
Granulated Sugar

Brown Sugar Butter

BAKING
CONVERSION CHART

Flour Cocoa

Icing Sugar

Liquids

For Basic Ingredients

1 / 4  c u p =  3 2 g
 1 / 3  c u p =  4 3 g  
1 / 2  c u p =  6 4 g
2 / 3  c u p =  8 5 g
3 / 4  c u p =  9 6 g

 1 . 0  c u p =  1 2 8 g

1 / 4  c u p =  3 0 g
1 / 3  c u p =  4 5 g
1 / 2  c u p =  6 0 g
2 / 3  c u p =  7 5 g
3 / 4  c u p =  9 0 g

1 . 0  c u p =  1 2 0 g

1 / 4  c u p =  5 0 g
1 / 3  c u p =  6 7 g

1 / 2  c u p =  1 0 0 g
2 / 3  c u p =  1 3 4 g
3 / 4  c u p =  1 5 0 g
1 . 0  c u p =  2 0 1 g

1 / 4  c u p =  4 5 g
1 / 3  c u p =  6 0 g
1 / 2  c u p =  9 0 g

2 / 3  c u p =  1 2 0 g
 3 / 4  c u p =  1 3 0 g  
 1 . 0  c u p =  1 8 0 g

1 / 4  c u p =  3 0 g
1 / 3  c u p =  4 5 g
1 / 2  c u p =  6 0 g
2 / 3  c u p =  7 5 g
 3 / 4  c u p =  9 0 g
1 . 0  c u p =  1 2 0 g

1 / 4  c u p =  5 7 g
1 / 3  c u p =  7 6 g

1 / 2  c u p =  1 1 3 g
2 / 3  c u p =  1 4 2 g
3 / 4  c u p =  1 7 1 g
1 . 0  c u p =  2 2 7 g

1 / 4  c u p =  6 0 m L
1 / 3  c u p =  9 0 m L

1 / 2  c u p =  1 2 0 m L

2 / 3  c u p =  1 5 0 m L
3 / 4  c u p =  1 8 0 m L
1 . 0 c u p =  2 4 0 m L

https://ohthatsgood.com

Happy Baking!
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