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Name	 Period	 Score 	
Directions: Complete all tasks listed in column 1. Be sure to have each task signed by your designated observer. Answer all questions. Turn in completed worksheet.
	TASK
	Measuring For a Double Recipe
	Question(s) to Answer: Teamwork


	1. Measure 1/3 cup water in a liquid measuring cup
	· If you needed to double the recipe that called for 1/3 cup of water, how much water would you use?

· Point the exact spot on the liquid measuring cup which shows where to measure this double amount of water.
	1. Why is it easier to measure liquids in a liquid measuring cup?


2. Besides water, what are 2 other ingredients that you would measure in a liquid measuring cup?



	2. Measure1/4 cup sifted flour
Level off
*Note: Do not pack!
	· If you needed to double the recipe that called for 1/4 cup of flour, how much flour would you use?

· Which dry measuring cup(s) would you use to measure flour for the double recipe? 
· ¼ cup
· 1/3 cup
· ½ cup
· 2/3 cup
· ¾ cup
· 1 cup
	3. Why do you sift flour?


4. If you do not have a flour sifter, what other kitchen tool could be used to sift the flour?


5. Why don’t you measure flour in a liquid measuring cup?


6. Which tools would you use to measure ¾ cup of flour if you only have the following dry measuring cups – 1 Cup, ½ cup, 1/3 cup, and ¼ cup?



	3. Measure 1 teaspoon baking soda
	· If you needed to double the recipe that called for 1 teaspoon of baking soda, how much baking soda would you use?

	7. What is the abbreviation for teaspoon? Tablespoon?


8. How many teaspoons = 1 tablespoon?

	4. Measure 1/4 cup packed brown sugar
*Note: Do pack!
	· If you needed to double the recipe that called for 1/4 cup of packed brown sugar, how much brown sugar would you use?

	9. What is another ingredient that you pack?




	5. Measure 2/3 cup oats
	· If you needed to double the recipe that called for 2/3 cup of oats, how much oats would you use?

· Which dry measuring cup(s) would you use to measure oats for the double recipe if you only have the following measuring cups? 
· ¼ cup
· 1/3 cup
· ½ cup
· 1 cup

	10. How do you level off the oats?




	6. Point to the mark that shows where 2 tablespoons of butter would be cut.
	
	11. How many tablespoons are there in 1 stick of margarine?


12. How many cups of margarine are in 1 stick?


13. How many tablespoons of margarine would you cut off, if your recipe calls for ¼ cup?
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Directions: complete the following question about measuring and lab # 3.
1. Why do you sift flour?
a. So you can get as much flour as possible into the food. 
b. To remove any clumps and to add air to the flour.
c. To get out any bugs that may be in the flour.

2. Which tools would you use to measure ¾ cup of flour if you only have the following dry measuring cups – 1 Cup, ½ cup, 1/3 cup, and ¼ cup? (Be specific – tell the tool size and the number of times it needs to be used.)

3. What is the abbreviation for teaspoon? (Circle all that are correct.)
t. 
T.
Tbsp.
Tsp.

4. What is the abbreviation for tablespoon? (Circle all that are correct.)
t.
T.
Tbsp.
Tsp.
	1. Get tools: measuring cup and straight edge


	2. 
	3. Level with a straight edge spatula


5. Describe the steps to measuring ¼ cup of Brown Sugar. Following correct procedures will help the food products taste the best, as well as have the best texture and appearance.  Answer the question that indicates which step is missing. 
1. What would you do for step 2?
a. Pack into a ¼ dry measuring cup. 
b. Gently spoon brown sugar into a liquid measuring cup. Shake the sugar so it is even with the ¼ cup line.
c. Pack into a 1-cup dry measuring cup, but not full.
d. All are correct.



6. [image: http://www.ericamulherin.com/blog/wp-content/uploads/2011/06/KidsCookingCHOWFOODS_sketch.jpg]The following is a recipe for salad dressing. Your task is to record amounts that would be used if the recipe needed to be doubled.
	Ingredients for 
Salad Dressing
	What amounts would you measure if this recipe was doubled?

	1/2 cup sugar
	

	2 tablespoons sesame seeds
	

	1 tablespoon poppy seeds
	

	1 and 1/2 teaspoons 
onion, minced
	

	1/4 teaspoon 
Worcestershire sauce
	

	1/4 teaspoon paprika
	

	1/2 cup vegetable oil
	

	1/4 cup cider vinegar
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