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Basics at a ﬁlance

Recipe Abbreviations  Volume Equivalents I

= approximate for l,I(]lIIdS

= teaspoon R e gy

= tablespoon 1 Tbsp - 3tsp =05l 0z

= cup 1/8 cup = 2 Thsp -1floz

= pint /4 cup = 4 Thsp =21l oz

= quart 1/3 rup =5-1/3Tbsp  =2.651l oz

- gallon 3B cup = 6 Thsp =31l oz

= weight 1/2 cup =8 Thsp =41loz
- 5/8 cup = 10 Tbsp =51floz

- ounce - 2/3 cup ~10-23Tbsp  =53fl oz

= pound (e.g., 3#) - 3/4 cup = 12 Thsp = 6 1l 0z

= gram - 7/8 cup = 14 Thsp =71l oz

= kilogram Teup =16 Thsp - 81l oz

= volume 1/2 pint =1 cup =8 fl oz

= milliliter 1 pint =2 Cups =16fl oz

- liter 1 quart =2 pt =32floz
- 1 gallon =4 gt =128 fl oz

= fluid ounce

= number (e.g., #3
= inches (e.g., 12"
= degree Fahrenheit

= degree Celsius or
centigrade

e




(ooking or Serving Spoons

Solid Spoons

1Scoops are left or right hand or squeeze type that can be used for
both hands. Number on the scoop indicates how many levef scoop-
fuls make one quart. For example, gight No. 8 scoops = 1 quart.

- WWWW v Spoons vary in length (11", 13", 15", 18", 21") for ease of

*UUse colored dots matching the brand-specific use in cooking or serving. Spoons can have plastic handies
color coding of scoop sizes. that are heat-resistant. Level scoops, ladles, and portion

Ladles & — s s ottt i) s
Portion Servers o ety Spons

“Ladie " “Approx Measure  Portion Server
i fl oz fl 0z
10z 1/8 cup 10z
20z 1/4 cup 20z
3oz 3/8 cup 3oz
40z 1/2 cup 4 0z
6 0z 3/4 cup 6 0z
: 8oz 1 cup 8oz
120z 120Ups T

Ladles and portion servers (measuring-serving spoons that are
volume-standardized) are labeled “0z.” “Ff 0z" wouid be more
accurate since they measure volume, not weight.

U;?; il:glgi (fjort?Tervripg %oups& stews, creamed dishes, sauces, A thumb notclj 0N a server or spoon handle prevents the
(- Lnge por,ﬁon S(;Nirrsr?:; ! gr;r ::rt: ) for ot Sf-’g-O” frc:mt;hpfpmg lgto the pan and prevents hands from
ion s i orated) for portioning solids sliaing tnto the food. Triple-edge (sofi
and semi-solids such as fruits and vegetables, cookie dough, and spoons have a flat ed 2?1 " ot or perforted)
condiments. ge that increases the area where the

spoon touches the bottom of the pan when stirring.



teamtable Pan (apauty

1512 i %ana
'. . N R e e et BT ;. et ,1&’{3&%‘! 5 _3» st e e ]
L 12" x 20" x 2-1/2" 112 cup | 402 8
3f8cup | 3oz 10
‘ 1/3cup | 2.65 0z 12
1/4cup | 20z 16 128
12" 20" x 4" 31/2gal | 172cup | 40z 8 112
3/8cup | 3oz 10 135
‘ 13cup | 2650z | 12 168
1V4cup | 20z 18 224
L 12X 20" X 6" 5 gal 1/2¢cup | 40z 8 160
3/8cup | 3oz 10 200
j 1/3cup | 2650z | 12 240
1/4cup | 202 16 320

\' Pan Approx Size Nu and Apprnx S|ze Sarvmgs per Pan
: steamtable 12 x 20" x 2-1/2" | 2" x 3-3/4" | 2"x2"  {  -----
Sheet or bun 18"x26“ 1“ 3 1/4" 5" 3-1/4" x 2-1/2" | 1-3/4" x 2-1/2"

(utting Diagrams for Portioning

For 50 servings cut 5 x 10

10

For 25 servings cut S x5

10

For 48 servings cut 3 x 8 then diagonally

For 100 servings cut 10 x 10

10

Other Pan Sizes

11

20-3/4" x 12-3/4"

2/3

13-7/8" x 12-3/4"

10-3/8" x 12-3/4"

2/4
20-3/4" x 6-7/16"
173
6-7/8" x 12-3/4"
1/4
6-3/8" x 10-3/8"
. N
6-7/8" x 6-1/4"
1/9 | 1 il |
L] ]
6-7/8" x 4-1/4"

Steamtable or counter
pans are available in
various sizes. Smaller
size pans may require the
use of an adapter bar.



Fraction to Decimal Sy Metric Equivalents
quivalents Q@ Welght

RV =015 | %.’f.ﬁ?(:ustomary Unit ‘"Metnc Umt
1/4 = 0.250 - /(avoirdupois) R
1/3 i -0333 Ounces (0z) Grams (g)
3/8 = 0.375 -t 228359
2 =0500 4oz - =1134g
5/8 - 0.625 Bz =268g
23 _0666 | 160z = 45369
3/4 = 0.750 Pounds (Ib) Grams (g)
. -o87s (b =dS360
- 21b - 907.2 g |
_ Pounds (ib) Kilograms (ky)
22 =1kg (1000 g)

Metric Equivalents &
Dy Volume |

Customary Umt (il oz) Metric Umt '
1 cup (8fl 02) - 236.59 mL
1 quart 321l 02) - 946.36 mL
1.5 quarts (48 fl 0z) =142L
- 33.818 fl 0z =1.0L

7 ©National Food Service Management Institute

The University of Mississippi
_ 800-321-3054 www.nfsmi.org

Revised 2002 EX60-02A
This project has been funded with Federal funds from the USDA Food and Nutrition Service through a grant agreement with
The University of Mississippi. The USDA and The University are equai appartunity providers and amployers. 16/02




