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1 Getting Started With MacGourmet Deluxe

This chapter introduces you to MacGourmet Deluxe
Welcome to MacGourmet! In this chapter, you will be introduced to the basics of
MacGourmet a recipe, wine and cooking note organizer.

Running MacGourmet for the First Time
When you start MacGourmet for the first time you will be asked a few questions to get
you started:

Welcome to MacGourmet!

Setup Your MacGourmet Recipe Box

® O
Widescreen 3-pane
® O
Summary Views Multiple Columns

LIBRARY LIBRARY
BX Recipes

% Recipes
Teee |

@ O U Notes
,f Notes &7 Shopping Lists
%k, Wine Notes
Large Icons Small Icons
L —— — —

Widescreen: More suitable for MacBooks and newer wider display screens, displays
your data using 3 side-by-side columns.

3-pane: Used to display your data in the same way that your Mail application does.

|co



Summary Views: Single column views that allow you to quickly see and change infor-
mation, all in a compact space.

Multiple Columns: Display your information using a column for each value.

Large and Small Icons: Set the size of the icons in the source list on the left-hand side
of your recipe box.

Creating your MacGourmet library

The next prompt will ask you where you’d like to store your library. Press the “Use
Documents” button to keep your library in your Documents folder. Press the “Specify
Location” button to specify a different folder for your library.

o Where would you like to create your new MacGourmet
Database?

/\o Your database stores all of your information and can be created in your
Documents folder, or in another folder that you specify.

Where would you like to create your database?

( Quit ) ( Specify Location Y (" Use Documents )

Wherever you decide to create your database, all of your information will be stored in a
file named MacGourmet3Database. Don’t forget to back this library file up from time to
time.

This database file cannot be moved (without changing the location in
Advanced preferences) or renamed, and if this happens, MacGourmet
will think that it needs to create a new database when you launch it after
doing either of these things.

If this happens, you can restore your information by just moving your
MacGourmet3Database file back to the original location or by changing
the name back to what it was originally.

©



Loading the sample recipes and notes

If you want to add some sample recipes, press the “Yes, Please” button to add them to
your initial library. If you’d rather start with an empty library, just press the “No Thanks”
button.

o Would you like to import some sample
Al recipes?

N
/\o You can try out MacCourmet without entering your
own information by importing our sample pack of

recipes and notes. 5a
Would you like to import the sample pack now? 1ate
eF

( No Thanks ) ( Yes, Please )

Installing MacGourmet Plug-ins

MacGourmet Deluxe plug-ins come packaged in double-clickable files that will launch
MacGourmet Deluxe, if it’s not already running, and install any new functionality con-
tained in them automatically for you.

There are many plug-ins available for MacGourmet Deluxe, free extras like, tools and
importers for both recipe file formats and web sites.

B MacGourmet Package File: Just double-
aas click to install its contents.
INSTALL

To uninstall a plug-in, you only need to double-click on the package file again, and
choose the “Uninstall” option when an existing version of the plug-in is detected.



MacGourmet Feature Overview

800 MacGourmet - Recipe Box (=)

HakyAButtermik

7| Cranberry Chicken Pastries BiscUits
| | Source: National Chicken Cooking Contest 2003

Eﬁg/ Shopping Lists —

I J ~| Crispy Chicken Salad with ...ans, Pears and Blue Cheese
a UkEns y@l Source: National Chicken Cooking Contest 2005
¥ RECENT ’7—’
ﬁ Clippings (7| Cumin-crusted Beef Steaks with Orange-olive Relish
® || @R Source: National Beef Cook-Ofi® 2001
" Find Results A 4
=

Cut the butter into small bits and toss
with the flour. With a sharp knife or a

1| Firecracker Burgers with Cooling Lime Sauce

E Last Import

Y| Source: National Beef Cook-Off® 2003

i et | 8 ounces (1-3/4 cups) bench knife, cut the cold butter
— unbleached all- crosswise into 1/4-inch-thick slices.

¥ MY LIsTS M Flaky Buttermilk Biscults purpose flour, more as Stack 3 or 4 slices and cut them into
Recipes | Have Prepared needed for shaping three even strips. Rotate the stack a
— the dough quarter turn and cut the strips in half.
Top Rated Floribbean Fiesta Steak 1 tablespoon granulated You should create 6 small bits of
= : BF]|  Source: National Beef Cook-Off® 2005 sugar butter per slice. Toss the butter bits
Appetizers i 2-Y% teaspoons baking into the bowl with the flour mixture.
= powder Continue cutting all the butter in the
Beverages | = Ginger Scented Honey Hoisin Chicken Thighs with Sesame % teaspoons kosher salt TG (TG A7) SRR [ (0 6T
= | Source: National Chicken Cooking Contest 2009 . i
sreakfast and Brunch | | urce: National Chicken Cooking Contes iy o mixture.
- —_— 4 ounces (8 Tbs.) very cold
Desserts J | Greek Style Chicken Breasts with Orzo unsalted butter Z  When all the
= . J y@l Source: National Chicken Cooking Contest 2005 % cup very cold buttermilk butter is in the
Main Dishes = bowl with the flour,

- — e —

—— . use your fingers to
Salads | Grilled Espresso Steaks L Servings/Yield: 10 separate the butter

= =i | Source: National Beef Cook-Off® 2005 ] servings | About ten 2-
[ side Dishes IS =i X 3/4-inch biscuits or
+ | &~ + - Number of items: 80

bits (they tend to

Your recipe box has 3 main lists for storing your items, “Recipes,” “Notes” and “Wine
Notes.” Each of these lists holds the master copy of each respective item type in your
database. You can easily put items in lists that you create, but they really just refer back
to the master copy.

For instance, if you create three of your own lists and then drag a recipe from your
“Recipes” list to each of these three lists, you will see four copies of your recipe in dif-
ferent locations. There will, however, only be one REAL copy. The other three recipes
that you see in the lists you created are really just pointers back to the master copy. This
means that modifying that recipe anywhere will change all the instances of that recipe,
no matter where you put it.

If you delete an item in one of your lists, it is removed from your list. It is not removed
from your database however, unless you explicitly delete it, or you delete it from one of
your master lists.



B —J Recipes

Your “Recipes” list shows you all of the recipes in your database. This list can only con-
tain recipes. If you delete a recipe from this list, it will get deleted from your database.

.| ~/ Notes

Your “Notes” list like your “Recipes” list, shows you all of your notes. Deleting and copy-
ing notes from this list works like deleting and copying recipes from your “Recipes” list.

»

= Shopping Lists

This list shows you all of your current shopping lists. Unlike recipes, wine and cooking
notes, shopping lists can only exist in this list. When you create a shopping list from one
or many recipes, it will get added to this list. Deleting a shopping list from this list will de-
lete it from your database. You can add a new shopping list by dragging one or more
recipes to this list, in addition to the normal ways of creating new items. For more infor-
mation on shopping lists, please see section 10.

L] -'& Wine Notes

Your “Wine Notes” like your “Recipes” list, shows you all of your wine notes. Deleting
and copying notes from this list works like deleting and copying recipes from your “My
Recipes” list.

o g Clippings

The Clippings list contains selections of text “clipped” from web sites, using the “Make
MacGourmet Text Clipping” menu item in the Services menu, by dragging text from
other applications to this list, and by pasting text into this list. Clippings can be double-
clicked and imported using the Recipe Import Assistant.

i @ Featured

Featured lists are lists of recipes, etc., that are published on the MacGourmet website
and displayed within MacGourmet. This list is retrieved from the web, and includes lots
of recipe packages put together for MacGourmet users. Importing them is as simple as
finding the packages or recipes that you want to try and dragging the package or recipe
image to a list in your Recipe Box, or by clicking on the image for a package or recipe.
This content will be updated regularly and will offer users a quick and easy way to add
great recipes to their collections.



L 4 Find Results

The results of searches you do using the Find menu appear in this list.

=3 | - LastImport

Your "Last Import" list displays the items that were added to your database the last time
you imported something. Every time you do an import, the current list items are re-
placed with any newly imported items. Don't worry though, because even though the
items were removed from your "Last Import" list, you will still be able to find them in your
appropriate "My" list and anywhere you might have copied them.

0 Smart Lists

Smart Lists allow you to create lists of items that match find criteria you specify. Once
created, they can be configured to keep themselves up-to-date as you make changes to
your database, like imports, rating changes, etc.

To create a new Recipe Smart List:
1. Click on the view that holds all of your lists.

2. Right-click or Citrl-click on the list and choose New > Smart Recipe List from the
menu.

3. Alternatively, choose File > New > Smart Recipe List.

ld User Lists

(Lists and Sub-lists Created By You)

User lists, unlike your master lists, can contain sub-lists, and any kind of item. Also, un-
like your master lists, deleting an item from a user list doesn't remove it from your data-
base. It only removes it from its user list. Unless you delete an item from a master list, it
can be added to and deleted from any user list, and moved and copied to any location
that you would like. Removing an item from its master list however, will also remove it
from any list that contains it. This means that if you remove a recipe from your “My
Recipes” master list, it will also be removed from all of your user lists that contain it.

To create a new User List:
1. Click on the left-hand view that holds all of your lists, so that it has the focus.

2. Press the “+” button at the bottom left of your recipe box.



To create a sub-list in a list:
1. Select the list you want to add the new sub-list to.

2. Right-click or Citrl-click on the list and choose New > List from the menu.

3. Alternatively, choose File > New > List or ©+88G (shift-3-G).

Recipe Box Widescreen and Normal Display Modes
Your recipe box is able to display your information in two different modes, widescreen
and normal. Widescreen mode stacks your columns side-by-side and can better take
advantage of more recent Apple widescreen displays. You can see this in the image that
begins this chapter. The normal, or “Mail” mode uses a display similar to that used by
Apple’s Mail application.

The mode used can be set  «n0o

flour, sugar, baking powder, salt, and
baking soda in a large mixing bowl
and stir with a whisk to distribute the ingredients evenly.

o
in Preferences. 000 /= S
New Delete Get Info Chef View  Print Search
LIBRARY ) ™ Name A [Source My Rating  #3 Keyworc
= =2 Company LrICken SCalops with Lemonave rice Nationar Lnicken...ng CONest zuus .
oy B Recives '| [ Cranberry Chicken Pastries National Chicken...ng Contest 2003
I n add |t|0n ‘to these L/ . || (22 Crispy Chicken Salad with ...ns, Pears and Blue Cheese National Chicken...ng Contest 2005 % %%
otes || [ Cumin-crusted Beef Steaks with Orange-olive Relish  National Beef Cook-Off® 2001 5 0
mOdeS, the COIU mn that ,,—;; S : u eCooIlng Lime Sauce o Cook-Off® 2003 n Grilled!
H H H I| [ Floribbean Fiesta Steak National Beef Cook-Off® 2005 = Famil..
displays the items in the B v || = ingrscentd oy . tcken Tigh i Sesame Natonal Cricke. 7 Contest 2009
. . RECENT | |2 Greek Style Chicken Breasts with Orzo National Chicken...ng Contest 2005 s
main Selected | |St can aISO U S '| [ Grilled Espresso Steaks National Beef Cook-Off® 2005 "8 Grilled
: - Grilled Steaks Balsamico National Rmif,(‘nnk—ﬂﬁ'@ 2003 T4 Grilled ¥
. . A =" B
be shown using either the & rnsresrs
I I . I nl [Tl 3 Last import | FJE!Jf_‘/ Buttermmilk ’|, Mix the dough: Heat the ovento
norma mU tI'CO Umn ISt y — | BISCUITS) " 500°F and position a rack in the "/,
. « » & e | S middle of the oven. Line a rimmed
Or uSlng a Su m mary Ver- ) | baking sheet with parchment. Put the
l -

sion of the list, which are recps v e |

more suited to widescreen :::i

mode. When displayed us-

Cut the butter into small bits and toss with the flour.
With a sharp knife or a bench knife, cut the cold butter
crosswise into 1/4-inch-thick slices. Stack 3 or 4 slices
and cut them into three even strips. Rotate the stack a

H H H Breakfast and Brunch quarter turn and cut the strips in half. You should create
ing summaries, the items S o7t itscheg G Small i f butter per sic. Tossth buter bits o
H H H H Desserts ounces (1-. cups) unbleache: the bowl with the flour mixture. Continue cutting all the
In the ||St Wi “ be dlSplayed : all-purpose flour, more as butter in the same manner and adding it to the flour
. . | I th Main Dishes it needed for shaping the dough mixture.
N a Sl ng e CO um n, Wi salads 1 tablespoon granulated sugar
. 2-% teaspoons baking powder 7/ When all the butter is in the bowl 4
taller rows that contain a [ s o e = with the flur, use your fingers 7L ): '
R . + e Y teaspoon baking soda to separate the butter bits (they tend 2 #}»’ v
summary of information for Nl 0 R

the selected item, including
its image, etc.

You can quickly flag, rate, scale and mark recipes as prepared by clicking on the re-
spective icons in the summary views.

To toggle between list and summary lists, select the item list and choose View > Use
Columns or View > Use Summaries (depending on that the current selection is).

Finally, you can also display the icons in the source list on the left in two ways: with
large icons, or using smaller icons. To change this setting, select something in the
source list and choose View > Use Small Icons or View > Use Big Icons.



Customizing Your Table Columns

The table columns of each type of recipe box list is customizable. This lets you show
only the columns you are interested in. It also allows you to display them in the order
you desire.

To access the list of columns to display:

Hold the right mouse button down (or press the ctrl key on your keyboard and hold
down the mouse button) and click on any table column. When you do this, a menu with
all of the available columns is displayed, with a check mark next to all of the columns
that are set to display. If you want to hide a column, just select a checked column name
from the list, the checkbox next to the item will no longer appear, and the column will be
hidden in your recipe box. To show column, select an unchecked column from the list to
add a checkbox, and the column will be then displayed.

You can also choose View > View Options...

when the list is selected to display the Op- View Options
tions window: Recipe List Columns
I Name M Keywords M Flag
Note: this can only be used when using ™ Source ™ image ™ Rating
|_| Created Date || Modified Date [Z' Prepared

columns, not when using summaries. # Categories ) Difficulty # Course

( Cancel ) ( oK )

To rearrange your columns:
Click on a column header and drag it to a new position.

Note that there are different columns for different list types. For instance, selecting a list
that only displays recipes will have recipe-related columns available, selecting a wine
note will have wine-note related, etc. User lists, because they can contain any type of
item, will only display columns that are common to all of the items it can contain.

Creating and Editing

You can edit and view recipes and notes simply by double-clicking on an item in a list to
open its editor. Double-clicking on a recipe, for example, will open the recipe editor. The
editor for an item allows you to view and change any of the item’s information, including



adding notes and
pictures.

Creating an item
is done by select-
ing the appropri-

O

&)

MacGourmet - Recipe Box

00 Flaky ilk Biscuits

New Delete Getinfo = Chef View

LIBRARY

E55 Shopping Lists
v

B e

RECENT

@
S Find Results

{Cinfo-| Ingredients  Directions Preparation  Notes Picture  Nutrition |

Name: | Flaky Buttermilk Biscuits

Source: |Fine Cooking

Keywords: | Enter any custom search keywords

Cuisine: --

Course: | - v
Difficulty: e Servings: |10

Easy Hard

Yield: About ten 2-3/4-inch biscuits

B info: [Additional source informatio

. Line a rimmed
't with parchment.

r, sugar, baking

t, and baking soda in
ing bowl and stir with
distribute the

ly.
i [ tstimpon [ I've prepared this recipe My rating: [ % % %% 18] [Mark as flagged T
ate men u Item i Trash itter into small bits
H i Modify s © (Q ith the flour. With a
from the File > Guoores S O gl
B = " utter crosswise into
New submenu. o tesrs f O B sonee 0 Pk cheen: o 3 or

d cut them into three
s. Rotate the stack a
rn and cut the strips in
+ Ishould create 6 small
v itter per slice. Toss the
r:s into the bowl with the
ture. Continue cutting
Itter in the same
Ind adding it to the

Top Rated ) Basic
You can also use B semages

the “New” toolbar e
item, which will

create a new item .
for the selected -
list. If you are in s |-
one of your user

lists, which can

contain different kinds of items, you will be prompted for the type of item to create.

Main Dishes (Cprevious ) (_ Next ) (Cancel ) ( save ture.

Source: National Chicken Cooking Contest 2003

e g
e

4

servings | About ten 2-

Number of items: 80

You can display editors as both dialog windows and sheets, which are attached to the
main window. To specify the editing style you’d like to use, change the “Display editors
as sheets” option in Preferences.



The Chef View - Your Kitchen Cooking Helper
If you have your laptop or computer in the kitchen with you while you cook, you can dis-
play any recipes you are working on in a Chef View. Chef Views are windows containing
a view of your recipe that is optimized for use while cooking. The text is large enough so
that you can read the ingredients and directions from a distance. This view also displays
only what you need to see while cooking, the list of ingredients and the directions. This

means no extra fluff like the pictures, ads and web navigation that you get when display-
ing a recipe on a web site in a web browser.

» 1/2 teaspoon baking
soda

» 4 eggs, separated

» 1 cup buttermilk

>» 1 tablespoon butter,
melted

» 2 teaspoons hot pepper
sauce

» 2 teaspoons creole
seasoning

» 4 tablespoons grated
onion

» 1/4 cup chopped green
bell peppers

» 1/4 cup chopped red
bell peppers

» 1 tablespoon red pepper
HEVES

MacGourmet’s chef view will speak the text of the selected recipe or ingredient if en-

1. In large mixing bowl, combine flour,
cornmeal, salt and baking soda.

2. Stir in slightly beaten egg yolks, buttermilk,
butter, hot pepper sauce and creole seasoning.

3. Add grated onion, green and red bell
peppers and chicken.

4. Beat egg whites until stiff peaks form and
gently fold into batter.

5. In Dutch oven, place canola oil to depth of 2
inches and heat over medium high heat to
375°F.

6. Drop batter by rounded spoonfuls or
medium scoop into hot oil, about 5 or 6 at a

Cajun Chicken Fritters ...Mustard Dipping Sauce AV % g ®

abled, and it will also respond to voice or Apple remote commands.

Viewing More than One List at a Time
Not content with just viewing and organizing your recipes and notes in your recipe box?
No problem. MacGourmet allows you to open lists in their own windows, with their own
item views, for extra flexibility. This allows you to see one of your lists in its own “recipe
box” like window, without a view on the left side. In addition, updating or adding anything

to a list when viewed in its own window will also cause the update to happen in your

main recipe box, keeping everything synchronized for you.



To view a list in its own window, select a list and either press the “View List” toolbar item,
or choose “View List”
from the File menu. — , e =

0 | J LY = Q- Keywords
New Chef View ViewList ~ Print Search
[-%| My Recipes ™ Name 4 Source My Rating © Keywords
"/ My Notes | % Caesar Salad Beef ...rs On Garlic Crostini National Beef Cook-Off® 1999 C3
=/ My Shopp 006 Main Dishes =)
S Mywinel ”J a
\ ~ Keywords
. % (Clippings = e =
‘ h a n I n th e ) Featured| Cetinfo . Chef View Print Search
g g 2, Find Resy " N & |Source My Rating 3 Keywords

ame
B Last Impﬂ. [ Caesar Salad Beef ...rs On Garlic Crostini |National Beef Cook-Off®1999|  [m| [ |

LO O k Of R e C i p e S & Recipes | |“=JPan-seared "prime...with Chipotle Butter National Beef Cook-Off® 1999

|3 Top Rate( |:=/Popper Beef Burgers National Beef Cook-Off® 1999
[l Appetizer [ Zesty Beef 'n' Bean Wedges National Beef Cook-Off® 1999 o8

and Notes |l Beveraget

|l Breakfast

MacGourmet doesn't M Dessers

|l Salads

give you just one set of i sce i
fonts and colors for dis- B e
playing recipes and kel
notes. Go to the General 4 Romain It laves

Y cup freshly shaved or grated Parmesan cheese

Preferences tab and se- GarkcCrostini

8 slices sourdough bread (about 4 x 3 x ¥-inch) b

Extra virgin olive oil - . ~ d >

IeCt the |00k you Want 2 cloves large garlic, cut lengthwise in quarters . \~ S

With a reCipe Selected in 1. Combine ground beef, minced garlic, 1 teaspoon salt and % teaspoon pepper in large

. bowl, mixing lightly but thoroughly. Lightly shape into four %-inch thick patties, shaping ﬁ
your reC|pe bOX to see to fit the bread slices. National Beef Cook-Off® 1999 )
2. Place patties on grid over medium, ash-covered coals. Grill, uncovered, 13 to 15 ﬁ 4
the |ayout Change minutes to medium (160°F) doneness, until not pink in center and juices show no pink scatlizkrmdld T v
v Z

+ | = |#%~ | color, turning occasionally. Season with salt and pepper, as desired.

Caesar Salad Beef Burgers On Garlic Crostini

1999

4 servings

{ Number of items: 4 A

Viewing Larger Versions of Your Images

While the image for a selected item may be small, to make it easier to display more in-
formation, you can see a larger size of any image, if there is one, by clicking on the im-
age in your recipe box.

Viewing More than One Item at a Time

Displaying read-only versions of more than one item at a time can be done by choosing
File > Display ltem for each item.



Scaling Your Recipes

MacGourmet allows you to arbitrarily change the number of servings, by scaling the
original servings amount. To scale the servings of a recipe, you first need to have en-

tered a servings amount. Then, you can scale your recipe in one of two ways: If you are

using the Summary views, you can just click on the "= icon to display the scaling win-

dow. To change the number of servings, you just enter a new amount and press “Scale”.
You can reset your recipe to the original servings amount by pressing the “Reset”

button.

Another way to scale your a selected
recipe is to select it and choose:

Edit > Recipe > Scale Servings

This is display the scaling window,
seen below. Changing the servings
works the same way as using the pop
up scaler, described previously, does.

Scaling your recipes doesn’t actually
change the original, it just creates a
scaled “view” of the original recipe.
You can always go back to the original
servings amount by displaying one of
the scaling windows and pressing the
“Reset” button.

Scale Recipe

Changeto 2 servings

Reset Cancel Scale

Beef Tenderloin Med... with Potato "risotto”

Scale Recipe

Changeto 4 servings

Y 4 P
Reset Cancel Scale

1 % cups milk

2 around

(doF:
brc



Recipe Box Toolbar Icons

@ New - Add a new item

\Q} Delete - Delete the selected item or items
~—
0 Get Info - Display the editor for the item
Q New Shopping List - Create a new shopping list using the selected recipes
9

Chef View - Display the chef’s view for the selected items

Print - Print the selected items

) 0 C

- = Export - Export the selected items

Import - Import items into your library

/' Lists Editor - Edit categories, courses. equipment, cuisines, etc.
Send Email - Email the selected items

L = View List - Display the selected list in a separate window

Q_ Nutrition Database - Display the database main window

= .0 Weekly Planner - Display the Mealplan weekly planner window

: ~ Cookbook Builder - Display the Cookbook builder window)




£ Creating and Editing Recipes

This section describes creating and editing your recipes.

Creating New Recipes

To create a new recipe, choose File > New > Recipe (¥ -N). This creates a new empty
recipe in the currently selected list, provided it is editable and can contain recipes.

Editing Your Recipes
You can edit and view recipes simply by double-clicking on one in one of your lists or by
selecting something in your recipe box and choosing File > Get Info.

The Info Tab

SN O Flaky Buttermilk Biscuits
Keywords - for (“info | Ingredients = Directions = Preparation  Notes  Picture  Nutrition
entering free-
form text to as-

Name: Flaky Buttermilk Biscuits

soc|ate W|th the Source: Fine Cooking 3 Info:
. Keywords:
recipe.
Cuisine: -- .
Yleld - for en- Course: | —- ?7 Yield: About ten 2-3/4-inch biscuits
tering the prod- » - _
Difficulty: (=== Servings: 10
uct of the rec- Easy Hara
|pe, SUCh as 24 __ I've prepared this recipe My rating: = No rating T} __ Mark as flagged

cookies. Differ-

ent from Serv_ Categories Modify categories Q
. . v Category =
ings, which are ) = 30 Minute 0

Baked Goods
Basic

= Beef
Beverages
Breads

"1 X Breakfast

used for nutri-
tional calcula-

tion and which
can only be a

number.

Servings - Previous ) (_ Next (_Cancel _
stores the ac-
tual number of
servings the

recipe makes.




Categories table - allows you to set categories for the recipe used for searching
and organizing your recipes. Fields marked with a A are user created categories.
Fields marked with a == are system categories and categories marked with a

locked and can’t be deleted.

The Ingredients Tab

Quantity - 800
The quantity Info | Ingredients
needed for an o P
ingredient. Description

beef tri-tip steaks
Measurement Sl
- The meas- i —
urement of the osner o reoularable i
ingredient. ancho chili powder
Description -
What the in-

gredient actu-
ally is.

Directions -
Instructions
associated
with the in-
gredient, like
“chopped” or
“diced”

Is Main -

Crilled Espresso Steaks

are

Directions

Preparation Notes Picture  Nutrition

T 4

Quantity Measurement Direction
+ cut 1inch thick (about 6 ounces +
+ (optional)

2 tablespoons

1 tablespoon

2 teaspoons

2 teaspoons

1 teaspoon

Enter the recipe ingredients. Double-click to edit a value.

Is Mair

lzi m

JO0000000000000000al

€

aoar 4w
-
A
v

Measurement system: U.S. Standard

Previous Next

%)

Cancel

Whether or not an ingredient is a main recipe ingredient. Marking an ingredient a

“main” ingredient makes it easier to search.

Measurement System - The measurement system used by the ingredients: U.S.
Standard or metric.

Commands

(@ New - Add a new ingredient row



(;:) Delete - Delete the selected ingredient row or rows

- Add Group - Add a new ingredient group to the list. Drag and drop ingredient
% rows into a group to organize your list.

Q:J Add Recipe as Ingredient - Add a recipe as an ingredient to the list.



The Directions Tab

Entering Steps
and Step Details

Each step for a
direction can
have the text of a
step, a label, and
image and a way
to highlight it in
the directions list.
To edit the val-
ues, you just
need to select a
direction and edit
the values in the
“Step Detail” sec-
tion of the editor.
Your changes are
entered immedi-
ately and saved
when you move
to another step or
recipe or when
you close the edi-
tor.

(JoNé) Flaky Buttermilk Biscuits

( )|

Info  Ingredients | Directions = Preparation Notes Picture  Nutrition

O e Enter the directions needed to make this recipe

Mix the dough Heat the oven to 500°F and position a rack in the middle of the oven. Line a rimmed

baking sheet with parchment. Put the flour, sugar, baking powder, salt, and baking soda in a large mixing
bowl and stir with a whisk to distribute the ingredients eve...

When all the butter is in the bowl with the flour, use your fingers to separate the butter bits (they tend to
stick to each other), coat all the butter pieces with flour, and evenly distribute them throughout the flour
mixture. Don't rub the butter too hard with your fingertips or palms, as this will melt the butter. You're...

Pat and fold the dough: Dust a work surface with flour and dump the dough onto the floured surface,
cleaning out the bow!l with a spatula or a plastic bowl scraper. Dust the top of the dough and your hands
with flour, and press the dough into a 3/4-inch-thick rectangle. Sprinkle a small amount of additional fl...

Cut and bake the biscuits: After the third tri-fold, dust under and on top of the dough, if needed, and roll
or press the dough into a 1/2-inch-thick oval. Dip a 2-inch or 2-3/4-inch round biscuit cutter in flour
and start cutting biscuits, dipping the cutter in flour between each biscuit. Press straight down to cut an...
A

Cently gather any scraps of dough, pat and roll out again, and cut more biscuits from the remaining v

Step Detail

Mix the dough

~ s

Heat the oven to 500°F and position a rack in the middle of the oven. Line a rimmed baking sheet with L7 .\’}
parchment. Put the flour, sugar, baking powder, salt, and baking soda in a large mixing bowl and stir with > g
a whisk to distribute the ingredients evenly. ‘

Cutthe butter into small bits and toss with the flour. With a sharp knife or a bench knife, cut the cold butter
crosswise into 1/4-inch-thick slices. Stack 3 or 4 slices and cut them into three even strips. Rotate the
stack a quarter turn and cut the strips in half. You should create 6 small bits of butter per slice. Toss the
butter bits into the bow! with the flour mixture. Continue cutting all the butter in the same manner and

adding itto the flour mixture. [ Highlight Step

ra : N ( B ( )
( Previous ) ([ Next ) [ Cancel ) Save




The Preparation Tab

Preparation 800 Floribbean Fiesta Steak

Times Info  Ingredients = Directions | Preparation | Notes Picture  Nutrition

Preparation Times Modify preparation times )
1. Type - The © para
Type Amount Units Amount Units

type Of t'me, Active v 30 Minutes

;0 Minutes v
I|ke “Start to Marinate f 2 Ht?urs i 0 H(_)urs E
L. 0 Minutes - 0 Minutes v
F|n|Sh” or v|O Minutes ¥l Minutes 5
;0 Minutes .0 Minutes
« ” v v
Prep 0 Minutes v 0 Minutes v v
i Modify equipment list Searc
2. Amount - The Equipment S
v Eguipment A | Category
amount and | = Angel food cake pan Oven and Baking O
UnItS, for in- Bl : Aspgragus pot StoveTop
| = Baking spatula Utensils
Stance 25 | = Balloon whisk Utensils
M. 1 "] = Blender Appliances
InUt681 or __| = Braiser pan Stove Top
. : Machi .
Hour 30 M|n' UJ 2 Bre..ad achine Applfances
| = Broiler Appliances
utes (] = Brownie pan Oven and Baking
| = Buffet casserole Stove Top
| Bundt cake pan Oven and Baking
| = Casserole Stove Top
| = Cassoulet Stove Top v
Equipment
Previous ) (  Next " Cancel

Any special
equipment that is
required by the
recipe. Check any

that are needed. Fields marked with a & are equipment you’ve added. Fields marked

with a == are equipment included by default.



The Notes Tab

Introduction/
Summary

Enter a summary
here. This can be
an introduction to
the recipe, why
it’s great, a little
story associated
with it, etc.

Recipe Notes

Any notes helpful
when making the

recipe. To edit the

values, you just
need to select a
note and edit the
values in the

e 0o

Bangkok Beef & Basil

Info  Ingredients

Picture  Nutrition |

Introduction/Summary

Enter a description or introduction for this recipe

@ @ Recipe Notes

Karen Tedesco, MO

o
Cook's T...

Note Detail
Karen Tedesco, MO

Cook's Tip:

Enter any notes you have for this recipe

0

One-and-one-half pounds beef top round steak may be substituted for round sirloin tip center or top

blade steaks. Cut beef steak lengthwise in half, then crosswise into 1/4-inch thick strips.

Cook's Tip:

Red curry powder is a blend of traditional curry spices and hot chilies. Red curry powder can be found in
the spice or ethnic section of the supermarket or in specialty markets. If red curry powder is not available,
1-1/2 teaspoons regular curry powder, 1/2 teaspoon ground cumin and 1/8 teaspoon ground red pepper

can be substituted.

—\
Previous Next
\revious j oL_ext

l ! Cooking ?]

——
Cancel
bbb

“Note Details” section of the editor. Your changes are entered immediately and saved
when you move to another note or recipe or when you close the editor.

Available Note Tags

Chef

Prep

Serving

DCSD®E

g N
[N

|l\)
(o)}

Private - Personal notes that aren’t exported



The Picture Tab
1.

Image Well -
The area that
displays the
primary image
for the recipe.
You can drag
and drop an
image to this
area to
change the
picture, or se-
lect it and
choose Edit >
Paste.

The Crop Box
- Dragging
this box
around and
pressing the
“Crop” button
allows you to
save only part
of the image
as the primary
image for the
recipe.

Clear - Clears the current picture, making it so that the recipe no longer has a pic-

ture.

Crop - Uses the area surrounded by the “Crop box” to specify a smaller, more fo-

e NO Bangkok Beef & Basil

Info  Ingredients  Directions Preparation Notes | Picture | Nutrition

Drag and drop a picture for your recipe into the box below

" Clear
_—ear

Crop

Open

" Previous ) [ Next " Cancel )

" Reset )
b

cused version of an image as the primary image.

Reset - Resets a cropped image to the original version.

Open - Allows an image for the recipe to be opened from your computer’s disk drive.

Size slider - Changes the size of the crop box.



The Nutrition Tab

e 0o Bangkok Beef & Basil
The nutrition Notes ["Info  Ingredients Directions Preparation Notes Picture | Nutrition |
tab a”OWS you to Enter any nutritional information notes that you have for this recipe
record already- 1
calculated nutri-
tional information
for the recipe.

Notes  Calculated |

( Previous ) [ Next ) (" Cancel ) Save
®06 Belize Beef On Spiced Potatoes

""Info  Ingredients = Directions  Preparation Notes Picture | Nutrition ]

The Calculated tab enables
you to calculate nutritional

Ingredient - Nutrition Mapping

Ingredient Nutrition Food Item
data for your recipes_ For ground beef round (1 1b.) @ Beef, ground, 80% lean meat / 20% fat, raw m
. . (14-Y% ounces) zesty diced tomatoes (1 can) & Tomatoes, crushed, canned
more InfOI’matIOI’], please see jarred minced garlic (1 1/2 teaspoons) & Garlic, raw <
. g i j ing (1 teas n Not mapped to nutritional item
section 12, Nutritional Analy- Cariobeanlrkssasoning (easpoon) | @ i omlens B i
SIS Calculated Nutritional Information per Serving
' Nutrient Value
0 Food energy 376kcal m
1 Saturated fatty acids 8.97g
2 Monounsaturated fatty acids 9.98g
3 Polyunsaturated fatty acids 0.65g
4  Total fat 19.60g
5 Calories from fat 46
6 Cholesterol 81mg
7 Carbohydrate, by difference 18.509 N
8 Total dietary fiber 1.00g v
Servings: 4 (" Calculate )

" Notes | Calculated ]
(_Previous ) ( Next ) [ Cancel .




3 Creating and Editing Wine Notes

This section describes creating and editing your wine notes.

Creating New Wine Notes

To create a new wine note, choose File > New > Wine Note ({*-3-W). This will create a
new empty wine note in the currently selected list, provided it is editable and can con-
tain wine notes.

Editing Your Wine Notes
You can edit and view notes simply by double-clicking on one in a list or by selecting
something in your recipe box and choosing File > Get Info.

The Info Tab

eno Layer Cake Malbec

[ Info Tasting Notes " Winemaker's Notes  Label ~ Cellar Info

Style - The _
wine style, like Winery: {Layer Cake —
||ght, medium, Name: Layer Cake Malbec E]
full-bodied, Region: South America M
etC' Subregion: Argentina E]
Type _ The Vintage: 2008

wine type, Wine style: . : -]

such as Red:

Cabernet Wine type: Red + Other Red Wine

Sauvignon. Keywords:

Keywords -

Enter any

keywords or

text that you’d

like associ-

ated with a

wine note. Previous Next " Cancel




The Tasting Notes Tab

eno Layer Cake Malbec

Rating -A I’ating ! Info | Tasting Notes = Winemaker's Notes  Label  Cellar Info !
of how much
you enjoyed the
wine.

Enter what you or wine reviewers liked about this wine My rating: ' No rating ?

Tasting Notes -
Any notes or
thoughts that
you had about
the wine after
tasting it.

( Previous ) [ Next ~ Cancel oK




The Winemaker’s Notes Tab

Winemaker

Notes - Notes

from the wi-
nemaker
about their
product.

Winemaker
URL - The
web address
of the wine-
maker.

Mo Layer Cake Malbec

" Info  Tasting Notes | Winemaker's Notes = Label  Cellar Info

Enter any notes from the winemaker for this wine

Pure, rich and very elegant; a powerhouse of lush black fruit, silky cocoa, black spice and
cream, wrapped around blackberry, cherry and ripe plum. Layered and complex with a
nose to linger over, a finish that never ends. Sweet anise, hints of tobacco, black
chocolate, more cherries and exotic spices, layers of jam. This wine will stand and
perform anytime you think of a Cabernet and want something just a little more exotic.
Born at the base of the Andes and fed by the purest spring waters...| love this wine.

critical acclaim:
"Dense purple-colored with notes of blackberry, earth, roasted meats, and a hint of
barbecue spice, this wine exhibits great fruit, delicious, full-bodied texture, silky tannins,

purchased for $15. It should drink nicely for at least 2-3 years. "

91 Points - The Wine Advocate

Winemaker URL: Enter the winemaker's URL

4 . p 4 N\ £ -~ 1. ) "
[ Previous [ Next ) [ Cancel OK




The Label Tab

o N O Layer Cake Malbec

_Info  Tasting Notes  Winemaker's Notes | Label ' Cellar Info

Image Well -
Displays the

primary image —
for the recipe. —
You can drag LAYER CAKE

and drop an i 9 Reset
image to this s Open

Drag a picture of the wine label into the box below

Crop

areato MALBE
change the \
picture, or se-
lect it and

choose Edit >
Paste. = (P

(4

Crop Box -

Dragging this

box around

and pressing

the “Crop” _Previous ) ( Next " Cancel
button allows

you to save

only part of

the image as

the primary image for the recipe.

Clear - Clears the current picture, making it so that the recipe no longer has a pic-
ture.

Crop - Uses the area surrounded by the “Crop box” to specify a smaller, more fo-
cused version of an image as the primary image.

Reset - Resets a cropped image to the original version.
Open - Allows an image for the recipe to be opened from your computer’s disk drive.

Size slider - Changes the size of the crop box.



The Cellar Info Tab

Purchase
Location -
Displays the
place you
bought the
wine.

Purchase
Date - dis-
plays the date
you pur-
chased the
wine.

Maturation
Date - dis-
plays the date
the wine
should be
“ready”.

Date Opened
- records the
date you
opened the
bottle.

Layer Cake Malbec

Info Tasting Notes ]

Winemaker's Notes  Label

Cellar Info |

Purchase location:
Purchase date:
Date opened:

Number on hand: 0

_ Previous 'v Next

Maturation date:

Price: $ 0.00

Cancel

Number On Hand - displays the number of bottles in your collection.

Price - records the price you paid for the bottle.



Creating and Editing Cooking Notes

Creating and editing your cooking notes.

Creating New Cooking Notes

To create a new cooking note, choose File > New > Cooking Note ({+-3-N). This will
create a new empty cooking note in the currently selected list, provided it is editable and
can contain cooking notes.

Editing Your Notes
You can edit and view notes simply by double-clicking on one in a list or by selecting
something in your recipe box and choosing File > Get Info.

The Info Tab

10 Quick Tips For Stir Fry Cooking

[ Info  Picture
Tltle - d|S' Title: 10 Quick Tips For Stir Fry Cooking
plays the
Source: TipNut.com 3

name of the

Keywords:
note.

Note text: 1. Stir frying is a fast way to cook but it’s the prep work that can take a lot of time. s

Solve this problem by prepping what you can the night before. Wash, chop & store

Sou rce - re- food items in airtight containers, meat and vegetables separate, and refrigerate

overnight.

cords where
you found the

2. For best results use fresh vegetables cut in even, uniform pieces. You can use
frozen too, but fresh typically gives better results. If the prep work discourages you,

don’t feel bad about buying prepackaged bags of cut fresh veggies-you're

reCIpe' preparing good healthy food and if that means paying a bit extra for shortcuts, | say
go for it.
Keywords - 3. Cut meats in bite size, uniform sizes or sliced thin. If your meat is cut in chunks
that are too big, chances are it will be dry by the time it's fully cooked. "/
an area for

4. Choose lean cuts of meat and trim fat so that there isn't much grease added to

free-form text the dish.

entry which
will associate
with the recipe
and facilitate
easier
searches.

Note Text -
records any
info or cooking
tips, or tricks.

5. Have all your meat and vegetables prepped before you start cooking. Arrange all
ingredients in piles on a large cutting board or in individual bowls and placed within
reach of the stove. Have your seasonings and sauces at hand too. Successful stir
frying relies on fast paced cooking, be ready.

6. Preheat the wok or pan and oil before adding food. If your oil starts to smoke, it's 4
too hot. Pour out the oil, clean the wok and start again. Heat is very important with v

Next " Cancel |




The Picture Tab

0o 10 Quick Tips For Stir Fry Cooking
Info | Picture |
Image We" - Drag a picture into the box below
Displays the
primary image peGlearss

for the recipe. _Crop
You can drag
and drop an
image to this
area to change
the picture, or
select it and

choose Edit >
Paste. s Pr—

" Reset
o5&t

Open

Crop Box -

Dragging this

box around and

pressing the

“Crop” button

allows you to " Next " Cancel
save only part

of the image as
the primary im-
age for the recipe.

Clear - Clears the current picture, making it so that the recipe no longer has a pic-
ture.

Crop - Uses the area surrounded by the “Crop box” to specify a smaller, more fo-
cused version of an image as the primary image.

Reset - Resets a cropped image to the original version.
Open - Allows an image for the recipe to be opened from your computer’s disk drive.

Size slider - Changes the size of the crop box.



Finding Things in MacGourmet

Finding recipes and notes in your MacGourmet database.

There are a variety of ways to find things in MacGourmet. You can quickly filter on cer-
tain fields, or all fields in your recipe box using the Search Field. You can search for
recipes, wine notes and cooking notes using the basic search functionality. You can
create Smart Lists that search for items based on criteria you specify: lists that keep
themselves updated as you add and delete items. You can search for recipes based on
ingredients you have and ingredients you do not have. Finally, you can do "Potluck"
searches that return random selections from your recipe collection. This is great if you
can't decide what to make!

The SearCh Fleld & Q- chicken
The search field is found Q- chicken e ihleics ,
on the toolbar of your .|V AllFields h ' ggteggw bl ten Puffs with Cucumber |
. . | irection Labe
recipe box and your list Category 0 ! Direction Text
views. It allows you to s ‘ ::fgored.em e
i i Info " L
pick a f_|eld to search on A | Keywords
and quickly filter the se- Keywords 1 Name
lected list based on i | gats extan MarbefRe Chicken
whatever you type into e | Source
. . ource 7 Summary
this field. Summary | Yield tken Carnivale
Rield ‘ml Source: Nati

Finding Recipes, Wine Notes and Cooking Notes

Basic search allows you to search for recipes, wine notes and cooking notes using the
fields that correspond to each of those items. For instance, you can search for recipes
using name, keywords, source, etc. You can search for wine notes using vintage, the
region or comments in a winemaker's note. When you search, your results are dis-
played in the “Find Results” list in your recipe box. Your find results will be saved for
your current MacGourmet session, but quitting the application and restarting it later will
clear the “Find Results” list, so that it does not get too cluttered with old searches.



Tip: You can move the cursor to the search field by press-
ing \_36F (option-36-F).

Finding Recipes Using “Cupboard Find”

Cupboard Find is an easy and quick way to find recipes based on ingredients you have
and ingredients you do not have. For instance, the screenshot below shows a recipe
search that calls for chicken and potatoes, but not garlic, because you don’t have any
garlic. When your search is complete, your results are displayed in the Find Results list
of your recipe box.

To display the Cupboard Find window:
Choose Edit > Find > Cupboard Find... (You can also press 3 -F).

Cupboard Find

Match the following:

| I have v chicken O O
['I have % potatoes Q O
(Idonothave 4] [garlic 0

[JLimitto 20 items selected by [ — ﬂ

€ Cancel>) G
Cancel Search

—

Creating and Using Smart Lists

Let MacGourmet create recipe and note lists for you automatically with Smart Lists.
Simply specify your criteria — like recipes you have prepared or recipes with a rating
greater than 3 — and MacGourmet will do the rest. MacGourmet finds the items that
match the things you specify and creates a list that updates itself automatically.

If you were to create a Smart List for recipes, using the values shown below, a new list
would be created for you that displayed recipes that you have prepared with a rating
that is greater than 3. As you marked more recipes as prepared, and rated others, this
list would be updated to reflect these changes, provided you had the "Live updating"
box checked. Checking the “Limit to” check box would allow the Smart list to show only
20 of the recipes in the database that matched your list settings instead of all of them.



database changes, adding more and more lists can slow response
times in large databases. Large databases will respond most quickly
when there are fewer lists that need updating.

@ Note: Because Smart Lists are updated each time something in the

To create a new smart recipe list:
1. Click on the view that holds all of your lists.

2. Choose File > New > Smart Recipe List. You can also right-click (or ctrl-click for one
button mouse users) on the view that holds all of your lists and choose New > Smart

Recipe List in the menu that pops up.

3. Anew list will be added, which you can rename by double clicking on it. To edit a list,
select it and choose Edit > Modify Smart List. You can also select it and right-click
(or ctrl-click for one button mouse users) on it to display a menu, from which you can

then choose “Modify Smart List.”

New Smart Recipe List

Name: Best Recipes that I've Prepared

™ Match [ any 1'% of the following conditions:
| Has Been Prepared ﬂ is T] yes ﬂ O 0
| Rating ?] is greater than T] * %k ﬂ G o

[JLimitto 20 items selected by | - &

le Live updating

N

Doing a Potluck Find

Can't decide on what to make? Not a problem. Potluck Find is a fun way to search for 5

random recipes from your collection. To do a new Potluck Find:

Choose Edit > Find > Potluck Find.

Potluck Find can be used as often as you want, returning a new, different list of recipes

each time you use it.

Finding Recipes, Wine Notes and Cooking Notes

Search for each item type by selecting the appropriate command from the Find menu.



To find recipes:
Choose Edit > Find > Find Recipes..., or press ~ 3R (ctrl-3-R).

To find wine notes:
Choose Edit > Find > Find Wine Notes..., or press ~3W (ctrl-3-W).

To find cooking notes:
Choose Edit > Find > Find Cooking Notes..., or press ~ 3R (ctrl-3-N).

When you use any of these commands, a Find window appropriate for the type of item
you are searching for will be displayed, so that only the information appropriate to the
type of item will be available for your search.

You can also search your library for potential duplicate recipes. Find Duplicates looks
at the directions of each of your recipes and compares them to those of all of your other
recipes to see if there are any that might be the same. The ones that look like duplicates
are returned in a Find result, and added to the Find Results list in your recipe box.

To find duplicate recipes:
Choose Edit > Find > Find Duplicates

Creating Smart Lists from Find Results
You can easily turn your find results into smart lists:

1. Select the Find result in the list
2. Choose File > New > Smart List From Find, to turn it into a Smart List.

This will create a new Smart List that uses the criteria in the selected Find result.



Importing and Exporting

Importing and exporting your information.
MacGourmet provides a variety of ways to get information into and out of your recipe
box.

item in the Services menu, try copying MacGourmet to the system Ap-
plications folder. Also, try logging out, and rebooting if that still doesn'’t
work. In rare cases you might have to reboot twice.

@ Note: If you do not see the “Make MacGourmet Text Clipping” menu

If you're using Mac OS X 10.6 (Snow Leopard) please see Appendix B
for information on configuring Services.

Using the MacGourmet Clipping Service

Getting recipes
. d Safari File Edit View History Bookmarks Window Help
into MacGourmet

iS aS easy aS @ ‘nﬁ 00 Strawberry Mascarpone Tart with Port Glaze Recipe at Epicurious.com

\
New Delete Gel [ « [ » | [ + [[3 ntp://www.epicurious.com/recipes/food/views/Strawberry-Mascarpone-Tart-with-po [l & | (Q- Google

1-2-3' LIBRARY; | OO # Apple Yahoo! GoogleMaps YouTube Wikipedia News (71)v Popularv

] e |
Y vores Strawberry Mascarpone Tart with Py -

) save to shopping list
1. Go to your fa- sy POIt Glaze

; i wed RN
vorite recipe
Web Slte In Rﬁ“zl‘ppings recipe  reviews (52) photo  video  mynotes find out more
yield: Makes 8 servings i 0 I

your web ) rers M, | aciv ime 30 i e

o % total time: 2 1/2 hr (includes cooling) ;}“,’)“";9

— _Find Resu y e
browser and b v i

| lastimpo ripe strawberries drizzled with Port glaze top a luxurious
select the text
of a recipe. o

J— no-bake mascarpone... more >
B rash
main ingredients

Hint: It’s often B et ingredients =

=
GHIRARDELLL

[ oo e What s your favorite kind of German
H H N type 2
easier to clip i sauseest
[ Aoseizer 11/4 cups all-purpose flour O Bratwuret
from a “Print” 3 tablespoons granulated sugar O Bratwurs
m Beverage] Rounded 1/4 teaspoon salt see all about: O Bockwurst
; tablespoons unsalted butter, cut into 1/2-inch pieces Baking, Entertaining -~ .
version of a -4 B O Knockwurst
rge egg yolk
. . 1/2 teaspoon pure vanilla extract
r 60lpe, WhICh l] Main DRy 1/2 teaspoon fresh lemon juice e ==
. 3 tablespoons cold water
will usually I s B
. ~ For filling:
dlsp’ay a rec- 11/2 pounds strawberries (about 1 1/2 quarts), trimmed and halved lengthwise
1/3 cup granulated sugar —

ipe WithOUt 3/4 cup ruby Port .

1 pound mascarpone (about 2 cups)

ads and Web 1/4 cup confectioners sugar

site naviga-
tion.



2. With the text of the recipe selected, and your browser the front-most application, se-
lect "Clip Recipe" from the Safari Services menu, or press {+ 3M (shift-§-M).

File Edit View History Bookmarks Window Help

About Safari
Safari Extensions Gallery

Doing this adds a
text clipping of the
recipe to the Clip-
pings list in your
Recipe Box.

| MacCGourmet - Recipe Box

Strawberry Mascarpone Tart with Port Gl
@ Report Bugs to Apple... Lo > "

New
Lisr,  Preferences... 38,

= v Block Pop-Up Windows {8K

w.epicurious.com/recipes/food/views/Strawberry-Mascarpone-T
’Soogle Maps YouTube Wikipedia News (71)v Popularv

Private Browsing... . B
B/ Reser safari..! Mascarpone Tart with g
-1 Empty Cache... X #E
o & Clip Recipe 4 8M
i i % Import Recipe from Web Page {+30
Hide Safari _%H Make New Sticky Note oRY
re¢  Hide Others X #H
Show All searching & Look Up in Dictionary |
& Search With Google a#L
Quit Safari R
€ ey Wessaging (& New Email With Selection 8ax
& rw‘, & New Note With Selection
-\ Find Resg [ Services Preferences...
: Last Impg ripe strawberries drizzled with Port glaze top a luxurious
—— no-bake mascarpone... more »
V& sk e
at i
MY LISTS :
mai
l@ Recipes || : s X Len
ingredients o

Safari, Camino, and Opera, and the latest versions of Firefox all
support the Services menu, but older versions of Firefox, iCab,
Microsoft's Internet Explorer, and Google’s Chrome currently do
not.

@ Note: Not all web browsers support the Services menu. Apple's




Double click
your new clip-
ping to bring up
the Recipe Im-
port Assistant.
Copy or drag
the text from
the left text
area into the
appropriate
fields and text
areas on the
right. Make any
corrections or
modifications
you desire. Text
can also be
copied to import
fields by select-
ing text in the

area one the left hand side of the assistant and choosing the desired target from the
popup menu below the top text area, and pressing the Set button. Alternatively, each

® 0O Recipe Import Assistant

(C] (31 Name B

Published: August 27, 2010
RECOMMEND

TWITTER

E-MAIL

SEND TO PHONE

PRINT

REPRINTS

SHARE

Time: About 1 1/2 hours
Related

The Minimalist: Grill That Dough, Stack That Bread (September 1, 2010)

Yield: 8 breads.

Name: Grilled Lebanese Flatbread

Keywords:

Servings: Course: [ — =]

Yield

Categories
Modify categories Q

v | Category

) £ 30 Minute

(] = Baked Goods

O £ Basic

O] & Beef

Preparation Times

Type

{Cintro (58] | Notes (369]  Nutrition (360] |

Ingredients [385]
2 teaspoons salt
1 teaspoon sugar
1 tablespoon instant yeast
3 cups all-purpose flour
Extra virgin olive oil as needed

Create Steps (V]

1. Whisk together the salt, sugar, yeast and 1 cup warm water in a large
bowl. Let the mixture sit until it begins to froth, about 5 minutes, then add the U
flour and mix until well combined. (If the dough is very dry, add more warm
water a tablespoon at a time to moisten it) Cover and let rise somewhere

warm for about an hour.

2. Meanwhile, prepare a grill; the heat should be medium-high and the rack 4
about 4 inches from the fire. When the dough has puffed up, transferittoa v

Show Preview | | Cancel ||

Save

menu item has an associated keyboard shortcut.



Before committing your new recipe, you can see what it will look like when it's imported
in the import
preview. eno

(9 hup:s picuriou: d kles-360757 %1 Name

Recipe Import Assistant

™ Name:  Triple-Beef Cheeseburgers with Spiced Ketchup and Red Vir

Source: |Bon Appétit =) infor hep:/ fweww.epict
Tf] o ];. SR :_nf At the restaurant, the burgers are - —
ple-oee served on house-made buns with celery root slaw. For both

(SHEESEL rgers yWitf) recipes, go to bonappetit.com. Servings:

Other ways to
make clippings
In addition to us-

&

Course: [ - 2} g.

Jplcad fatchug and | Back to the grind: To make this burger, the
RedVineaar Pickles meats, suet, and marrow must be ground. Categories
s ‘] /i) SgAr i ‘J‘J = There are three different ways to do this.

Modify categories © (Q
. . [=
|ng the SerVICeS 24 Have the butcher grind the meats. Ask your i ,mfowh\:\mute O
butcher to cut all trimmed meats into 3/4- () = Baked Goods
1 e inch pieces, chop the suet and marrow, and grind () = Basic
menu Item to % W everything into 1/16-inch pieces. (] & Beef

create and add
clippings to your

w’ Preparation Times
\5 - . Type Amount Units Amount
=/, Use a meat grinder.
s 9 Active $2 Hours s 0
N ;0 Minutes ;0
o _/J,J Use a food processor. Cut all trimmed meats i o Minutes & O
— i o es

. b into 1/4-inch pieces. Chop the suet and
reC|pe OX, yOU 1 % Ibs. well-chilled beef marrow. Freeze until partially frozen. Working in U {Cintro (8] | Notes [363] _ Nurition (2£0]
brisket, trimmed of excess batches and using on/off turns, grind into 1/16- Atthe restaurant, the burgers are
can also cre ate fat and sinew inch pieces. served on house-made buns with celery root slaw. For both recipes, go to
) bonappetit.com.
1 % lbs. well-chilled boneless
—

clippings by ei-
ther dragging and

dropping text

short ribs, trimmed of
excess fat and sinew

1 % Ibs. well-chilled hanger
steak, skirt steak, or carne
asada meat, trimmed of
excess fat and sinew

5 ounces well-chilled beef suet

. Combine all ground meats, beef suet, and
bone marrow in large bowl and mix lightly
with fork. Add miso mixture and stir lightly just
to incorporate (do not overmix). Divide meat
mixture into 8 equal portions. Form each portion
into scant 4-inch-diameter patty. Sprinkle both
sides of patties generously with salt and pepper.

Ingredients [35)
1 1/4 pounds well-chilled beef brisket, trimmed of excess fat and sinew
1 1/4 pounds well-chilled boneless short ribs, trimmed of excess fat and O
sinew

meat, trimmed of excess fat and sinew

Directions [3£6] Create Steps (V]
Back 1o the grind: To make this burger, the meats, suet, and marrow
must be ground. There are three different ways to do this. 0

3 ounces well-chilled beef bone ,
marrow 64 Brush 2 large skillets with oil; heat over
medium-high heat. Add 4 burgers to each
skillet; cook 3 minutes. Turn burgers over. Cook
2 minutes; top with cheese and cook 30 seconds
to 1 minute longer for medium-rare. Remove

from another ap-
plication to the 2 abesoonsrd o mitd
Clippings list, or I
by copying text

from another ap-

plication, select-

ing the clippings list in MacGourmet and choosing Edit > Paste. Once you’ve made a
clipping, you can import it using the Assistant, the same as you would a web clipping,
which is described above.

Have the butcher grind the meats. Ask your butcher to cut all trimmed
meats into 3/4-inch pieces, chop the suet and marrow, and grind
*  everything into 1/16-inch pieces.

Hide Preview | [ Cancel |[ save |

Using the MacGourmet Recipe Web Page Import Service
MacGourmet makes it super easy to import recipes from certain, supported web sites
including allrecipes.com, epicurious.com, foodnetwork.com, williams-sonoma.com and
food.yahoo.com.

1. Go to the recipe page on your favorite, supported web site. Note that you have to go
to one of their standard recipe pages for the importers to work. Recipes on featured
pages, special pages, etc. are not usually supported by the importer.

2. Select the entire URL in the address bar of your web browser.
3. Choose Safari > Services > Import Recipe From Web Page, or press {+ 30

4. After a moment, a Recipe Import Assistant window (described above) appears with
all of the recipe information already filled in. Verify the information is correct, make
any desired changes, and press the Save button. Note: Occasionally, because of the
many variations of information, the information is not retrieved in its entirety. When
this happens, you can still make a web clipping and import the recipe that way.



Note: MacGourmet site
plugins use web page
“scraping” to get recipe
information. Recipe web
sites tend to change their
code often, and this some-
times breaks the web
page import service for
that site. If this happens,
first, check to make sure
that you are using the lat-
est version of MacGour-
met Deluxe. If you are,
sending the URL to sup-
port helps us track any
changes to the site.

[ YaYe)

Recipe Import Assistant

© ,

%1 Name B

Triple-Beef Cheeseburgers with
Spiced Ketchup and Red Vinegar
Pickles

Bon Appétit | September 2010
by chef-owner Tony Maws
Craigie on Main in Cambridge, MA

recipe | reviews (15) = photo | my notes

yield: Makes 8
active time: 2 hours

making ketchup and pickles)

buns with celery root slaw. For both recipes, goto
3] enlarge image ‘bonappetit.com.

ingredients

11/4 pounds well-chilled beef brisket, trimmed of excess fat and sinew

11/4 pounds well-chilled boneless short ribs, trimmed of excess fat and sinew

total time: 10 hours 30 minutes (includes time for

Atthe restaurant, the burgers are served on house-made

5] save to shopping list

user rating
8% would mal

[0 see all about:

11/4 pounds well-chilled hanger steak, skirt steak, or carne asada meat, trimmed Entertaining

of excess fat and sinew
5 ounces well-chilled beef suet

3 ounces well-chilled beef bone marrow

2 tablespoons red miso mixed with 1/4 cup water until smooth
Olive oil (for brushing)

8 largeslices sharp cheddar cheese

8 large sesame sced buns, halved

8 tomato slices

1] food dictionary

[ cooking videos

Name: | Triple-Beef Cheeseburgers with Spiced Ketchup and Red Vit

Source: |Bon Appétit ) Info: [http:/ fwww.epict

Keywords:

Servings:

Yield: |Makes 8

|| categories

|| v category

() 30 Minute 0
o () & Baked Goods
O % Basic
() % Beef
Preparation Times
Type Amount Units
Actis 2 Mi
o M
Bl Mi
o Minutes

in
Intro (388] | Notes (%3] __Nutrition (320] |

Atthe restaurant, the burgers are
served on house-made buns with celery root slaw. For both recipes, go to
bonappetit.com

Ingredients [35)

1 1/4 pounds well-chilled beef brisket, trimmed of excess fat and sinew
1 1/4 pounds well-chilled boneless short ibs, trimmed of excess fatand ()
sinew

meat, trimmed of excess fat and sinew

Directions [%6] Create Steps (V]

Back o the grind:
‘To make this burger, the meats, suet, and marrow must be ground. 0
There are three different ways to do this.

“ 1 Have the butcher grind the meats. Ask your butcher to cut all trimmed
7 meats into 3/4-inch pieces, chop the suet and marrow, and grind L

everything into 1/16-inch pieces.

Show Preview | [

Cancel [ Save |,

While waiting for a fix, you can still import a recipe using the recipe clipping service.

2

MacGourmet imports files saved in the following formats:

MasterCook Text, MasterCook MXP, MasterCook MX2, Master-
Cook Mac, Meal-Master, Cook’n text, RecipeML, and Yum XML

Using File Import and Export

You can choose to import existing files in various formats, described below:



Importing Recipes:
The image below shows a MasterCook import file selected.

While you should OO0 Import
make sure that you (<7») (:20=0 @) (G5 Recipes BIC
select the correct file _
. DEVICES Name A Date Modified

format fOI’ yOUI‘ !mport, Appetizer_l.mxp 9/15/10
MacGourmet will ver- AR
ify that the file you se- " iaces Appetizer_3.mxp 10/25/06

P'{ Desktop Appetizer_4.mxp 10/25/06 |
lected matches the £ joeuser Appetizer_5.mxp 9/15/10 !
selected format be- 7\ Applications Appetizer_6.mxp onsjo ||
fore your import " Documents Appetizer_7.mxp 9/15/10
starts. e e Appetizer_8.mxp 9/15/10

Appetizer_9.mxp 9/15/10 )1
To import Yum XML MEDIA . GRILL_1.MXP 6/6/02 v
files:
Format of file to import: | MasterCook MXP ﬂ

1. Choose File > Ex-
port All Recipes >
As XML Text...

(" Cancel ) (Import )

2. Save the file to your
hard drive.

3. Using MacGourmet, choose File > Import...

4. Choose the XML file you created, and select Yum XML for the format of the file to
import.

To import Cook’n text files:
1. Export from Cook’n using their text-based format.
2. Using MacGourmet, choose File > Import...

3. Choose the text file you created, and select Cook’n for the format of the file to im-
port.

To import Recipe ML, MasterCook MXP, MasterCook MX2, and Meal-Master files:

1. To export from a PC based application: select the recipes and export them using one
of the text-based formats that matches one of the available importers.

2. Using MacGourmet, choose File > Import...



3. Choose the file you want to import and choose the appropriate file format, Reci-
peML, MasterCook MXP, MasterCook MX2 or Meal-Master.

intosh you need to take the collections files and convert them to

@ Hint: To import recipe collections from MasterCook 4.06 for Mac-
MasterCook export files

To import MasterCook Mac files:
1. You need to open a collection, say "15-minute Meals"

2. Go to the index, and select all of the recipes, or just the recipes that you want to ex-
port.

3. Select the "Export Selected Recipe(s)" menu item from the Recipe menu, and
choose the "Mac Format" menu item in the save dialog.

This will create a file that is in the correct format for import into MacGourmet, a Master-
Cook Mac file. After saving the file as a "Mac Format" file, you can then import that file
into MacGourmet.

You can also drag and drop an import file into your Recipe Box! Just select an import file
in the Finder and drag it into one of your lists, or onto one of your lists. That's all there is
to it.

Once imported, your new items can be found in both your appropriate "My" list, and in
your "Last Import" list.

Importing from other Mac Applications

In addition to importing from some of the older PC-based apps, MacGourmet can also
import from many Mac recipe applications. Doing this just requires the installation of an
optional plug-in, which you can do using the Plug-in Manager. For details please see
Appendix C. Instructions for using each plug-in will be displayed when the importer is
selected in the manager, once it’s been installed.

Exporting Recipes and Notes
Exporting items is as easy as importing them. You can export recipes in a variety of
formats, described below:

MacGourmet Export Files
The MacGourmet file export types include three different ways to export both text and
binary versions of recipes, wine notes and notes.



When you choose to export MacGourmet files, any embedded images will be saved in a
format that is smaller and faster to import later. The MacGourmet Text format is useful
when putting your export files on a web site or sending them through email. In the text
version of the format, any embedded images are converted to text, making them easier
to share across different mail and web servers, but also making them larger. Both for-
mats are compatible with MacGourmet 2 and MacGourmet 3.

If you want to create smaller export files optimized for MacGourmet 3, just choose the
MacGourmet 3 file export format.

iPod Notes (for older non-iOS iPods)

1.

Choose the list or set of recipes in your recipe box that you’d like to export to your
iPod.

Choose File > Export... and choose iPod Note as the format.

Choose the location to save your recipes. A folder containing your recipes will be
created in this location. Note: if you want to group your recipes in sublists on your
iPod, create and choose to export a list in your recipe box that has sublists.

Connect your iPod to your Mac, making sure that “Enable disk use” in Settings is
checked when you inspect your iPod in iTunes.

Drag the folder that was created when you exported to the Notes folder on your
iPod, then disconnect it.

You should now be able to browse your recipes as iPod notes.



Text and Rich Text

1. Choose the list or set of recipes in your recipe box that you’d like to export.
2. Choose File > Export... and choose either Text File or RTF File as the format.
MasterCook, MasterCook Mac and Meal-Master

1. Choose the list or set of recipes in your recipe box that you’d like to export.

2. Choose File > Export... and choose MasterCook MXP, MasterCook MX2, Master-
Cook Mac or Meal-Master as the format.

Note that you can only export recipes when a format other than one of the MacGourmet
formats is selected. Wine and general notes will be ignored.

Creating text versions of your recipes and notes

Additionally, you can select one or more items and choose Edit > Copy. Doing this will
place text versions of the selected items into the Mac OS X Pasteboard, letting you then
paste the text into other applications like Mail, TextEdit, Entourage, etc.

Exporting the names of items in a list

To export the names of all of the items in one of your recipe box lists, select the list, and
choose Edit > Copy. This will add a text-based list of all of the item names in the list to
your pasteboard, which you can then paste into any application you’d like.



7 Publishing Your Recipes and Notes to the Web

Publishing to the web.

MacGourmet allows you to publish
your recipes, wine notes and gen-

eral notes to the web, or to your

local file system. This allows you to

easily share what you've created,
entered, etc. with others. Create
and modify web site publications
by going to the Publish panel in
Preferences, and selecting the
Sites tab.

Publishing Your Recipes
to Your Apple .Mac Ac-

count
MacGourmet allows you to easily
publish recipes, wine notes and

notes to your Apple .Mac account.

To create a new publication:
Click the Add button.

A sheet appears.

00 Preferences

General

-

Publish

< () @

Advanced Update iPhone

0

Websites

Title Publish Folder Type

Web/Sites/M Recipes| MobileMe r

Selected site url: http://web.me.com/changeme/MyRecipes

ol oo




Title - This field

lets you specify YOO Preferences
the name of the o
. L . ala) B 9 O3 ﬁxa‘ %
publication. This [—J b / &
name is used General | Publish | Advanced Update iPhone
both for the publi-
cation's entry in Title: ' My Favorite Recipes
the Publish Summary:
menu, and as the =
:gle,dljplayed Onf Server Type: _W $ ! Reveal in Finder
€ Index page o
your pUblication, Server: http://web.me.com/

Summary - This Website URL: ' http://web.me.com/joeuser/MyRecipes

field allows you to User Name:
specify a brief

summary for your Password:
recipe and notes
sites.

Publish folder: Web/Sites/MyRecipes

|| Create export files for published items

Server Type -
This pop up Template: ‘
menu lets you

pick which type of
server to write
your data to. Cur- Style: | Default 2
ﬁgg?{eAN?g’les ( Cancel ) € 0K )
WebDAYV, and
Local disk are of-
fered.

%‘ﬂ

L

Bookish v
! |

i
.|

Server - This text
field specifies the address of the server to connect to. For MobileMe this value is fixed.

Website URL - This field is used to specify the base URL for your recipe site. This URL
is the specification of how the user will get to your web site. You can change this to any-
thing you want, but it will also get updated automatically for you as well, using informa-
tion inserted into other fields. For MobileMe you will usually want to use the default
value.

Publish Folder - This text field specifies the location on the server or file system where
your files should be written. Note that when using MobileMe, that the location Apple
specifies is "Web/Sites/YourSiteName" so while you can specify anything you want, the
suggested location starts with "Sites" followed by the name of a folder that will contain
your site.



Create export files for published items - Checkbox that allows you to create
MacGourmet export files as part of your publication, so that importing your recipes by
other users can be as simple as just dragging the image of an export file from a web

page into MacGourmet.

Finally, the Template and Style pop up menus allow you to pick one of the included

MacGourmet themes for your publication.

After creating the specification for your
publication, publish it by choosing File >
Publish.

The Publish menu contains your publica-
tions, listed by their titles. Selecting a
publication from the menu will create all
of the files necessary for your site, in the
location you specified. Once the publica-
tion is complete, access it using the URL
displayed in the field labeled "This site's
address is:" when your publication is se-
lected in the Publish preferences table.

& MacGourmet il Edit View Tools Window Help
e N O New > MacGot

@ Import...
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New Delete Get Info

Recipes Add Web Site...
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_/ Notes

= Close 8BW
Shopping Lists
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‘%. Wine Notes |
Page Setup... €8P '
RECENT Print... #P
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Q ’ Featured dg
| ———
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™ Last Import
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: It &;\ | Source: Gourmet




The Lists Editor

Modifying and searching categories, equipment, ingredients, and

more.

The Lists Editor allows you to view
and edit most of the information in
your database.

The lists editor has 4 sections, reci-
pes, wine notes, cooking notes, and
shopping lists. Each section has a
popup menu that displays fields that
can be browsed and edited. When a
field in the popup is selected, the
middle area of the browser changes
to display all of the information as-
sociated with the selected field.

Fields marked with a & are user
created and can be changed, or de-
leted.

Fields marked with a == are system
created values that can be changed
or deleted.

Fields marked with a == are locked
and can’t be changed.

To change a value, double-click on
it in the table, change the value and
press Return to finish.

You are also able to see what items

®Oo Lists Editor

2‘2‘3‘.‘1 zﬁ —— ’

Cooking Notes Wine Notes Shopping Lists

Recipes

Categories _3]

o e Q Search 9

= Baked Goods

= Beverages

Breakfast
= Brownies

— Burgers

- Cakes

— Candy

= Cheesecakes
— Chicken

= Chili

b h[n [

Used By
Belize Beef On Spiced Potatoes
Caesar Salad Beef Burgers On Garlic Crostini
Cumin-crusted Beef Steaks with Orange-olive Relish
Oriental Express Beef Lettuce Wraps
Pan-seared "prime" Rib of Beef with Chipotle Butter
Popper Beef Burgers
Tuscany Beef & Spinach

OCOC0C0O000O

Used by 8 recipes y

use each value in the middle table by selecting something. This updates the “Used By”
table at the bottom of the library browser with any items that use the selected value. To
go to the item in your recipe box, double-click on the item in the “Used By” table.

Note: some lists, like categories, you can directly modify, and some, like Ingredient De-

scriptions, are built from the information you entered into your database. Because of
this, items in a list like “Ingredient Descriptions” can only be “deleted” by removing the

52



values from any items that are using them. If you change one of these values in the
middle table, all of the items that use the value will be updated with the new value.
When nothing uses a value, it is removed from the list.

should be exercised when using it to modify your information.
Make sure you check your changes before pressing “Yes” when
you are asked to confirm your change.

@ NOTE: The Library Browser is a VERY powerful tool and caution




\/ Making Relationships Between ltems

Linking your recipes and notes.

Making Links Using the Relationship Manager

MacGourmet features a tool called the "Relationship Manager" that allows you to make
links between recipes and notes. This allows you to remember recipes that went well
together, wines that went well with recipes, and notes that are useful when preparing
certain recipes.

To make relationships:

1. Select an item in your Recipe Box and bring up the Relationship Manager, from the
Tools menu. Notice that the item shown at the top of the Relationship Manager is the
name of the currently selected item. To keep the selection from changing as you se-
lect items in your recipe box, press the “Lock” checkbox.

2. Next, find an item in one of your recipe box lists that you want to link to the currently
selected item.

3. Once you find it, drag it to the Relationship Manager table. Note that selecting a new
item changes the selected item in the Relationship Manager unless you’ve checked
the lock checkbox. Note: it is possible to drag an item without selecting it by quickly
clicking and dragging the item, in one motion.

4. Drop the item. A new relationship between the selected manager item and the
dropped item is created. This relationship is in both directions, which means, if you
make a relationship between a “Roasted Lemon Chicken” recipe and a “How to roast
a chicken” cooking note, that relationship appears when viewing either item in your
recipe box.

You can always add more relationships. Delete any relationships by selecting the rela-
tionship in the "Related ltems" table of the Relationship Manager when a recipe or note
is selected, and pressing the Delete key.

Double-clicking an item in the relationship manager selects that item in your recipe box.



1 O Creating and Using Shopping Lists

Creating, using and exporting shopping lists.

Creating a Shopping List

MacGourmet allows you easily to create shopping lists.

To create a new shopping list:
1. Select one or more recipes.

2. Next select “Shopping List From Selection” from the File > New menu. You can also
select “Shopping List From Selection” from the “New” contextual menu by right click-
ing or command clicking on a selected recipe.

Additionally, create a new, blank shopping list by selecting the “Shopping List...” item
from the File > New menu when you have your “My Shopping Lists” list selected in your
recipe box.

Alternatively, create a new shopping list by selecting one or more recipes and dragging
and dropping the selection on the “My Shopping Lists” list on the left side of your recipe
box.

Combining Shopping Lists
Two shopping lists can be merged by dragging one shopping list and dropping it onto
another one. When shopping lists are merged, the ingredients in the list are combined.

Editing Your Shopping Lists

Like recipes and wine notes, you can edit and view shopping lists simply by double-
clicking on one in a list. Double-clicking on a shopping list will open the shopping list
editor which allows you to specify the name, and the items for a shopping list. The editor
allows you to also specify fields like aisle and store for each item on your list. The editor
also allows you do add non-recipe items to your list.

To edit values in the editor table, just double-click on the column of the row you’d like to
change. To add or remove a row, just press the appropriate button located above the
table. The button marked with a “+” will add a new row, the button marked with the “-”



will delete the cur-

t I t d ®NO Autumn Chicken Carnivale, Baked Kyoto Chicken with..., Bangkok Beef & Basi
ren rows.
ent selected rows P
@ @ ﬁ ‘ N ‘1‘ List Name: Autumn Chicken Carnivale, Baked Kyoto Chicken with..., Bangkok Be
= H $ Item w | Description Store Aisle
Shopplng LlSt ) water 4+ Baked Kyoto Chicken with ... H
(] vegetable oil + Baked Kyoto Chicken with ... =
COIu m ns (7] thinly sliced red bell pepper strips + Bangkok Beef & Basil
TO h|de and Show () thinly sliced green onion strips (3 x 1/8- ; Bangkok Beef & Basil
. . (7] thinly sliced fresh basil + Bangkok Beef & Basil
COIumnS’ JUSt rlght- "] soy sauce + Baked Kyoto Chicken with ...
CI'Ck (Or Control- # sesame oil 4 Baked Kyoto Chicken with ...
. ] salt + Autumn Chicken Carnivale,.
CIICk) On the table ("] regular or low-sodium teriyaki sauce + Bangkok Beef & Basil
column headers and AT R [ AT ——
("] pepper Baked Kyoto Chicken with .
CheCk Or UnCheCk ("] paprika : Autumn Chicken Carnivale
the CO|UmnS. You = panko + Baked Kyoto Chicken with ... H A
milk » Autumn Chicken Carnivale,... 3 b 4
can also select the e —— > oo
H H H Favorites & Hi
shopping list item oA
B Favorites %) ( Clear Q Filter
table and choose i
. . Item A | Store Aisle Category Qty on Hand Units
View > View Op- pepper : : : :

tions... to change the "o
columns that are

shown or hidden.
( Cancel )

Most of the shopping
list columns are self-
explanatory, how, the column marked with a $ character will display a coupon icon when
displayed for any row that is checked. This is useful when shopping for marking items
on your list that you have coupons for.

Maintaining the Shopping List Favorites & History List

Every shopping list displays a master Favorites list, shown above in the bottom section
of the shopping list editor window. The favorites list is a place to keep often used items,
such as pantry staples, so that they can be quickly added to any shopping list. To add
one or more favorite items to a shopping list, just drag and drop the rows from the favor-
ites list to the shopping list. The favorites list can also be used to store pantry quantities,
if desired as well.

Items in the favorites list are also used to set the aisles, stores and categories for items
whenever a new shopping list is created. For instance, if the favorites list has a row for
“all-purpose flour” and a shopping list gets created that uses this ingredient, the values
for the “all-purpose flour” favorite item are used to fill in the data for this item in the new
shopping list.

Alternatively, if there are no favorites found, existing shopping lists are searched for this
information and the items in a new shopping list are filled in using the values from exist-
ing shopping lists, so it’s also possible to keep a “master” shopping list that is used to fill
in information automatically.
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Exclude - Exclude the selected item from current and future shopping lists.
fz( Useful for removing staples like salt, pepper, etc. from your lists.

\ Find - Search a predefined list of items for things to add to your lists.

'“-”i Add to Favorites - Add the selected item to your list of favorites.

Exporting a Shopping List to Your PDA or to a Text File
MacGourmet lets you easily export your shopping lists to PDAs and to text files. To ex-
port a shopping list, select it in your recipe box. Next choose Export... from the File
menu. Finally choose a name, location and format for your exported shopping list.

MacGourmet currently supports HandyShopper and SplashShopper, and plain text ex-
port formats.
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H Printing Your Recipes and Notes

This chapter describes how to print from MacGourmet.
MacGourmet offers you many printing options. You can print one item, or many items.
You can print one item per page, or many to a page.

To print, select one or

800 Print
many items in your recipe M
box and press the Print
toolbar item, or select Ingredients

Print... from the File menu.
The Print window displays
The Print window allows

3 Ibs. chicken thighs, skin removed (about 8)
Y4 cup hoisin sauce

Y4 cup honey

Va4 cur
2 tablespoons orange juice

y sauce

4 cloves garlic, minced
2 chopped green onion
n grated fresh ginger

you to choose the printing
template and gives you an Yo toapoon apenne pepper
approximate preview of .
your recipes or items when
printed.

Method

1. Inlarge sealable plastic bag, mix together hoisin sauce, honey, soy sauce, orange juice, garlic, green
onion, ginger and cayenne pepper.

Note: this view is only ap-
proximate. To really see
what your print out looks
like, press the “Print” but-

2, Add chicken thighs and marinate at least 1 hour in refrigerator. Remove chicken and place marinade
in small saucepan over medium high heat; boil 2 minutes.

Print Options

Theme: | Garamond I
Style: | Color |

( Set Margins )

Print one item per page ||

ton at the bOttom Of the Description: A clean, simple colorful template Font Size: e
Print window, which dis- _
plays the Print Settings N

sheet, and press the “Pre-
view” button at the bottom-left of the sheet.

&

To print each of your selected recipes on a separate page, check the “Print one item per
page” check box.

Note: You can only print one type of item at a time. This means that if
you are in your recipe list, you can select as many recipes as you want
and print them. However, if you are in a user list, you can only select
multiple items of the same type.

To change the print margins, press the “Set Margins” button. A sheet appears that al-
lows you to set the top, bottom, left and right margins.

Increase the size of the text by moving the “Font Size” slider to the right; moving it to the
left reduces the font size.
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Nutritional Analysis

Analyzing Nutrition

About MacGourmet Nutritional Information

Nutrition Analyses Based on USDA Database

MacGourmet is proud to use the abbreviated USDA National Nutrient Database for rec-
ipe nutrition analysis. Today, the National Nutrient Data Bank is a repository of informa-
tion for more than 130 nutrients and for over 7,000 foods. It is made available in their
principle database--the USDA National Nutrient Database for Standard Reference (SR).

U.S. Department of Agriculture, Agricultural Research Service. 2006. USDA Nutrient Database for Stan-
dard Reference, Release 19. Nutrient Data Laboratory Home Page, http://www.ars.usda.gov/nutrientdata
Note: Release numbers change as new versions are released.

Use MacGourmet Information with Care

The nutrition values that are calculated by MacGourmet are based on individual recipe
ingredients. If a nutrient value is not available at this time, you will not find a mapping for
the nutrient name. While Advenio takes the utmost care in providing you with the most
accurate nutritional values possible, please note that this information is an estimate and
is not intended for medical nutrition therapy. If you are following a strict diet for medical
or dietary reasons, it is important that you, first, consult your physician or registered die-
titian before planning your meals based on MacGourmet nutritional analysis, and, sec-
ond, remain under appropriate medical supervision while using the nutrition information
calculated by MacGourmet.

Overview

The MacGourmet:Nutrition plug-in consists of a main window, which provides access of
the nutrition database and nutrient items, and a floating heads up display (HUD) window
that displays a summary of the calculated nutritional information for a recipe.


http://www.ars.usda.gov/nutrientdata
http://www.ars.usda.gov/nutrientdata

The Nutrition Database
Once the plug-in is installed, the @
main nutritional database window
can be accessed from either the
Nutrition menu, or the recipe box
toolbar. The main window allows
you to browse all of the nutri-
tional items in the database as
well as providing a source for the
mappings between nutritional da-
tabase items and your ingredi-

entS. Nutrient Values

Nutritional Database

Q Search

Add Item Delete Item Search

Food Group

W Fruits and Fruit Juices w
@ Fruits and Fruit Juices

W Fruits and Fruit Juices
(&J Ethnic Foods

&3 Soups, Sa...d Gravies

(& Ethnic Foods

Description

|_] Abiyuch, raw

|-_] Acerola juice, raw

|| Acerola, (west indian cherry), raw

|__| Acorn stew (Apache)

|| Adobo fresco

|__| Agave, cooked (Southwest)

|- Agave, dried (Southwest) (& Ethnic Foods

\_]Agave, raw (Southwest) (& Ethnic Foods
JAnutuk fich with cshart e rream) (Alaska Native)  (ZJFthnic Fands

Nutrient Value

The main window consists of 3 FOOaITRToy 69kcal/100g \

areas, the main list or nutritional
items, the nutritional data for the
selected item and the mappings

Saturated fatty acids -

Monounsaturated fatty acids

Palviincaturatad fathy acide

NN1A/1N0NA

. . . Description Weight
from the selected item to ingredi- B 114.00g
ent names.

To find information on a nutri-
tional item in the database, type
Mappings:

part of the nutrient name into the
search field. As you type, results
matching your search will be dis-
played. Remove food groups from
your search by right-clicking, or control-clicking on the nutritional item table and un-
checking the category in the menu.

Once you find the nutritional item you are looking for, selecting it will display the nutrient
values for the item in the nutritional information table. The data in this table shows the
nutritional information for the item for every 100 grams.

Selecting the item will also show you the ingredients in your recipe library that currently
map to the item. For instance, in the image above, ingredients with a description of ei-
ther “chopped nuts” or “nuts” will use the selected nutritional item in the nutritional calcu-
lations for a recipe.

The Mappings Table

The mappings table is the component of the recipe editor that links your recipe ingredi-
ents to their nutritional data items in the database (see Calculating Nutritional Data for a
Recipe, below). In order to correctly calculate nutritional data, each ingredient must be
mapped to an appropriate item in the nutritional database. Ingredients that have been

mapped are marked with a & and will show the name of the nutritional item it maps to.

Unmapped ingredients are marked with a ¥ . Unless a mapping is provided, these in-
gredients will not be used in the nutritional calculations for the recipe. To see the item in
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the database that the ingredient maps to, you just need to click on the . button next to
the nutritional item name.

The Nutritional Data per Serving Heads-up-display
Found in the toolbar of the main nutri-

tional database window is a button to Nutritional Information per Serving
open the nutritional data per serving Servings per recipe: 60
HUD window. You can also access Calories: 104 Total fat: 5.57g
this window from the Nutrition menu. Calories from fat: 50 (45%) Saturated: 2.949
Thi ﬂ ti . d I t Total Carbohydrates: 12.11g Monounsaturated: 2.02g
IS TI0a |ng window allows yOU (0] Dietary Fiber: -- Polyunsaturated: 0.61g
browse a summary of the calculated Sugars: 8.20g Trans fat: NA
data, per serving, for the recipe that is Cholesterol: 11mg  Sodium: 12mg
selected in your recipe box. If no data Protein: 1.20g Potassium: 46mg
has been Ca|cu|ated’ the values will Vitamin A: 140U Vitamin G 0.06mg Calcium: 10mg

“ ”

Iron: 0.24mg Thiamin: 0.03mg Niacin: 0.13mg
Vitamin B6: 0.03mg Magnesium: 7mg Folate: 2ug

be marked with a where the calcu-
lated values would be displayed.

The Calculation Details Window
When the nutritional data for a re

cipe is generated, information on 800 Nutrition Calculation Details
the analysis is stored with the data, yerrE—
and can be viewed using the Calcu- | @shortening @ cup)

© ice water (1/4 cup)

lation Details window, which can be & suera
opened either from the database T

- = & cinnamon (2 teaspoons) N
window toolbar or the Nutrition @ nutmeg (1 dash) 1
menu. In this Component you will tIg’Lr'cru(:Ze:sl,Ji22)250000000 [grams] [Ingredient mapped to WHEAT FLR,WHITE (INDUSTRIAL),10% PROT|

. . - Using standard weight: [250.000000] grams for calculation
f|nd the baS|CS Of hOW the CalCuIa- - Used quantity * nutrition weight / 100.0g for calculation

((0.00 * 0.00) /100.0)

tion for each ingredient was done,
any errors in the calculations, and
any ingredients that were skipped €
when calculating the data, along
with information on why a calculation failed or wasn’t included in the final results. Ingre-

dients used successfully in the nutritional analysis are marked with a @ in the table. In-
gredients that were not used because of errors, or because there were no mappings,

are listed with a & . Clicking on each ingredient will show you the associated analysis
information or error. You can also find warnings displayed in this window as well. Warn-
ings are logged when a calculation is done but the data is possibly incorrect based on
the resolution or mapping provided. When there are warnings, Nutrition has made a
guess at the resolution, so these calculations should be verified for their accuracy.

<>

4
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Calculating Nutritional Data for a Recipe
To calculate the nutritional values for a recipe, you have to select the Calculated sub-
section in the Recipe editor Nutrition tab.

This component shows each ingredient, and it’s equivalent nutrition database nutrient
value. MacGourmet calculates nutritional values based on the ingredients that make up
your recipes. To figure out the nutritional values for each ingredient, MacGourmet uses
the concept of associating the ingredient name used in your recipe, and an equivalent
nutritional database item, called a mapping. MacGourmet comes with many mappings

predefined, and you’ll see these marked with a & in the “Nutrition Food Item” column

when you view one of your recipes. Values marked with a ¥ have not been mapped
yet, because a mapping between the ingredient description and a nutritional item wasn’t
found.

®NO Apple Pie Grand Champion

To correctly calculate the
nutritional information, as
many ingredients as pos-
sible must be mapped to
nutritional items. To cre-
ate a new mapping, you
just need to find the nutri-
tional item in the data-

Info  Ingredients  Directions Preparation Notes Picture Nutrition |

Ingredient - Nutrition Mapping
Ingredient Nutrition Food Item

flour & Wheat flour, white (industrial), 10% protein, ble

salt & Salt, table

shortening & Shortening, household, lard and vegetable oil

ice water o

sugar & Sugars, granulated

flour & Wheat flour, white (industrial), 10% protein, ble
cinnamon & Spices, cinnamon, ground

nutmeg & Spices, nutmeg, ground v
baSe that |S the CloseSt Calculated Nutritional Information per Serving
match the ingredient, and Nutrient value
. ’ 0 Food energy 482kcal O
drag and dl’Op the |tem 1 Saturated fatty acids 2.13g
from the nutritional data' 2 Monounsaturated fatty acids 6.07g
3 Polyunsaturated fatty acids 12.26g
base to the ingredient 4 Total fat ' 20469
5 Calories from fat 184
row that needs a map- 6 Cholesterol 11mg
H H 7 Carbohydrate, by difference 52.21g A
plng Once you do thls’ 8 Total dietary fiber 1.19g v

the correct nutritional val-
ues will available to cal-
culate the nutritional in-
formation for the ingredi-
ent.

Servings: 8

Previous |

Next

& Calculations were successful

Notes

Clear
T

Calculated |

Cancel

Calculate
e

p -
[ Save



The Weight Resolver: Providing Needed Additional Information
Sometimes, after mapping an ingredient, you need to provide more information to calcu-

late nutritional values.

An example of this is
an ingredient of “1

egg.” While this value

is mapped to “Egg,
whole, raw, fresh” in
the nutritional data-
base, when you press
the “Calculate” button,
you will be asked to
specify the size of the
egg you are using, such
as medium, large, or ex-
tra large. Once you pro-
vide this additional in-
formation, the correct
values will be deter-

OO

Weight Resolver

Please Select Weight Equivalents for your Ingredients

Automatic weight matches were not found. Choose the weights from the list
that are most appropriate for each ingredient.

Egg ' 1 extra large ﬂ

20of3 ( Cancel ) ( Previous ) [ Next

N O Weight Resolver

Please Select Weight Equivalents for your Ingredients

Automatic weight matches were not found. Choose the weights from the list
that are most appropriate for eac” -

1 cﬂp (4.86 large eggs)

mined for the mapping. e 4 arge !

If you press cancel at 1of2 (| 1large D
any point, the calcula- 7 1 medium f
tion for the recipe will be ™ 1small p—

canceled as well. DO NOT RESOLVE

How do you decide what

value to choose? You

want to choose the item from the list that most resembles your ingredient. For instance,
if your ingredient has a measurement of 3 tablespoons, you’d want to choose the “1 ta-
blespoon” choice. If tablespoon wasn’t an option “1 teaspoon” would also work (3 tea-
spoons in a tablespoon). If your ingredient is measured in something like slices, and you
only have an option like “1 cup” you might have to figure out and change your ingredient
so that it resolves correctly, by figuring out how many slices would be in a cup and
changing your ingredient measurement. Finally, if you just want to skip this ingredient,
choose “DO NOT RESOLVE” and it will be ignored when calculating the data.

When Mappings Are Not Found

While most ingredients will have mappings, occasionally you’ll find that the nutritional
database doesn’t have a good match. When this happens, the nutritional information for
the recipe has to be calculated without the ingredient. The USDA does update the data-
base often, though, so at some point all of the ingredients could be available for your
calculations. You'll be able to get this updated information simply by downloading and
reinstalling a new version of the Nutrition plug-in, when it’s available.



Recalculating Your Nutritional Information

While you can recalculate your
nutritional information any time

Loppe V. Us C

you desire, sometimes you will Servings: 2 Data needs to be recalculated
have to recalculate your infor-
mation because of changes in Notes e

ingredients, servings or map-
pings. When this happens, the
table labeled “Calculated Nutri-
tional Information per Serving”
will be marked with an alert
message stating that the data
displayed needs to be recalculated. When you press the Calculate button, the old val-
ues will be replaced with the new ones and the alert will be cleared.

Previous Next

Tips on Getting the Best Calculations

MacGourmet:Nutrition relies heavily on the USDA database of nutritional items to do
calculations. To do this without having to force the use of someone else’s “standardized”
ingredients in your recipes, it allows ingredients in recipes to be simply mapped to their
equivalents in the nutrition database using a simple drag and drop process. This is easy
enough but there are ways to make this easier.

For example:

You might have various ways of referring to boneless and skinless chicken breasts in
your recipes:

- skinless chicken breasts

- chicken breasts, skinless

- boneless, skinless chicken breasts

- boneless and skinless chicken beasts

All of these would ultimately map to “Chicken, broilers or fryers, breast, meat only, raw”
but each variation would have to be mapped by hand before a calculation could be done
properly. Any new variations would also have to be mapped. However, if all of the vari-
ants were replaced with “boneless, skinless chicken breasts” and that description was
used in most recipes, work would be saved. This isn’t always possible of course, but the
more standardized your information, the less work you’ll have when you do a calcula-
tion.



Another point worth mentioning: your choice of mappings can effect the accuracy of
your calculations. Sometimes a mapping that seems to make sense, won’t when the
calculation is done. You'll see this when you press the Calculate button and the Weight
Resolver is displayed. This is normal, because as described previously, if you have “1
egg” in your recipe, the calculation needs to know the size of the egg you are using. The
problem occurs, however, when none of the resolver options seem to be appropriate.

For example:

A recipe calls for “1 can chili, no beans” which you map to “HORMEL chili, No beans,
canned entree” in the nutrition database. When you go to calculate your information
however, you are given the following options: 1 cup, 1 package yields, 1 serving. None
of these resolutions are totally appropriate. Why? Well “1 can” cannot be converted to 1
cup, because there is no way to know from that description how many cups are in a
can. The same thing applies to the other resolutions. In this case, it’s a good idea to
look for something more appropriate for your mapping. If nothing appropriate seems to
be found, you should consider changing the ingredient to say “2 cups chili, about 1 can”
because a weight for “1 cup” is one of the available options. If you do either of these,
you’ll be able to resolve the weight and calculate the correct values for the ingredient.

Typically, if your ingredients have measurements like “1 can” or “1 package,” it’s better
for calculating nutrition if you change the ingredient measurement to include the
amount, in cups, tablespoons, etc., adding the package or can value as an ingredient
direction instead.

Another example:

Your recipe calls for something like “1 salmon filet, about 1 1/2 pounds.” Your results will
be better if you change the ingredient to be “1 1/2 pounds salmon, one filet” instead, be-
cause there is no straightforward way to map “1 salmon filet” to the nutritional database
weight of “1/2 filet.” Why? Well 1/2 filet in the nutritional database is 159g. So to get an
accurate calculation, the “filet” needs to be entered using that number, so you’d have to
figure out how the filet in the recipe properly equates to the database weight, and adjust
accordingly. If you do the conversion to “1 1/2 pounds” everything is taken care of for
you.

Comparing MacGourmet: Nutrition Data to Data With a Recipe

A word on MacGourmet:Nutrition calculations vs. information you might already have for
a recipe: While they should be in the same ballpark, the odds of them being nearly the
same are slim, unless they were calculated in the same exact manner. Some calcula-
tions you have will be estimates, like the MacGourmet:Nutrition values. Some will be
more accurate, because they were calculated in a lab. It’s difficult to make a direct com-
parison between both sets of data unless you know exactly how the recipe data was
calculated. Just something to keep in mind.

The values can also differ greatly based on the exact ingredients they used in their cal-
culations, and what you use in your mappings. For instance, some of your mappings



may be approximate matches rather than exact matches. This can cause final values to
be different. Not using the right mappings, or not choosing the best resolutions can also
cause the final values to be different, sometimes by a significant amount. For example,
if you have an ingredient of “5 cm Ginger root,” you'll find that none of the resolutions
match this measurement. If possible, figure out this amount in the units of the easiest
resolution you see, i.e. what 5 cm of ginger root might be in slices, cups, teaspoons or
grams.

The rules of thumb for good calculations are essentially these: Start with a recipe that is
as clean and consistent as possible. Then, when mapping, make sure you choose the
best mappings possible. Finally, try and make sure that your ingredients resolve in the
best way you can. When in doubt about the numbers, check the Calculation Details
window to see just how the data was generated. This information can give you insight
into ways to improve your mappings and resolutions. If you follow these rules, you’ll get
data that is as accurate as estimated nutritional data can be.



Adding Your Own Nutritional ltems

Sometimes you'’ll find that the USDA hasn’t defined values or weights for an ingredient
that your recipe uses. You might, however, have the nutritional information from the
package available to you. In these instances, you can add new items to your database
for these ingredients, and then make mappings to them just like you make mappings to
the default USDA items that come with Nutrition.

Adding a New Nutritional Item

To add a new item, choose Nutrition > Add Item or press the “New Item” button in the
toolbar. This will open a window that allows you to add information commonly found on
product packages in the “Nutrition Facts” box for your item.

After filling in the name for your item and choosing the group it belongs too, you must fill
in the “Serving Size” and “Weight” fields for your item. It’s best to enter the size in as
clear a manner as possible. For instance, as “1 cup” or “1 tablespoon.”

OO0 Nutritional Database

At times you might have to do a6 A& Q Search
your own conversion for your Add ltem  Delete ftem search
item to work properly. An ex-

o
]

ample Of th|S |S When you Want u Description:  Jif Creamy Peanut Butter j
tO enter the information for “1 : Food Group: | Nut and Seed Products 3
can cream Of Chicken SOUp ” q Serving Size: 2 tablespoons . Weight: 320 |
The EtS.fDA1doesn t Offer,g h =] Total Fat: 716.0 Total Carbohydrate: 77.0
welg or 1 can, So you ave = ; )

. Saturated Fat: 3.0 Dietary Fiber: 2.0
to enter your own item, unless

Polyunsaturated Fat: 0.0 Sugars: 3.0

you’re willing to convert your
ingredient into cups. Unfortu-
nately, when you look at the Cholesterol: 0 Sodium: | 150 Protein: 8.0
can you find it lists the amount roneat Ny acids
for 1 cup in milliliters, not in

grams, and your item weight

has to be entered in grams. To

solve this problem, you can

find, by doing a search in the

nutrition database, that the

USDA does provide a meas- RREER
urement for the soup you are
using of 124g for each 1/2 cup.
The soup can lists that there
are 2.5 1/2 cup servings in
each can, so you can then fill in “1 can” for your Serving Size, and 310g for your Weight

Monounsaturated Fat: 0.0

Calories: 19d

" Cancel ) ( Save
Se——— e




(124g x 2.5 = 310g). Now, if you map your soup ingredient to your nutritional item, you
can do your calculation correctly when your ingredient is in cans.

®oo Nutr

© ©

Add Item Delete Item You'll find items you’ve added in the list, marked with the

Description . . . .
CAMPBELL Soup Company,...en witl A icon. To show just your added items, right-mouse-

click or control-mouse click on the table, and choose
TYSON Chicken Fajita Kit, ..., Prode— “Show Only My ltems” from the menu that pops up.
USDA Commaodity, chicken fajita st
Yambean (jicama), cooked, boiled,
Yambean (jicama), cooked, boiled, |
Yambean (jicama), raw

ingredients that use your own, it's sometimes a good idea to make your
ingredient description more specific for your own items. For instance,
instead of just having an ingredient of “1 can cream of chicken soup”
which might already be mapped to the USDA item, you can leave
“cream of chicken soup” mapped to the USDA item, and then enter
something along the lines of “Campbell’s Condensed Cream of Chicken
Soup” for your ingredient, and then map that to your nutritional item.

@ Note: To prevent conflicts with ingredients that use USDA items and

Deleting Your Nutritional ltems
To delete a nutritional item that you’ve added to the database, you just need to select it,
and choose Nutrition > Delete ltem or press the “Delete ltem” button in the toolbar. Note

that you can only delete items you’ve added, which are marked with s



USDA Food Groups
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Baby Foods

Baked Products

Beef Products

Beverages

Breakfast Cereals

Cereal Grains and Pasta

Dairy and Egg Products

Ethnic Foods

Fast Foods

Fats and OQils

Finfish and Shellfish Products

Fruits and Fruit Juices

Lamb, Veal and Game Products

Legumes and Legume Products

Meals, Entrees and Side dishes
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Nut and Seed Products

Pork Products

Poultry Products

Sausages and Luncheon Meats

Snacks

Soups, Sauces and Gravies

Spices and Herbs

Sweets

Vegetables and Vegetable Products

Note: You can show and hide food groups from your searches and from
the browser by right-clicking, or control-clicking on the nutritional item
table and un-checking or checking the group in the menu.




Meal Planning

Planning Your Meals with the Weekly Planner
Mealplan is based
around a weekly plan- g~ 5

i X i Mealplan - Weekly Planner (D)
ner which is shown in 44 ﬁ DD
tr;e plCturﬁ beIOW. The Previous Week Current Week Next Week Choose Week
p anher snows yOU a Meals
week at a time, and Sunday, September 12, 2010 7| Breakfast ®
|| Brunch ®

Monday, September 13, 2010 )4
14 Ltunch

lets you plan meals for

each week, using nd Snack

mea|s and the recipes v 14| Tuesday, September 14, 2010 u Dinner -
you want to prepare. '

_.E _.H ’_.

®©

W Breakfast 9:00 AM

You can move from > () Lunch 1200PM - ©
week to week by v () Dinner 06:00 PM ®
preSSIng the PreVIOUS |=2] Apollo Chicken ...mber Dill Sauce - ©

Week” and “Next
Week” buttons in the

|

v |15 Wednesday, September 15, 2010

toolbar, or by choosing v () oinner 0600PM  ®
Mealplan > PreV|ous BZ Asian Barbecue Chicken + X
Week and Mealplan > E Fried rice Slanner Note
Next Week. You can [Z2 Green beans Planner Note

always return to the
current week by press-
ing the “Current Week”  ~
toolbar button, or
choosing Mealplan >
Current Week.

Thursday, September 16, 2010

Friday, September 17, 2010

Blazin' Colorado Steaks (]

sl @ 3l (3

Saturday, September 18, 2010 )
y, Sep +

@ (Week 37) 9/12/10 - 9/18/10

N

If you want to jump to
a specific week, press
the “Choose Week” toolbar button and click on any day within the week that you want to
jump to.

Adding Meals and Recipes to your Planner
You can easily add meals and recipes to your planner by using either copy and paste, or
drag and drop. You can add recipes to a day, or to meals within a day.



To add a meal to a planner day, either select a day and choose a meal from the
Mealplan > Add menu, or drag and drop a meal from the meals list to the desired day.

The meals list displays the pre-defined meals available for the planner, and it also lets
you add and delete your own meals. The built-in meals cannot be deleted or changed,
but additional meals can be added. To add a meal just press the “+” button at the bottom
of the list. To delete a meal select a meal and choose the “-” button.

The default times (the times used whenever you create an instance of a meal in the
planner) for meals can be set in the meals list by clicking on the clock icon and choosing
a time. Times are used primarily when you send your data to iCal. When your planner is
synced, meals that have times will be placed at those times in your calendar. Recipes
that aren’t part of meals will be placed at noon.

permanently and any recipes that are in these meals in the planner will
be removed from the meal and then added directly to the days that in-
cluded the meals.

@ Note: When you delete a meal from the meals list, it will be removed

Adding recipes to your planner is simple: copy one or more recipes from any MacGour-
met recipe box list and select a meal or day, and then choose Edit > Paste, or just drag
and drop one or more recipes from a recipe box list to a meal or day in your planner.

Once in your planner, meals and recipes can ordered however desired, just drag and
drop the items from one place in the planner to another. Recipes can be moved from
one meal to another or from one day to another in the same way.

are used to organize sections of your menus, and when you send your

@ Note: It's a good idea for recipes to have a designated course. Courses
data to iCal.

Adding Notes to your Weekly Planner

Mealplan also features notes that can be added to any day or meal. Planner notes allow
items other than recipes to be added, for the purposes of including those things that you
don’t necessary have or don’t need recipes for.



Printing your Weekly Planner
Mealplan lets you print your planner, a week at a time. To print a copy of your planner
for a week, select that week in the planner, and choose:

Mealplan > Print Week

800 Print
This will print your week, sun [ mow [ Tue weo T e
organized by the meals for o e S o
eaCh day. ReCIpeS for a DINNER ;:Cpiy anmrkllrca;:;'i;:;:ﬁg;mmm

day that aren’t part of a
meal are added to the bot-
tom of your printed sched-
ule.

The order of the meals in
your planner is determined
based on the default times

fOI’ the meals, WhICh Can be Print Options

Set |n the meals drawer, by Theme: | Weekly Planner ) (" Set Margins )

clicking on the clock icon of Style: (Tan . Print one ftam per page J
Description: Theme for printing the recipes for a week Font Size: o—

a meal row.

[ Cancel H Print

Creating Shopping Lists
Shopping lists can be created for any week in your planner, by choosing:

Mealplan > Make Shopping List

When this is done, a new shopping list, created using all of the recipes for the current
week, is added to the list of shopping lists in the MacGourmet recipe box window.



Creating and Printing Menus
Mealplan provides a way to make menus for the meals in your planner by allowing a
menu to be attached to each meal. To do this, select a meal in the planner and choose:

Mealplan > Attach Menu

Mealplan - Weekly Planner

This will attach a menu <K DI

and a”OW the header and Previous Week Current Week Next Week Choose Week
sub-header lines to be set 112/ Sunday, September 12, 2010 w e
H — )4 Brunch
for a menu, along with the 13| Monday, September 13, 2010 ’J L:::; -
format for the date to use — B4 snack s
when printing it. To see Y| Tuesday, Sepeember 14, 2010 4 Dinner ®
What a menu IOOkS Iike, E Wednesday, September 15, 2010
select a meal with an at- e
| reakfast E
tached menu and choose: W
W Lunch 1 PM ®
() Dinner 06:00PM || (L)
K, :
Menu Details
Title: Mom & Dad's
Subtitle: Anniversary Dinner g
Date: @Long format () Abbreviated
) 1 Cancel Save
1_8 Saturday, September 18, 2010 T —
(=) (Week 37) 9/12/10 - 9/18/10 -




Mealplan > Print Menu

to display the print preview win-
dow. There, you can see what a
menu will look like when printed,
and you can choose from various
available styles.

The order of the courses in a
menu is determined by the order
of the recipes in the meal, and
their courses. So recipes for an
appetizer course should come
first in the meal, and should have
their course set to “Appetizer” in
MacGourmet. When making
menus, it’s important that recipes
have their courses set appropri-
ately.

N o Print

MOM & DAD'S

ﬂnniversary Dinner
WEDNESDAY SEPTEMBER 15, 2010

_%_

"Menu

ﬂy}aetizer
BACON WRAPPED POTATO WITH HONEY SCALLION SAUCE
Main

BALSAMIC CHICKEN WITH ANTIPASTO RELISH, BAKED
POLENTA WITH GORGONZOLA

Dessert
Print Options
Theme: | Basic $ (" Set Margins )

Style: | Default %

Description: Simple menu theme, just the basics

Print one item per page |

Font Size: [(J—————m

4.




Sending your Planner to iCal

While Mealplan doesn’t have its own monthly calendar view, because it’s based around
the concept of a weekly planner, a month-based view of Mealplan data can be viewed in
iCal by sending the planner data to iCal.

Using Mealplan with iCal
To send your plan to iCal, just choose:

Mealplan > Send Planner to iCal

The rest will be taken care of automatically: a new calendar named “Mealplan” will be
created, and it will be populated with your planner data.

you send the planner to iCal, the data in iCal gets replaced, so any

@ Note: Sending your planner to iCal is a one way operation. Each time
changes made to your Mealplan calendar in iCal will be lost.

It a good idea to have appropriate times for meals set, and for all recipes to be in meals
when planner data is sent to iCal. When a planner is synced, meals that have times will
be placed at those times in your calendar. Recipes that aren’t in meals will be placed at
noon.

Setting Mealplan Preferences
Mealplan adds a tab to MacGourmet preferences that lets you set the following options:

Weekly Planner
Week starts on: Specifies the day of the week to start your planner on, currently Sunday
or Monday.

Printed Planner
Include Saturday and Sunday: Include the weekend days when printing your planner

Include date in planner day titles: Include the of the month and the month number in the
day headers.

Print Vertically
Print a “Stacked” vertical version of the planner, as opposed to the default horizontal
planner.

Include Recipes When Printing
Print out all of the recipes in your week when this option is checked.



1 4 Creating Cookbooks

This chapter describes the optional cookbook feature of

MacGourmet

MacGourmet allows you to add an optional plug-in that gives you the ability to easily
create PDF cookbooks. To purchase this plug-in, please visit the MacGourmet online
store (macgourmet.com/store)

Building Your Cookbook

Cookbook creation takes place in the Builder window. The builder window contains your
library of cookbooks, each one capable of containing one or more chapters with recipes
and text and image pages.

Cookbook - Builder
Cookbook Items Image Page Settings

i
w4
J

| My First Cookbook ) Family Favorites 4 items Image Page Title

;

Grandma's Recipes Cookies

[z Braised Chicken Pepita © e

& About the recipes
[z2 Braised Parme...ushroom Sauce o
Cookies

|22 Breakfast Chic...Tomatillo Salsa (5]
This and That

(2 Bangkok Beef & Basil (5]

[=2] BBQ Beef Pizza (-]

—————
(__Apply
+ - e D0 Chapter Blank Page Text Page Image Page Blurb

Recipes are added to cookbooks by either dragging and dropping, or copying and past-
ing them from the MacGourmet recipe box window. Once in a cookbook, they can be
arranged by dragging them from one position to another, making it easy to list recipes in
a chapter in the exact order desired.



To create a new cookbook
1. Open the Builder win-

~ 00
dOW and Choose COOk- r:’v 2 [ Cover | Detail  Page Settings '
book > New > Cookbook Eﬁ

Cookbook - Builder

Title:  Pork Recipes

Subtitle:  The Other White Meat

Cookbooks have many op- Edition: | 15t Edition
tions available. The op- Footer
tional book cover can have  Has book cover

a title, subtitle, edition,
footer and an full size im-
age. These settings can be
changed on the Cover tab
of the cookbook editor.

Cookbooks can also op- (Cear ) (Select)

tionally have a table of
contents, an index, or +.].=)i@.)D Cancel) (@R

author and preface infor-
mation. Additionally, recipe
images can be included or hidden. These options can all be found on the Detail tab.

Finally, cookbooks can be created with custom page and margin sizes. This allows a
8.5” x 11” cookbook to be created for printing on a home printer, or a 9” x 7” cookbook
for a book print-on-demand service.

Chapters

Chapters contain recipes, and can also contain full-page image pages. To add recipes

to a chapter, either drag and drop them from the MacGourmet recipe box, or copy them
from the recipe box and paste them into a chapter. Once items are added to a chapter,
they can be rearranged simply by dragging and dropping them from one location to an-
other.

Chapters themselves can also be reordered by dragging them from one location in a
cookbook to another.

Chapters can have titles as well as a brief optional summary. They can also include text
useful for chapter introductions, or stories about the recipes listed.

To create a new chapter:
Select a cookbook in the Builder window and choose Cookbook > New > Chapter, or
press the Add Chapter toolbar button

Text Pages
Text pages allow text to be placed at various locations in a cookbook. For instance, a
text page could be added to a chapter, to separate one section of recipes from another.
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One could also be added to the end of a cookbook, or to the beginning to provide a fam-
ily history or notes about the book.

To create a new Text Page
Select a cookbook or a chapter, and choose Cookbook > New > Text Page, or press the
Add Text Page toolbar button

Image Pages

Image pages allow high resolution, full-page-sized images to be added to a cookbook or
chapter. Image pages are different from the images that are included in your recipes.
Smaller recipe images will be added to the chapters inline if the recipes have images,
but image pages allow for any image to be added to a cookbook. This is perfect for full-
sized recipe images, but it also useful as a way of adding personal, family images to a
cookbook as well.

as your page size. If an image is too small it will be scaled to fit the
whole page. If an image is too big, it will be cropped to fit within the
page dimensions.

@ Note: images should be high-resolution and should be in the same ratio

To create a new Image Page:
Select a cookbook or a chapter, and choose Cookbook > New > Image Page, or press
the Add Image Page toolbar button.

Blank Pages

Blank pages are just that: pages with no text or images on them. Blank pages can be
added between chapters, or to the end of a cookbook, as a way of reserving space for
notes, or personal handwritten messages. They are also useful to add “space” at the
beginning of a cookbook. Some book styles actually include an intentionally blank page
at the beginning.

To create a new Blank Page:
Select a cookbook, or a chapter, and choose Cookbook > New > Blank Page, or press
the Add Blank Page toolbar button.

Text Blurbs
Text Blurbs are blocks of text that can appear between your recipes. These are a great
way to preface a recipe, or to add comments about a recipe that is coming after it.

To create a new Blurb:
Select a cookbook, or a chapter, and choose Cookbook > New > Text Blurb, or press
the Add Blurb toolbar button.



Creating a PDF Cookbook

The cookbook Builder allows you to create high-resolution PDF files with your recipes.
These PDFs are suitable for printing or can be shared as digital files.

To create a PDF file of your cookbook:
Select one of your cookbooks in the Builder window and choose Cookbook > Create
PDF

In the window displayed, choose the theme for the cookbook that you’d like to create,
and then check the “Show in Preview” button if you want your new cookbook to be dis-
played in the Preview application when the cookbook is completed.

Publishing and Printing Your Cookbook

There are many services that provide self publishing and printing of PDF cookbooks.
Most allow uploads of PDF files without covers, and then provide a way to add a book
cover and choose from a variety of bindings for the finished output.

To create a cookbook without a cover, simply uncheck the “Has book cover” box on the
cookbook editor Cover tab. If a text title page is desired, check the “Has title page” box
on the Detail tab.

Once you have created your cookbook, you can then upload it to one of many print-on-
demand self publishing services that will let you print one or more copies. Table 14-1
lists some recommended sites.

Lulu www.lulu.com

CreateSpace www.createspace.com

CafePress www.cafepress.com
Table 14-1

Some of these sites will also allow you to sell your cookbook creation online, which
could be a great way to share your recipes.

Tips for Creating Your Cookbook
The “engine” that creates your cookbook is limited in that it won’t always know what will
work best for your output.


http://www.lulu.com
http://www.lulu.com
http://www.createspace.com
http://www.createspace.com
http://www.cafepress.com
http://www.cafepress.com

Occasionally the page breaks might not be optimal and your recipes may be divided
over pages in a way that is not satisfying. When this happens, it might be worth consid-
ering modifying a recipe to condense the text, or to make it cleaner, so that the recipe is
either shorter, or breaks in a more appealing manner.

Some recipe collections might also work better with certain themes. Trying another
theme might produce a better cookbook with your content. It is also possible to try an-
other style as well. For instance, it might work better for your creation to have recipes
start an new page after each one, rather than being listed one right after the next.



Appendix A

Backing Up Your MacGourmet Library

Having a good backup plan is critical. Many people contact us for their serial number
because their hard drives died and they’ve lost everything. Files can be accidentally de-
leted, or corrupted, so it’s always a good idea to make copies of your information from
time to time.

There are two components of MacGourmet that should be backed up:

Locating the MacGourmet3Database.mgdatabase file:

This is the file you created the first time you ran MacGourmet. If you chose to put it in
Documents, and you regularly back up that folder using something like Time Machine,
your information will get saved. If you put it somewhere else, make sure this location is
added to your backup plan.

Locating the MacGourmet Application Support folder:
This folder is located inside your user folder inside of Library/Application Support/

This folder stores things you’ve added to MacGourmet, like themes, plug-ins, etc.

The application file itself will always be available from our servers, so you can back that
up, but it’s not critical.

Normally, running Time Machine should keep these files backed up, but you should ver-
ify that they are being included.



Changing the Location of Your MacGourmet Library

By default, your library is found in the location you specify the first time you run
MacGourmet. To change this location, open Preferences and navigate to the Advanced
tab. Next press the “Change...” button and select the folder that you would like to use to
store your MacGourmet3Database.mgdatabase file. Make sure that this folder is read/
write for any user that will be using MacGourmet. Note that this location is the folder that
will CONTAIN the database file.

To reset the location to the default, press the “Reset” button.

Note that you need to quit and restart MacGourmet for this change to take effect.

Changing your database location at launch

You can select an existing library other than your default library at application launch
time by holding down the option key while the application is starting up. This will display
an open dialog that lets you choose an existing MacGourmet3Database file to load. This
feature allows you to have multiple recipe libraries if you desire.

Note: When starting MacGourmet without holding down the option key, it will go back to
loading the default library specified in Advanced preferences.
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Appendix B

Configuring the Services menu in Mac OS X 10.6(Snow Leopard)

If you are using Mac OS X 10.6 (Snow Leopard), support for Mac OS X Services
changed and they are totally configurable now. You do have to explicitly add your
MacGourmet Services menu items to your Services menu though, they are no longer
there by default. To do this:

Open the Services Preferences from the Services menu in any app, in this case, Safari:

[ File Edit View Tools Window Help

® 1 About MacGourmet A
Check for Updates... Then, look for the MacGourmet menu

E Preferences % Fj items, "Import Recipe From Web Page"
o = and "Clip Recipe" and check the boxes

LIBR No Services Apply
i next to them:
Hide MacGourmet $H Services Preferences...

[ Hide Others C8H  Star Anise Glazed Chicken with Carame
L ShowAll
o Quit MacGourmet  Q
3 T Steaks with Mushrooms, Blue Cheese an
-& Wine Notes »" @\
L\_;’_/" |en Keyboard
RECENT o [ » || showall al

Keyboard ' Keyboard Shortcuts ]

To change a shortcut, double-click the shortcut and hold down the new keys.

Close Preferences, and that should

M Dashboard & Dock 4 Convert Selected Traditional C...
i 1 i Exposé & Spaces Eﬂ Convert Selected Traditional C...
be It’ the MaCGourmet SerVIceS # Front Row U Create Collection From Text
are enabled . Keyboard & Text Input L Create Font Library From Text
» Screen Shots ™ Import Recipe from Web Page T RR
. Services ™ Make Text Clipping O8M
® Spotlight ™ —Make New Sticky Note oRY U
&) Universal Access = New TextEdit Window Containi..
A, Application Shortcuts U New Window with Selection
Open File
Open URL in Camino KU

Send to LaunchBar
+ (_ Restore Defaults

Full Keyboard Access: In windows and dialogs, press Tab to move keyboard focus between:

@ Text boxes and lists only
(J All controls

Press Control+F7 to change this setting.

Set Up Bluetooth Keyboard... (’_I\




Appendix C

Managing MacGourmet Plug-ins With the Plug-in Manager

The Plug-in Manager is a tool for adding and removing plug-in functionality.

The Plug-in Manager lets

you view, enable and dis- 800 Plug:in Manager
able built-in and added Sl e _
. . Name Version Enabled
plug-ins. To open it choose: € AliRecipes Website Importer 3.0.0 ]
] Cook'n 3.0.0 ™
. ) Epicurious Website Importer 3.0.0 ™
TOO|S > Plug_ln Manager ) FoodNetwork Website Importer 3.0.0 ™
.| HandyShopper Export 3.0.0 ™
ayy = . 1 MacGourmet iPhone OS 3.0.0 ™
Built-in Plug-ins . iPod Export 3.0.0 o
This list includes built-in al Loereo ol 200 ¢
. . .1 MacGourmet File 3.0.0 ™
plug-ins that come with the B |MacGourmet Text 3.0.0 &
product. You can enable  sterCookMac 200 8
and’dlsable these, byt you S— e
Can t I’emOVG them Ilke Op' | Name Version Enabled  Registration
i - ) BettyCrocker.com (_install__J
tional plug-ins. 3 [conmorseur —
|| CookWare 3.2 [ _insaa__|
Adding, Removing and NSNS T N [T T e
. - . ) Cookslllustrated.com (_nsan__J
Dlsabllng Optlonal © FoodAndWine.com (s
. ) Hersheys.com (_instan__|
Plug-lns ) MyRecipes.com (_ins:al__)
is i I _i 1 Shop'NCook (sl
ThIS’ |IS’F includes plqg ins 3 |sousChef — "
you’ve installed. To install a Thapacioolanaos ] Y
Cookbook Plug-in for MacGourmet v3.0.0, Copyright © 2008-2010 Advenio, LLC.

plug-in, just press the Install

button next to the name in

the list. Once installed, you 4
can enable it or disable it by

checking or unchecking the Enabled column.

Installing one or more optional plug-ins requires an application restart.

Plug-in Types
) Web Site Importer

File Import/Export

# Tools - Tools like Mealplan, Cookbook, or Nutrition.
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