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CONVERSION CHART

BASIC INGREDIENTS

FLOUR
u 1 cup flour = 140 grams
3/4 cup flour = 105 grams W
1/2 cup flour = 70 grams
/ 1/4 cup flour = 35 grams

“Weights my chonge occrding 1o method uied. Abovs ore oecording fo e and swees method

GRANULATED SUGAR

3/4 cup sugar = 150 grams

2/3 cup sugar = 135 grams
172 cup suger = 100 groms DY

1/3 cup sugar = 70 grams
1/4 cup sugar = 50 grams
POWDERED S8UGAR

1 cup powdered sugar = 160 grams
3/4 cup powdered sugar
1/2 cup powdered sugor
1/4 cup powdered sugar = 40 grams
“Weights moy change accrding o b vic. Above accordiagfo poon ond el matod.
BUTTER
1 cup butter = 2 sticks = 8 ounces = 230 grams
A 1/2cup butter = 1 stick = 4 ounces = 115 grams

HEAVY CREAM
1 cup heavy cream = 235 grams
3/4 cup heavy cream = 175 grams
1/2 cup heavy cream = 115 grams
1/4 cup heavy cream = 60 grams
1 tablespoon heavy cream = 15 grams
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MEASUREMENTS & TEMPERATURES

CUP TO TABLESPOON TO TEASPOON TO MILLILITERS (CUP TO ML)
1 cup = 16 Thsp = 48 tsp = 240 ml

6 15p = 180 ml

2 1sp = 160 ml .

241sp =120 ml \/Q

1/2 cwp = 8 Thsp
1/3 cup = 5 Ty 61sp =80 ml
1/4 cup = 4 Tos; 21sp = 60 ml ve
1 Tablespoon = 15 ml
1 teaspoon = 5 ml

g CUP TO FLUID QUNCES (CUP TO FL. 0Z)

Tep=8floz
3/4 cop
2/3cwp
1/2 cop.
1/3 cop.
1/4cwp=2floz
H FAHRENHEIT TO CELCIUS (F TO C) S
— | 500 F =260 C
475F=245C
450 F = 235C
425F=220C
y 400 F =205 C
A 375F=190C
Q < 350F=180C

325F=160C
300F=150C
275F=135C
250F=120C
225F=107C
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