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GALLON:
QUARTS

8 PINTS

16 CUPS
128 OUNCES
k 3,8 LITERS

—

\_

VOLUME MEASUREMENT CONVERSIONS

CUPS

1/16 cup
1/8 cup
1/4 cup
1/3 cup
1/2 cup
2/3 cup
3/4 cup
1cup

/

1 QUARTS:
2 PINTS
4 CUPS
32 OUNCES

§0,95 LITERS

Kichen

Ao

JUGGLINGACTMAMA.COM

1PINT:

2 CUPS
16 OUNCES

1CUP:
8 OUNCES

\

TBSP TSP ML ﬁm
Ttsp 5 ml Yacup = (1Y% 0z/35g)

1tbsp 3tsp 15 ml if cup = 21211/; 01//‘;293
2thsp- - btsp - 30m iﬁﬁﬁ -3 £3§/1ogg>
4 tbsp 12tsp 60 ml Yacup =(3 % 0z/110g)

5Ythsp 16tsp 80 ml \1cup -(5 02/1509)/
8 thsp 24tsp 120 ml

10 23thsp  32tsp 160 mil
12tbsp  36tsp 180 ml Yacup = (1% 0z/45¢)
16thsp  48tsp 240 ml Vs cup = (20z/60g)

)

Yo cup = (3 0z/90g)

COOKING TEMPERATURE CONVERSIONS
°F=(°C~9/5)+ 32

-

350°°F
375 °F
400°F
425 °F

°C=(F-32)x5/9

177 °C Moderate
190 °C Moderate
200°C Moderately
220°C Hot

Fahrenheit = °F
Celcius/Centigrade = °C

% cup = (4 02/1209)
Yacup = (4 Y% 0z/130g)

L 1BSP.

\ 3 TSP

5 TBSP

2 OUNCES

\ 60 ML
——

BAKING INGREDIENTS CONVERSIONS

|

Yacup = (2 0z/60g)
Y5 cup = (2 % 0z/75¢)
Yo cup = (4 0z/120¢)
% cup = (50z/1509)
Yacup = (6 0z/1809)

\1cup =(602/1809)/

%
|

Yacup = (10z/30g)
Vs cup = (1'% 0z/45¢g)
Y5 cup = (2 0z/60g)
% cup = (2 Y% 0z/759)
Yacup = (3 0z/90g)

Hot

Qup =(802/24Og)/

|

Ya cup = (loz/30g)

s cup = (1% 0z /459)
Y5 cup = (20z /60g)

% cup = (2% 0z /759)
Yacup = (3 0z /90g)

) \1cup =(4oz/1209)/

\1cup =(4 0z /1209)/

Yacup = (2 0z/60g)
Vs cup = (2 Y4 0z/759)
Yo cup = (4 0z/120¢)
% cup = (5 0z/1509)
Yacup = (6 0z/180g)

\1cup - (8 02/2409)/




