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Packed Measurements
Use the back of a spoon and press the ingredients down, filling the measuring cup/spoon 




Heaping Measurements
If a recipe calls for a "heaping" amount, scoop up your dry ingredient and leave the top rounded. 




Leveling Dry Ingredients 
Take the flat end of a butter knife and scrape off the excess ingredients. 












Measuring Spoons 
There are two varieties; tablespoons and teaspoons.
 *  Tablespoons are bigger and are abbreviated Tbsp or T.
*  Teaspoons are smaller and are abbreviated as tsp. 


Measuring Cups
There are two varieties. 
*  Dry measuring cups
*  Liquid measuring cup 

 


Liquid Measuring Cups
Get on eye level with the measurement lines. It is easy to under/over estimate the amounts otherwise.
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