
Conversion Factor Method 

The most common way to adjust recipes is to use the conversion factor method. This 
requires only two steps: finding a conversion factor and multiplying the ingredients in 
the original recipe by that factor. 

Finding Conversion Factors 

To find the appropriate conversion factor to adjust a recipe, follow these steps: 

1. Note the yield of the recipe that is to be adjusted. The number of portions is 
usually included at the top of the recipe (or formulation) or at the bottom of the 
recipe. This is the information that you HAVE. 

2. Decide what yield is required. This is the information you NEED. 

3. Obtain the conversion factor by dividing the required yield (from Step 2) by 
the old yield (from Step 1). That is, conversion factor = (required yield)/(recipe 
yield) or conversion factor = what you NEED ÷ what you HAVE. 

Example: 

To find the conversion factor needed to adjust a recipe that produces 25 portions to 
produce 60 portions, these are steps you would take: 

1. Recipe yield = 25 portions 

2. Required yield = 60 portions 

3. Conversion factor 
1. = (required yield) ÷ (recipe yield) 

2. = 60 portions ÷ 25 portions 

3. = 2.4 

If the number of portions and the size of each portion change, you will have to find a 
conversion factor using a similar approach: 

1. Determine the total yield of the recipe by multiplying the number of portions 
and the size of each portion. 

2. Determine the required yield of the recipe by multiplying the new number of 
portions and the new size of each portion. 

3. Find the conversion factor by dividing the required yield (Step 2) by the recipe 
yield (Step 1). That is, conversion factor = (required yield)/(recipe yield). 



Example: 

For example, to find the conversion factor needed to change a recipe that produces 
20 portions with each portion weighing 150 g into a recipe that produces 60 portions 
with each portion containing 120 g, these are the steps you would take: 

1. Old yield of recipe = 20 portions × 150 g per portion = 3000 g 

2. Required yield of recipe = 40 portions × 120 g per portion = 4800 g 

3. Conversion factor 
1. = required yield ÷ old yield 

2. = 4800 ÷ 3000 

3. = 1.6 

Cautions When Converting Recipes 

Although recipe conversions are done all the time, several problems can occur. Some 
of these include the following: 

• Substantially increasing the yield of small home cook recipes can be 
problematic as all the ingredients are usually given in volume measure, which 
can be inaccurate, and increasing the amounts dramatically magnifies this 
problem. 

• Spices and seasonings must be increased with caution as doubling or tripling 
the amount to satisfy a conversion factor can have negative consequences. If 
possible, it is best to under-season and then adjust just before serving. 

• Cooking and mixing times can be affected by recipe adjustment if the 
equipment used to cook or mix is different from the equipment used in the 
original recipe. 

The fine adjustments that have to be made when converting a recipe can only be 
learned from experience, as there are no hard and fast rules. Generally, if you have 
recipes that you use often, convert them, test them, and then keep copies of the 
recipes adjusted for different yields. 
 

 


