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Measuring Techniques Worksheet
Flour
Method 1

1. Fill 1 C. dry measure by dipping into flour canister. 

2. Level off with flat edge. 

3. Weigh flour on scale and record weight in the table.

4. Repeat for trial 2.

Method 2

1. Place 1 C. dry measure on a piece of waxed paper. 

2. Sift flour directly into a cup until it overflows. Do not let the sifter touch cup.

3. Level with flat edge. 

4. Weigh flour on a scale and record weight in the table.

5. Repeat for trial 2.
Method 3

1. Gather 1 C. flour by pouring directly into liquid measuring cup. 

2. Weigh flour on a scale and record weight in the table. 

3. Repeat for trial 2.

	Method
	Trial #1
	Trial #2
	Difference

	1
	
	
	

	2
	
	
	

	3
	
	
	


Questions
1. What would cause a difference in the weight between the 3 methods?

2. If the standard weight of 1 cup of flour is 4 ¼ ounces, which method of measuring is the most accurate? 

Granulated Sugar & Brown Sugar
Method 1

1. Fill 1 C. dry measure with granulated sugar by dipping into sugar canister. 
2. Level off with flat edge. 

3. Weigh granulated sugar on scale and record weight in the table.

4. Repeat for trial 2.

Method 2

1. Fill 1 C. dry measure with brown sugar by dipping into sugar canister. 
2. Level with flat edge.  

3. Weigh brown sugar on a scale and record weight in the table.

4. Repeat for trial 2.

Method 3

1. Fill 1 C. dry measure with brown sugar by dipping into sugar canister, then press the brown sugar into the cup.  

2. Level with flat edge
3. Weigh brown sugar on a scale and record weight in the table. 

4. Repeat for trial 2.


	Method
	Trial #1
	Trial #2
	Difference

	1
	
	
	

	2
	
	
	

	3
	
	
	


Questions

1. How does the method for measuring brown sugar differ from that of measuring granulated sugar?
2. Why do you need to press brown sugar and not granulated sugar?
Liquids

Method 1

1. Fill a liquid measuring cup with water to the ½ cup mark. 

2. Place cup on a level surface and position yourself at eye level with the water before attempting to read the water level. 
3. Weigh the water on scale and record weight in the table.

4. Repeat for trial 2.

Method 2

1. Fill ½ cup dry measure with water. 
2. Place cup on a level surface and position yourself at eye level with the water before attempting to read the water level. 
3. Weigh the water on scale and record weight in the table.

4. Repeat for trial 2.


	Method
	Trial #1
	Trial #2
	Difference

	1
	
	
	

	2
	
	
	


Questions

1. Was there a difference in measurements between the two methods and why? 
2. Would you recommend liquid measure or dry measure for liquids and why?
Solid Fats

Method 1

1. Fill a ½ C. dry measure with shortening.  

2. Level off with flat edge. 

3. Carefully remove fat from cup with rubber spatula, place on wax paper. 
4. Weigh the shortening on scale and record weight in the table.

5. Repeat for trial 2.

Method 2

1. Fill a ½ C. dry measure with shortening.  

2. Use a rubber spatula and press fat into the cup making sure there are no air pockets. 

3. Level off with flat edge. 

4. Carefully remove fat from cup with rubber spatula, place on wax paper. 
5. Weigh the shortening on scale and record weight in the table.

6. Repeat for trial 2.
Method 3
1. Fill a ½ C. liquid measure with shortening.  

2. Carefully remove fat from cup with rubber spatula, place on wax paper. 
3. Weigh the shortening on scale and record weight in the table.

4. Repeat for trial 2.


	Method
	Trial #1
	Trial #2
	Difference

	1
	
	
	

	2
	
	
	

	3
	
	
	


Questions

1. When measuring solid fats like shortening, what could lead to an inaccurate measurement?
2. Would you recommend liquid measure or dry measure for solid fats and why?

Flavorings

Method 1

1. Measure out 2 T. of salt with the measuring spoon. 
2. Level off with a flat edge. 
3. Weigh the salt on scale and record weight in the table.

4. Repeat for trial 2.

Method 2

1. Measure out 2 T. of salt with the dinner tablespoon. 
2. Level off with a flat edge.  

3. Weigh the salt on scale and record weight in the table.

4. Repeat for trial 2.


	Method
	Trial #1
	Trial #2
	Difference

	1
	
	
	

	2
	
	
	


Questions

1. Was there a difference in measurements between the two methods and why? 

2. Would you recommend using a dinner tablespoon or a measuring spoon and why?

Table for Evaluation of 1 Cup of Flour





Table for Evaluation of 1 Cup of Granulated/Brown Sugar





Table for Evaluation of 1/2 Cup of Liquid





Table for Evaluation of 1/2 Cup of Solid Fat





Table for Evaluation of 2 T. of Salt








