cook's conversion

S
metric cup
& Spoon Sizes
metric cup mass
———7 60mlo.... 1/4 cup (Welgl'\t)
[ 80ml............... 1/3 cup metric imperial
125ml .............. 1/2 cup
250ml .o, 1 cup @ 10 Q cercrerecececacnnanes 1/4 oz
| 12 0z
metric SRt R | 1oz
1.25ml.............. 1/4 teaspoon O '/ 250 8 coeeeeenerennannns 80 0z (1/2 1b)
2.5ml................ 1/2 teaspoon 8 5008 ceoenrereneennnee 16 0z (1 1b)
Sml................... 1 teaspoon O | 1KG oo 320z (2 Ib)
20ml ..ceeeeenennnnne 1 tablespoon y
cooking
temperatures
meat type temperature
+ o V e n Beef (gl‘ound & Whole) .............. 71°C (1600 F)
Pork (ground & whole) ............. 71°C (160° F)
temperature Poultry (ground) ...................... 74°C (165° F)
celsius™® fahrenheit Poultry (whole)...........cccveue... 82°C (180° F)
120° ..o 250° F 70°C (158° F)
150° cevereeeeesrne 000 | A 74°C (165° F)
180° ....cuveennennen. 350° 7
p1 11| R 400°
250° o 500°

*Reduce by 20°C for convection ovens.
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