6 How to Measure

Using the

Measuring
Tools

Measuring Cup

Measuring the fluid level is necessary when preparing dishes. Powdery substances should be measured
by over-filling the measurement cup, and then leveling away the excess from the top. The capacity of
measuring cups is 200ml, and you can use paper cups or empty milk carton instead. Since the density
of ingredients varies, it might be useful to note that a cup of flour is less than 200g, while a cup of

“gochujang” is over 200g.

Measuring Spoon

The liquid should be filled so it does
not run over. Powders should be
overfilled, and then leveled flat. One
tablespoon is 15ml, and a teaspoon
is bml. Rice spoon sizes are different
in every home, and they're usually

about 10~12ml in size.

-

-
Pastes (Red Chili Paste, Soybean Paste, Etc.)  Liquid (Qil, Seasoned Rice Wine, Etc.) Powder (Flour, Sugar, Salt, Etc.)
1 Measuring Spoon = 15ml 1 Measuring Spoon = 15ml 1 Measuring Spoon = 15ml
1 rice spoon = 10~12ml 1 Rice Spoon=10~12m| 1 Rice Spoon = 10~15ml

Basics for Measuring Spices

What is the weight of 1 tablespoon of chopped green onions, chopped garlic, etc.? Let's take a look at the photos.

Chopped “Pa (green onions)” 1 Tablespoon Chopped “Saenggang (Ginger)” 1 Tablespoon ~ Chopped “Maneul (Garlic)” 1 Tablespoon Chopped “Yangpa (Onion)” 1 Tablespoon
5em of Green Onion (White Part) (25g) 1/3 Piece of Ginger (10g) 2 Pieces of Garlic (10g) 1/12 Piece of Onion (10g)
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Measuring

Materials

Measuring Ingredients

Vegetables come in various sizes,

ranging from small to large. The X ,
recipes in this book are described .

according to weight, so please - _
estimate the size and weight of

vegetables by referring to the

following pictures and descriptions.
“Mu (White Radish)” half “Hobak (Young Pumpkin)” “Gamja (Potato)”

8cm in diameter, 13cm in length (700g) 5c¢m in diameter, 18cm in length (350g) 7cm in diameter (130g)

“Danggeun (Carrot)” “0i (Cucumber)” “Yangpa (Onion)”
4cm in diameter, 15¢m in length (150g) 3cm in diameter, 23cm in length (200g) 8cm in diameter (150g)
Measuring by Hand
I .
el
B L b
“Kongnamul (Bean Sprouts)” 80g “Jjokpa (Chives)” 50g “Sigeumchi (Spinach)” 100g “Dangmyeon (Glass Noodles)” 120g

N

“Buchu (Leek)” 80g “Geon Gosari (Dried Bracken)” 40g “Bullin Gosari (Wet Bracken)” 120g "Soegogi (Beef)” 6x4x4cm, 100g
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