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I had a dear sister-in-law named Margaret, now deceased, who never owned a computer, probably because I don’t think she ever typed anything. Just the same, my older brother, more than once, suggested that she buy a computer to join the modern world. Finally, she asked, “What would I use one for?” Searching for a quick response, he said, “You could keep your recipes on it”. This brought a huge laugh from her and the rest of the family as well. Margaret seldom ever cooked, either. 

This story came to mind when a classmate said she had found a recipe online for pumpkin nut bread. She wanted to save it. She did not know how to move it to her computer and wondered if there was a computer program for recipes. There may be one, but I told her how I organize my favorite recipes in my computer – I keep them all in a simple Word document titled “RECIPES”. 

I offered her these step by step instructions. 

1. If you haven’t already done so, create a document named RECIPES. 

2. Go to the web site and find your recipe. 

3. Using the mouse, click and drag to highlight only the recipe. Be sure you start at the top left edge of the recipe, then drag until what you have is only the recipe. (A better way to highlight is to click at the start of the recipe, hold down the CONTROL + SHIFT keys and use the four arrow keys to highlight exactly what you want to save and nothing else). 

4. Press Control + C and that copies the highlighted text to your clipboard. 

5. Take what you have copied (it is on your clipboard) and paste it into your word document by pressing Control + V. 

6. Edit your recipe text – maybe making the title bold and a bit larger than the rest of the text. 

7. Save the word document. It is now among your favorite recipes. I put each recipe on a separate page by putting a “page break” at the bottom of the recipe (create a page break by holding down the control key and tapping the ENTER key once). This provides you a blank page on which to put your next recipe. 

When I want to use a recipe, I just print that one page; thereby, I have a fresh copy to follow as I cook. If I spill something on the recipe, that’s no problem because I generally discard those sheets and just reprint them the next time I am ready to use that recipe another again. Give this a try. 

By the way, it is easy to improve a recipe on your master document for the next time. The recipe my classmate wanted to save was for “Quick Pumpkin Nut Bread – a delicious recipe handy for the upcoming holidays” In case you are interested – here it is (copied into word from that web site):
Quick Pumpkin Nut Bread

1 egg, slightly beaten 

3/4 cup solid pack (canned) pumpkin 

1/2 cup milk 

1 t. nutmeg 

1 cup chopped pecans 

1 pkg. Cinnamon Streusel Bread Mix 

Combine egg, pumpkin, milk and nutmeg in large bowl. Add pecans, bread mix, and cinnamon streusel packet (from bread mix,) and mix thoroughly (set aside glaze packet from bread mix box). 

Pour into greased and floured 9X5X3 loaf pan. Bake 350 degrees until toothpick inserted in center comes out clean, about 50 minutes. Drizzle glaze from bread mix over top of loaf, if desired. Cool completely before slicing. 

Can be made into muffins. Spoon into greased/floured muffin tins and bake 350 degrees until done, about 15 minutes. Recipe compliments of Laura Dawahare

