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EASURING LIQUIDS

The baker measures liquid by volume; this volume is then converted to
weight (Figure 7-7). One pintis equal to 1 b for liquids such as oil, water,
mitk, and eggs. Other substances such as molasses and honey weigh more.
Ingredients that are heavier, such as molasses or honey, are measured by

weight rather than by volume (Figure 7-8).

LEARNING ACTIVITY 7-2

Use graduated measuring containers. Convert the following to Ib and oz Liquid Measuring Cup
1. Pint measure filled to third line Ib oz Figure 7-7 Graduated containar.
2, Quart measura filled to first line ib 0z :
3. Half gallon measure filled 1 1/2 times b oz
4. Gallon measure filled to sacond line lb oz

5. Pint measuras filled 2 1/4 times b oz

Liquid Maasuras and Welght Compariscns
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Quart Hail-galion Gallon
2 Lbs. 4 Lba. 8 Lba,
2 Pints 1 Quart
(1Pt «1Lh) {(1QL=2Lbs)

4 Pints 2 Quarts t Haif gallon
{1 Pt.= t Lb) (1 Gt =2Lba) {Halt gallon = 4 Lba.)
3 Pints 4 Quarta 2 Half galions 1 Gallon
{tPL=tLb) (10t =2Lbs.) (1/2 Gal, = 4 Lba.) (1 Gal. =8 Lbs.)

gure 7-8 Waights and measures.
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Counter Welght
(same weight as scoC

‘ Figure 7-4 Scale balanced with scoop and counter weight.

Figure 7-3 Balanced scale.

Add Ingredient Untll
, Scale Balances

Desired Ingredient
Weight=A+B

3.
Figure 7-5 Scale with the desired weight.

, 32 SELE : A
the bakers balance beam scale and weigh these quantities ¢
sugar in sequence, then add the total weight of the sugar

By g e LS

Step 1 Measure 1 Ib-14 oz
Step 2 Add 2 1b-9 oz

Step 3: Add 7 1/2 oz

Step 4: Add 14 oz

Step 5 Add 23 oz

After all 5 steps have been completed see how many {b are on the right

platform and how many oz are on the bar.
b oz




