7; 3 feuspoons 1k blespoon .

Cile leospouns—‘l dessertspoon

f‘f Y

16 lublespoons =1 cup

1024 tablespoons = 2§ cup

8 tablespoons =14 cup

6 tablespoons =34 cup

51 tablespoons =14 cup

2 tablespoons =1 liquid ounce

2 cups=1 pint

4 cups=1 quart

4 quarts =1 gallon

8 quarts =1 peck

4 packs =1 bushel

EQUIVALENTS

2 tablespoons butter=1 ounce

2 cups butter or lard =1 pound

4 tablespoons Hour=1 cunce

4 cups flour=1 pound
4% cups whole-wheat or graham Aouwr=1 pound
5 cups cake flour=1 pound

3 cups comn meal =1 pound

21¢ cups granulated sugar=1 pound

224 cups loesely packed brown sugar=1 pound

344 cups confectioners’ sugar=1 pound

1 ounce chocolale =1 square, or 3 tablespoons, grated

3 cups raisins=1 pound

214 cups rice=1 pound

8to 10 egg whites=1 cup

5 cups grated cheese =1 pound

6324 tablespoons cream cheese =one 3-ounce package

SIZE OF CANS

8 or,=1 cup or 8 oz.

Pienic =114 cups or 1014 oz,

No, 1=2 cups or { b,

No. 2=21/; cups or 1 Ib. 4 oz,
No. 24 =3% cups or 1 |b. 12 oz,

No. 3=4 cups or 2 lbs,

No. 10 =13 cups or 6 lbs. 8 oz.

Better— XO res s Gavelens
(QQK_ Booke , ST edihon

|(\_S\L Ll

(uw&f

Beef,
well-done

Relled
roasls

Meat loaf
Lamb
Fresh pork
Cured pork
Yeal
Chicken
Duck
Goose

300°-350

300°.350°"
350° s
300°350°
300°-350% -
300°-395°
300°
300°-350°
300°-325°
300°-350°
Turkey 300°-325°
Fish 400°-450°

MEAT THERMOMETER

Temp.

: Degrees F.
Beef ribs

Medium
Well-done

Beef Sitloin
edium

Well-done

Beef
tenderloin

Beef rump
Fresh pork
Cured pork

Lamb
Medium
Well-done

Veal

FRIED FOODS
Temp.
of Fat

Croquettes of
cooked

food
uncocked
food
Doughnuts
Fritters
French-fried
potatoes
then
Vegeiab]e
rings

Oysters
and ¢lams 375°

Small fish  375°-385° -'

140°
160°
170°

160°
170°

160°-170°
170°
185°
160°

180°
175°
182°

170°

375°-385°

370°
370°-375°
365°.375°

370°
390°

- Thread. -

Softball
Firm ball -
Hard ball

_,nghi c:acl(

C 930,195 \9 35 1439 @9




