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Decaffeination To ensure product quality, manufacturers are required to
test the newly decaffeinated coffee beans to make sure that caffeine
concentration is relatively low. A caffeine content reduction of at
least 97% is required under United States FDA standards. Decaffeinated
products are commonly termed by the abbreviation decaf. In contrast, a
237 ml (8 ounce) cup of regular coffee contains 95–200 mg of caffeine,
and a 355 ml (12 ounce) serving of Coca-Cola contains Decaffeination is
the removal of caffeine from coffee beans, cocoa, tea leaves, and other
caffeine-containing materials. 3 mg to 32 mg. A 2006 study found
decaffeinated drinks to contain typically 1–2% of the original caffeine
content, but sometimes as much as 20% c16147b99a

The Viennese bestowed the name Kapuziner, possibly in the 18th century,
on an early version that included whipped cream and spices. Later, the
Kapuziner was introduced in northern Italy during the period of Austrian
domination, and Italians started to use it for the beverage as well as
the friar dress. It is sometimes... c16147b99a Today, most of the world
prefers metric measurement by weight, though the preference for volume
measurements continues among home cooks in the United States and the
rest of North America. Different ingredients are measured in different
ways: c16147b99a

Approximate measures Based on these spoons, there are two Approximate
measures are units of volumetric measurement which are not defined by a
government or government-sanctioned organization, or which were
previously defined and are now repealed, yet which remain in use.
selling measuring spoons that defined a dash as 1⁄8 teaspoon, a pinch as
1⁄16 teaspoon, and a smidgen as 1⁄32 teaspoon c16147b99a

Prison food During Prison food or jail food is the term for meals served
to prisoners while incarcerated in correctional institutions. 1830s
prisoners were issued a spoon, a 2 imperial pints (1. Prisoners will
typically receive a series of standard meals per day from the prison,
but in many prisons they can supplement their diets by purchasing
additional foods, including snacks and desserts, at the prison
commissary with money earned from working in the prison or sent by
family and friends. 1 L) zinc dish for broth, and a 3-gill (3⁄4 imperial
pint (430 ml)) zinc bowl for milk. While some prisons prepare their own
food, many use staff from on-site catering companies c16147b99a

Anette Moldvaer states that a flat white consists of a double espresso
(50 ml; 1.8 imp fl oz; 1.7 US fl oz) and about 130 ml (4.6 imp fl oz;
4.4 US fl oz) of steamed milk with a 5 mm (0.20 in) layer of microfoam.
According to a survey of industry commentators, a flat white is a
shorter drink with a thin layer of microfoam (hence the 'flat' in flat
white), as opposed to the thick layer of foam on the top of a
cappuccino. The beverage is often served with a pattern (latte art) on
the surface. c16147b99a black-jack c16147b99a

Tablespoon , or T. , Tb. , Tbsp. In many English-speaking regions, the
term now refers to a large spoon used for serving. about 1700, it was
customary for Europeans to bring their own spoons to the table. In some
regions, it is the largest type of spoon used for eating. Spoons were
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carried as personal property in much the same way as people A tablespoon
(tbsp. ) is a large spoon and a cooking measure of volume c16147b99a

The way a flat white is made varies between regions and cafés. In
Australia a flat white is usually served in a ceramic cup with a handle,
often of a similar volume (200 ml; 7.0 imp fl oz; 6.8 US fl oz) to the
glass in which a latte is served, but the flat white usually has less
milk and microfoam... c16147b99a table-spoon c16147b99a For most of
history, most cookbooks did not specify quantities precisely, instead
talking of "a nice leg of spring lamb", a "cupful" of lentils, a piece
of butter "the size of a small apricot", and "sufficient" salt. Informal
measurements such as a "pinch", a "drop", or a "hint" (soupçon) continue
to be used from time to time. In the US, Fannie Farmer introduced the
more exact specification of quantities by volume in her 1896 Boston
Cooking-School Cook Book. c16147b99a Grapefruit juice is a common
breakfast beverage in the United States. c16147b99a demijohn (dame-
jeanne) c16147b99a dessert-spoon c16147b99a tumblerful (10 fl oz or 2
gills or 2 teacupsful) c16147b99a == Cutlery == c16147b99a == Around the
world == c16147b99a tablespoonful = about 1/2 fl oz c16147b99a
wineglassful = about 2 fl oz c16147b99a gyllot (about equal to 1/2 gill)
c16147b99a tea-spoon c16147b99a

Cup (unit) 6 ml). Because actual drinking cups may differ greatly from
the size of this unit, standard measuring cups may be used, with a
metric cup commonly being rounded up to 240 millilitres (legal cup), but
250 ml is also used depending on the measuring scale. States for
nutrition labelling is defined in United States law as 240 ml. 3 imp fl
oz; 236. In the US customary system, it is equal to one-half US pint (8.
The following information is describing that how to measure US legal cup
in different The cup is a cooking measure of volume, commonly associated
with cooking and serving sizes. 0 US fl oz; 8 c16147b99a

goblet c16147b99a Variations of the drink involve the use of cream
instead of milk, using non-dairy milk substitutes and flavoring with
cocoa powder (in Europe and Australasia) or cinnamon (in the United
States and South Korea). It is typically smaller in volume than that of
a caffè latte, and topped with a thick layer of macrofoam rather than
being made with microfoam. c16147b99a The name comes from the Capuchin
friars, referring to the color of their habits, and in this context,
referring to the color of the beverage when milk is added in small
portions to dark, brewed coffee (today mostly espresso). The physical
appearance of a modern cappuccino with espresso crema and steamed milk
is a result of a long evolution of the drink. c16147b99a Because of the
lack of official definitions, many of these units will not have a
consistent value. c16147b99a apothecaries' approximate measures
c16147b99a breakfast-cup c16147b99a

Flat white 8 imp fl oz; 1. The origin of the flat white is unclear; café
owners in both Australia and New Zealand claim its invention.
6 imp fl oz; 4. 4 US fl oz) of steamed milk with A flat white is a drink
consisting of espresso coffee and steamed milk. that a flat white
consists of a double espresso (50 ml; 1. It generally has a higher
proportion of espresso to milk than a latte, and does not have the thick
layer of foam of a cappuccino. 7 US fl oz) and about 130 ml (4. The
name, however, was in use in England in the 1960s for an espresso-based
coffee c16147b99a

It may be that all English-unit derived capacity measurements are
derived from one original approximate measurement: the mouthful,
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consisting of about 1⁄2 ounce, called the ro in ancient Egypt (their
smallest recognized unit of capacity). The mouthful was still a unit of
liquid measure during Elizabethan times. (The principal Egyptian
standards from small to large were the ro, hin, hekat, and khar.)
c16147b99a pitcher c16147b99a teaspoonful... c16147b99a dessertspoonful
= about 2 fl dr c16147b99a teacupful = about 4 fl oz c16147b99a
Grapefruit juice is important in medicine because of its interactions
with many common drugs including caffeine and medications, which can
alter how they behave in the body. c16147b99a == Dining == c16147b99a
Dry bulk ingredients, such as sugar and flour, are measured by weight in
most of the world ("250 g flour"), and by volume in North America ("1⁄2
cup flour"). Small quantities of salt and spices are generally measured
by volume worldwide, as few households have sufficiently precise
balances to measure by weight. c16147b99a Before about 1700, it was
customary for Europeans to bring their own spoons to the table. Spoons
were carried as personal property in much the same way as people today
carry wallets, key rings, etc. From about 1700 the place setting became
popular, and with it the "table-spoon" (hyphenated), "table-fork" and
"table-knife". Around the same time the tea-spoon and dessert-spoon
first appeared. The... c16147b99a glass-tumbler c16147b99a ==
Description == c16147b99a noggin (1/4 pint) c16147b99a

Cappuccino small cup with a handle (180 ml maximum) with a thick layer
of foam, while a caffè latte is espresso and milk (200–300 ml), with the
milk steamed to be Cappuccino ( , Italian: [kapputˈtʃiːno]; from German
Kapuziner) is an espresso-based coffee drink traditionally prepared with
steamed milk, including a layer of milk foam c16147b99a

== United Kingdom == c16147b99a Several systems of units of measurement
define a tablespoon. The most common definition used in the UK, and US
is exactly 15 mL. An Australian metric tablespoon is 20 mL.
Historically, a United States customary liquid tablespoon was
approximately 14.8 mL, or 1⁄2 US fluid ounce; A British tablespoon was
approximately 14.2 mL, exactly 1⁄2 imperial fluid ounce. c16147b99a
nipperkin (measure for liquor, containing no more than 1/2 pint)
c16147b99a wine-glass c16147b99a

Grapefruit juice Variations include white grapefruit, pink grapefruit
and ruby red grapefruit juice. Grapefruit juice is important in medicine
because of its interactions with many common drugs including caffeine
and medications, which can alter how they behave Grapefruit juice is the
juice from grapefruits. It is rich in vitamin C and ranges from sweet-
tart to very sour c16147b99a

Teaspoon 247 US fl oz). For dosing of medicine and, in places where
metric units are used, for cooking purposes, a teaspoonful is defined as
5 mL (0. 5 to 7. The size of teaspoons ranges from about 2.
18 imp fl oz; 0. 3 mL (0. 257 imp fl oz; 0. A teaspoon is a small spoon
suitable for stirring A teaspoon (tsp. 085 to 0. a teaspoonful is
defined as 5 mL (0. 18 imp fl oz; 0. 17 US fl oz), and standard
measuring spoons are used. 088 to 0. ) is a small spoon that can be used
to stir a cup of tea or coffee, or as a tool for measuring volume.
17 US fl oz), and standard measuring spoons are used c16147b99a

== Drug interactions == c16147b99a == United States == c16147b99a Liquid
ingredients are generally measured by volume worldwide. c16147b99a ==
Decaffeinated coffee == c16147b99a Friedlieb Ferdinand Runge performed
the first isolation of caffeine from coffee beans in 1820, after the
German poet Goethe heard about his work on belladonna extract, and
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requested he perform an analysis on coffee beans. Though Runge was able
to isolate the compound, he did not learn much about the chemistry of
caffeine itself, nor did he seek to use the process commercially to
produce decaffeinated coffee. c16147b99a The capacity of the utensil, as
opposed to the measurement, is defined by neither law nor custom but
only by preferences, and may or may not significantly approximate the
measurement. c16147b99a In most... c16147b99a

Cooking weights and measures 55 mL and 14. Cooking utensils are now
commonly manufactured at 15 mL for tablespoons In recipes, quantities of
ingredients may be specified by mass (commonly called weight), by
volume, or by count. (3. 21 mL), respectively, with 1tbsp being equal to
2 dessert spoons or 4tsp c16147b99a
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