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15 g
28 g
57 g
85 g
115 g
227 g
340 g340 g
455 g

⁄ C
⁄ C
⁄ C
⁄ C
⁄ C
1 C
1⁄ C1⁄ C
2 C

1 tbsp
2 tbsp
4 tbsp
6 tbsp
8 tbsp
16 tbsp
24 tbsp24 tbsp
32 tbsp

⁄ oz
1 oz
2 oz
3 oz
4 oz
8 oz
12 oz12 oz
16 oz

dry measurements

Egg Timer
Soft - 5 min
Medium - 7 min
Hard - 9 min

⁄ tsp   ⁄ tsp
Dash  |  Pinch

1 tsp dried=
1 tbsp fresh

Her

1 stick
⁄ cup
⁄ lb

Butter

1 tbsp
3 tsp
⁄ oz
15 mL

Spoons

4 quarts
8 pints
16 cups
128 fl oz
3.8 liters

1 gallon

2 pints
4 cups
32 fl oz
946 liters

1 quart

2 cups
16 fl oz
470 liters

16 tbsp
8 fl oz
240 ml

1 pint
1 cup

4 tbsp
12 tsp
2 fl oz
60 ml

1/4 cup

⁄ C
⁄ C
⁄ C
⁄ C
⁄ C
⁄ C
1 C1 C
2 C
4 C

30 mL
60 mL
80 mL
120 mL
160 mL
177 mL
240 mL240 mL
470 mL
950 mL

2 tbsp
4 tbsp
5 tbsp
8 tbsp
11 tbsp
12 tbsp
16 tbsp16 tbsp
32 tbsp
64 tbsp

1 oz
2 oz
2⁄ oz
4 oz
5⁄ oz
6 oz
8 oz8 oz
16 oz
32 oz

6 tsp
12 tsp
16 tsp
24 tsp
32 tsp
36 tsp
48 tsp48 tsp
96 tsp
192 tsp

liquid measurements
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