0 Measwing TIP: When measuring dry ingredienfs an easy way to ensure a correcf{lj
mweasured Echpaan ( or any other spaan) is to use a Butter Knife to level off qu +op

e Measuring T]P N TO ensure HOM don’f _gef _leM" Su_qar in Mflfh _leM" F IDM", and _ljDM" F /OM"
in Wlfh _leMI‘ su_qar, use a Ioiece 01[ P aper Towe/ to M/IP? HOM" Tab/espoon befween measures.

You won't need to worry about this for the wet ingredients as th our straight in
Y 9 Y P 9
/ W o other Baker Kids /'eﬂ/be: Hat have more 57‘¢.s' you Aon# have 1o worry about /mn/hj W between 57‘9%/.
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9 Keelo it ﬁdg ( er): Our Baker Kids use bowls while measuring wet ingredienfs.

The_lj simp{lj hold. the Measuring Spoon over the bow! while ‘f‘he_lj pour in case of S/oi//s, as a
little /icluial can ge‘l‘ a /on_q way.

The other 'I'iln here is to pour s/aw/y or decant full bottles ( such as heauy milk con'l’ainers) into
swaller jugs for smaller hands.

We've found the less the slui// area, the bi_q_qer the _qrourfh in confidence.

So mfching a s'pi// in a bow! rather than seein_g it s'pi// euerywhere turns a wistake into

/earning exluerience that builds confidence, rather than a bit of a disaster @
\} ¢

We've also included a bit more detail over on the next page. ...
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Liguids
When measurin /iquid ingredients such as Vanilla, Milk and Food C. o/ourin_q it's best to
pour s/ow/y anj never take Your eye off what You are Pourin_q into.

Did You know that the ang/e You pour at determines how fast the /iquid will come out?
The smaller the ang/e You pour at, the slower the /iquid will come out.

g,
| B

o 135 De_qrees

. 180 De_qrees

90 De_qrees
= Slow Pour

|®l When you measure into
2o Measuring Slaoons

a/ways use a slow pour.

F MLL ALMOS T How tull the bottle is, also helps gou decide which an_q/e to pour at.

E M PTY An almost empty bottle may need to be Inoured at a big_qer an_q/e in
order to gef the contents out. . ...

1'.'"' '"'"" .]l-AS‘f' make sure yOM increase fhe ang/e SIOWI as
Measuring SPOO”S are l/ery Shﬂl/OW.

SHARE YOUR CREATIONS
#tbakerkidsbyloveinside

WWW www.bakerkidsbyloveinside.com bakerkidsbyloveinside@gmail.com
V¥ 4
www.fb.com/ @ www.instagram.com/
bakerkidsbyloveinside . bakerkidsbyloveinside
© Baker Kids by Love Inside 2021
CreativeCommons Font Attribution: State of Queensland: Department of Education and Training



~ REMOVING EGG|
o/ SHELLS

f/ TRICK
/

e Cmckmg Eggs: AS Mﬂ‘f‘l’l

our wet ingredients we crack
g z before placing it into the
(B cracked egg to remove the shell.

Why: Some of the amino acids
in egg whites repel water;
these are hydrophobic, or

water-fearing amino acids. o
So the water on the spoon \\'\ux e
"repels” the egg white so y ()u\\\“* - -
can get to the shell easier.

‘l Run a spoon under cold water

into a bow! first to ensure any

eg_q she// can be remwed.

Here's how to easi/_lj remove eqq | ==

shell and also an exla/amﬁon of
Wh_lj it works.

e Mixin_q C orrecf/y: Sometimes when we are
mixing in a Mug dry wmixture can _qef caughf
around, the eal_qes.. Ensure Your mixing spoon
gefs ri_cjhf to the bottom in case the wet
in_qredienfs such as oil create a little Iuockef that
hasnt wixed in Iuroloer/_lj
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O This reci,ae is suited to an above normal muq size.

If You Onl_lj have a re_qu/ar sized Mug at home, we sugqgest remouin_q@nb/espoons of mix
before In/acing into the Microwave.

Our first time we Inm‘ all the mixture in. ...

here’s how that ended up. .

. .with the mix removed
we _qof this result @

“You can put the spare mix in another Mu_q, reduce Microwave time to about(Dmin and
cook a wini Mug Cake. .. or You can freeze it for lnter.

0 Theq come out HOT: B wary Baker Kids of fakin_g the Mug out of the

/V\lcrowaue with bare hands, or fouchmg the Mu_q when it has Jusf come out S

the Microwave it's hot! M .C‘" =
We took our /ﬂt_/y Lakes out of 1he /qu.s' and lmd' them onto In/afes as the ﬁzzﬂz,bz;
cakes themselves are quife hot and sfeam_lj for a while.
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