ABBREVIATIONS AND MEASUREMENTS

Teaspoon

Tablespoon

Cup

Pint
Quart
Gallon
Pound
Ounces -
Gram.

Milligram

Dash
Pinch
3 tsp.
4°T.
8T.
6T

12T.

5T +1tsp.

6T,

equals
equals

equals

equals

equals

equals

équa[s |

- equals

equals

equals

equals
equals
equals
equals
equals
e;;ua!s

equals

equals

equals

Baking powder equals

Abbreviations
t. or tsp. Minute
T. or thsp. Hour
c.orC. Square
pt., pts.
qgt., qts. Few grains
gal. Fahrenheit
Ib., 1bs, Degrees
0Z. Inch |
gm, Package
mg.

-Weights and Measurements .

LESS than 1/8 1.
LESS than 1/8 1.
1T

Va c.

e

lc

Yac.

1/3 ¢.

3/8 ¢

2ec.
4c.

2 pts.
4 gts.
16 ozs.

2T.

equals
equals

equals

equals
equals
equals
equals

equals

equals
equals
equals

equals

equals -

equals

min.

hr., hrs.

in.

pkg.

1 pt.
1qt.
1qt
1 gal,
1lb.

10z

(liquid)



Subject: - S Name:

Perlod: - . Doto

Abbrevlatlons In: a Reclpe

Read thts recipe. Cm:le all the measurements that
have abbreviations. (There are 14 of them.) As yoq
~ find each abbreviated measurement write it out.
* (One is'done as an exnmp!e) '

bread crumbs

15 Ib. ground beef
2 aggs
1 onion, finely chopped
.L¢. green pepper, finely choppad
1 1b. frash mushrooms, finely chopped
1 Tb. fresh parsiey, chopped
1 tsp. oregano
..19. cayenne pepper
%!sp. salt ’
8-0z. can of tomato sauce
% pt. ¢oﬁage cheese

1. Mix evgrything together, except the
tomato sauce and the cheess,

-2, Put lhe"maat mixture in an 8” x 8” pan.

' 3.- Mix the tomata’ sauce and cheese.together.
' Put it on tdp of the meat mixture.

4. -Put the pan into a 350° F oven.
5. Bake for 1 hr. until brown.
6. Let stand for 10 min. -before sarving. .
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‘What the abbreviated:
measurements stand for:
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ABBREVIA®TON WORD SEARCH NAME, | PER.

The words of the ablwaeviations 1lsted below sre hidden in these
scrembled lettere. Clrele: the worde.  They appear in herisental,
vertlcal and diagonal atraight lines, Some of the worde cem be
rekd forward and some backwerd. As you find the worde,. mateh
them with thelr abbreviations. write the term next to, the Rbbre-

| ; viation. . » N
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MEASURING INGREDIENTS

Below are the steps to follow in using measuring utensils and in measuring different types of

_ ingredients. |
SIFTING INGREDIENTS

LEVEL

2.POURINTO 3. SIFT 4.

1. SELECT
CUPS
- NEEDED

SIFTER
{OVER WAXED PAPER)

INGREDIENT

(OVER WAXED FPAPER)

WITH
SPATULA

USING MEASURING SPOONS

LIQUID

STEPS:

DRY OR SOLID

g o

FILL LEVEL 1.
SPOON WITH RIM

MEASURING LIQUID INGREDIENTS

FILL 2. LEVEL
SPOON WITH SPATULA

STEPS:

1. DETERMINE
AMOUNT
NEEDED

2. POUH INTO
LIQUID MEASURING
cupP

3. VIEW AT
EYE LEVEL
(ADD OR TAKE AWAY IF NEEDED)

4. EXACTLY
ONE
CuP

- MEASURING SUUD AND MOIST INGREDIENTS

STEPS f 1.

1. SELECT 2.

PACK 3. LEVEL 4. SCRAPE
CUPS INGREDIENTS WITH INGREDIENTS
NEEDED INTO CUPS SPATULA OUT OF CUPS
MEASURING DRY INGREDIENTS
STEPS:
1. SELECT 2. 3. LEVEL 4. FINISH
CUPS WITH WITH THE
N EEDED (NO PACKING DR TAPPING) SPATULA EXACTAMOUNT

/O
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MEASURING INFORMATION

To prcparc foods cc:rrectly, you must rc.,ogmzc common abbrrmanons and equivalent measures
used in recipes. In addition, you must understand how to use vanous measuring utensils o
correctly measure different mgredscms :

COMMON ABBREVIATIONS , EQUIVALENT MEASURES
T or Thsp tablespoon - - 3 teaspoons 1 tablespoon
t or tsp - teaspoon o _ 4 tablespoons 1/4 cop
c. ' S ocup R o 16 tablespoons = lcup
oz ounce - S 2 cups - 1pint

pt Cpint 3 : . 2pints : 1 quart -
qt quart - S 4 quarts ' - Igallon .
gal . gallon - . T 1 pound -+ . l6ounces -

b = pound

USING MEASURING UTENSILS B N
Liquid mggﬁgg ng ciips are uscd to measure any hqulds such as water, syrup, tmlk oil, JU.ICE:

and sauces. Thcy are made of glass or clcar plasﬂc wn:h marks on thc side showmg spcmﬁc

- amounts.

_ on a Hquid mcasuring cup', the amounts

‘are usually marked off in both 1/4 cup
measurements and 1/3 cup measurements.
{Some cups may contain metric measurements.)

The 1/4 cup measurements are usually marked
on one side, and the 1/3 cup measurements are
marked on the other side,

" To determine the needed measurement, count
-up from the bottom undl you locate the correct
amount,

' Examplcs: 2/3 cup =L1/3 +1/3

o Mdcup=1/4+1/4+ 1/4 :
11/3cup=13+13+1/3+1/3
(Also remember that 2/4cup=1/2 cup) :

ri are used to measure dry mg;rcdlents such as floor, granulatcd sugar,
cercal, and meal. They are also used to measure solid and moist mgmdlcnts sucb as shortcmng,
butter, peanut butter, and brown sugar. : : :

Dry measuring cups usually come in four sizes:
-1/4 cup, 1/3 cup, 1/2 cup, and 1 cup.

To measure a dry, solid, or moist mgrcdxcnt, pick
the correct size of cup for the needed amount. If =
necessary, use two or more cups for the measurement.

Measuring spoons are used to measure liguid, dry, solid, and moist ingredients.
=7 TABLESPOON
Measuring spoons usually come in four sizes: ' | === TEASPOON

1 tablcspoon 1 teaspoon, 1/2 tcaspoon and 1/4 tcaspoon _ - :ﬁ;&:’;gg:



e ‘Write in the comrect f:qmvalcnt for thc glvcn amounts

18
RSN
- a0s
-

c i 23 L1st thc 4 sizes of d.ry mcasunng cuf}s

26 What types of ingredients arc packed into the. measuring cup?

MEASURIN G WORKSHEET

- "-j?-‘?iABBREVIATIONS ERTE Sl
*. ‘Write in the’ correct mcasurcmcnts for thc foliowmg abbrcwanons

L. T or thsp 5.¢

2_;‘ toor ISP 6.' oz,
3.6 7..pt.
4.._:, qt E - 8. :gal

o "EQUIVALENTS

© " 9.3 teaspoons .= tablcspoon - 130 4 tablcspoons =
S X Smblcspoons = _cup . Lo.-14.16 tablespoons =_ - cup
1, 2cups = opint ©15. lpimt o=_ - quart -
12 2quar£s = ga]lon - 16 16 ounces =_ ' pound

" LIQUID MEASURING CUP B
o F111 in the correct. amounts rmssmg on thc hqmd measunng cup

. “DRY" MEASURING CUPS

MEASURING SPOONS © -
24, I..13t thc 4 s:zes of mcasu:rmg spoons

MEASURING INGREDIENTS R T e e e
25.: Flour and granulated sugar would bc mcasmcd in what typc of mcz_isunng cup‘?

S 27> To view ingredients in a hqmd mcasurmg cup, do you hold the cui) in your hand or placc it on v
the table? " A

g ‘. 28 Should you useadry ora hqmd measuring cup whcn mcasunng mfr.cd mgrcdlcnts?
R 29 Truc .or False Mcasurmg spoons are uscd to measure both dry and hqmd mgrcdlcnts

. MEASURING. UTENSILS

- Bk Identify the type and size of mcasmmg utensil you would use to measure cach of the followmg
. ingredients.. Remember your equivalents and list the most simple measurement when there is a. n
-,chon:e (For msmncc 1/2 1s more sn:uplc than 1/4 + 1/4 ) 'I'hc ﬁrst is gwcn as an cxamplc

a1l 1/3 cup ﬂour
-30.-3/4 cup oatmcal
31, 23 cup water -
- 32.13/4 teaspoon salt

. »33. 3 teaspoonsoil ;.
S -34 Il4 cup shortenmg

 lop+Becup
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