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1 cup of honey1 cup molasses = 

2 whole eggs4 egg yolks =

1 whole egg2 egg yolks = 

1 whole egg2 egg whites = 

8 - 10 whites1 cup egg whites = 

12 - 14 yolks1 cup egg yolks = 

1/2 pound1 cup of fat =

1 ounce2 tablespoons of fat=

poundlb=

ounceoz=

less than 1/8 of a teaspoonPinch or a dash=

12Dozen=

moderatemod.=

60 minuteshr=

60 secondsmin=

pintpt=

squaresq=

milligrammg=

gramgm=

CupC=

Tablespoontbsp=

Teaspoontsp=

Cooking Abbreviations

2.54 centimeters (cm)1 inch (in) =

1 cubic centimeter (cc)1 milliliter (ml) =

1 pound (lb)16 ounces (oz) =

4 quarts1 gallon (gal) =

1 quart4 cups =

2 pints1 quart (qt) =

2 cups1 pint (pt) =

1 cup8 fluid ounces (fl oz) =

1 pound2 cups=

1/2 pint, 1 fluid ounce1 cup =

16 tablespoons1 cup =

48 teaspoons1 cup =

12 tablespoons3/4 cup =

10 tablespoons + 2 teaspoons2/3 cup =

8 tablespoons1/2 cup =

6 tablespoons3/8 cup =

5 tablespoons + 1 teaspoon1/3 cup =

4 tablespoons1/4 cup =

2 tablespoons + 2 teaspoons1/6 cup =

2 tablespoons1/8 cup =

1 tablespoon1/16 cup =

3 teaspoons (tsp)1 tablespoon (tbsp) =

Cooking Measurements

Feel free to experiment with the recipe 

and to add your own individual touch.  
1 star

Easy to follow but best to stick to the 

step by step instructions.  
2 stars 

Time consuming and concentration 

required. We recommend you follow the 

recipe closely.  

3 stars

MeaningRating
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