
Customer Name:___________________ Product Name:______________Description:_________________________ 
Will you need a UPC? ___ What size/type of packaging do you want? _____________________________________
Has this product been tested? If so, what is the final pH?_________ Exact Yield for batch below_______________
Do you have a process approval for your product? If so please note, we will need a copy for our records. 

Recipe Template          


Additional Comments:_________________________________________________________________________________________

Please list the appropriate unit of measure (ie: fluid ounce, weighted ounce, or grams) in the order they should be added to the recipe. More details provided 
will produce more accurate results. Be mindful of exact measurements. Please provide a recipe to yield for approximately one gallon.
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        Our Recipe / Formula Tips & Info 




Customers often ask, "All I have is a home recipe in cups and teaspoons, is that good 
enough?" Answer: Yes but we don not recommend it. You really need to measure all of your 
ingredients extremely carefully. Keep in mind that when your recipe is scaled up from a full 
kitchen sized pot to a 200 gallon tank batch, the most minor error is multiplied by 200. The first 
step in converting your recipe to a formula is to have a very accurate way to measure the 
ingredients. A good place to start is to go to a retail store and get a digital or analog scale that 
measures in grams or ounces. Using this scale, make a batch as you normally would, but 
weigh EVERY component. Grams are the most accurate for small amounts. The liquids, such 
as water, should be measured in fluid ounces. Remember... weighed ounces and fluid ounces 
are not the same. Keep your recipe in the "most basic commodity form" possible ... salt, sugar, 
vegetable oil, black pepper and so on... Do not forget to accurately record the steps of your 
recipe. For example, measure the correct temperatures and cooking times, if the item is 
cooked. We will take it from that point and scale your formula up to the agreed batch size. 
Formulas in teaspoons, pinches, and dashes are not looked upon favorably. We do require a 
sample along with your recipe. 
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