Measuring Techniques




1.Vanilla

-Hold the measuring spoon over a
bowl to catch any that might spill
over. Pour into the measuring
spoon.




a dry measuring cup and level the
extra amount back into the
container or onto a piece of wax

paper.
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3. Brown Sugar
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-Spoon the ingredient nto dry
measuring cup and firmly
pack. Level. e



http://www.google.com/imgres?imgurl=http://img.meijer.com/assets/product_images/styles/xlarge/1001029_049200056004_A_400.jpg&imgrefurl=http://www.meijer.com/pwr/product-reviews/Grocery-Supplies/Baking/Baking-Ingredients/p/126636-Domino-Dark-Brown-Sugar-Pack-of-24-16-oz-ea.html&usg=__OISVHUBkZr_euwzKeuIwpoK5pQc=&h=400&w=400&sz=55&hl=en&start=21&zoom=1&itbs=1&tbnid=OPXJj5apO91dDM:&tbnh=124&tbnw=124&prev=/images?q=domino+brown+sugar&start=20&hl=en&sa=N&gbv=2&ndsp=20&tbs=isch:1

4. Margarine, butter

- Cut on the printed lines of the

wrapper in stick form.

OR

-Pack into a dry measuring cup anc
level if wrapper does not have
measurement lines


http://www.google.com/imgres?imgurl=http://hartkeisonline.com/wp-content/uploads/butter.jpg&imgrefurl=http://hartkeisonline.com/2010/02/17/butter-the-healthy-fat-they-dont-want-you-to-know-about/&usg=__Lo2OSEKS9CjJXtJe7O54Kw7h-rU=&h=300&w=400&sz=8&hl=en&start=1&zoom=1&itbs=1&tbnid=vnNFiAXEPi3BEM:&tbnh=93&tbnw=124&prev=/images?q=butter&hl=en&sa=G&gbv=2&tbs=isch:1

5. Syrup or Oil

— Pour into a liquid measuring cup
that is on a level surface. Bend

down and check at eye level. Use
a rubber scraper to remove.
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6. Granulated Sugar (&

— Spoon into a dry measuring
cup and level.



http://www.google.com/imgres?imgurl=http://classroomclipart.com/ImageFolio4_files/gallery/Foods/Food_Clipart/TN_bag_sugar.jpg&imgrefurl=http://classroomclipart.com/cgi-bin/kids/imageFolio.cgi?search=sugar&img=0&cat=&bool=phrase&usg=__4Ri7-2qHPWREyxMjC-gZCnyYk3o=&h=130&w=79&sz=4&hl=en&start=2&zoom=1&itbs=1&tbnid=ynuM3mmWHGUyVM:&tbnh=91&tbnw=55&prev=/images?q=bag+of+sugar+clipart&hl=en&gbv=2&tbs=isch:1

7. Milk, Water (Liquids)

— Set liquid measuring cup on a
level surface.

Pour in liquid and check

measurement at eye level.
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8. Peanut Butter or Shortening

* — Pack into a dry measuring cup so
no air bubbles remain. Level and
remove using a rubber scraper.




9. Baking Powder, Baking Soda

— Smash all lumps. Measure with a
measuring spoon and level.




10. Confectioner’s Sugar \voy"‘"

(also called Powdered Sugar)

— Sift to remove lumps. Spo
lightly into a dry measuring
cup and IeveI




