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Measurements
	What are the two types of measurements?
1.

2.

	How do you measure flour?
What should you NEVER do when measuring flour?

	How do you measure salt/sugar?



	How do you measure brown sugar?


	How do you measure oil, water or milk?

	How do you measure shortening?

1.

2.


	How do you measure margarine or butter?



	
	How do you measure eggs?




What are the four sizes of standard measuring cups?

	
	
	
	


What are the four sizes of standard measuring spoons?

	
	
	
	


What do the following abbreviations mean?  

	tbsp.
	C.

	°F
	doz.

	oz.
	T.

	qt.
	tsp.

	pt.
	gal.

	Lb /# 
	c.

	t.
	Min. 


Equivalency
What is the most efficient way to measure the following measurements of dry ingredients?  
4 Tbsp. =______________



3 tsp. = _______________

5 TBSP = 1 tsp= ______________

1 c= _________ fl oz. 

_______ oz = 1 LB

1 stick butter= _________ cup or ___________ tbsp.

1 pt = ______ cups

3/4 c. = ________c + ______ C

1/8 c. = ______________
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½ tablespoons = _____ teaspoons


1 gallon = _____
quarts


1 gallon = _____ cups

1 cup = _____ ¼ cups




1 quart = _____ pints

1 quart = _____ cups
