
Instructional Video Design Worksheet 

One worksheet per video.  If creating a micro-video series, use one worksheet for each video in the 

series.  

Title of Video and Topic: 

___ Micro-video Series    _X_Tutorial    ___Training    ___Screencast    ___Presentation/Lecture 

Grade or Target Age Group Level: Highschool Level (9-12 Grade) 

Video Duration (Maximum 5 minutes, if creating a micro-video series, series must not exceed 5 minutes): 4:52 

FCCLA Integration (National Programs, Competitive Events, Meetings/Events, if applicable): 

Power of One National Program - Power of One helps members to find and use their personal power. Members set 
their own goals, work to achieve them, and enjoy the results.  

The units that relate: 
A Better You - improve personal traits learning a life skill of baking 

Working on Working - explore work options, prepare for a career, or sharpen skills useful in business if one 

was interested in culinary careers.  

Baking and Pastry STAR Event - recognizes participants who demonstrate their baking and pastry skills through the 

preparation of a quick bread, choux pastry, shaped yeast bread, and cake decorating. We will be preparing a muffin 

which is a type of quick bread.  

Video Learning Objective(s): 

The learning objective of our video is to teach viewers how to accurately measure liquid and dry ingredients. Learning 

how to measure liquid and dry ingredients helps the student follow recipes well, which will be used frequently in home 

cooking for individual/family needs or in the culinary industry. We will apply the measuring skills while creating a 

strawberry muffin recipe. 

National Family and Consumer Sciences Standards (or others as appropriate): 

Nutrition and Wellness – 14.3.3 Demonstrate ability to select, store, prepare, and serve nutritious, aesthetically 

pleasing food and food product. 

Food Production and Services – 8.5.1 Prepare breads, baked goods and desserts using safe handling and professional 

preparation techniques. 

Career Readiness Practices (Select all that apply): 

□ Act as a responsible and contributing citizen and 
employee 

□ Apply appropriate academic and technical skills 
□ Attend to personal health and financial well-being 
□ Communicate clearly and effectively and with reason 
□ Consider the environmental, social and economic 

impacts of decisions 
□ Demonstrate creativity and innovation 
□ Employ valid and reliable research strategies 

□ Utilize critical thinking to make sense of problems and 
persevere in solving them 

□ Model integrity, ethical leadership and effective 
management 

□ Plan education and career paths aligned to personal 
goals 

□ Use technology to enhance productivity 

□ Work productively in teams while using cultural global 

competence 



Materials Needed to Create Video: 

Mixer, 3-4 Bowls, leveling tool, spatula, ¾ measuring cup, ½ tsp. measuring cup, cup measuring tool, sifter, teaspoon 

measuring tool, ½ cup measuring bowl, cutting board, knife, strainer, muffin pan, muffin liners, oven, timer, batter 

scoop, iPhone 14 Pro, Tripod, selfie stick, iPad Pro, iMovie, Procreate, Veceezy.com 

Instructional Strategies: 

Demonstration of key topics  
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Key Topic/Step 1: How to measure dry ingredients  

Timeframe: 0:40, 1:07, 1:22 

Storyboard/Scripting (media/images/notes): 

0:40: To measure dry ingredients, you first take a spoon and fill the measuring cup until it is almost overflowing. You 

then take a flat edge, such as the flat side of a knife or a leveling tool and scrape off the extra flour into an empty bowl 

or the original container.  

1:07: Vanilla is a liquid ingredient, but it is in such a small amount that the technique used for dry ingredients is not 

needed. 

1:22: As stated before, to measure dry ingredients you do the same steps. First, you spoon in the dry ingredient and 

remove the excess with a flat edge. This technique is used no matter the amount needed.  

Key Topic/Step 2: How to measure liquid ingredients  

Timeframe: 2:01 

Storyboard/Scripting: (media/images/notes): 

Measuring liquid ingredients is a bit different. To measure this ½ cup of milk, Austin is estimating the amount of milk 

needed. He then crouches down at eye level with the milk to see how accurate his first pour was. You might have to 

add or remove milk depending on how close your measurement is. 

Key Topic/Step 3: Proper knife handling  

Timeframe: 2:24, 2:40 

Storyboard/Scripting (media/images/notes):  

2:24: Next, we will be cutting strawberries. To properly hold a knife, Austin wraps each of his fingers around the knife, 

with his thumb stabilizing his hand on the other side. This ensures that Austin won’t accidentally drop the knife while 

he cuts. 

2:40: To properly cut a strawberry, you first cut off the stem and then cut the strawberry in half. You then lay them flat 

and cut the strawberry horizontally until you finish cutting it. Move the strawberry and start cutting it vertically until 

you have smaller pieces. Repeat the cutting of strawberries until you have 1 ½ cups.  

Summary/Ending (summary of key learning, next steps for viewer, and call to action for viewer): 

We hope you now understand how to properly measure dry and liquid ingredients, as well as how to handle a knife 

properly. These skills are used in the Nutrition and Wellness and Food and Production Services classes. Whether using 

these skills at home in your future independent life, or in a culinary industry, these skills are vital to baking success! 



Application or Assessment of Learning:  

The skill of measuring dry and liquid ingredients we learned in our Nutrition and Wellness class last semester. We can 

use these skills in our daily lives and viewers can apply the content to their life or future career if interested in Culinary.  

Source (If Applicable: cite any published or copyrighted materials used in this video): Judy Hamaker provided the below 

strawberry muffin recipe, vedeezy.com provided confetti graphics, FCCLAinc.org provided information on the National 

Programs and STAR Events, JAETUNES provided the background music.  

 

Additional Notes: 

FCCLA’s official colors include red and it relates to Valentine’s Day which is why we chose to a strawberry muffin recipe.  
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