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Question 1: How do | export a recipe or shopping list?

Answer: Please note: Wiley-supplied CulinarE-Companion™ recipes may not be exported. Only
recipes added by you may be exported. You can save a Wiley supplied recipe as your own recipe by
renaming it and providing a new author name. All shopping lists can be exported.

Exporting a Recipe:

Step 1: To export one of your own recipes click on the Export button from within a recipe.

‘j Wiley CulinarE-Companion™ l +- -

“e" CulinarE-Companion"

RECIPES v SHOPPING LIST SKILLS GLOSSARY MY FILES
Recipe List Ingredient List Create New Recipe Aftach Existing Recipe Impert Recipe File Add Cookbook
Browse recipes: View all cookbooks Search recipes: Advanced search
Select Cookbook [v] [ | [A1B00ks v] ]

e & con | | [Blsaveas | | aoe 1o suoremc st | | B eamt || @ eman | | By exeonr |
Peas, Carrots and Pearl Onions with Tarragon Butter Author: Wayne Gisslen 3
Cookbook(s): Professional Cocking, 7th edtion Updated: 01-04-2010

RECIPE DETAILS | ‘ NUTRITION | IMAGES VIDEOS CLASSIFY THIS RECIPE |
Recipe sizing is not an exact science. To achieve the best results after resizing a recipe, test it and make adjustments as needed. ®
Scale: Full recipe | Double Recipe | Halve Recipe | ]
Portions: 15 US Yield: 4500z US Portion Size: 3.0 ounce(s) [v] E|
Ingredients:
US Amount | US Unit Ingredient Preparation
120 oz Pearl onions
10 Ib Carrats
15 Ib Peas, frozen
20 oz Butter
15 tsp Tarragon dried
10 thsp | Chopped parsley
to taste Salt
to taste Wiite pepper
Procedure:

1. Blanch the onions 20 seconds in boiling water. (Blanching makes them easier to peel.) Drain, refresh under cold water, and drain again. Peel the onions.

2. Bring safted water to a boil in a saucepan. Add the onions, return to a boil, reduce heat to a simmer, and simmer urtil tender. Drain, refresh under cold water, and drain again.

3. Peel the carrots and cut into batonnet.

4. Bring salted water to a boil in a saucepan. Add the carrots, return to a boil, reduce heat to a simmer, and simmer urtil tender. Drain, refresh briefly, and drain again

5. Bring a third pan of salted water to a boil. Add the frozen peas. Return to a boil, reduce heat, and simmer urtil tender. This takes only a few seconds. Frozen peas have already been blanched and need very little cooking. Drain, refresh, and drain

again.

6. Mix together the three vegetables.

7. Heat the butter in as many sauté pans as necessary to hold the vegetables without overcrowding.

8. Add the vegetables and the tarragon. Toss over heat urtil the vegetables are hot and coated with the butter. Add the parsley and toss to mix.

9. Season to taste with salt and white pepper. v

Done P
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Step 2: Select the format you would like to export the recipe to and specify where on your

computer the recipe should be saved.

| (1) wiley culinare-Companion™ m—t

Export

Contents Export As:
¥lRecipe ® zip file (zip)
Onotes © adobe POF File (pdf)

Ovaristions O Ms Excel File (xis)
[Chutritional Analysis

Ophotos

® By exrort | [ B ovose

Done
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Exporting a Shopping List:

Answer: Select the “Export” button from within the shopping list.

| ) wiley CulinarE-Companion™ | * -

“e" CulinarE-Companion”

RECIPES SHOPPING LIST v SKILLS GLOSSARY MY FILES

view sl shopping lists =4 [ exrorr renane || 5] save || [F] save ns |
angel cake wendy Add tem from Ingredient List: Add Custom item: &Aoo @]
Date created: 07-14-2010 @
Recipes Included [E] save O sorted By Name © Grouped Shopping Items for Purchase @us  Owmetric
Exclude Recipe Name Scale  Rescale Exclude Ingredient Name Amount to Purchase Adjust Quantity
if Needed
[ES ] Angel Food Cake 1 O Almond extract 047 fluid ounce(s)
O Cake flour 12 ounce(s)
O Cream of tartar 0.25 ounce(s)
O Edg whites 2 pound(s)
O Vanilla 0.33 fluid ounce(s)
Spices and Herbs
O Salt 07 fluid ounce(s)
Sweets
] Sugar 2 pound(s)
wiew all shopping lists B rrn || By exvont || @R renane || [F] save || [5] save as

Copyright @ 2011 by John Wiley & Sons, Inc. All Rights Reserved.
Please read our Privacy Policy and Terms of Use.
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Step 2: Select the format you wish to export the shopping list to and save to a preferred location on
your computer.

| ] Wiley CulinarE-Companion™ _-ErT- =

Export List

Export As:

53 Ms Excel File (xis)

O Rich Text Format File (rf)

sssssssssss
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Question 2: How do | import a recipe or shopping list?

Answer: Shopping lists are created and built in the CulinarE-Companion™ format but cannot be
imported into another into another version of CulinarE-Companion™. You can import another recipe in
the CulinarE-Companion™ format (.zip) or a MasterCook file (.mx2) into CulinarE Companion™.

Importing a Recipe

Step 1: Select “Import Recipe File” from the Recipes tab

| ) wiley CulinarE-Companion™ ‘ T -

—
W' culinare-c lon”
RECIPES v SHOPPING LIST SKILLS MY FILES
Recipe List Ingredient List Create New Recipe Attach Existing Recip Add Cookbook
Browse recipes: View all cookbooks: Search recipes: Advanced search
[iew All Recipes [v] [ | [Aireooks ~] ]
‘ REFINE LIST: ‘ All Recipes
1383 recipes
Category
Beverage Updlatect: & oren | | & noo 1o sworems ust | | & avo 1o cooxeoo | | G ermt | | By exeorr | | 58 omere |
Bread
Cake Al 1-20 of 1383 resutts | next >>
Charcuterie -
Condiments Refineby: [All [# [A [B |[C |D|E|E|G|H|I[J|K|L|M|H|O|P[Q|R|S|T|U|Y |WI|X|Y|Z|&E
Confections
Cookies Recipe Hame More Info | Cookbooks Selection Author Updated
Core Recipe
Custards, Creams, Puddings ~ [v| | [ |A8C 10-05-2010
Course O | ioli1 Protessional Cooking, 7th edition Wayne Gisslen 01-04-2010
Amuse Bouche [a]
Appetizer il ioli I Professional Cooking, 7th edition Wayne Gisslen 01-04-2010
Breakfast
[J | Allemande Sauce [is] Professional Cooking, 7th edition Wayne Gisslen 01-04-2010
Alumette Potatoes (: ing or Potatoes) Professional Cooking, 7th edtion Wayne Gisslen 01-04-2010
[ | Atmond Biscotti Professional Cooking, 7th edition Wayne Gisslen 01-04-2010
vl
| | O | Almond Filing Professional Cooking, 7th edition Wayne Gisslen 01-04-2010
Almond Tea Cookies Professional Cooking, 7th edition Wayne Gisslen 01-04-2010
Amandine Protessional Cooking, 7th edition Wayne Gisslen 01-04-2010
American: Hawaiian [J | American French or Tomato French Dressing Professional Cooking, 7th edition Wayne Gisslen 01-04-2010
American: Hew England
American: Soul Food Ancho Mashed Potatoes Professional Cooking, 7th edition Wayne Gisslen 01-04-2010
American: Southwestern \:\ [ | Ancho Sauce Professional Cooking, 7th edition Wayne Gisslen 01-04-2010
Main Ingredient
Boans Bl Anchovy Butter Professional Cooking, 7th edition Wayne Gisslen 01-04-2010
%‘:’ese ‘ [ ‘ Anchovy Sauce Professional Cooking, 7th edtion Wayne Gisslen 01-04-2010
gx:::l:te Andouile Professional Cooking, 7th edition Wayne Gisslen 01-04-2010
:’ﬁ [ | Anel Food Cake Professional Cooking, 7th edition Wayne Gisslen 01-04-2010
Ef‘s? = [ | Anna Patstoes [ @ | Professional Cooking, 7th edition Wayne Gisslen 01-04-2010 =
Done &
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Step 2: Click on the “Import Recipes” button and select the Browse link to locate the file you wish to
upload. Once the import is complete you can locate the recipes under the My Files tab.

“e" CulinarE-Companion” SR

RECIPES v SHOPPING LIST SKILLS GLOSSARY MY FILES
Recipelist Ingredient List Creste New Recipe Aftach Existing Recipe Import Recipe File Add Cookbook

[ weort ecire

@ oot |

Import Recipes

In order to import a recipe into the CulinarE-Companion™ application, the recipe must be in an acceptable format. You can import recipes exported from another CulinarE-Companion™ application (.ZIP) or from MasterCook
software (.MX2).

To import a CulinarE-Companion™ .ZIP file, click the Import Recipe button under the RECIPES tab and select the Browse link to locate the file you wish to upload. Once a file is selected, the imported recipes from the .ZIP
file will be located under the MY FILES tab under My Files. (See Export: RECIPE to learn about how to export your CulinarE-Companion™ file.) These recipes will also be accessible in your My Recipes cookbook.

To import a single .MX2 file (MasterCook file), click the Import Recipe button and select the Browse link to locate the file you wish to upload. Once a file is selected, the imported recipes from the .MX2 file will be located
under the MY FILES tab under My Files. These recipes will also be accessible when you click on the MMy Recipes link on the Home Page.

To import multiple .MX2 files (MasterCook file), first export your .MX2 files from the MasterCook software following their instructions, then locate the Mastercook .ZIP file on your computer and follow the above instructions.

[ meort reciee | | @) cance |
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Question 3: Can | import a recipe from MasterCook?

Answer: Yes! You can import another recipe in the CEC format (.zip) or a MasterCook file (.mx2) into
Culinare-Companion™.

Step 1: Go to the Recipe tab and click on “Import Recipe File”.

Step 2: Select the Browse link to locate the .MX2 file you wish to upload. Once the import is complete
you can locate the recipes under the My Files tab. Note that you can import multiple MasterCook files
at one time.

“5" CulinarE-Companion

RECIPES v SHOPPING LIST SKILLS GLOSSARY MY FILES
Recipe List Ingredient List Creste New Recipe Attach Existing Recipe Import Recipe File Add Cookbook
|I'I1p0|1 Recipes |E IMPORT RECIPE | @ CANCEL |

In order to import a recipe into the CulinarE-Companion™ application, the recipe must be in an acceptable format. You can import recipes exported from another CulinarE-
Companion™ application (.ZIP) or from MasterCook software (.MX2).

To import a CulinarE-Companion™ .ZIP file, click the Import Recipe button under the RECIPES tab and select the Browse link to locate the file you wish to upload. Once a file
is selected, the imported recipes from the .ZIP file will be located under the MY FILES tab under My Files. (See Export: RECIPE to learn about how to export your CulinarE-
Companion™ file.) These recipes will also be accessible in your My Recipes cookbook.

To import a single .MX2 file (MasterCook file), click the Import Recipe button and select the Browse link to locate the file you wish to upload. Once a file is selected, the
imported recipes from the .MX2 file will be located under the MY FILES tab under My Files. These recipes will also be accessible when you click on the My Recipes link on the
Home Page.

To import multiple .MX2 files (MasterCook file), first export your .MX2 files from the MasterCook software following their instructions, then locate the Mastercook .ZIP file on
your computer and follow the above instructions.

[} mPorT REcIFE | @ CANGCEL |
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Question 4: What is the difference between adding a recipe, attaching an existing recipe and
importing a recipe file?

“" . o $WILEY
i CulinarE-Companion o e
RECIPES v SHOPPING LIST SKILLS GLOSSARY MY FILES
Recipe List Ingredient List Create New Recipe Attach Existing Recipe Import Recipe File Add Cookbook
Browse recipes: View all coockbooks Search recipes: Advanced search
View All Recipes [2" [ | | All Books E" E]

Answer: There are 3 ways to load recipes into CulinarE-Companion™.

1) When you “Create a Recipe”, you are entering a recipe into the software so that you can take
advantage of all the functionality provided.

2) When you “Attach Existing Recipe”, you are creating a title for the recipe you can search for it
but the contents of the recipe will only be viewable in the attached document since you are
attaching the contents of the recipe as an existing pdf or word doc. You will not take advantage
of all functionality (nutritional analysis, metric conversion, scaling, etc).

3) When you “Import Recipe File”, you are either importing another recipe in the CEC format or
you are importing a MasterCook file.
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