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MEASURE ... EQUIVALENT
t = teaspoon » Thsp = tablespoon

1/16 18D csnierssn dash
R SRR a pinch
8 CBD8 1 Tbsp
1/ 8 Ol oeserssnes 2 Thsps
. (= 1 standard coffee scoop)
18612311;88 2 Pints 114 OO Disiiones 4 Tbsps
Sl Pt 4 Cups 1/3 CUD worerenens 5 Thsps + 1 tsp
' 32 Qunces 1/2 CUD sivnins 8 Tbsps
3.8 Liters 3/4 CUD .eererenens 12 Tbsps
1 Ol Daianisenss 16 Thsps

1 Bushel=/
4 Pecks

16 Tbsp 1 Thsp:
1/2 Pint 4 Thsp 3 tsp
8 Ounces 12 tsp 1/2 Ounce

2 Ounces 15 mL

60 mL

240 mL

1 STICK BUTTER:
Volume............ 1/2 cup /125 mL
Weight ..cieis 1/41b (4 0z)/115 g

SUBSTITUTIONS

HERBS:
1Tbsp fresh =1 tsp dry

1 EGG:
1Tbsp ground flax OR chia seed + 3 Thsp water
4 Tbsp applesauce
1/2 of a medium mashed banana
OVEN TEMPERATURE
1 CUP BUTTERMILK: | | FARENHEIT .....CELSIUS
1 tbsp lemon juice or vinegar + enough milk to L) S 140° C
equal 1 cup (for baking, let stand for a tew 300° F 1202 C
minutes before u5ing) Wl i
RE " Foiioiiiiiiionsi 165 C
™ « For honey, decrease liquid by 2-4 tsp., add a pinch of o o
1 CUP OF SUGAR: baking s}ﬂrda and decrgase ﬂi:nz‘*tetnfp by 25 gegrees 3500 Forrrri, 1800 C
3/4 cup hO ney - For malple syrup, decrease liquid by 3 tbsp., add 1/4 tsp. KI5~ P .................... 190~ C
d/4cupmaplesyrup  tmudssondane adhennomiE 000 T 200° C
2/3 cup agave nectar . For agave nectar, decrease liquid by 1/4 cup, increase 4259 B 2902 C
1 tsp_ stevia cook time by 6% and decrease oven temp by 25 degrees o e
- For stevia, to replace missing bulk, use applesauce, apple 4507 F ----------------- 230~ C
RELiE Grgege 4752 F e, 240° C
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