Module 3 Measuring Tools and Scales Video Transcript
Transcript
Chef V (00:04): Welcome to the third module. I'm Chef Vee. I'm a chef and registered dietician nutritionist with 15 years experience in school nutrition. In this segment, we are going to discuss measuring tools and scales. You most likely will know much of the information I'm going to present, but remember, new kitchen staff does not. As manager, it's your job to teach them. The objectives include: identify measuring tools and describe when to use each type and explain how and why to tare a scale. There are different kinds of measuring tools. Some are designed to measure dry foods like flour, rice, beans, and spices, whereas others are designed to measure liquid ingredients. The largest dry measuring spoon is one tablespoon and the smallest is 1/8 a teaspoon, although many sets won't have that small of a measure.
(00:58): Measuring cups typically range from 1/4 cup to one cup. Some have 1/3 cup, 2/3 cup, and 3/4 cup measures, but that is not the norm. Usually you will get 1/4 cup, 1/3 cup, 1/2 cup and 1 cup. Unfortunately, we know many school kitchens have incomplete sets. If that is the case, ask for more. Dry measuring tools are designed to allow cooks to scrape a clean edge across the top when measuring. There isn't a spout in the way.
(01:30): When you look at the two pictures on the slide, which one do you think measures better? That's right, the one with deeper spoons. The flat spoons are difficult to fill correctly and scrape flush. Go with the most accurate spoons in your kitchen, and again, if you need more, please ask.
(01:50): How do we know these measuring cups are for liquid ingredients? That's right, the spout. They are designed to be poured. When filling liquid measuring cups, be sure to get eye level with the cup. Liquids in a cup create a meniscus, a concave surface that dips down in the middle. Look at the lowest part of the curve for an accurate measure.
(02:17): Before we move on to scales, we wanted to review the term "tare." To tare means to remove the weight of the container used to hold the ingredient being weighed. Always tare the scale before adding your ingredients. Spring-loaded scales are probably the most common in school kitchens. There are ounce scales and pound scales. Be sure to grab the right one and always carry a spring-loaded scale by the base, or you can damage the scale and ruin its calibration. To tare a spring-loaded scale, add the container and then turn the dial to zero.
(02:57): Digital scales are more accurate than spring-loaded and allow you to measure in different units. You can measure in grams, only ounces or pounds and ounces. To tare a digital scale, place the container on the scale and then hit the tare button. Look for zero before you get started. You can also place a container on a scale that isn't on, then hit the on off button. It will turn on already tared. If you are weighing multiple ingredients, you can hit the tare button in between additions, but be careful about over adding. Some ingredients are hard to take away, like sugar added to flour.
(03:38): Coming up next, you are going to read a story about a cook following a recipe with a strange result. What might have gone wrong? You tell us.
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