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Name __________________________________ Date ________________Class ________________Name __________________________________ Date ________________Class ________________

Activity115 Practice Safety Skills

Use with Chapter 21

Directions: Imagine yourself in the situations described below. Read each one and, in the space 
 provided, explain the safety practice that would prevent an accident. es

1. You smell smoke and rush into the 
kitchen. The oil you were heating for 
french fries is on fire. How would you 
put out the fire?

Safety Practice:

2. While you are putting away glasses, one 
drops on the floor and breaks. How 
would you clean up the glass?

Safety Practice:

3. You come into the kitchen and find that 
some one has left the handle on the pan 
of beans turned toward the outside of 
the stove. What would you do?

Safety Practice:

4. It is your turn to do the dishes, and you 
find several knives among them. How 
would you wash and dry the knives?

Safety Practice:

5. Your sister, who has just washed her 
hands, reaches with a wet hand to plug 
in the electric mixer. What would you 
tell her?

Safety Practice:

6. While you are frying chicken for din-
ner, the doorbell rings. The chicken is 
almost done. What should you do?

Safety Practice:

7. You come into the kitchen and find a 
stack of paper bags next to the pan of 
rice your brother has left cooking on 
the stove. What would you do?

Safety Practice:

8. You need a container from a high cabi-
net in the kitchen. It is in a hard-to-
reach location. How would you get it?

Safety Practice:
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Activity 116 Accidents in the Kitchen

Use with Chapter 21

Directions for Part I: Described in the chart below are two common kitchen accidents. In the 
spaces at the right, explain what actions the family might have taken to prevent each accident. 
In-the third section of the chart, summarize an accident or near-accident that has happened to 
someone you know. Explain what actions might have been taken to prevent this accident.

Directions for Part II: Select one of the three incidents listed above. On a separate sheet of 
paper, write a short script for a television or radio public safety message in which the accident 
occurs. Characters in your script should include a narrator who introduces the scene and then 
ends the broadcast with advice on how to prevent such accidents from happening.

 Accidents

 1. A curious toddler wanted to see what 
was cooking in a pot on the stove. He 
grasped the pot handle, which was 
pointed outward from the front of the 
stove, and pulled. His arm was badly 
burned by the hot soup that had been 
in the pot.

 2. While she was hurrying to finish 
dinner preparations, Jenna spilled 
chicken broth on the kitchen floor. 
Later, as she was working at the sink, 
the telephone rang. As she hurried to 
answer it, she slipped and fell.

 3. 

  

  

  

 How to Prevent





E 

1_______ Straight edge spatula 

2______ Pastry blender 

3_______ Measuring spoons 

4_______ Peeler 

5_______ Dry measuring cups 

6_______ Grater 

7_______ Turner or metal/plastic spatula 

8_______ Wisk 

9_______ Wooden spoons 

10_______ Rolling pin 

11_______ Rubber scraper / spatula 

12_______ Small strainer 

13_______ Pizza cutter 

14_______ Tongs 

15_______ Oven mitts 

16_______ Pot holders 

17_______ Dish towels 

18_______ Sifter 

19_______ Cutting board 

20_______ mixing bowls 

21_______ Liquid measuring cups 

22_______ Colander  

23_______ Cooling rack 
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To prepare foods correctly, you must recognize common abbreviations and equivalent measures 

used in recipes. In addition, you must understand how to use various measuring utensils to 

correctly measure different ingredients. 

 

Common Abbreviations  

T or Tbsp - tablespoons 

t or tsp - teaspoons 

c - cup 

oz - ounces 

pt - pint 

qt - quart 

gal - gallon 

lb – pound 

 

Using Measuring Utensils  

Liquid measuring cups are used to measure any liquid such as water, syrup, milk, oil, juice, and 

sauces. They are made of glass or clear plastic with marks on the side showing specific amounts.  

On a liquid measuring cup, the amounts are usually marked off in both ¼ cup measurements and 

1/3 cup measurements.  

The ¼ cup measurements are usually marked on one side, and the 1/3 cup measurements are 

marked on the other side. 

To determine the needed measurement count up from the bottom until you locate the correct 

amount. 

Examples:  2/3 cup = 1/3 + 1/3 

  ¾ cup = ¼ + ¼ + ¼  

1 1/3 cup = 1/3 + 1/3 + 1/3 + 1/3 

2/4 cup = ½ cup 

Equivalent Measuring 

3 teaspoons = 1 Tablespoon 

4 tablespoons = ¼ cup 

16 tablespoons = 1 cup 

2 cups = 1 pint 

2 pints = 1 quart 

4 quarts = 1 gallon 

1 pound = 16 ounces 



Dry measuring cups are needed to measure dry ingredients such as flour, granulated sugar, 

cereal, and meal. They are also used to measure solid and moist ingredients such as shortening, 

butter, peanut butter, and brown sugar.  

Dry measuring cups usually come in four sizes:  

¼ cup, 1/3 cup, ½ cup, 1 cup 

To measure a dry, solid, or moist ingredient, pick the correct size of cup for the needed amount. 

If necessary, use two or more cups for the measurement. 

Measuring spoons are used to measure liquid, dry, solid, and most ingredients. 

Measuring spoons usually come in four sizes: 

1 tablespoon, 1 teaspoon, ½ teaspoon, ¼ teaspoon 

 



Abbreviations  

Write the correct measurement for the following abbreviations. 

1. T or tbsp. __________________ 

2. t or tsp. __________________ 

3. lb__________________ 

4. qt__________________ 

5. c __________________ 

6. oz __________________ 

7. pt __________________ 

8. gal__________________ 

Equivalents 

Write the correct equivalent for the given amounts 

9. 3 teaspoons = _____________ tablespoon 

10. 8 tablespoons = __________________ cup 

11. 2 cups = __________________ pint 

12. 2 quarts = __________________ gallons 

13. 4 tablespoons = __________________ cup 

14. 16 tablespoons = __________________ cup 

15. 1 pint = __________________ quart 

16. 16 ounces = __________________ pound 

Liquid Measuring cup 

Fill in the correct amount missing on the liquid measuring 

cup. 

17. __________________ 

18. __________________ 

19. __________________ 

20. __________________ 

21. __________________ 

22. __________________ 

Dry Measuring Cups 

23. Lisa the 4 sizes of dry measuring cups ____________________________________ _____ 

Measuring Spoons 

24. Lisa the 4 sizes of measuring spoons _________________________________________________ 



Measuring Ingredients  

 

25. Flour and granulated sugar would be measured in what type of measuring cup? 

__________________ 

26. What types of ingredients are packed into the measuring cup? __________________ 

27. To view ingredients in a liquid measuring cup, do you hold the cup in your hand or place it on 

the table? __________________ 

28. Should you use a dry or liquid measuring cup when measuring sifted ingredients? 

__________________ 

29. True or False. Measuring spoons are used to measure both dry and liquid ingredients.  

Measuring Utensils 

Identify the type of size of measuring utensil you would use to measure each of the following 

ingredients. Remember your equivalents and list the simplest measurement when there is a choice. 

(for instance, ½ is more simple than 1/4 + 1/4 ) the first is given as an example.  

Ingredient   Type of Utensil             Size 

1 1/3 cup flour    Dry measuring cup   1 cup + 1/3 cup 

30. ¾ cup oatmeal   ________________   ________________ 

31. 2/3 cup water   ________________   ________________ 

32. 1 ¾ teaspoon salt  ________________   ________________ 

33. 3 teaspoons oil   ________________   ________________ 

34. ¼ cup shortening  ________________   ________________ 
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Name __________________________________ Date ________________Class ________________

Directions: Use the clues to fill in the blanks at the right. Then transfer the numbered letters to 
the corresponding blanks in the box to find the answer to the question.

CLUES ITEMS

 A. The number of servings a recipe will make      
is known as its .         14 10 7 3

 B. To cook food in hot fat is to  it.       
             1 8 14

 C. Many recipes tell you to  the       
oven so that it is the right temperature when      11 8 7 6 7 5                     
you put the food in.

 D. All recipes should  the cooking time     
and temperatures.                             12 11 7 9 10 1 14

 E. To cook food slowly in liquid is         
to  it.         12 5 7 4

 F. To cook a food under direct heat is to              
  it.                            13 8 2 10 3

 G. The recipe abbreviation L stands      
for .        3 10 5 7 8

Name __________________________________ Date ________________Class ________________

Activity122 Recipe for Success

Use with Chapter 22

QUESTION:  When preparing a fancy or complicated dish, how can you achieve the same 
successful results as a master chef?

1 2 3 3 2 4 5 6 7 8 7 9 10 11 7

12 5 7 11 13 14 12 5 7 11
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Directions: Recipes are the key to successful cooking. Read the recipe below carefully and then 
answer the questions that follow. 
Answers will vary. Sample responses are shown.

Oatmeal Treats

1 cup (250 mL) shortening 11⁄2 cups (350 mL) whole wheat flour
2 cups (500 mL) brown sugar 1 tsp. (5 mL) salt
2 eggs 3 cups (750 mL) uncooked oats
1 tsp. (5 mL) vanilla 1⁄2 cup (125 mL) walnuts, chopped
1 tsp. (5 mL) baking soda 1 cup (250 mL) dried apricots, chopped

Preheat oven to 350°F (177°C). In large mixing bowl, cream shortening and sugar. Add 
eggs and vanilla, beating until light and fluffy. Sift dry ingredients together; add to creamed 
 mixture. Beat ingredients until well mixed, scraping bowl occasionally. Stir in oats, walnuts, 
and apricots. Drop by teaspoonfuls, 1 in. (2.5 cm) apart, onto greased baking sheet. Bake 
10-minutes or until lightly browned. With spatula, immediately remove cookies to wire 
racks to cool. Makes 4 dozen cookies.

 1. In the recipe, underline the ingredients you need to make the cookies. Circle the 
amount of each ingredient you will use.

 2. List the measuring utensils you will use.

  

 3. List the preparation terms found in the recipe.

  

 4. List the cooking utensils and tools you will use.

  

 5. What is the yield of the recipe?

 6. What preparation is needed before you start mixing ingredients?

  

Name __________________________________ Date ________________Class ________________

Recipe Review

Use with Chapter 22

Activity123
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Directions: Use the partial nutrition facts label shown on this page to answer the questions.

1. What kind of food does this package    
contain?

  

2. What is the product brand name?

  

3. What is the size of one serving of the  
product?

  

4. How many servings are there in this     
container?

  

5. How many calories are there in a single 
serving, without added calories from milk?

  

6. About what percentage of the calories in a 
single serving are calories from fat?

  

  

7. What percent daily value of the following 
nutrients is provided by each serving?

Name __________________________________ Date ________________Class ________________

Read the Label

Use with Chapter 22

Grover’s Crunchy Granola

NUTRITION FACTS
Serving size 1⁄2 cup (47 g)
Servings Per Container about 7

Amount Per Serving  

Calories 170 210
Calories from Fat 45 45

  % Daily Value
Total Fat 5 g* 8% 8%
Saturated Fat 1 g 5% 5%
Trans Fat 0 g 0% 0%
Cholesterol 0 mg 0% 0%
Sodium 50 mg 2% 5%
Total Carbohydrate 32 g 11% 13%
Dietary Fiber 5 g 19% 19%
Sugars 5 g
Protein 5 g

Vitamin A 0% 4%
Vitamin C 0% 0%
Calcium 2% 15%
Iron 8% 8%

* Amount in cereal. One half cup skim milk contributes 
an additional 40 calories, 65 mg sodium, 6 g total 
 carbohydrate (6 g sugars), and 4 g protein.
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