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BLOCK 3. Mensuration and Calculation
Measure, convert, and substitute recipe requirements
Definition of Terms
 Conversion – changing a unit of measurement from one system to another
 Ingredients – something that enters into a mixture like a recipe
 Mensuration – act or process of measuring the volume and the mass or weight of ingredients or raw
materials, and the temperature needed to cook foo
 Substitution – replacing something with another
 Temperature – degree or hotness or coldness required in cooking or preparing a certain recipe
MEASUREMENTS AND CONVERSIONS
 The exact measurement of ingredients is the secret in getting the constant good taste of food.
 It is a must to understand and memorize the standard units of measurement, the unit equivalents, and the
possible substitute ingredients and their measurements.
 Knowing the exact measurement of ingredients will also help you to determine the cost of your food
products and how much profit you will get for every recipe.
Common Measuring Terms in Cooking
Volume
Abbreviation
tablespoon
tbsp or T
teaspoon
tsp or t
cup
c
fluid ounce
fl oz
pint
pt
quart
qt
gallon
gal
milliliter
Ml
liter
L

Mass and Weight
pound
ounce
milligram
grm
kilogram

Abbreviation
lb
oz
mg
g
kg

Temperature
Fahrenheit
Celsius

Abbrebation
°F
°C

Converting Measurements
Example: You are baking a cake for your mother’s birthday.
113 grams of flour is equal to ¼ pound or 4 ounces
56.7 grams of caster sugar is equal to ¼ cup or 2 ounces
3 tablespoons of vanilla extract is equal to 1 ½ fluid ounces or 45 milliliters

Quantity
1/16 teaspon
1/8 teaspoon or less
1/4 teaspoon
1/2 teaspoon
1 teaspoon
3 teaspoons
2 tablespoons
4 tablespoons
5 tablespoons plus 1
teaspoon
8 tablespoons
10 tablespoons plus 2
teaspoons
12 tablespoons
16 tablespoons
32 tablespoons
64 tablespoons

Dry or Weight Measurements
English Unit

Metric Unit

a dash
a pinch or 6
drops
15 drops
30 drops
1/3
tablespoon
1 tablespoon
1/8 cup
1/4 cup
1/3 cup

1/6 ounce

1 milliliters
2 milliliters
5 milliliters

1/2 ounce
1 ounce
2 ounces
2.6 ounces

14 grams
28 grams
56.7 grams
73.7 grams

1/2 cup
2/3 cup

4 ounces
5.2 ounces

.25 pound

113.4 grams
147.4 grams

3/4 cup
1 cup

6 ounces
8 ounces

170 grams
226.8 grams

2 cups
4 cups or 1
quart

16 ounces
32 ounces

.375 pound
.500 pound or
1/2 pound
1 pound
2 pounds

.5 milliliters

Wet or Volume Measurements
Quantity
English Unit
jigger
1 1/2 or 1.5 fluid ounces
3 tablespoons
1 cup
8 fluid ounces
1/2 pint
16 tablespoons
2 cups
16 fluid ounces
1 pint
32 tablespoons
4 cups
32 fluid ounces
1 quart
64 tablespoons
2 pints
32 fluid ounces
1 quart
4 cups
4 quarts
128 fluid ounces
1 gallon
16 cups
8 quarts
256 fluid ounces or one peck 2 gallons
32 cups
4 pecks
one bushel
dash
less than 1/4 teaspoon
Note: measurements such as teaspoons and tablespoons are estimates.

453.6 grams
907.2 grams

Metric Unit
45 milliliters
237 milliliters
474 milliliters
946 milliliters
.946 liters
3.8 liters
7.6 liters

Temperature Commonly Used in Cooking and Baking
 The right temperature in cooking guarantees that the food is perfectly cooked.
 The right temperature also protects the food from harmful bacteria.
 The thermometers used in cooking may be give readings in Fahrenheit or Celsius.
Fahrenheit (°F)
Celsius (°C)
250°F
121°C
300°F
149°C
350°F
177°C
400°F
204°C
450°F
232°C
MEASURING INGREDIENTS CORRECTLY
Measuring Dry Ingredients
 Measuring rice, flour, sugar, and other dry ingredients.
1. Fill the measuring cup with the dry ingredients using a dry spoon or scoop the ingredient directly using the
measuring cup.

2. Remove any amount of excess ingredient by levelling the cup using the back side of a knife. Do not top it as
it may result to an inaccurate measurement. (Note: if brown sugar, the measuring cup should be tightly
filled. The sugar should retain the shape of the cup when it is drop into the other ingredients.)
3. Transfer the ingredient to a dry container. Repeat the process until you get the amount of the ingredient
specified in the recipe.
Measuring Wet Ingredients
Fahrenheit (°F)
250°F
300°F
350°F
400°F
450°F

Celsius (°C)
121°C
149°C
177°C
204°C
232°C

 Measuring oil, water, milk, and other liquid ingredients.
1. Place the measuring cup on a flat or level surface before pouring any liquid ingredient into it for
measuring.
2. Gradually pour the liquid ingredient into the measuring cup.
3. Check if the desired measurement has been made correctly. Your eye level while measuring should be
aligned with the level of the liquid whose volume is being determined.
Remember these tips:
1. Spray cooking oil on the liquid measuring cup in measuring sticky ingredients like honey and molasses. The
cooking oil will facilitate the transfer of these sticky ingredients to a different container.
2. Use a dry measuring cup in measuring shortening and other malleable ingredients. Malleable ingredients
are those that are capable of being molded or shaped.
3. Use a push-up measuring cup in measuring a peanut butter, sour cream, and any other malleable
ingredients.
4. Determine the correct amount of butter either by using he labels on its wrapper or by treating softened
butter as a malleable ingredient.
Important Reminders:
1. Measuring devices like thermometers, timers, and scales must be checked and calibrated according to the
manufacturer’s manual before using them.
2. Adjust the spring scale pointer to zero before taking the mass of an ingredient. Place a pan, bowl, or piece
of waxed paper on the scale to hold the ingredient to be measured.
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BLOCK 4. KITCHEN PLANS and LAYOUTS
Describe a Kitchen Floor Plan and the Symbols Used
 Floor plan – an architectural design that gives a visual representation of an actual floor in a top-view
diagram.
 Symbols – represent the furnishings and fixtures that are found/arranged in the kitchen.
KITCHEN FLOOR PLAN AND SYMBOLS
 The kitchen is the center of food preparation at home and in any food establishments.
Common symbols of a kitchen floor plan.
1. Door Swing (indicating the direction in which
the door opens)

2. Double Door Swing (indicating the directions in
which the double door opens)

3. Sliding Door in a Solid Wall (indicating which
panel slides)

4. Window (in a solid wall)

5. Refrigerator, where raw materials and cooked
food are kept to maintain freshness

6. Range, where food is cooked

7. Dishwasher

8. Sink, (can be single or double) where food,
tableware, and kitchen tools are washed

DW

9. Dining Table and Chairs

10. Cabinets

X

X

X

KITCHEN FLOOR PLAN

BASIC KITCHEN DESIGNS AND LAYOUT
REFRIGERATION AREA
SINK AREA
Major work centers in the kitchen
RANGE
Work Triangle – the imaginary line drawn to assess the distance required to move from one workstation to
another as well as to determine how work flows in them

TYPES OF KITCHEN DESIGNS
1. Wall or single-line kitchen – designed entirely along the wall.

2.

Corridor or two-type kitchen – can be found in apartments and commercial kitchens.

3.

L-type kitchen – ideal for small and medium counter spaces.

4.

U-type kitchen – most basic kitchen type that can fit in both spacious and small kitchen spaces.

5.

Peninsula or island-type kitchen – can be implemented in the L-type and U-type kitchens.
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BLOCK 5. OCCUPATIONAL SAFETY AND HEALTH
Identify common hazards and accidents in commercial kitchens
COOMON HAZARDS AND RISKS IN COMMERCIAL KITCHENS
 Safety should be the prime concern of every person in the home and elsewhere, and the food service business is no exception.
 Hazards may not be completely eliminated, but the risks that they entail may be prevented and minimized.
Different Classifications of hazards in commercial kitchen:

Electric Hazards
1. Worn-out wire – this happens when the electrical cord wears out and uncovers the electrical cables inside. When touched or
stepped on, this kind of wire can cause electrocution. Also if water spills on it, the appliance will be severely damaged.
2. Overloaded circuit – this happens when a circuit is made to carry more electrical current than it is designed to handle. Common
cause of this is the plugging in of too many electrical devices into one circuit. Wires in the overloaded circuit overheat and may
cause electrocution or fire.
3. Defective electrical equipment – these generally consume more electrical energy to work and take a longer time to accomplish
their work. Defective electrical equipment can easily overheat or malfunction that can injure the user or cause fire.
4. Faulty electrical wiring – it is a threat to life and property, because it often leads to fire.

1.
2.


1.
2.

3.

Chemical Hazards
Combustibles – flammable products that are highly capable of catching and causing fire. These includes liquefied petroleum gas
(LPG), matches, lighters, oil, grease, and wine. LPG in defective or leaking tanks or cylinders can also cause poisoning.
Cleaning and sanitation materials – include soap, dishwashing liquid, bleach, etc. they contain harmful chemicals that they
result to poisoning.
Biological hazards
Meat and poultry – these are carriers of bacteria commonly like salmonella, which causes food poisoning. Unsanitary handling,
processing, and storage of these types of food contribute to the increase of health risks in the kitchen.
Fruits and vegetables – these can get contaminated even before they reach the kitchen. For example, the bacterium clostridium
botulinum which thrives both I soil and water has been found in vegetables. This bacterium causes diarrhea and even paralysis of
the nervous system when ingested. Also, unsanitary post-harvest practices and negligence in temperature control in the storage
also make fruits and vegetables vulnerable to bacterial and parasitic contamination.
Humans – body parts such as the nose and the skin and excretions such as mucus and sweat are commonly infected with
harmful bacteria, which can contaminate both food and people.

COMMON ACCIDENTS IN COMMERCIAL KITCHENS
1. Burns – can be caused by open flames, hot surfaces, boiling water, searing steam, and scalding oil.
– Sliced hot peppers and some chemical cleaners can also burn the skin and eyes when handled improperly and carelessly.
– They can be classified as first, second, and third degree burns.
2. Cuts and wounds – can be due to improper or negligent handling of knives and other sharp, pointed kitchen tools.
3. Slips, trips, and falls – when you step on something that is spilled on the floor, such as oils, water, and flour. A really bad fall
can even cause death.
4. Foodborne illnesses and food poisoning – can result from unhygienic kitchen environment and practices.

Reference: Technology and Livelihood Education Commercial Cooking Exploratory Course for Grade 7 and 8

LA IMMACULADA CONCEPCION SCHOOL
JUNIOR HIGH SCHOOL
GRADE 7 – COMMERCIAL COOKING

March 30 – April 03, 2020
TO DO LIST:
Read and study the supplementary modules and do the following tasks below.
March 30 – 31, 2020
Directions: Analyze and answer the following questions. Write your answer on a 1 whole sheet of paper.
A. Question and answer portion.
1. What are the measurements used in cooking? Write all these units that are familiar to you.
2. How do you measure ingredients correctly?
3. What will you do if right in the middle of cooking a dish, you discover that an important ingredient is not
available?
B. Convert the following measurements. Write your answer on the given lines.
1. 1 kg : 2.2 lb
4. ½ kg : 500 g
4kg : ___ lb
4 ¼ kg : ___ g
2. 1 tbsp : 3 tsp
5. 350 °F : ___ °C
___ tbsp : 18 tsp
3. 4 qt : 128 fl oz
16 qt : ___ fl oz
C. In your home, ask a permission for the cook or the person who prepare your foods to let you observe how
he/she measures dry and wet ingredients. Record your observations and make a summary.
D. Make a recipe book with at least 5 recipes. Convert the measurement on each ingredient to your desired
unit. Specify ingredients that can be substituted by other ingredients. Show your computation.
April 01, 2020
Directions: Do the following task in a long bond paper.
A. Cut out a picture of a kitchen from a magazine and illustrate its floor plan. Make sure to use the symbols
that you have learned from the lesson. Use the format we’re using in making activity plates.
B. Draw how your kitchen at home looks. Use the different symbols you learned from the lesson to show the
arrangement of furnishings and fixtures in your kitchen. Can you tell what kind of design was followed in
planning how your kitchen would look? Write a short paragraph about your kitchen’s design by using our
activity pates format.
April 02, 2020
Directions: Do the following task in a 1 whole sheet of paper.
A. Draw the following types of kitchen layouts.
1. L shape
2. Corridor type

3. U shape

4. Peninsula or island type

B. Make a scrapbook. Collect pictures of different types of kitchen designs.

April 3, 2020
Directions: Analyze and answer the following questions. Write your answer in a 1 whole sheet of paper.
A. What common activities in the kitchen can possibly cause the following accidents? Explain your answer in
complete sentences.
1. Cuts and wounds
2. Burns
3. Electrocution
4. Fire
5. Food poisoning
B. In your own words, answer the following concisely:
1. Define hazards and risks. Explain their difference.
2. Give two examples of electrical hazards in a commercial kitchen. Explain each.
3. Give two examples of chemical hazards in a commercial kitchen. Explain each.
4. Give two examples of biological hazards in a commercial kitchen. Explain each.
5. How will you avoid such accidents during food preparations? Explain briefly.
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