Phone Photo — From Handwritten
Scribbles to Heirloom Recipes

My friend Joan is a devoted grandma whose heart lives in two places: the photo memory books
she lovingly creates for her grandchildren and the stack of handwritten recipes she guards like
family treasures. Each smudge of butter and faded ink carries a story, a moment, a memory
worth keeping. She often says that typing them all would take “forever—maybe two forevers,”
but that’s the beauty of them: they’re not just recipes, they’re heirlooms. Collecting and sharing
them is like passing down a piece of family history, one page at a time.

So... we discovered a smarter solution! We took photos of her recipes with her phone and
uploaded them directly into ChatGPT, and presto—recipes appeared neatly typed, organized, and
even paired with shopping lists. Suddenly, her collection of handwritten cards transformed into a
family cookbook in minutes. The best part? ChatGPT even offered to format them into printable
recipe cards (4x6 or 5x7 with a pretty border), ready for her to slip into her memory book.

Now Joan can preserve her handwritten recipes in a
beautiful recipe book—a family keepsake that will be
cherished for generations.




Prompt: Write out the recipe and a shopping list Chilled Cheesecake and Crust

Graham Cracker Crust

Combine crust & press into 8 or 9-inch springform pan.

3 Tbsp melted butter

1 3/4 cup graham cracker crumbs
2 Tbsp sugar

1/4 tsp cinnamon

1/4 tsp nutmeg

Chilled Cheesecake Ingredients

2 envelopes unflavored gelatin
2 eggs, separated

1 cup milk

1 tsp lemon rind

3 Tbsp lemon juice

1/2 tsp vanilla

3 cups creamed cottage cheese

1 cup whipping cream, whipped
3/4 cup sugar

Instructions

1.
2.
3.
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Combine gelatin and 3/4 cup sugar.
Beat egg yolks slightly, stir in milk gradually.

Cook over medium heat, stirring, until slightly thickened (about 3 minutes). Remove

from heat.
Stir in lemon rind, lemon juice, and vanilla.

Put cottage cheese through a sieve until smooth.

Fold in whipped cream and beaten egg whites.
Pour into prepared crust and chill until set.

Here’s the full recipe typed out from Joan’s handwritten cards, along with a shopping list:

Shopping List .
e Milk (1 cup) .
e Lemon (for rind and juice)
e Vanilla extract .
o Cottage cheese (3 cups, creamed) .
e Heavy whipping cream (1 cup) .

Sugar (about 1 cup total)
Unflavored gelatin (2 envelopes, ~2
Tbsp)

Graham cracker crumbs (1 % cups)
Butter (%5 cup, melted)

Ground cinnamon (%4 tsp)

Ground nutmeg (s tsp)



ChatGPT asked if I wanted a printable
recipe card. It printed this as a PDF to
share.

Collecting family recipes is like
gathering everyone back around the
kitchen table. Those butter-stained
cards and scribbled notes aren’t just
instructions—they’re stories, laughs,
and memories you can taste. By
sharing them in one place, we make
sure Grandma’s cheesecake, Mom’s
pie, and Dad’s pancakes live on—
without anyone having to squint at
messy handwriting or hunt through a
junk drawer. Every recipe becomes
both a keepsake and a love letter,
served on a plate.
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Crust Filling
* 3 Tbsp melted butter + 2 envelopes
» 1 3/4 cup graham unflavored gelatin
cracker crumbs » 2 eggs, separated
+ 2 Tbsp sugar * 1 cup milk
* 1/4 tsp cinnamon + 1 tsp lemon rind
» 1/4 tsp nutmeg * 3 Thsp lemon juice
: ~ *1/2tspvanilla
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* 1 cup whipping cream,
whipped
+ 3/4 cup sugar
1. Combine gelatin and 3/4 cup sugar.
2. Beat egg yolks slightly, stir in milk gradually.
3. Cook over medium heat, stirring, until
slightly thickened (about 3 minutes). Remove
from heat.
4, Stir in lemon rind, lemon juice, and vanilla.
5. Put cottage cheese through a sieve until
smooth.
6. Fold in whipped cream and beaten egg whites.
7. Pour into prepared crust and chill until set.
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