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MEASURING SUMMARY

(For more details, see additional notes following this summary page)

at school we usually use METRIC measures (mL)

. there are 3 types of measuring tools

a. fordryingredients

b. for liquid ingredients

c. foranything less than 50mL
measures are often used in combinations to provide the amount required
for the recipe

. use the appropriate measure for the ingredient being measured as they are

not interchangeable
a. example 1 - do not use a liquid measure for dry measures as it
cannot be leveled and people usually shake the measure, which
causes packing of ingredients

example 2 - adry measure has no spout, gradation markings for
amounts, or “head space” at the top, which makes it harder to use for
liquids

dry ingredients are SCOOPED AND LEVELED with a knife

liquid ingredients are measured at EYE LEVEL

small amounts of dry ingredients should be leveled

brown sugar is PACKED (this is an exception — don’t pack flour!!)

soft margarine or shortening should be pressed to eliminate air pockets

10.cold margarine or shortening can be measure using the displacement

method
a. make sure water is cold so that the margarine or shortening doesn’t
melt
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THE MEASURES
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DRY MEASURES
50, 125, 250 mL
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1,2,5 15 g

Smallest amount on measure is S0miL
Has division lines every 10mL or 25 mil

g it R Wi
£ i ! ‘SRR B 1

DRY INGREDIENTS

-Ory ingredients include things like flour,
sugar, salt, and baking powder.

Step 1. Fill the dry measure or small metric
measuring spoon 10 overflowing.
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Step 2. Hold it over the canister or a clean
mixing in. Level & with a metal spatula or

and rice are difficult to level off with a metal
spatula. Scoop to over flowing, then gently
shake the excess off to level it

Sifted Ingredients

Sifting is done to add air, to remove lumps,
and to mix ingredients. Sifting can be done
with either a sifter or a strainer.

d flour - I 3 recipe asks for
mmmwamﬁdw
the flour is sifted BEFORE measuring.

=, Take aheaping 250 m
t..' measure of flour and sift it
2 imes.

if the ingredient list shows
“250mL fiour, sifled” the Bowr is sified




LIQUIDS
on the table or counter. ¥ you hold & in your
hand, ywmayﬁplmhemlim

Step 2. Bend down $0 you can see the
numbers at eye level. And fill & to the proper

Step 4: Pour the spoonful into the recipe
mixture. if the dish was very clean, any extra
that myhave W can be M back

~-sm8ﬁﬂmmrm s '
“25 mi_ butter, melted” - ﬂ:ebuhwaldbe
melted after measuring.

Iif the recipe reads “25 mL melted butter”, the
butter would be meited before measuring.
The same applies to sifting — if the word
“sifted” is before the word flour, then the flour
should be sifted before measuring.

Half an Eqq
Beat yok and white together with a fork in a
liquid measure. Measure, remove half.

aamw&wwm
sugar, spoon brown sugar into a dry
mwﬂg%%hm
there are no air pockets. Level off in the
uwﬁway Mwwdﬁem
the brown sugar should briefly hold its shape,
but crumbie # touched.

To “femly pack” brown sugar, use the back of
am&iﬁymmwm

Greasemenmemwiaam
ingredient used in the recipe. Pour the sticky
ingredient into the measure. &t will “plop” right
out! It may also help 10 heat very thick liquids
so they are easier to clean out of the uiensil.



MEASUREMENT WORK SHEET

NAME CLASS SCHOOL.

1. Give the name of the measure shown and list 2 examples of ingredients that are usually
measured in those sizes. /6

Name_ L[ JuiD> MEASURE

Ingredients_ "\ | K + oL
WATER.  Julce  SNRuUpP

O Name_ DAY  MEASURE S

HERRS SPICES SALT TEpPER LANLA

2. When ing dry ingredients such as flour, you should over fill the measure, then use a

KNIELE - ide _to level the top

3. List the measure(s) required to measure each of the following ingredients. 1
measures must-equal the total for the required ingredient.

Ex. 500 mL flour = D + D (D is 250 mL, so two would be required to get 500 mL) /10
You may need a combination of types of measures.
125 mL sugar e 100 mi brown sugar___ S+ R
10mLvanila__ =+ &

2ssmifouw__ D1 H CrT ;o Bx3
265 mi water__ A +H wom mik_A 4p  [0OmL fﬁﬂ&k

4. If 3 recipe asks for "250ml sifted flowr” is it sifted before or after measuring?
Explain how you can tell when it is supposed to be sifted................ccoinnnnace, 2
- Before

- Secause the word ‘gilted " s before “Llow,
MQaninj the ir\gr‘edte/r?' 1S SE‘CM Llowr®
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5. What are the 3 purposes of Sifting?................ccococecmncvirmmeninmrnenetsninenssesssaeasesss /3
.1t ADD AR

- MiX INGREDIENTS
- REMOVE Lumps
7. Briefly explain how to measure the folowing INGredients...................coeeiveriiiiiinsicannass /8

A] firmly packed brown sugar
« FILL DRY MeAasuke e Pack FlemLy |

. FaT Qibe OF KMNiEE
C] vanilla

- MEASURE OVer. PLATE DR CUSTARD CUE
TO CATCH DRips

D] mitk [using a liquid measure] (2 points)

— RUT MEASURE ON FLAT SUlFAL <
o Look BT EYe LlevEL
~ E] rice ‘

F] sifted fiour

G] melted margarine
- MELT BERFDRE MEASURLING



