Name: _____________________________________________________     Period: _______________

Measuring Techniques    
[image: image1.wmf]Cooking is and art as well as a science.  Before you can become a good cook, you need to know how to measure correctly.  Measurements must be accurate and level for exact results.
Directions:  Answer as many of the following questions as possible during the demonstration on measuring.

     1.  For the purpose of measuring, ingredients can be divided into categories.

a.



b.



c.



2. What type of measuring equipment should be used to measure dry/solid ingredients?

3. A standard set of measuring cup includes:  (circle all that are correct)

           1/8 cup

¼ cup   
1/3 cup
½ cup

2/3 cup
¾ cup 

1 cup

4. List  a solid ingredient in this recipe:

5. How can you measure butter or margarine?
6. Describe the two ways to measure a solid ingredient like shortening or peanut butter:
Packing Technique 




Water Displacement Technique 
7. What kitchen item is used to level off dry/solid ingredients?

8. What are the steps to measuring dry/solid ingredients in standard measuring cups?

9. What ingredient should be firmly packed into the cup when measuring?

10.  Eggs should be broken into a ________________________ before being added to the dough mixture.

11. What type of equipment should be used to measure ingredients more than ¼ cup?
12. What type of equipment should be used to measure any ingredient less than ¼ cup?
13. Why measure ingredients over a paper towel or wax paper instead of directly over the mixing bowl?
14.  What are the steps to measuring dry/solid ingredients in standard measuring spoons?

15.   A standard set of measuring spoons include:  (circle all that are correct)

1/8 tsp.
¼ tsp.

1/3 tsp.
½ tsp.

2/3 tsp.
¾ tsp.

1 tsp.

½ Tbsp.
1/3 Tbsp.
1 Tbsp.

16.  List four foods which should be measured in a dry measuring cup and pressed off gently?

17. Circle the features that a good liquid measuring cup should have?

a. is able to hold hot liquid

b. has extra space at the top of the cup

c. has a pour spout and handle

d. has easy to read markings

e. Is usually metal

18. Name three basic liquid ingredients?
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