
M E A S U R E M E N T  C O N V E R S I O N S

S I M P L E  B A K I N G  S U B S T I T U T I O N S

1  TA B L E S P O O N

1/8 C U P

1/4 C U P

1/3 C U P

1/2 C U P

2/3 C U P

3/4 C U P

1 C U P

1 C U P

8 F LU I D  O U N C E S

1 P I N T

1 Q UA R T

4 C U P S

1 G A L L O N

16 O U N C E S
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3 TEASPOONS

2 TA B L E S P O O N S

4 TA B L E S P O O N S

5 TA B L E S P O O N S 
+ 1  T E A S P O O N

8 TA B L E S P O O N S

10 TA B L E S P O O N S 
+ 2  T E A S P O O N S

12 TA B L E S P O O N S

48 TA B L E S P O O N S

16 TA B L E S P O O N S

1 C U P

2 C U P S

2 P I N T S

1 Q UA R T

4 Q UA R T S

1 P O U N D

1/4 CUP UNSWEETENED APPLESAUCE

1 TEASPOON BAKING SODA
+ 1 TEASPOON CIDER VINEGAR

EVAPORATED SKIM MILK

EQUAL PARTS UNSWEETENED 
APPLESAUCE + LOWFAT BUTTERMILK

1 EGG

1 EGG

HEAVY CREAM

BUTTER


