Kikchen Cownversions Uj

Cups
Tem Prea&ures

9 27T. 30 wml,

\\ LQHQHP\S 1/4 c, &0 ml, oE °C
1/3 c¢. %0 ml, 200 90

1/¥ . 3 mam, 1/2 c¢. 128 wl, 250 120
/4 in. & vam, 3/4 c. 1%5 wl. 300 180
1in. 2.5 cm, lec 280 wml, Rs 175

1 1/4 in, 3 cm, 350 1%o
2 i, & cm, 378 190

4 i, 10 cm, 400 200

¥ . 20 em, 428 220

2 i, 22.8 cm, 480 230

10 in, 28 cm, 478 250
11 i, 2¥ cm, 00 260

Weight Measurements

1/2 oz, 15 q.

. . 3/4 oz, 204,
L.Lquud Measuremenks 2

1 0z. 30 g
3o ml. 1floz 1/%c. : oz, f:’o‘a-
6o ml, 2%l oz 1/2c O J:
—— g0 ml. 2 3/4 0z. 1/3 c. & oz. 172 9. e
D 128 ml. 4 fl.oz. 1/2 c. g ‘:; 230 9.
155 ml. 6 fl. oz, 3/4 c. 1lb. 480 g,

@ 2so wml. ¥ o=z, 1ec
—

Common Ingredients

1 C""P 3/4 c. /3 ¢, 1/2 c. 1/3 . 1/% c.

Flour 120 g, 20 g, ¥0 q. 60 g, 40 q. 30 g,

Su,sqr 200 9. 150 9. 133 9. 100 9. &7 9. £0 9.

Browh Sugar 1%o q. 135 9. 120 q. 20 4. &0 q. 45 9.
Butter R4-0 q. 1¥0 q. 160 q. 120 q. ¥0 q. &0 q.

Millke & Creamm 240 ml., 1%0 ml. 160 ml., 120 mlL, %o ml. &o ml,

e
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