Foods I





Name___________________

Measuring & Equivalents


Period _______
I. Culinary Abbreviations

1. Tablespoon

=
_____  or  _____

2. Teaspoon

=
_____  or  _____

3. Cup


=
_____

4. Ounces

=
_____  

5. Pound

=  
_____ 

II. Equivalents

1. 1 Tablespoon. 
=
_______teaspoon(s)

2. 4 Tablespoons
=
_______cup(s)

3. 1 quart

= 
_______cup(s)

4. 1 pound

=
_______ounce(s)

5. 1 cup


=
_______ ounce(s)

6. 1 block of butter
=
_______cup(s)   or   _______pound(s)
III. Measuring Tools

How would you measure the following?  Here are the tools available to use:

1/8 t.      ¼ t.         ½ t.
     1 t.
    1T
  ¼ c.
    1/3 c.
      ½ c.
      1 c.

1.    ¾ c. sugar: ______________________________________________

2. 2/3  c. bread crumbs: ______________________________________

3. ¾ t. vanilla: ______________________________________________

4. 3 ¼ c. flour: _____________________________________________

5. 1/8 c. oatmeal: ___________________________________________

6. 3/8 t. salt: _______________________________________________
IV.  Units of Measure

Customary (C) or Metric (M) unit of measure?

1.  Ounce: 
________

2. Celsius: 
________

3. Fahrenheit: 
________

4. Pound:

________

5. T. or  t.

________

6. Cup

________

7. Liter

________
V. Packing Ingredients
1. List 4 ingredients that you “pack” when measuring with a dry measuring cup.

VI. Adjusting the Yield

How would you adjust the recipe from 4 to 8?

1. ½ t. salt = _________________
MATH
2. 3 ½ c. flour = _________________

MATH
3. 1/3 t. baking soda = ______________

MATH
4. 2 c. sugar = ________________

MATH
How would you adjust the recipe from 3 to 9?

1. ¼ t. salt = ________________
MATH
2. 2 c. flour= _________________
MATH
3. 2 T. baking soda = _______________
MATH
4. 1/3 c. sugar = __________________

MATH
How would you adjust the recipe from 6 to 3?

1. 1 t. salt = ________________
MATH
2. 3 c. flour = __________________
MATH
3. ¼ T. baking soda = _______________
MATH
4. ¼ c. sugar = __________________

MATH
