Module 3 Weight vs Volume Video Transcript
Transcript
Vahista Ussery (00:02): Welcome. In this segment we will be discussing weight verse volume. This is a concept misunderstood by cooks around the world. They're often used interchangeably, but weight and volume are not the same thing. The objectives include, explain the difference between weight and volume. Describe why weight is the better choice, and demonstrate accurate measuring and weighing.
(00:28): Let's start by defining weight. Weight is the heaviness of an object. It is measured in grams, ounces, and pounds. Volume is the amount of space an object takes up. It is measured in teaspoons, tablespoons, cups, pints, quarts, and gallons. What about fluid ounces? What do they measure? On one hand, you see the word fluid, which describes liquid, but on the other hand you see the word ounces, which describes weight. Fluid ounces are another volume measure and add to the confusion between weight and volume. If you see fluid ounces, bring out your liquid measuring cup.
(01:07): Oftentimes, a recipe will show both weight and volume measures. This doesn't mean you should both weigh and measure the ingredient, but rather choose one amount. So which one should you choose? Glad you asked. Coming up next, you'll watch a video that discusses weight verse volume and tells you which one is better to go with when following a recipe. You will also learn why eight ounces of an ingredient needs to be weighed rather than measured in one cup. After you watch the video, you will complete an activity where you practice correctly measuring and weighing ingredients. It should be interesting.
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