TABLE W-6

WEIGHTS AND MEASURES

COMMON FOOD WEIGHTS AND MEASURES

(All measurements are level)

ABBREVIATIONS COMMONLY USED | MARSHMALLOWS
tsp = teaspoon 02 = ounce or ounces YValb = 16
Tbsp = tablespoon b = pound or pounds i
C = Cup sq = square
pt = pint min = minute or minutes MILK AND CHEESE
qt = quart hr = hour or hours MUK c:scsmssmasn 1 ¢ = Y2 c evaporated milk +
gal = gallon mod. = moderate or Y2 cup water
pk = peck moderately MUK & cssmosmanae 1 cup = 4 Tbsp powdered whole miik
bu = bushel doz = dozen + 1 cup water
Cream . . s ws » s 1 ¢ = 2 ¢ whipped cream
'Cheese(grated) .. 4toS5c =11b
MEASUREMENTS Cottagecheese .. 1¢c = % Ib
3tsp = 1 Tbsp 1¢c = V2 pt 'Cream cheese.... 3-0z package = 7 Tbsp
4 Tbsp = Y cC 2¢c =11b |
5Vs Tbsp = VA C 2¢c = 1pt ,
8 Tbsp = V2 C 2pt(4c) = 1qt 3 NUTS
16 Tbsp = 1 ¢ 4 qt (liquid) = 1 gal Unshelled ....... 11b = 2 ¢ nut meats
10z = 2 Tbsp 8 qt (solid) = 1 pk 'Shened ......... 11b = 3to 4 ¢ nut meats
1 gill = Y2 cup 4 pk = 1bu
8oz =1c¢C |
160z = 11b SUGAR
Granulated ...... 1ib=2¢
Brown .......... 1Ib = 2% ¢
BUTTER OR MARGARINE Confectioners.... 1lb = 3% ¢
2 Tbsp = 1 0z Powdered ....... 1Ib =2%c
V2 C -2 Ya Ib = 1 stick
2¢ =11b CONTENTS OF CANS
Size Weight Measure
CEREALS | (No.) (C)
G B T 1c=%Ib | U8 22 5w 8 ) = ey & g g e 4 t0 4.5 0z Va
............ 1 c raw precooked = 2 ¢ cooked Vo co.siaminasasins 110 802 1
Rce............ 1 ¢ raw converted = 3 to 4 ¢ cooked L P o ¢ oo v om0 0 0 e 1V
Rice............ 1 ¢ raw long-grain = 4 ¢ cooked | - No.1short ......... 10 to 13 oz 1%
Noodles......... 1¢c = 1% c cooked | ~or No. 300
Macaroni........ 1¢c = 2% c cooked I No.1tall ........... 11b 2
or No. 303 .
NO.. 2 ; &5 o 5 5w & 9 5w 1ibdoz 22
??DFFEgbﬁ'gg;,grDS " No.2Va ............ 1ibi14to 150z 3Y2
= NOS: 5 s w5 05 5 550 5 @4 2ibto2lb1oz 4
Y2 ¢ makes 10 c beverage NO.10 . ...ovvnn... 6 Ib 8 0z to 12 to 13
o 8 Ib 12 02
EGGS
5 eggs = about1c
8 to 10 egg whites = 1 ¢ * TEMPERATURES
12 to 15 egg yo]ks = 1c¢ Fahrenheit Centjgrade
(°F) (°C)
Simmering point ....... 5 W5 § 3 180 82
All-purpose 4C S"'::dOUR1 b Boiling' po:nt of water at 212 100
-purpose ...... = sea level: vo: se s 5w s 5w s 5w s
Cake «vowsvns i i 1 c sifted = 1 ¢ all-purpose flour less Ovens:
2 Tbsp 1
Commeal ....... 3¢ = 11b \Sl'eorz'vslow .................. 2003(-)0250 9:1;9121
Potatoflour...... 1 Tbsp = 2 Tbsp flour B Y
(for thickening) | | mggggzgly slow ............ ggg }(75173
Cornstarch ...... 1Tbsp = 2Tbsp flour | | Mttt by o
Moderatelyhot ............. 375 191
(for thickening) Hot 400 204
A’{?O“r"&?(‘:k-é =T 2 tsp = 5 tsp flour | Veryhot ................... 450 -500 232 - 260
| Extremelyhot . .ccs0 0000005 over 500 260
FRUITS '
Apples.......... 11b = 3 med. or 3 ¢ sliced
Candied fruit..... 1lb = 1v2 ¢
| MN{whole) ... 1 = 21to 3 Tbsp juice
B | I 1 = abouf 1%2 to 2 tsp
Grated"‘lted rlnd) &
Orangge (whole) ... 1 = 6.to 8 Tbsp or ¥ to 2 c juice
Orange ......... 1 = about 1 Tbsp
(grated rind)
- Raisins ......... 1lb =3¢



