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The most important ingredient in a brailled recipe is accuracy. An error in 
the baking time can turn a chef's delight into an abysmal failure. Like 

menus, there are no hard and fast rules for recipes. The following 
instructions are given merely as a guideline. 

Omit advertising and cover material. 

Warning and other information often found on the back of the title page 
should be included in the preliminary pages. 

Registered Trademarks ^R: These may be listed once at the first 

appearance in print and disregarded thereafter. This should be noted on the 
Transcriber’s Notes page. You may also list the trademark names on the 

Transcriber’s Notes page with the following statement: The following brand 
names are trademarked throughout the print text.  

Format 
 If the recipe starts on a new braille page, center the title on line 3 

following the running head and a blank line. Follow print for 
capitalization. If the recipe starts in the middle of a braille page, the title 

is centered and preceded and followed by a blank line.  
o If there is not room on a braille page for the title and 1 line of text, 

take the recipe to the next page. 
o If ingredients immediately follow title, you must have room for the 

title and at least 2 listed ingredients otherwise take recipe to the next 
page.  

 

 Narrative paragraphs should start in cell 3 with runover lines starting in 
cell 1. 

 
 When information, such as the number of servings or preparation time, 

appear anywhere other than the top of the recipe, move this information 
to the top following the title or any narrative. Start in cell 1 with runover 

lines starting in cell 3. (Make note of this on the transcribers notes 
page.) 

 
 If a recipe is divided into several parts that are identified by headings 

such as Cake, Frosting, etc., start these headings in cell 5 with runover 
lines also starting in cell 5. Cell-5 headings should always be preceded by 

a blank line but never followed by one. 
 

 The ingredients are brailled in list format (start in cell 1 with runover 
lines starting in cell 3). Disregard bullets. 

 
 Do not use abbreviations in braille when they are not used in print. 

Abbreviations are transcribed as they appear in print. 



 Braille the directions in paragraph format (3-1), except for numbered 

directions which are brailled as a list. 
 

 Notes with marks such as an asterisk should be brailled after the 

ingredients or after the paragraph where the mark appears.  Skip a line 
and use paragraph style 3-1 with the mark and a blank space, then the 

description.  (No dots 5, 23, 23, 23, 23, 23, 23 are needed) 

Fractions: (UEB Rule 11.3) 

Fractions in UEB are treated differently depending on how they appear in 

print. 

Example: 3 ½ cups of butter (fraction not on same level as print) 

 Correct transcription: #C#A/B (This is called a 1 cell fraction line. 

The fraction line does not terminate numeric mode, so the numeric 
indicator is not repeated following the fraction line). 

Example: 3 1/2 cups of butter (fraction on same level as print) 

 Correct transcription: #C#A_/#B (This is called a 2 cell fraction line. 

This 2 cell slash terminates numeric mode and therefore the numeric 
indicator is repeated following the slash.) 

In instances where you have differing levels of print, you may choose to use 
the 1 cell fraction line for all fractions regardless of print level. This must be 

noted on the Transcriber’s Notes page. 

Use a non-directional double quote, meaning inches (dots 6, 2356).  

Example: 9" #I,7  

Use the multiplication symbol when x means by (dots 5, 236) 

Example: 9" x 13" #I,7 "8 #AC,7 

Index: Follow print. If guide dots are used in print these may be eliminated 
and replaced with a coma. If you use a coma, you must use a Transcribers 
Note (7/5) after the Index heading stating that guide dots have been 

replaced with comas.  

 

 

Rev. 9/27/2022 
BLTS Cookbook Guidelines Sept 2022 


