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Recipe Microdata

HTML-5.com is an HTML User's Guide and quick reference of HTML elements and
attributes for web developers who code HTML web pages, not only for HTML 5 but for
HTML coding in general, with demos and examples of HTML code plus a cheat sheet for
web developers. TV Series & Actors and Actresses. Follow TV Series and HTML 5 on
Google+.
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Property Description

name required

recipeType

photo

published

summary

review Review microdata

prepTime

cookTime

totalTime

nutrition

instructions

yield

ingredient

author Person microdata

Examples
Chocolate Pie
Ingredients
e <span itemprop="amount">8 0z.</span> <span itemprop="name">condensed milk</
span>
e <span itemprop="amount">12 oz.</span> <span itemprop="name">chocolate</span>

* <span itemprop="amount">1</span> <span itemprop="name">9" pie crust</span>
» <span itemprop="name">Whipped cream</span> (prepared separately)
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Preparation

1. Heat condensed milk and chocolate. Do not boil.
2. Pour into pie crust. Refrigerate.
3. Top with whipped cream.

<article itenscope="itenscope" itentype="http://data-vocabul ary. or g/ Reci pe">
<h1 it enprop="nanme">Chocol ate Pi e</ hl>

<secti on>
<h2>I ngr edi ent s</ h2>
<ul >
<li itenprop="ingredient" itenscope="itenscope"

itenmtype="http://data-vocabul ary. or g/ Reci pel ngr edi ent " >
<span itenprop="anount">8 o0z. </ span>
<span itenprop="nane">condensed ni | k</span>
</li>
<li itenprop="ingredient" itenscope="itenscope"
itemtype="http://data-vocabul ary. or g/ Reci pel ngr edi ent" >
<span itenprop="anmunt">12 oz. </ span>
<span itenprop="nane">chocol at e</ span>
</li>
<li itenprop="ingredient" itenscope="itenscope"
itemtype="http://data-vocabul ary. or g/ Reci pel ngr edi ent " >
<span i tenprop="anount">1</ span>
<span itenprop="nane">9" pie crust</span>
</li>
<li itenprop="ingredient" itenscope="itenscope"
itemtype="http://data-vocabul ary. or g/ Reci pel ngr edi ent " >
<span itenprop="nanme">Wi pped creanx/span> (prepared separately)</li>
</ ul >
</ section>
<section itenprop="instructions">
<h2>Pr epar at i on</ h2>
<ol >
<l i >Heat condensed mi |k and chocolate. Do not boil.</li>
<li>Pour into pie crust. Refrigerate.</li>
<li>Top w th whi pped cream</Ii >
</ ol >
</ section>
</article>
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THE END
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