INGREDIENT RATIOS

FOR DOUGHS & BATTERS

FOOD TYPE FLOUR  FAT SUGAR LIQUID EGG

Biscuit dough 3 1 - 2 -
Bread dough 5 - - 3 _
Cookie dough 3 2 1 - -
Crepe batter 0.5 - - 1 1
Muffin batter 2 1 = 2 1
Pancake batter 2 0.5 - 2 1

Pie dough 3 2 - 1 -

Pound cake batter 1 1 1 - 1
Quick bread dough 2 1 - 2 1
Sponge cake batter 1 1 - - 1

BASIC INGREDIENT

CONVERSION CHART

FLOUR BUTTER (g)/LIQUIDS (mL)

o
CUPS 1/4 1/3 1/2 2/3 3/4 1 CUPS 1/4 1/3 1/2 2/3 3/4 1

GRAMS 1322 432 642 852 962 1282 GRAMS 572 762 113Z 1422 171 2278

mL 60 90 120 150 180 240

BROWN SUGAR GRANULATED SUGAR

CUPS 1/4 1/3 1/2 2/3 3/4 1 CUPS 1/4 1/3 1/2 2/3 3/4 1

GRAMS 452 60g 90g 120g 13021802 GRAMS 502 67g 1008 1342 150 2008
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