Kitchen Cheat Sheet

momsbistro.net

Liquid Measures Dry Measures Grain Ratios
liquidgrain
1gal=4qt=8pt=16cups =128floz 1 cup =16 tbsp = 48 tsp ('qu J
white and brown rice =]
1/2gal=2qt=4pt=8cups =64floz 3/4 cup = 12 tbsp = 36 tsp
uinoa 2:1
1/4 gal = 1 qt = 2 pt = 4 cups =32 fl 0z 2/3cup=101/2tbsp=321sp |
barley 3:1
12qgt=1pt=2cups=16fl oz 1f20Up=BtbSp=24tSp -
1/4qgt=12pt=1 8 fl o =
qt= pt=1cup=8floz .. .
1/3cup=51/21tbsp = 16 tsp el i 5.1
Mat l]"eniperamfes 1/4 Cup = 4 tbSp =12 tSp wild rice 4-1
1/8 cup = 2 tbsp = 6 tsp :
fBg€f COUSCOUS 1.25:1
1tbsp =3 tsp farro 4:1
Rare 120° - 125° F
Medium Rare 130° - 135° F Enwrgenc_y Suﬁstimtians
Medium 140° - 145° F
Food Amount Substitute
Medium Well 150° - 185° F
Well Done 160° - 165° F fresh ginger 1tsp 3/4 tsp ground ginger
fresh herbs 1 tbsp 1 tsp dried herbs
Ground 155 F
milk 1 cup 1/2 cup evaporated milk
Poultry
mustard 1 tbsp 1 tsp ground mustard
Whole 165° F
sour cream 1 cup 1 cup plain yogurt
Pieces (breasts, 165° F 1 e s
| S, thi hS; win s) cup g rown Sugar O £ Cups
. : . e e - powdered sugar
Ground 165° F
brown sugar 1 cup 1 cup white sugar plus 2 tbsp molasses
Pork
- 140° - 145° F red wine 1 cup 1 cup beef broth
_ white wine 1 cup 1 cup chicken broth
Medium Well 1507 -160° F
buttermilk 1 cup 1 cup milk plus 1 tbsp lemon juice
Well Done 160° - 165° F
. 1/2 tsp cream of tartar plus 1/4 t
Ground 166°F baking powder 1tsp P bpaking socsiz
Slow Cooker C ; cake flour 1 cup 1 cup all purpose flour mine 2 tbsp
: _ 1 cup all purpose flour plus 1 tsp baking
low =200° F  high = 300° F self rising flour 1 cup soda plus 1.2 tsp salt plus 1.4 tsp baking
2 hours low = 1 hour hot o
slow cooker oven tomato sauce 2 cups 1/4 cup tomato paste plus 1 cup water
8 hours/low 2 hours @ 325° F
| s 1 1/2 mashed banana or 3 tbsp peanut
6 hours/low 11/2hours @ 325°F 99 butter
4 hours/high 2 hours @ 325° F  butter 1 cup 1 cup mashed avocado or banana




