
Mrs. Anthony  

READING AND 

USING RECIPES 



RECIPE  

 A recipe is a set of directions for making a food or 

beverage.  

 A good recipe includes the following:  

 

 List of ingredients  

 Yield: the amount or number of servings that it 

makes  

 Cooking method, temperature, and time  

 Container size and type  

 Step by step directions 

 Nutrition Analysis  

 



SUCCESSFUL COOKS KNOW… 

 How to read a recipe  

 

 Abbreviations  

 

 Measuring Techniques  

 

 Equivalents  

 

 How to change a recipe  



FOLLOWING A RECIPE 

 It is important to know some basic cooking terms  
and how to measure ingredients accurately when 
preparing foods.  

 Most recipes list ingredients and directions in the 
order that they occur.  Follow the recipe step-by-
step. 

 To Get Good Results From a Recipe: 
1. Read the recipe carefully and all directions 

before beginning. 

2. Gather all utensils, tools and ingredients needed.  

3. Preheat and/or complete other pre-preparation 
steps 

4. Measure accurately. 

5. Follow directions step by step! 
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The most                   step is: 

 

#1! Reading the recipe 

 

 

Why?  So you know what you need 

to do and what ingredients you 

need. 



HOW TO CHOOSE A RECIPE… 

 Does it sound good? 

 

 How long will it take to prepare? 

 

 Do I understand all the steps? 

 

 Do I have all the necessary equipment and 

ingredients? 



WEIGHTS AND MEASURES 

 Customary System, U.S. Standard, or English  

 Ex: Cups, tablespoons, teaspoons  

 Metric System- Most other countries use this 

system 

 Based on multiples of 10  

 1 dollar contains 100 pennies, 1 meter contains 100 

centimeters  

 Ex: Grams, liters  



UNITS OF MEASURE  

 Volume: the amount of space an ingredients takes 

up 

 ½ cup celery  

 Weight: measures the heaviness of an ingredient  

 1 lb of ground beef  

 Dimensions: used to describe bakeware lengths 

and widths  

 8 x 8” pan  

 Temperature: Fahrenheit  in the customary 

system, Celsius in metric system  



THE RIGHT MEASURING UTENSIL 

 What are two ingredients that  

you’d measure with when using: 

 measuring spoons? 

 dry/solid measuring cups? 

 a liquid measuring cup? 

 Which measuring utensil would you use to 

measure each of these ingredients? 

 1 1/3 cups flour 

 1 1/2 teaspoons baking powder 

 1/2 cup milk 

 2 tablespoons cooking oil 

 



MEASURING DRY INGREDIENTS 

 For dry ingredients including 

flour, sugar, and salt, use dry 

measuring cups & spoons. 

 Heap 

 Level 

 Empty 
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dry measuring 
cups 

measuring 
spoons 



MEASURING SOLID INGREDIENTS 
 For solid ingredients including peanut butter, 

shortening and brown sugar use dry measuring 

cups. 

 Pack 

 Level 

 Empty 

 Sticks of butter and margarine  

have measurements marked  

on the wrapper.   

 One stick  =  1/2 cup or 8 tablespoons 
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MEASURING LIQUIDS 

 For liquid ingredients 

including  

milk, water, oil, and juice, use 

liquid measuring cups.  

 Set cup on a flat surface. 

 Bend down to eye level and 

pour until the desired mark is 

reached. 
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liquid measuring cup 



USING MEASURING SPOONS 

 Use measuring spoons to 

measure small amounts of dry, 

liquid , and solid ingredients. Do 

not use kitchen spoons, they are 

not accurate. 

 How to measure the following: 

 3/4 tsp. Salt   

 3 tsp. Vanilla 
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ABBREVIATIONS AND EQUIVALENTS 

 Abbreviations 

 

 A short form of a word. 

 

 Used to save space 

 

 Equivalents 

 

 Amounts that are equal 

to each other. 

 

 You should become 

familiar with basic 

equivalents. 



ABBREVIATIONS 
 Do you understand these abbreviations? 

teaspoon  tsp. or t. 

Tablespoon  Tbsp. or T. 

cup   c. 

pint  pt.  

quart  qt. 

ounce  oz. 

gallon  gal. 

pound  lb. or # 

Fahrenheit  F 

 

 Why do you think many recipes use abbreviations? 

15 



EQUIVALENTS 

    1 Tbsp. = 3 tsp. 

  1 c. = 16 Tbsp. 

  2 c. = 1 pt. 

  4 c. = 1 qt. 

  16 c. = 1 gal. 

  2 pt. = 1 qt. 

  4 qt. = 1 gal. 
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EQUIVALENTS 

Cups Fluid Oz. Tbsp. Tsp. 

1 cup 8 oz. 16 Tbsp 48 tsp 

¾ cup 6 oz. 12 Tbsp 36 tsp 

2/3 cup 5 1/3 oz. 10.6 Tbsp 32 tsp 

½ cup 4 oz. 8 Tbsp 24 tsp 

1/3  cup 2 2/3 oz. 5.3 Tbsp 16 tsp 

¼ cup 2 oz. 4 Tbsp 12 tsp 

1/8 cup 1 oz. 2 Tbsp 6 tsp 

1/16 cup ½ oz. 1 Tbsp 3 tsp 

1 pint 2 cups 

4 cups 1 quart 

4 quarts 1 gallon 



 

 

WHICH OF THESE AMOUNTS IS 

GREATER? 
 

 





WHAT SIZE CONTAINER WILL YOU BUY IF. . . 

 

Answer the following questions with one of these amounts: 

 

   1/2 pint 1 pint  1 quart 

 

1.  A recipe for salad calls for 2 cups of cottage 
cheese.? 

2.  A recipe for a fruit dessert calls for 1 cup of 
whipping cream? 

3.  You need 4 cups of milk for a pudding? 

4.  You need 2 cups of sour cream to make a dip? 

5.  A recipe for fruit salad says to mix 8 ounces of 
yogurt with fruit? 

 



CHANGING RECIPES 

You can personalize recipes for many 

reasons 

 Increasing or decreasing the yield  

 Substitute an ingredient for health 

reasons, or for flavor  

 To be creative and try something new  

Some recipes are easier to change than 

others 

 Baked goods are a chemical formula, 

and require exact  ingredients/amounts  



CHANGING THE YIELD  

 Doubling a recipe:  

 May need to increase cooking time  

 May need larger bowls and bakeware  

    *COOKING TEMP STAYS THE SAME* 

 Decreasing a recipe:  

 You don’t want to decrease the yield of baked goods 
unless a recipe for a baked product can be cut in 
half exactly  

 Prepare the original amount and freeze the rest 

*When changing the yield of a recipe, use the 
measuring equivalents to figure the adjusted 
amounts of each ingredient before you begin 
cooking. Write the adjusted amounts on your 
recipe so you will remember them as you work. 

 



SUBSTITUTING INGREDIENTS 
 Reasons: 

 If you do not eat a certain food 

 If you do not have a certain ingredient on hand  

 If you are trying to use up an ingredient you have 

on hand  

 If you want to achieve a different flavor 

 Baked good recipes are sensitive to substitutes 

 Changing non-essential ingredients (walnuts for 

raisins) has little effect  

 Changing basic ingredients (whole wheat flour for 

cake flour) will change appearance, taste, and 

texture 



QUIZ… 

 Jenny is throwing a surprise birthday party for 
her best friend Katie.  She has decided to make 
Katie’s favorite dish, meat loaf.  There will be a 
total of 40 people at the party.  Answer the 
following questions: 

 The recipe says it serves 8 people.  By what number 
should Jenny multiply each ingredient to make 
enough meat loaf for everyone? 

 The recipe calls for 1 1/2 lbs. of ground beef.  How 
much ground beef will Jenny need to make enough 
meat loaf for everyone? 

 Jenny will be serving milk with the meal.  She plans 
on using 8 oz. glasses.  How many gallons of milk 
does she need to make sure everyone gets one glass of 
milk? 

 


