, and the “Other Criteria Comparison” along with 
cost information at the top of each chart. Below is an example.  
 
The cost comparison repeats cost information and shows the lower cost of the two recipes. Next to the column labeled 
“Lowest” there is a column that calculates how much lower the cost will be. In this example, recipe 2 is lower for each of 
the items listed. When you look at the % of savings, you see that the significant saving is in the cost per gram of protein at 
28.22% lower cost than recipe 1. 
 
The nutrient comparisons are below the cost chart. Recipe 1 and recipe 2 show information about how well the recipe meets 
the percentage of requirements per 100 grams of the product that you set (in this case it is 25% of the adolescent male 
nutrient requirements). To the right is an evaluation of which recipe contains the most of each nutrient and how much 
higher it is. For instance, recipe 2 is higher in calories, but not by much (1.68%). Recipe 1 is higher in iron by more than 
200%. This information can help you to make a decision about the ingredients you choose to include. 
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Ingredients 
The following ingredients are included in the original spreadsheet. To add or change ingredients, see the instructions below. 

Cereals/Grains 

Bulgur (BW) Cassava Flour Cornmeal 
Millet, Mixed 

Flour Rice Sorghum Flour Tef, Mixed Flour Wheat Flour 
Soy Products 

Soy Flour, 
Defatted 

Soy Protein 
Concentrate Soy Protein Isolate 

Textured Soy 
Protein 

    

Other Protein 
Beans, Black Beans, Pinto Chick Peas Beans, Black Beans, Pinto Chick Peas Beans, Black Beans, Pinto 

Other Ingredients 
Groundnut Salt, Table Sim Sim Soybean Oil Sugar, Granulated    

UUUnnnnnnaaammmeeeddd   IIInnngggrrreeedddiiieeennntttsss    
1Unnamed 2Unnamed 3Unnamed 4Unnamed     

 
 
 
Target Beneficiaries, Guidelines, and Criteria 
The following target beneficiaries and guidelines are included in the original spreadsheet. To add or change beneficiary types, guidelines, and other criteria, see the 
instructions below. 
 

Target Beneficiaries: Children 
Infants(7-12Mo) Children(1-3Y) Children(4-6Y) Children(7-9Y) Adolescent(F:10-18Y) Adolescent(M:10-18Y) 

TTTaaarrrgggeeettt    BBBeeennneeefff iiiccciiiaaarrriiieeesss:::    AAAddduuullltttsss    
Adult(F:19-50Y) Adult(M:19-65Y) Pregnant(highest) Lactating(highest)   

Guidelines or Other Criteria 
FBF micronutrient 

specifications (WFP) 1Other 2Other 3Other 4Other 
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Tailoring the Recipe Development Spreadsheet to Processor Needs 
 
Changing or Adding Ingredients: 
 Any of the ingredients can be changed. There are spaces for 4 additional ingredients. If a processor uses a pre-mix of vitamins and minerals, for instance, click on 
“1Unamed” and change the name to the product (eg, V/M Premix). Then enter all of the nutrient information into the rows.  
 

Remember: nutrient information should be per 100 grams in order for the calculations to work correctly. 
 
The spreadsheet will automatically update the pull-down list in the “Step 1- Enter Recipe” worksheet and will automatically include the product information in calculations. 
 

 
Resources for online nutrient evaluations of ingredients: 
USDA nutrient database: http://www.nal.usda.gov/fnic/foodcomp/search/  
Canadian nutrient database: http://webprod.hc-sc.gc.ca/cnf-fce/start-debuter.do?lang=eng  
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Changing or Adding Target Populations, Guidelines, or other Criteria: 
 
Just as with the ingredient list, any of the beneficiary or guidelines can be changed and there are spaces for 4 additional guidelines. If a processor wants to match specific 
requirements given to them for nutrition, for instance, click on “1Unamed” and change the name to the guideline (eg, RUTF). Then enter all of the nutrient 
guideline/requirement information into the rows.  
 
The spreadsheet will automatically update the pull-down list in the “Step 1- Enter Recipe” worksheet and will automatically include the product information in calculations. 
 

 
 
 


