
Reading and Using Recipes Notes  

 
Recipe  

 A recipe is a:  

 

 A good recipe includes the following:  

 

o ___________________ 

o ____________: the amount or number of servings that it makes  

o __________________, ________________, and time  

o Container size and type  

o Step by step directions 

o ________________ ______________ 

 

Know How To Follow 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 

___________ ______ ____________. 

 

 To Get Good Results From a Recipe: 

o Read the recipe ____________ and _________ directions __________ beginning. 

o Gather all utensils, tools and ingredients needed.  

o Preheat and/or complete other _______- _______________ steps 

o Measure accurately. 

o Follow directions step by step! 

 

How To Choose A Recipe… 

 Does it sound good? 

 ________________________________________________? 

 Do I understand all the steps? 

 Do I have all the necessary ______________________ and ____________________? 

 

Weights and Measures 

 Customary System, U.S. Standard, or English  

o Slowly converting to metric (scientists etc.)  

o Example: ___________, ______________. _________________ 

  

 Metric System- Most other countries use this system 

o Based on multiples of 10  

o 1 dollar contains 100 pennies, 1 meter contains 100 centimeters  

o Ex: Grams, liters  

Units of Measure  

 Volume:  



o Example: __________________ 

 

 _________________: measures the heaviness of an ingredient  

o Example: __________ of ground beef  

 

 Dimensions: used to describe bakeware lengths and widths  

o 8 x 8” pan  

 

 Temperature: Fahrenheit  in the customary system, Celsius in metric system  

 

Measuring Dry Ingredients 

 For dry ingredients including flour, sugar, and salt, use dry measuring cups & spoons. 

 

o Heap 

o ______________ 

o Empty 

 

Measuring Solid Ingredients 

 For solid ingredients including _______________, ______________ and 

_________________ use dry measuring cups. 

 

o __________ 

o Level 

o Empty 

 

Measuring Liquids 

 For liquid ingredients including _________, water, ________, and juice, use liquid measuring 

cups.  

 

o Set cup on a _________ surface. 

o Bend down to __________ __________ and pour until the desired mark is reached. 

 

Using Measuring Spoons 

 Use measuring spoons to measure _________ amounts of _______, _______, and 

_________ ingredients. Do not use kitchen spoons, they are not accurate. 

 

Abbreviations and Equivalents 

 Abbreviations 

o A short form of a word. 

o Used to save space 

 

 Equivalents 

o Amounts that are equal to each other. 

o You should become familiar with basic equivalents. 

 

Abbreviations 



 teaspoon _______ or _____ 

 Tablespoon ____________ or _______ 

 cup   c. 

 pint  pt.  

 quart  qt. 

 ounce  oz. 

 pound  lb. or # 

 Fahrenheit  F 

 

Equivalents 

1 Tbsp.=  ______tsp. 

 1 c .=       ______Tbsp. 

 2 c .=       ______pt.  

 4 c .=       _____ qt. 

 16 c. =      _____ gal. 

 2 pt. =      _____ qt.  

 4 qt. =      _____ gal. 

 

Changing Recipes 

 You can personalize recipes for many reasons 

o Increasing or decreasing the yield  

o Substitute an ingredient for health reasons, or for flavor  

o To be creative and try something new  

 

 Some recipes are easier to change than others 

o __________ _________  are a chemical formula, and require exact  

ingredients/amounts  

 

Changing the Yield  

 Doubling a recipe:  

o May need to increase _____________ __________.  

o May need larger bowls and bakeware  

 

 Decreasing a recipe:  

o You don’t want to decrease the yield of baked goods unless a recipe for a baked 

product can be cut in half _______________  

o 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: 

o If you do not ______ a _____________ food 



o If you do not have a certain ingredient on ________  

o If you are trying to _______ _____ an ingredient you have on hand  

o If you want to achieve a different ______________ 

 

 Baked good recipes are sensitive to substitutes 

o Changing non-essential ingredients (walnuts for raisins) has ___________ 

____________. 

 

o Changing basic ingredients (whole wheat flour for cake flour) will change 

_____________, ____________, and _____________.  

 


