Name__________________________________________________
Measuring Ingredients
 The three tools used to measuring ingredients are:
	1.


	2.
	3.
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TECHNIQUES FOR MEASURING:

When measuring liquids or syrups it is best to use a liquid measuring cup.
[image: http://t3.gstatic.com/images?q=tbn:ANd9GcQXQtZOEoXGK_8xfpYgESbhO3fNTfq0KeFkOuFUZxxMZXgM4OeKUQ:https://lh4.googleusercontent.com/-jNyExp4D1vo/TXcNOZdbFeI/AAAAAAAAIP8/8ucIiZkOfPE/s1600/100_3686.JPG]Keep your liquid measuring cup on a ________________ surface and pour your liquid into the liquid measuring cup.  Look at the measurements at eye level, bend over.  Do not hold the liquid measuring cup up to your eye.  This will not be an accurate measurement.  
Examples of liquids or syrups measured in a liquid measuring cup:
1.________________________   3._______________________  2.________________________  4.________________________   

When measuring dry or solid ingredients it is best to use dry measuring cups.
They commonly come in a set of 4.  They measure 1 cup, ½ cup, 1/3 cup and ¼ cup.  
Examples of dry or solid ingredients measured in a dry measuring cup:
1._________________________ 3.__________________  5._____________________
2._________________________ 4.__________________  6._____________________

To measure flour or sugar:  scoop the ingredient into the dry measuring cup until the ingredients overflow.  Do not pack or pat down the ingredients.  After the measuring cup is full,
level it with a straight edge.  A straight edge could be a __________________________,
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To measure peanut butter or shortening (CRISCO) : scoop the ingredients into a _______________ measuring cup.  Pack the ingredients down so there is no air stuck in the middle.  Then level with a straight edge. 
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To measure brown sugar:  add brown sugar to dry measuring cup until it overflows, push down the brown sugar as hard as you can to pack it in.  Level with 
a straight edge.  






[bookmark: _GoBack]To measure small amounts of liquid and dry ingredients use measuring spoons.
Measuring spoons often come in a set of four, 1 tablespoon, 1 ___________________,
½ teaspoon &  ¼ teaspoon.  Examples of ingredients that you would only measure small amounts of:
1.____________________________  3.________________________
2.____________________________  4.________________________

When measuring small amounts of ingredients it is best to measure over a sink or garbage can.
Do not measure over your ingredient bowl in the event too much poor’s out.  

For a heaping spoon measure until no more ingredients can possibly fit into the spoon. Do not level.
[image: http://t3.gstatic.com/images?q=tbn:ANd9GcSSlXsMxAlP5QIErNnUAfD82EyMFvy6AtLg49EexmMWZEdBtvB9sg:www.cookteen.com/wp-content/uploads/2011/04/IMG_0215.jpg]

If a recipe doesn’t indicate a “heaping” spoon you must level it.  Pour your ingredients into your measuring spoon until it is slightly over the edge (do this over the sink or garbage can).  Then level with a straight edge.  
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