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Useful measures
3tsp=1 Tbsp

4 Thsp = Vi cup

16 Thbsp =1 cup

1T cup=":pt=38floz

2 cups=1 pt
2pt=1qt
4 qt=1 gal

1 stick butter =8 Thsp = 4 oz =" cup

To convert Fahrenheit to Celsius

Subtract 32. Divide result by 9. Multiply
result by 5 to get Celsius.

To convert Celsius to Fahrenheit

Divide by 9. Multiply result by 5. Add 32 to
get Fahrenheit.

Useful temperatures
Water freezes at 32°F, 0°C.
Water boils at 212°F, 100°C.

CONVERSIONS AND EQU IVALENTS

Experienced home cooks have traditionally relied on pinches, dashes, and a little of this
or that. They know when a food is done cooking by touch or feel. They can accomplish
this feat because they have become accustomed over time to the way foods look when
they are done, what their hands and fingertips can hold, how fast salt pours from their

shaker, how full their pans and bowls typically look when making a particular dish.

However, you may want to follow the measurements given in a recipe exactly the first
time you make it, then make adjustments to suit your taste. You may need to convert
metric measurements for weight, volume, and temperature. The unit of measure for
oven temperatures in some areas also differs from those in the U.S.; “gas marks” are used
instead of a Fahrenheit or Celsius temperature. The information in the following charts
allows you to make a variety of conversions—pounds to kilograms, ounces to grams,

cups to milliliters and liters, Fahrenheit to Celsius, and volume to weight.

Recipes and grocery stores don’t always speak the same measurement language. You
might buy something as a bunch or a can, but need to use it as a cup or a tablespoon.
The ingredient equivalents charts offer estimates of how many whole onions will give
you a cup of diced or how many slices of bread you’ll need for a cup of crumbs. These

charts should help you to buy and use what you need with as little waste as possible.

Temperature conversions

Weight conversions

Volume conversions

To convert ounces and pounds to grams

Multiply ounces by 28.35 to determine
grams; divide pounds by 2.2 to determine
kilograms.

To convert grams to ounces or pounds

Divide grams by 28.35 to determine ounces;
divide grams by 453.59 to determine
pounds.

To convert fluid ounces to milliliters

Multiply fluid ounces by 29.58 to determine
milliliters.

To convert milliliters to fluid ounces

Divide milliliters by 29.58 to determine fluid
ounces.
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