Adding Fractions
Name:  					Div.:  				Date:  				
	
Solve the following problems. 
Put your answers into lowest terms, with mixed numbers (where possible):
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	25. 
	What is the total amount of ingredients used in the recipe above, in cups? In Tablespoons?
c. = Cups
[bookmark: _GoBack]tbsp = Tablespoon
tsp. = Teaspoon

2 Cups = 1 lb
48 tsp = 1 cup
16 tbsp = 1 cup
3 med potatoes = 1 lb
1 onion = 1 c.





Cups: ______         
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ISON STEW

21bs. meat cutinto 1-inch cubes 2 1/41tsp. sugar
112 c. flour 11/4 tsp. salt

2tbsp. ol 5 carrots, peeled, sliced and quartered
1 bay leaf 3/4 c. sliced celery

1112 tbsp. Worcestershire sauce 3 med. potatoes, peeled and cut into
3/4 med. chopped onion eighths.

1 1/4 c. beef bouillon 5¢. water

13 tsp. pepper

Coat meat with flour; set excess flour aside. In large skillet, heat oil. Add meat and brown. In slow
‘cooker, combine browned bee, bay leaf, Worcestershire sauce, chopped onion, bouillon, pepper,
salt, sugar and vegetables. Pour water over all. Cover and cook on low 8-10 hours. Turn control
to HIGH. Thicken with flour left over from coating dissolved in a small amount of water. Cover and
‘cook on HIGH 25-30 minutes or until slightly thickened
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