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Cups  Puts  Quart  Gallons  Tuid Ounces  Millititers
1/, cup  Y/gpint 1/, quart 1/, gallon 21l oz 59 mL
1/, cup 1/, pint /g quart  1/5, gallon 4 fl oz 118 mL
3/ycup  3/gpint 3/, quart 3/, gallon 6 fl oz 177 mL
1 cup 1/, pint 1/,quart 1/, gallon 8 fl oz 237 mL
2 cups 1 pint 1/, quart  1/; gallon 16 fl oz 473 mL
4 cups 2 pints 1 quart 1/4 gallon 32 fl oz 946 mL
8 cups 4 pints 2 quarts 1/, gallon 64 fl oz 1893 mL
16 cups 8 pints 4 quarts 1 gallon 128 fl oz 3785 mL
Tmpwu& Tab(bapwn& Cups Touid Ounces Pounds  Grams
3 tsp 1 tbsp 1/, cup 1/, oz 143 g
6 tsp 2 tbsp /g cup 1 oz 28.3g
12 tsp 4 tbsp 1/, cup 2 oz 56.7 g
16 tsp 51/3tbsp  1/3 cup 2.6 oz 75.6 g
24 tsp 8 tbsp 1/, cup oz 0.251b 113.4g
36 tsp 12 tbsp 3/, cup 6 oz 0.3751b 170g
48 tsp 16 tbsp 1 cup 8 oz 05 1b 227 g
96 tsp 32 tbsp 2 cups 16 oz 11b 453.6¢g
192 tsp 64 tbsp 4 cups 32 oz 2 Ibs 907 g




Tewq%mhxm Connersisns

Gas

Description tahrenheit Cofsius Mot
Freezer Storage OF —-18C
Water Freezes 32 F 0C
Refrigerator Storage 40 F 4 C
Room Temperature 60F to 72 F 20C to 22C
Lukewarm Water 95 F 35C
Poach Temperature 160F to 180 F 70C to 82C
Simmer Temperature 185F to 206 F 85C to 95C
Boil Temperature 212 F 100 C
Very Cool Oven 225 F 110 C 1,
Cool Oven 250 F 120 C L
Very Slow Oven 275 F 140 C 1
Slow Oven 300 F 150 C 2
Low/Warm Oven 325 F 160 C 3
Moderate/Medium Oven 350 F 180 C 4
Moderately Hot Oven 375 F 190 C 5
Hot Oven 400 F to 425 F 200C to 220C 6 to 7
Very Hot Oven 450 F to 475F 230C to 240C 8 to 9
Extremely Hot Oven 500 F 260 C 9 +

= To convert Tahrenheit to Celsins =25 = o
= To convert Celsinis to Tahrenheit. () +32 = °F

5

- Water freczes at 32°F and beifs af 212°F (ot sea. lasel) on the
Fahrenhit scale. Water freczes ot 0°C and beifs af 100°C (at
sea. lovel) on the Celsius scale.
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