MEASURING TECHNIQUES

Smoothie Lab

Practice measuring solids, liquids and dry ingrdients, using the MEASURING TECHNIQUES worksheet as a guide.  You may finish by making the fruit smoothie recipe. 

 Smoothie

1c. fruit juice #1

½ c. fruit juice #2

½ c. lowfat yogurt

¼ banana

½c. dry milk

¼ c. powdered sugar

½ t. vanilla flavoring

1c. ice

½ c. fresh or frozen fruit (strawberries)

Combine all ingredients in a blender. Process on liquefy or whip for 1 min. Pour into 4 glasses.

Name _________________________________________ Period________________________
MEASURING TECHNIQUES

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 two categories:

a.

b.

2. List three dry ingredients:

a.

b.

c.

3. What type of equipment should be used to measure dry ingredients more than ¼ cup in volume? ___________________________________________________________________

4. What type of equipment should you use to measure dry ingredients less than ¼ cup in volume? ___________________________________________________________________

5. A standard set of measuring cups includes: (circle the correct answers)

1/8 c.
 
1/4 c.
 
1/3 c. 

1/2 c. 

2/3 c. 
      3/4 c. 
1 c.

6. A standard set of measuring spoons includes (circle the correct answers)

1/8 t. 

1/4 t. 

1/3 t. 

1/2 t. 

2/3 t. 
      3/4 t. 
1 t.

1/2 T. 

1/3 T. 

1 T.

7. Dry ingredients are measured in “graduated” measuring cups.  What does the word “graduated” mean? ___________________________________________________________

8. Circle the items needed to measure dry ingredients.

a. Metal spatula

b. Dry measuring cups

c. Mixing bowl

d. Large spoon

9. What dry ingredient should be sifted before you measure it? __________________________

10. Which dry measuring cups would you need to measure 3/4 c. sugar?

11. List four foods which should be measured in a dry measuring cup and pressed gently to level off.

a.

b.

c.

d.

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

13. List the steps for measuring flour and the equipment needed:

Step




Equipment

a. _____________________________
_______________________________

b. _____________________________
_______________________________

c. _____________________________
_______________________________

d. _____________________________
_______________________________

14. List the steps for measuring a dry ingredient, like sugar, and the equipment used:

Step




Equipment

a. _____________________________
_______________________________

b. _____________________________
_______________________________

c. _____________________________
_______________________________

d. _____________________________
_______________________________

15. 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 a handle


d. has easy-to-read markings 

16. List three liquid ingredients.

a.

b.

c.

17. Describe how to measure liquids.

a.

b.

c.

18. List the four items you need to measure ½ t. vanilla.


a.


b.


c.


d.

Why measure the vanilla over a paper towel or the sink instead of directly over your mixing bowl? ____________________________________________________________________

How can you loosen the lid on a vanilla bottle when it won’t turn easily? __________________________________________________________________________

19. To make solid shortening easier to remove from the measuring utensil, what should you first rinse it with? ________________________________________________________________

20. List the steps for measuring shortening and the equipment required


Step




Equipment


a. _____________________________
_______________________________


b. _____________________________
_______________________________


c. _____________________________
_______________________________


d. _____________________________
_______________________________

21. One stick or cube of butter or margarine equals ______ cup.

22. There are ______ tablespoons in a cup.

23. There are ______ ounces in a cup.

24. There are ______ ounces in a pound.

25. There are ______ ounces in a quart.

26. There are ______ cups in a quart.

27. There are ______ quarts in a gallon.

28. There are ______ cups in a gallon.

29. There are ______ teaspoons in a tablespoon.

30. There are ______ cups in a pint.

31. There are ______ pints in a quart.

MEASURING TECHNIQUES—KEY
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 two categories:


a. LIQUID

b. DRY
2. List three dry ingredients:

a. FLOUR
b. SUGAR
c. BAKING POWDER
3. What type of equipment should be used to measure dry ingredients more than ¼ cup in volume? ______CUPS________________________________________________________

4. What type of equipment should you use to measure dry ingredients less than ¼ cup in volume? _______SPOONS____________________________________________________

5. A standard set of measuring cups includes: (circle the correct answers)

1/8 c.
 
1/4 c.
 
1/3 c. 

1/2 c. 

2/3 c. 
      3/4 c. 
1 c.
6. A standard set of measuring spoons includes (circle the correct answers)

1/8 t. 

1/4 t. 

1/3 t. 

1/2 t. 

2/3 t. 
      3/4 t. 
1 t.
1/2 T. 

1/3 T. 

1 T.
7. Dry ingredients are measured in “graduated” measuring cups.  What does the word “graduated” mean? __EACH CUP IS GRADUALLY LARGER THAN THE OTHER___

8. Circle the items needed to measure dry ingredients.

a. Metal spatula

b. Dry measuring cups

c. Mixing bowl

d. Large spoon

9. What dry ingredient should be sifted before you measure it? _______FLOUR____________

10. Which dry measuring cups would you need to measure 3/4 c. sugar?

a. 1/2 c. 

b. 1/4 c.

11. List four foods which should be measured in a dry measuring cup and pressed gently to level off.

a. RAISINS, DATES, FIGS
b. SHREDDED COCONUT
c. SHELLED NUTS, CHOCOLATE CHIPS
d. BREAD CRUMBS
12. What ingredient should be firmly packed into the cup when measuring? _________________BROWN SUGAR __________________________________________

13. List the steps for measuring flour and the equipment needed:

Step





Equipment

a. 
STIR FLOUR IN CONTAINER WITH 

__LARGE SPOON__________________


SPOON TO LOOSEN



__FLOUR CONTAINER______________

b. 
LIGHTLY SPOON FLOUR IN 


__DRY MEASURING CUP____________

MEASURING CUP




c.   LEVEL OFF TOP WITH SPATULA

__SPATULA_______________________


d.  EMPTY FLOUR INTO MIXING BOWL

__MIXING BOWL__________________

14. List the steps for measuring a dry ingredient, like sugar, and the equipment used:

Step





Equipment

a. SPOON SUGAR INTO MEASURING CUP
_DRY MEASURING CUP_____________









_LARGE SPOON___________________

b. HOLD OVER WAXED PAPER


_WAXED PAPER___________________

c. LEVEL OFF WITH SPATULA


_SPATULA________________________

d. POUR INTO MIXING BOWL


_MIXING BOWL___________________

15. 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 a handle


d. 
has easy-to-read markings 

16. List three liquid ingredients.

a.
WATER
b.
MILK
c.
VANILLA
17. Describe how to measure liquids.

a.
USE A LIQUID MEASURING CUP
b.
MEASURE THELIQUID AT EYE LEVEL
c.
SET THE MEASUING CUP ON A LEVEL SURFACE
18. List the four items you need to measure ½ t. vanilla.


a.
1/2 T. MEASURE

b.
VANILLA

c.
PAPER TOWEL/SINK

d.
MIXING BOWL
Why measure the vanilla over a paper towel or the sink instead of directly over your mixing bowl?___ SO IF IT SPILLS IT WON’T GET INTO THE OTHER INGREDIENTS ____
How can you loosen the lid on a vanilla bottle when it won’t turn easily? 

_____________PUT IT UNDER HOT RUNNING WATER ________________________

19. To make solid shortening easier to remove from the measuring utensil, what should you first rinse it with? __________ HOT WATER_________________________________________

20. List the steps for measuring shortening and the equipment required


Step





Equipment


a. 
PACK CUP TIGHTLY WITH SPATULA 
___SPOON OR SPATULA___________


OR SPOON




___MEASURING CUP______________


b. 
LEVEL OFF WITH SPATULA


___SPATULA ____________________



c. 
REMOVE SHORTENING FROM CUP

___RUBBER SPATULA_____________



d. 
PUT INTO MIXING BOWL


___MIXING BOWL______________



21. One stick or cube of butter or margarine equals __1/2__ cup.

22. There are ___16___ tablespoons in a cup.

23. There are ___8___ ounces in a cup.

24. There are ___16___ ounces in a pound.

25. There are ___32___ ounces in a quart.

26. There are ___4___ cups in a quart.

27. There are ___4___ quarts in a gallon.

28. There are ___16___ cups in a gallon.

29. There are ___3___ teaspoons in a tablespoon.

30. There are ___2___ cups in a pint.

31. There are ___2___ pints in a quart.
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