
Skills - Combining and Transferring Ingredients

Wet Ingredients
(eggs, milk and oil)

Wet ingredients should be mixed using a whisk. *The only  exception is sugar,  as it should be added with the 
wet ingredients in order to fully combine before the other dry ingredients are added.

Dry Ingredients
(flour, salt, baking powder and 
sugar*)

Dry ingredients should be mixed using a wooden spoon, as once the flour makes contact with the wet 
ingredients gluten starts to form. This results in a thick, sticky batter,  which would clog up a whisk making it 
difficult to fully combine ingredients.

Cake Batter
(cake tin)

If using a tin, then a spatula is best to transfer your batter into it. A spatula has a bendy rubber blade, which 
makes it easy to scrape all the batter off the inside of the mixing bowl leaving no waste.

Cake Batter
(muffin cases)

If using muffin cases, then two teaspoons work best. Use one of the teaspoons to take a portion of batter out 
of your mixing bowl. Use the other spoon to catch any drips, then transfer the batter into one of the cases 
from the spoon, using the other spoon to scrape all the batter from the spoon into the case. Repeat until all 
cases are evenly filled. 

Equipment

Mixing bowl A bowl in which ingredients can be combined when preparing food. Mixing 
bowls come in various sizes.

Baking tray A metal tray on which food may be cooked in an oven. Baking trays come in 
various shapes and sizes.

Whisk A utensil used in cooking for beating and incorporating liquids.

Wooden 
spoon

A wooden spoon is a spoon that is used for stirring and  mixing ingredients in 
cooking. It is made of wood and has a long handle.

Spatula A cooking tool used for spreading or mixing. Spatulas have wide, flat blades that 
can bend easily.

Teaspoon A unit of measurement used in cooking equal to one third of a tablespoon. A 
teaspoon is used in cooking to measure ingredients. Abbreviation: tsp.

Tablespoon An amount equal to one half of a fluid ounce or three teaspoons. A tablespoon 
is used in cooking to measure ingredients Abbreviation: tbsp.

Health and Safety

Handling Hot Dishes

WARNING: Do not use an oven without adult 
supervision.

● When removing anything hot from the 
oven, be sure that no one who could be 
injured is nearby and if so, warn them that 
the oven will be opened. 

● Use two oven-safe mitts, that fit you 
properly,  to remove the hot dish. 

● Ensure that you have a good grip on the 
hot dish prior to lifting it up. 

● Hold the hot dish away from your body 
when walking with it.

● Place on a heat-safe surface right away.




