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Measuring Brown Sugar

Some ingredients don't fill up cups well. So you
must pack them into cups when you measure them.
Brown sugar is an example. Here’s how to measure it.

1. Fill the measuring cup.

Place the dry measuring cup on a plate. Use a
spoon to put the brown sugar in the cup. Why do you
put the cup on a plate?

; spoon Bq;press the sugar down hard. Fill

up p;f&ﬂ\??op What ‘%ﬁhs when you press
own hard" \“‘

\ %
@Ygf Level off the brown sugar.
Get a utensil that has a straight edge, such as a
spatula. Level off the brown sugar. What other utensils
could you use to level it off?

Here'’s how to tell if you packed the brown sugar
correctly. Carefully turn the measuring cup upside
down onto the plate. Lift the cup so that the sugar
slides out. The brown sugar should stay in the shape of
the cup. If the brown sugar falls apart, what does that
tell you?

6'1148 MFC 27
Measuring practice/ MEASURIN R COOKING, Unit 2: Dry Measuring Cups.
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Measuring Brown Sugar

Some ingredients don't fill up cups well. So you
must pack them into cups when you measure them.
Brown sugar is an example. Here's how to measure it.

1. Fill the measuring cup.

Place the dry measuring cup on a plate. Use a
spoon to put the brown sugar in the cup. Why do you
put the cup on a plate?

CAtch the spillover

sugar.

poon t&@ress the sugar down hard. Fill
BT op What ha s when you press
e %aﬁ'ﬁown hard? ‘g,\

%\\'@ ﬁets packed 1g§o®eocup

‘\)\J
?ﬁ? Level off the brown sugar.
Get a utensil that has a straight edge, such as a
spatula. Level off the brown sugar. What other utensils
could you use to level it off?

table knife, etc.

Here’s how to tell if you packed the brown sugar
correctly. Carefully turn the measuring cup upside
down onto the plate. Lift the cup so that the sugar
slides out. The brown sugar should stay in the shape of

the cup. If the brown sugar falls apart, what does that
tell you?

61% MFC 27
Measuring practice/MEASURIN R COOKING, Unit 2: Dry Measuring Cups.
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Measuring Dry Ingredients

Suppose you have to measure a dry ingredient, such
as granulated sugar, rice, or corn meal. If you follow
the steps below, you’ll get the exact amount your
recipe calls for.

1. Set up the measuring cup.
Put the measuring cup in a dish. Why do you think
you do that?

Some of the inaredients may spill overthe top

FOQV{'
T

e me%nﬁ}hsg cup. .

R ths;atﬂﬁ’ with the dr@@&iem. Pile it up past
th of the cup. ou think you do that?
{ o p Y“"{g\ﬁ y

; Y\%\‘ To make sum&g’ have enough

3. Level off the ingredient.

Get a utensil that has a straight edge, such as a
spatula. Level off the ingredient like this: Scrape the
edge across the top of the cup. Now the measuring cup
will have the exact amount. What other utensils could
you use to level off ingredients?

~Jable knife, chopsticks etc

spatula

Bonus: Practice measuring a real ingredient. Use
all the measuring cups in a set.

}%% MFC 25
Measuring practice/MEASURING COOQKING, Unit 2: Dry Measuring Cups.
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Measuring Dry Ingredients

Suppose you have to measure a dry ingredient, such
as granulated sugar, rice, or corn meal. If you follow
the steps below, you’ll get the exact amount your
recipe calls for.

1. Set up the measuring cup.

Put the measuring cup in a dish. Why do you think
you do that?

lg tg‘b“x?leasurmg 1@0
\9% the cup wﬁW&mgredxent Pile it up past

st\% the top of th do you think you do that?
n‘\C'“
oL

RS

3. Level off the ingredient.

Get a utensil that has a straight edge, such as a
spatula. Level off the ingredient like this: Scrape the
edge across the top of the cup. Now the measuring cup
will have the exact amount. What other utensils could
you use to level off ingredients?

Bonus: Practice measuring a real ingredient. Use
all the measuring cups in a set.

147

MFC 25
Measuring practice/MEASURING FOR COOKING, Unit 2: Dry Measuring Cups.
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Measuring Liquids

Follow these steps when you measure liquids.
You'll get the right amounts. And you won't spill
anything. -

1. Set up the liquid measuring cup.
Put the measuring cup on a flat, even surface.
What would you put it on in your kitchen?

2. Pour the liquid. ﬁo"
Carefully pour the liquid i $ Q6% h%wly “XY’“
When the liquid reachgs(3® right m \'{te ine, stop $ QY~0

pouring. What could happen E«ﬁvﬁtpour too qulclibﬁ

3. Check your measurement.

Bend down so that your eyes are level with the
marker line. Look at the top of the liquid. What
tells you that you have the right amount?

MFC 16
How to use liquid measuring cups/MEASURH\;(;2 }"OR COOKING, Unit 1: Liquid Measuring Cup.
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