MEASUREMENTS
Two types of measurements

· ____________ measurement
· ____________ measurement
Ingredient Measurement

· ________
· Place container, if any, on the scale.

· Set the scale so that it reads ________.

· Add the item being weighed to the container until the scale reads the desired weight.

· 16 oz = 1 lb

AP VS. EP
· AP weight-the weight of the item ___________, before any ___________ is done.
· EP weight-the weight of the item _________ all the _______ parts are trimmed off. _____________.
· Read recipes carefully to see if they are referring to AP vs. EP.
VOLUME

· Used for measuring liquids.

· 8 ounces=

· Remember the ___ theory.

· Cups

· Pints

· Quarts

· ½ gallon

· gallon

· 8 oz = 

· 16 oz = 

· 32 oz = 

· 64 oz = 

· 128 oz = 

· 3 tsp = 

· 2 TBPS = 

COUNT


· Measuring ingredients by count is done in these circumstances:

· When units are fairly standard in size i.e. 6 large eggs in the batter.

· When serving portions are determined by number of units i.e. 12 clams on the half shell.

Converting Recipes

· Divide the desired yield by the recipe yield: 
· Multiply each ingredient quantity by the ________________________
· Conversion factor x old quantity = _______ ___________.

Potato Chowder
24 portions



36 portions

8 oz each                                              8 oz eacg
Salt pork 
8 oz

Onions 
12 oz

Celery

3 oz

Flour

4 oz

Chix stock
3 ½ qt

Potatoes
3 lb

Milk

3 pt

Heavy cream
1 cup

Parsley
4 TBSP

Changing portion size

· Multiply # of portions by size for old yield and new yield.

· Divided new yield over old yield to get conversion factor.

· Multiply all ingredients by conversion factor.

Example

· 12 stuffed clams with 3 oz of stuffing each.

· 12 x 3 oz = 

· 24 stuffed clams with 2 oz of stuffing each.

· 24 x 2 oz = 
· Follow the formula!

· New yield divided by old yield = conversion factor!

· 48/36 = 
· You would multiply all ingredients by______!

Potato Chowder
24 portions




36 portions

8 oz each                                                          6 oz each
Salt pork 
8 oz

Onions 
12 oz

Celery

3 oz

Flour

4 oz

Chix stock
3 ½ qt

Potatoes
3 lb

Milk

3 pt

Heavy cream
1 cup

Parsley
4 TBSP

Moving from different measurements

· Know what _______ you are working with.

· ___________ when going from ______ to _______.

· Example-1 gallon= ? ounces Multiply 1 x 128 oz 

· _________ when going from _______ to ________.

· Example- 32 oz =?quarts. Divide 32/32 = 1.

Pounds and ounces

· A roast weighs 56 ounces. What does it weigh in pounds and ounces?

· First _______ 56 ounces by ___________….Remember there are _______ ounces in a pound! We are going from smaller to larger.

· Answer-_______ lb

· Now we know we have 3 full lbs plus _______ of a pound. What does the ______ weigh in ounces?

· Take the .5 lb and _________ by ___ ounces…Remember there are _____ ounces in a pound and we are going from larger to smaller!

· Answer-_____________.

· The roast weighs ____ lb and _____ oz.

