
1999 MARTHA STEWART LIVING OMNIMEDIAC

T E M P L AT E
R E C I P E

CLEAR FORM

DIRECTIONS

Type your ingredients and techniques 

onto the template (right) for a 

convenient printable recipe card. 

Three cards are allotted for each 

recipe. Each card template, except 

for the first card in the series, has 

four spaces, or fields: two at the top 

of the card for the recipe title and 

card number, a left field, and a right 

field. The first card has an additional 

field to indicate the yield of the 

recipe. Use your tab key to move 

from field to field and to jump from 

one card to another. Be careful while 

typing; the text will not automatically 

jump from the bottom of one field to 

the top of another, or to another 

card. You must use your tab key 

when the text reaches the bottom of 

a field, otherwise you may lose some 

of the text when you print the card 

out. Use the button below to clear 

the fields in the template. An 

example is provided; to begin typing 

your own recipe, click on the “clear 

form” button. 
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	recipe1: sample recipe
	yield1: MAKES ABOUT 2 1/2 DOZEN
	ingredients1: 1 tablespoon plus 1/3 cup 
   confectioners’ sugar

1/2 cup whole blanched almonds

1 1/2 cups all-purpose flour

1/4  teaspoon coarse salt

1 vanilla bean

12 tablespoons unsalted butter, 
     cut into small pieces, very cold

1 cup confectioners’ sugar, for dusting

	instructions1: 1.	Heat oven to 325 degrees. Line a baking sheet with a Silpat (a French nonstick baking mat). In the bowl of a food processor fitted with the metal blade, combine  confectioners’ sugar and almonds. Process until finely ground.  Add flour and salt, and pulse to combine.

2.	Scrape the seeds from the vanilla pod. Add to the flour mixture. (Reserve the pod for  dusting sugar.) Add butter a few pieces at a time. Quickly pulse to combine. Do not overprocess. The mixture should resemble coarse meal.

3.	Place the reserved vanilla pod on the 
	recipe2: 
	ingredients2: 
	instructions2: 
	recipe3: 
	ingredients3: 
	instructions3: 
	clear: 
	recipe5: 
	ingredients5: 
	instructions5: 
	recipe4: 
	yield4: 
	ingredients4: 
	instructions4: 
	instructions6: 
	recipe6: 
	ingredients6: 
	recipe7: 
	yield7: 
	ingredients7: 
	instructions7: 
	recipe8: 
	ingredients8: 
	instructions8: 
	recipe9: 
	ingredients9: 
	instructions9: 
	recipe10: 
	yield10: 
	ingredients10: 
	instructions10: 
	recipe11: 
	ingredients11: 
	instructions11: 
	recipe12: 
	ingredients12: 
	instructions12: 


