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WORKSHEET #1

Explain these terms commonly used in a recipe:

1. recipe 











2. preheat











Why should you preheat the oven? 






3. dry ingredients 









4. wet ingredients 









5. sift ___________________________________________________________
What types of ingredients are sifted together? 






Why are these ingredients sifted together?    a. _________________________
b. 





     c. 






Measuring Information:


To measure flour, sugar, and shortening use a 

           measuring cup. 


To measure oil, milk, and water use a 

 measuring cup.  It looks like a small 

 .


To measure a small amount of dry or wet ingredients use a 






To measure ¾ cup use 

 or 







Abbreviations:


T = 


  
t = 



c = 





How would you write one and one half cups in a recipe?   ___________________                      
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