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Name: _______________________
Block: ______           Unit #: ______
Notes On Basic Measures And Techniques

I.   Abbreviations

  fg  
=  
few grains


 min
=
minute

  fd
=
few drops


Tbsp
=
tablespoon

 mL
= 
milliliter


  tsp
=
teaspoon

   L
=
litre



     c
=
cup

   g
=
gram



    (C
=
degree Celsius

  kg
=
kilogram


    (F
=
degree Fahrenheit

  hr
=
hour

II.   Measuring Utensils Found In The Lab
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1. Liquid Measuring Cup
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2.  Dry Measuring Cups

______ mL

______ mL

______ mL
 
______ mL


(______ c)

(______ c)

(______ c)

(______ c)
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3.  Measuring spoons (use for measuring small amounts of liquid and dry ingredients)
______ mL
       __15__ mL          ___5__ mL         ______ mL
   ___1__ mL

         (__5__ tsp)
      (__ __ Tbsp)
     (__1__ tsp)
  (__ ½ _ tsp)
  (_____ tsp)
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III.   Notes On Measuring Ingredients

Accurate measurement of ingredients can often make the difference between the success and failure of a recipe. Use the correct equipment and measure carefully.

A.  Instructions For Measuring Liquid Ingredients Using a Liquid Measuring Cup:
1. Place the GLASS measure for liquids on a LEVEL surface.

2. Pour the liquid to the correct increment mark.

3. To check accuracy, lower your head so that your EYES are level with the increment mark you are measuring to and read the level of the liquid from the bottom of the 


meniscus (the curved upper surface of the liquid in the cup caused by surface tension).
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B.  Instructions For Measuring Liquid Ingredients Using 

 
Measuring Spoons: 


1.  Choose the correct measuring spoon.

2. Always measure over a clean bowl or measuring cup 


in case of accidental over filling.

3. Slowly pour the liquid into the measuring spoon until 


completely full.

Examples of liquid ingredients you will use the above two techniques with: water, milk, vanilla, beaten egg and vegetable oil.

C.  Instructions For Measuring Dry Ingredients Using Dry Measuring Cups Or 


Measuring Spoons:


1.  Choose the correct size of dry measuring cup or spoon. 

2. Fill the dry measure or spoon to overflowing with the specified ingredient and level off the excess with a metal spatula.


Examples of dry ingredients you will use this technique with: Whole wheat flour, granulated sugar (aka: white sugar or sugar), oatmeal, rice, pasta, raisins, baking powder, and cinnamon.
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III.  Notes On Measuring Ingredients (Continued) 
Some dry ingredients require a few extra steps when using the dry measures to ensure an accurate measure:


a.  Sifted flour:
1. Scoop out enough flour to overfill the dry measure.

2. Sift the flour onto a paper towel or into a bowl.

3. Refill the measure by GENTLY spooning in the sifted flour.

4. Level off the excess with a metal spatula.



The reasons for sifting flour before measuring are:

1. To ensure an accurate measure, especially in a foods room where the flour is packed down into large bins.

2. To put air into flour to make the baked product light.

3. Remove any impurities that may be in the flour.


b.  Brown Sugar:

1. Fill the dry measure to overflowing with brown sugar.

2. With the back of a spoon press down onto the brown sugar until it is lightly packed into the dry measure.

3. Level off the brown sugar with a metal spatula.

4. When turned out of the dry measure, the brown sugar will hold its shape.



The reasons for lightly packing down brown sugar are:

1. Brown sugar will vary in moisture content and this will effect how packed down the sugar is to begin with in the container.  By lightly packing down the brown sugar in the dry measure you will ensure a more accurate measurement is taken.

2. Brown sugar that will not pack down and hold its shape when turned out of the dry measure indicates it is too dry to use in the recipe and it will need to be moistened prior to using.  
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III.  Notes On Measuring Ingredients (Continued) 
D.  Instructions For Measuring Solid Fat (shortening, lard, margarine or butter):

(a)  Water Displacement Method (This method is best for measuring hard or cold fats)

1. Fill a liquid measuring cup with cold tap water equal to the difference between the

     amount of fat needed and the size of the liquid measure (250 mL or 500 mL).
2.  Put fat into the measuring cup, making sure all the fat is below the surface of the 

     water, until the water level rises to the maximum that cup measures (250 mL or 

     500 mL).

3.  Carefully pour off the water and the fat will remain in the cup.

Example:  Recipe calls for 100 mL of solid shortening.  Using the 250 mL liquid measure, fill with cold water to the 150 mL line (250 mL measure – 100 mL shortening = 150 mL water).  Put fat into the cup, pushing it under the water until the water level rises to the 250 mL line.  Carefully drain the water off.  













Press down all fat 










below water line!
(b)   Dry Measuring Cups or Spoons (This method is better for soft or room temperature

 
fats and is not as accurate when measuring large amounts of solid fat)

1. Place the fat into the measuring cup or spoon.  

2. Using a rubber scraper or metal spatula cut through the center of the measure in an “X” pattern to release any trapped air; add more fat and press down.

3. Level off measure with a metal spatula or flat edge of rubber scraper.



Note: This method is not as accurate when measuring large amounts of solid fat.
500 mL





250 mL





250 mL





¼ tsp





¼ cup





25 mL








