Measurement Lab

Name____________________________ Date______________ Class # _________
1. Compare the difference between a dry measuring cup and a liquid measuring cup. Fill a liquid measuring cup to the one-cup level with water. Set the cup on the counter and bend so that your eye is even with the mark you want to measure. Be sure it is on the exact one cup line. Now, pour the water from the liquid measuring cup into a one cup dry measuring cup.  Observe. Reverse the procedure by filling a one cup dry measuring cup to the top and then pour it into a liquid measuring cup. Observe.

· Was there a difference in the two measurements? Explain.
· What else did you observe?
2. Take a dry ½ cup measuring cup and fill it with flour, shaking it down well, tap it on the counter, then leveling it off. Dump the ½ cup flour onto a sheet of wax paper. Spoon it gently back into the measuring cup without packing. Level it off.
· Was there a difference between the first and second measurement? Explain.
Put the excess flour back into the container.
3. Pour the ½ cup of flour through a strainer onto wax paper. Measure this by spooning it lightly into the ½ cup again and level off.

· What did you observe?
4. Use two sets of measuring spoons.  Fill the teaspoon of one set with white sugar, level off. Place sugar in the tablespoon of the other set. Continue to measure teaspoons until the tablespoon is full and level.
· How many teaspoons were required to fill the tablespoon?__________

· What items are used to measure ½ of one tablespoon? _______________

5. Use a tablespoon measuring spoon to determine how many tablespoons it takes to fill a one cup dry measuring cup. Measure accurately, leveling the sugar with a straight edge spatula.
· How many Tablespoons in one cup?  ________
In 1/8 cup? ______ 1/2 cup? _______ In 3/4 cup?_______1/4 cup ______?
· Determine how many teaspoons and tablespoons in 1/3 cup. ___T + ___t    
1/2 of 1/3 cup = ______T  + ______t
· Repeat # 5. Shake the spoon to level. How many T. in one cup?  ______
6. Read the margarine label to find how many tablespoons are in one stick.

1 stick margarine = __________Tbsp.

One stick of margarine is equal to what portion of a cup?______
7.  Read the measuring marks on a liquid measuring cup to find how many fluid ounces are in a cup.
1 cup = ___________oz.  (or _____________Tablespoons)
3/4 cup =___________oz.  (or _____________Tablespoons)
1/2 cup = __________oz.  (or _____________Tablespoons)
1/4 cup = __________oz.  (or _____________Tablespoons)
1/8 cup = __________oz.  (or _____________Tablespoons)
Needed items & notes – May need updating
LIQUID MEASURING CUP

Pitcher of water

Dry measuring cup

Coffee cups

DRY MEASURING CUPS

Flour: Scoop, straight edge spatula

Flour: pack; shake 

Use liquid measuring cup for flour

Sugar: Scoop or spoon, 

Powdered Sugar  -  Sifted

Brown sugar

Shortening (Same as Peanut butter)

Corn syrup, honey

MEASURING SPOONS

Compare to regular spoons: Gram scale

Baking powder

Baking soda

Salt

Vanilla: Measuring spoon over a Mixing bowl

Herbs – Remove jar top, also for Soy sauce
