
Recipe Reading
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Mixing two or more ingredients together.

A larger measurement, often used for liquids
or larger quantities of dry ingredients.

A small unit of measurement often used for
spices, baking powder, etc.

Heating the oven to a specified temperature
before cooking.

The items needed to make a recipe.

Step-by-step instructions on how to prepare
a dish.

The amount of food a recipe is designed to
serve.
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Instructions for preparing a dish, including
ingredients and steps.

A standard unit used for measuring larger
amounts of ingredients like flour, sugar, or
liquids.

Cooking food by using dry heat, usually in
an oven.

The degree of heat required to cook a
recipe.

The amount or number of servings a recipe
makes.


