
ONE PLANET PLATE

Style guide
WORD COUNT
•	 Approx 300 words

TITLE & INTRO
•	 Title to appear as on your menu
•	 Provide a short introduction to the recipe 

(approx 50 words) explaining why you chose 
this recipe

SERVING SIZE
•	 Number of people

INGREDIENTS
•	 List ingredients in the order they appear in 

the method
•	 Put basic prep of ingredients in the 

ingredients list
•	 Use metric measurements, and tbsp and tsp
•	 Use ºC oven temperatures (see guide)

METHOD
•	 Give as clear and detailed instruction as 

possible
•	 Please ensure all ingredients are mentioned 

and used in the method
•	 Give a serving suggestion if necessary 

FOOD STANDARDS
Include provenance of ingredients where 
applicable. E.g. If using local, organic vegetables, 
please specify per ingredient. Specify animal 
welfare where applicable. 

For example
•	 Eggs – free-range 
•	 Products containing egg (noodles, mayo) – 

always ref. free-range 
•	 Chicken – free-range 
•	 Veal – British Rose Veal 
•	 Seafood – eg: Trout, from sustainable sources 
•	 Stock cubes –organic 

IMAGE 
Please provide a hi-res, landscape image of the 
final plated dish, preferably as it appears in the 
restaurant.

A few guidelines
•	 Avoid tight cropping 
•	 Avoid artificial overhead lighting. Natural 

lighting is always best
•	 Images should be in colour with minimal 

photo-editing
•	 Shoot against a plain background 
•	 Make sure your attachment doesn’t compress 

(please send ‘actual size‘ image)

OVEN TEMPERATURE GUIDE
150ºC/300ºF/gas 2
160ºC/325ºF/gas 3 
170ºC/325ºF/gas 3
180ºC/350ºF/gas 4
190ºC/375ºF/gas 5
200ºC/400ºF/gas 6
220ºC/425ºF/gas 7
230ºC/450ºF/gas 8
240ºC/475ºF/gas 9
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