Spanish I & IT CPR
Writing an Annotated Bibliography

An annotated bibliography is an organized list of sources, each of which is followed by a
brief note or "annotation."

These annotations do one or more of the following:
* describe the content and focus of the book or article
* suggest the source's usefulness to your research
* evaluate its reliability

* record your reactions to the source.

Most annotated bibliographies contain one or two sentences summarizing or describing
content and one or two sentences providing an evaluation.

Examples of what an annotated bibliography may look like:

. Brook, Rollins. “Champurrado.” rollybrook.com. Feb. 16, 2007.
<http://www.rollybrook.com/champurrado.htm>

This site provides good information on México. It is written by an American who lives in México. The
site has authentic recipes, guided tours, family life, making things, holidays & fiestas, and more. I
found a recipe for another traditional drink from México, Champurrado (Mexican Hot Chocolate), with
detailed information on the type of masa and ingredients to use.

. California Rare Fruit Growers.Inc. “Tamarind.” crfg.org. Feb. 16, 2007.
<http://www.crfg.org/pubs/ff/tamarind.htmi>

This site provided me with detailed information on the growth, habitat, foliage, fruit, and flower of the
tamarind tree. It also provided information on the origin, adaptation and type of plant that is similar to
the tamarind.

. Gourmetsleuth. “Agua de Tamarindo.” gourmetsleuth.com. Feb. 16, 2007.
<http://www.gourmetsleuth.com/aguadetamarindo.htm>

This website was very good. It has many recipes of foods from México and has the history of the
ingredients. It also has a link converting metric measurments to U.S. standard and suggestions for
ingredient substitutions.

. Palazuelos, Susanna. México: The Beautiful Cookboook. San Francisco: Collins Publishers, 1991: 54-56

This is a good cookbook for recipes from Mexican. I found a recipe for Agua de Tamarindo and
information about the tamarind tree from India. The book also has beautiful photos of the dishes.



MVMS Library

Bibliography Format

Book (one author)

Author. Tite. Place of Publication: Publisher, copyright date.

Palazuelos, Susanna. México: The Beautiful Cookboook. San Francisco: Collins
Publishers, 1991: 54-56

Book (two authors)

Schiff, Ze'ev and Ehud Ya'ari. Intifada. New York: Simon & Schuster, 1989.

Note: Use the first author’'s name that appears on the title page as the first author,
other names follow by first name then last name.

Reference Book
Article

Author. "Article." Encyclopedia, copyright date.
Reich, Bernard. "Bolivia." World Book Encyclopedia, 2006.

Magazine Article Author. "Article." Magazine Title. Date: pages.
Hirschberg, Peter. "Primed to Win." The Jerusalem Report. Sept. 25, 2000: 14-
17.
Newspaper Article | Author. "Title of Article." Title of Newspaper. Date: section, pages.

Dudley, Margot. "Violence Sweeps Territories, Israel." The Jerusalem Post. Oct.
2,2000: 1

Personal Interview

Name of person. Personal Interview. Date of interview.
Sills, Robert. Personal Interview. Oct. 2, 2000.

E-mail

Sender's name. "Title." (from Subject line) E-mail to the author. Date.
Crispen, Patrick D. "Online Tutorials." E-mail to the author. August 31, 2000.

Television Show

"Episode title." Performer author. Program title. Network. Local
affiliate, City. Broadcast date.

"Hurricane." Raging Planet. Discovery Channel. March 21, 1998.

Web Site

Image from Web

Author. "Title of Page." Site. Date accessed. <url>.

Gourmetsleuth. “Agua de Tamarindo.” gourmetsleuth.com. Feb. 16, 2007.
<http://www.gourmetsleuth.com/aguadetamarindo.htm>

Photographer. "Title of Photograph.” Site title. Date accessed.
<url>.

(SIRS Discoverer)

Author. "Title of Article." Title of Source. Date of Source: pages.
"Mexico.” SIRS Discoverer: Culture Facts. March 2002: n.p.

REMEMBER!!

Each item goes in

alphabetical order

by the first letter of
the entry.

Example:

1. Brook, Rollins. “Champurrado.” rollybrook.com. Feb. 16, 2007.
<http://www.rollybrook.com/champurrado.htm>

2. California Rare Fruit Growers.Inc. “Tamarind.” crfg.org. Feb. 16, 2007.
<http://www.crfe.org/pubs/ff/tamarind.htm|>

3. Gourmetsleuth. “Agua de Tamarindo.” gourmetsleuth.com. Feb. 16, 2007.
<http://www.gourmetsleuth.com/aguadetamarindo.htm>

4. Palazuelos, Susanna. México: The Beautiful Cookboook. San Francisco:
Collins Publishers, 1991: 54-56




