0 <

GRAMS TO METRIC CUPS

conversion chart

Y 7
g FLOUR @ BUTTER . SUGAR
G |CUPS| 0Z | TBSP G |CUPS| 0Z | TBSP G |CUPS| 0z | TBSP
10 | 0.08 | 0.35 1 10 |1/24 035 | 2/3 10 |1/211035( 05
20 | 016 | 0711212 20 | 1/12] 071 | 11/3 20 |1/ | on 1
30 | 0.24 | 1.06 4 30 | 1/8 | 1.06 2 30 [ 1/7 | 106 | 15
90 | 0.39 | 176 6 5 | 1/5 | 176 | 31/3 5 | 1/4 | 176 2
100 | 079 | 393 | 12 100 | 1/2 | 353 [ 62/3 100 | 172 | 3.53 )
= BROWN ICING
HONEY SUGAR @ suGAR
G |[CUPS | 0Z | TBSP G |CUPS | 0z | TBSP G |[CUPS | 0Z | TBSP
10 | 1/36 | 0.35 | 2/3 10 | 1/23 | 035 | 2/3 10 | 1/12 ] 035 2
@ 20 | 1/18 | 0.71 | 11/3 20 | 1/12] 071 [ 11/3 20 | 1/6 | 0.7 4
|
30 | 1712 | 106 2 30 | 1/8 | 106 2 30 | 1/4 | 106 6
5 | 1/7 | 176 | 31/3 5 | 1/5 | 176 | 31/3 5 | 12
100 | 1/4 | 3.53 | 62/3 100 | 1/2 | 3.53 [ 62/3 100 | 4/5




0 <

GRAMS TO METRIC CUPS

conversion chart

BAKING  ““ BAKING o COCOA
= POWDER = SODA  /Cocoml POWDER
G |[CUPS| 0Z | TBSP G |CUPS| 0Z | TBSP G |CuPS| 0z | TBSP
10 |1/24 | 035 2 10 |1/29 | 0.35 2 10 [ 1/11]03 | 15
20 [1/12]071]| 4 20 [ 114071 4 2 (/5|07 3
30 | 1/8 | 106 ) 30 | 1710 | 1.06 6 30 [1/35] 1.06 i)

5 | 1/5 [ 176 | 10 5 | 1/6 [ 176 | 10 5 | 1/2 | 176 8
100 | 2/5 | 353 | 20 100 | 1/3 | 3583 | N 100 1 353 | 16

2' CHOCOLATE S ALMOND

&Y

>p CHIPS FLOUR
G |CUPS| 0Z |TBSP G [CUPS| 0Z |TBSP G [CUPS| 0Z |TBSP
10 [1/23]035 | 1 10 [1/18 10356 1 10 [ 1/12 1036 | 15
20 | 1/2]071| 156 20 |19 0| 2 20 | 176 | 071 | 3
30 | 1/8 | 106 | 2 30 | 1/6 | 106 | 3 30 | 1/4 | 106 | 45
5 | 1/5 | 176 | 35 5 |1/35| 176 | & 5 | 12
| 100 | 1/2 [ 383 | 7 100 [1/18 | 353 | 9 100 | 1




