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INSTRUCTIONS FOR VINTAGE RECIPE CARDS
1. Print on 8.5” x 11” cardstock.
2. Trim using crop marks with an X-Acto knife or paper cutter.
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INSTRUCTIONS FOR VINTAGE RECIPE CARDS (Back Optional)
1. Print on back for additional ingredients and directions.
2. Trim using crop marks with an X-Acto knife or paper cutter.
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INSTRUCTIONS FOR VINTAGE DIVIDERS
1. Print on 8.5” x 11” cardstock.
2. Cut along the edge using scissors or X-Acto knife.
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INSTRUCTIONS FOR VINTAGE DIVIDERS
1. Print on 8.5” x 11” cardstock.
2. Cut along the edge using scissors or X-Acto knife.
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