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Answers 

1. Name the two factors that help in the appropriate measurement of ingredients. 

 (i) using the right equipment 

 (ii) applying the correct techniques 

2. Name the following equipment that are used to measure ingredients: 

(i)       (ii)   

  Electronic kitchen scale      measuring spoons 

(iii)        (iv)  

  Measuring jug       kitchen scale 

3(a). Ingredients can be in either solid or liquid state.          

Give two examples of solid ingredients: (i) sugar/flour, (ii) rice  

Give two examples of liquid ingredients: (i)water/milk, (ii) oil  

(b). Complete the following sentences using appropriate words from the list. 

 ( eye, millilitres, gram,  measuring jug,  litres ) 

 1. Solid ingredients are measured in gram (g) or kilogram (kg). 

 2.  Liquid ingredients are measured in millilitres (ml) or litres (l). 

 3. To ensure accurate measurement, the measuring jug is placed on a flat surface and        

the reading is taken at eye level (as shown in the picture below). 

 



4. Complete the table below 

Culinary Skill Definition One food example Equipment needed 

Peel To remove the outer skin of vegetables 

and some fruits 

Potato/pawpaw Peeler  

Scrape To remove attached particles from the 

surface of vegetables 

Ginger/ carrot Knife  

Top and Tail To cut the top and  tail pf vegetables and 

fruits 

Carrot/pineapple  Knife and 

chopping board 

Chop roughly To reduce into small pieces  Onions/garlic Knife and 

chopping board 

Grate To rub fruits and vegetables against the 

surface of a grater 

Cheese/ carrot grater 

Shred To cut into very small, narrow slices 

through many layers  

Lettuce/ cabbage Knife and 

chopping board 

Slice To cut into even thickness Tomato/ hard-boiled eggs Knife and 

chopping board 

Squeeze To extract the juice with pressure  Lemon/orange Squeezer  

Dice To cut into small cubes/square shaped 

pieces  

Carrot/ capsicum Knife and 

chopping board 

    

5. Textbook Pg 120 Exercise 1 

(a) chop finely (b) slice  

(c) dice (d) chop roughly 

 

 


