
Measures

IDash 11/8 teaspoon (tsp.) I
13 tsp. 11tablespoon (Tbsp.) I
12Tbsp. 11 fluid ounce (fl.oz. ) I
14Tbsp. 12 fl.oz 11f4 cup (c.)

15 113Tbsp. 12 2/3 fl.oz. 1113c.

18Tbsp. 14 fl.oz. 1Y2 c.

116 Tbsp. 18 fl.oz. 11 c.

12c. 116 fl.oz. 11pint (pt.)

12pt. 132 fl.oz. 11quart (qt.)

14c. 12pt. 11qt.

14gt. 1128 fl.oz. 11gallon (gal.)

12gal. 11peck I
14pecks 11bushel I

l Weight of Common Ingredients 1
iFood IWeight of 1 Cup
Iall-purpose flour, sifted 15oz.

IButter or solid shortening 18oz.

ICake flour, sifted 13 Y2 oz.

ICheese, grated 14oz.

IEggs, whole 18oz.

IHoney 112 oz.

IMilk 18oz.

INuts, coarsely chopped 14oz.

ISugar, granulated 17oz.

ISugar, light brown, packed 17 Y2 oz.

ISugar, powdered 14oz.

IVegetable oil 19oz.



l Metric Conversions 1-
11oz. 128.35 grams (g)

1454 g 11pound (lb.)

12.2 lb. 11kilogram (kg)

11 tsp. 15milliliters (ml)

I 1Tbsp. 115ml

11 c. 1.24 liters (It) or 240 milliliters

11 gal. 13.8 It

I Metric Measures I

-
11gramme (g) 1l.000 mg 10.03530z

11kilogramme (kg) 11,000 g 12.20461b

IA kilogramme is about 12V4pounds I
IA Litre is about 113/4 pints I
11Becher IV4Liter 11 1/8 cup

[ Dry Measurements I.- ~- .
13tsp. 11Tbsp.

14Tbsp. 1V4cup

116 Tbsp. 11cup

12Tbsp. 11oz.

14oz. 1V4lb.

116 oz. 11 lb.

11 lb. 1454 grams



I Liquid Measurements
11 cup 18 fluid oz.

12 cups 116 fluid oz.

14 cups 132 fluid oz.

12 cups 11 pint

12 pints 11 quart

\1 quart 14 cups

14 quarts 11 gallon

l
/2 cups butter

One-Pound Equivalents
- 1

/4 cups all-purpose flour

/2 cups granulated sugar

13 Yz cups powdered sugar, packed

12 V4 cups brown sugar, packed

l Temperatures 1
1320 F

/
freezing point of water 100 C

11800 F I simmering point of water 1820 C
12120 F I boiling point of water 11000 C
12400 F I soft ball stage for sugar syrup 11160 C
12600 F I hard ball stage for sugar syrup \1270 C

13000 F hard crack stage for sugar 11490 Csyrup

13380 F I sugar caramelizes 11700 C



Emergency Substitutions 1

11 c. cake flour 11 c. minus 2 Tbsp. all-purpose flour

11 Tbsp. cornstarch 12 Tbsp. all-purpose flour

11 tsp. baking powder I Yz tsp. cream of tartar plus 1/4 tsp. baking soda

11 package active dry yeast 11 cake compressed yeast or 2 Y4 tsp. yeast

11 c. sugar 11 c. packed brown sugar or 2 c. powdered sugar

11 c. honey 11 Y4 c. sugar plus % c. liquid

11 c. com syrup 11 c. sugar plus Y4 c. liquid

1 square (1 oz.) unsweetened chocolate 3 Tbsp. unsweetened cocoa powder plus 1 Tbsp.
shortening or cooking oil

1 cup plain yogurt, or 1 Tbsp. Lemon juice or vinegar

1 c. buttermilk plus enough whole milk to make 1 cup (let stand 5
minutes before using), or 1 c. whole milk plus 1 3/4
tsp. cream of tartar

11 c. light cream 1 Tbsp. melted butter plus enough milk to make 1 c.




