
Measuring Basics
Measuring Liquids

Measuring Dry Ingredients

Measuring Small Amounts
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Set the empty measuring cup on a flat, stable surface, instead
of holding in your hand.

Find the line marker for the measurement your recipe requires.
Pour liquid into the cup until it is just under that line.
Bend down so that your eye is level with the line.
Slowly add liquid until it reaches the line marker.
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