GRAPHIC DESIGN: SHMERYKOWSKY

INDESIGN CW 

Directions: 
1. Use the provided information about Adobe: InDesign in the class work document

2. Use basic imagery and text provided for you to create a layout for a recipe.

3. Open Adobe: InDesign.
4. Go to InDesign< Preferences< Units/Increments and changes to INCHES
5. Then, go to FILE<New<Document 
6. Set up your document properly. (Besides the information below, leave the rest as is.)
a. Number of Pages: 1

b. Start Page: 1

c. Paper Size: Letter
i. Width: 8.5
ii. Height: 11
d. Column
i. Numbers: 1
7. Then, create your recipe page.

8. This CW grade is not only completion, but how well you DESIGN your images, typography, color choices and so on.  Do not just click and do nothing after that.

9. When complete: 

a. File< EXPORT

b. Save As: “yournameindesignPd#”

c. Where: Your Account

d. Format: JPEG

e. Click SAVE when ready

EXAMPLES:
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KERVINGS
jOriginal Recipe Yield 20 servings
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C). Grease two 12 cup mufﬁn pans or line with
20 paper baking cups.

2. In a large bowl, beat the butter and sugar
with an electric mixer until light and fluffy. Mix
in the eggs, buttermilk, red food coloring and
vanilla. Stir in the baking soda and vinegar.
Combine the flour, cocoa powder and salt; stir
into the batter just until blended. Spoon the
batter into the prepared cups, dividing evenly.
3. Bake in the preheated oven until the tops
spring back when lightly pressed, 20 to 25
minutes. Cool in the pan set over a wire rack.
When cool, arrange the cupcakes on a serving
platter and frost with desired frosting.
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1/2 cup butter
1 1/2 cups white sugar
2 eggs
1 cup buttermilk
1 fluid ounce red food coloring
1 teaspoon vanilla extract
1 1/2 teaspoons baking soda
1 tablespoon distilled white vinegar
2 cups all-purpose flour
1/3 cup unsweetened cocoa powder
1 teaspoon salt

Prep Time: 30 Min
Cook Time: 20 Min
Ready In: 50 Min

Servings
Original Recipe Yield 20 servings

Pirections

1) Preheat oven to 350 degrees F (175 degrees C).
Grease two 12 cup muffin pans or line with 20 paper
baking cups.

2) In a large bowl, beat the butter and sugar with an
electric mixer until light and fluffy. Mix in the eggs,
buttermilk, red food coloring and vanilla. Stir in the
baking soda and vinegar. Combine the flour, cocoa
powder and salt; stir into the batter just until blended.
Spoon the batter into the prepared cups, dividing
evenly.

3) Bake in the preheated oven until the tops spring
back when lightly pressed, 20 to 25 minutes. Cool in
he pan set over a wire rack. When cool, arrange the
cupcakes on a serving platter and frost with desired
frosting.

4) Eat!
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Servings: Original Recipe Yield 20 servings

Ingredients:
1/2 cup butter
1 1/2 cups white sugar
2 eggs \
1 cup buttermilk
1 fluid ounce red food coloring
1 teaspoon vanilla extract
1 1/2 teaspoons baking soda
1 tablespoon distilled white vinegar
2 cups all-purpose flour
1/3 cup unsweetened cocoa powder
1 teaspoon salt < I—

Directions: — —
1.Preheat oven to 350 degrees F (175 degrees C). Grease two 12 cup muffin pans or line with 20
paper baking cups.

2.In a large bowl, beat the butter and sugar with an
electric mixer until light and flufty. Mix in the eggs,
buttermilk, red food coloring and vanilla. Stir in the
baking soda and vinegar. Combine the flour, cocoa
powder and salt; stir into the batter just until blended.
Spoon the batter into the prepared cups, dividing
evenly.

3.Bake in the preheated oven until the tops spring back
when lightly pressed, 20 to 25 minutes. Cool in the pan set over a wire rack. When cool,
arrange the cupcakes on a serving platter and frost with desired frosting.
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[Directions:
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