0 <

GRAMS TO US CUPRS

conversion chart

4 T
g FLOUR @ BUITER v SUGAR
6 |cups| oz |TBsp 6 |cups| oz |TBsp 6 |cups| oz |TBsp
0 | 1| 035| 08 0 124|035 | 23 0 | 2] 035 | 23
0 | 6 | o7 | 16 0 | m | on | 113 20 | v | o | 113
0 | 14| 106 | 24 0 | 8 | 106 | 2 0 | 17 | 106 | 21/8
50 | 5/12 | 176 | 4 50 | 1/5 | 176 | 31/3 50 | 1/4 | 176 | 312
100 | 56 | 353 | 8 100 | 12 | 353 |62/ 00 | 12 35| 7
A BROWN ICING
HONEY SUGMR 0 SUGAR
6 |cups| oz |18P| | G |[cups| oz |[TBsP 6 [cups| oz | TBsp
0 |13 |05 | 23 0 [ 123|035 | 23 0 [ 12|03 2
= 0 [ v |on (13| |0 |ve|on (13 0 | 16 | on| 4
| 0 |11 | 106 | 2 0 | 18 | 106 | 2 0 | 174 [ 106 | 6
50 | 17 | 176 [313] | 50 | 15 | 176 | 313 50 | 12
00 | 4 | 353 [62/3] | 100 | v2 | 353 [623] | 100 | 4/5




0 <

GRAMS TO US CUPRS

conversion chart

BAKING S BAKING COCOA
" DOWDER =  SODA  /Cocosl POWDER

G |Cups| 0Z |TBSP G |Cups| 0Z |TBSP G |CuPS| 0Z |TBSP
0 | 1724|035 | 2 0 | 1/29 | 035 | 2 0 | 1/1]035]| 15
0 [V on| 4 20 (14 |0m| 4 20 (Vs pony| 3
30 | 1/8 | 106 | 6 30 | 1/10 | 106 | 6 30 |1/35| 106 | 5
5 | 1/5 | 176 | 10 5 | 1/6 | 176 | 10 50 | 1/2 | 176 | 8
100 | 2/5 | 353 | 20 100 | 1/3 | 353 | 100 1 |353| 16

2 ® CHOCOLATE

0L 58% chws
G |[CUPS| 0Z | TBSP G |CUPS | 0Z | TBSP G |CUPS | 0Z | TBSP
10 {12303 1 10 [1/18]03 | 1 10 [ 1/12]035 | 15
20 (121071 15 20 (19 (o] 2 2 |16 [ 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 5 | 1/2
' 100 | 172 | 363 | 7 100 | 118 | 353 | 9 100 1




