Basics at & Glance

Recipe Abbreviations

approx.
tsp ort
ThsporT
C

pt

qt

gal

wi

0z

lb or #

vol
mL

fl 0z
No. or #
in.or"
°F

°C

approximate
teaspoon
tablespoon
cup

pint

quart

gallon

weight

ounce

pound (e.g., 3#)
gram

kilogram
volume
milliliter

liter

fluid ounce
number (e.g., #3)
inches (eqg., 12")
degree Fahrenheit

degree Celsius or
centigrade

Volume Equivalents (1
for Liquids

60 drops = 11tsp

1 Thsp = 31sp =051l oz

1/8 cup =2 Thsp =1floz

1/4 cup = 4 Thsp =2floz

1/3 cup =5Thsp+1tsp =265fl0z

3/8 cup =6 Thsp = 3floz

1/2 cup =8 Thsp =41l oz

5/8 cup =10 Thsp =5floz

2/3 cup =10Thsp+2tsp =5.3floz

3/4 cup =12 Thsp =6floz

7/8 cup =14 Thsp =7 floz

1 cup =16 Thsp =8floz

1/2 pint =1cup =8floz

1 pint = 2 cups =161l oz

1 quart =2 pt = 321l oz

1 gallon =4qt = 1281l oz

Equivalent Weights S
e R
: 120z =3/41b =0.750 b
- 80z =1/2 b =0.500Ib
- 40z =1/41b = 0.250 b
10z =1/16Ib = 0.063 Ib

...................................................................................................



§coops (Dishers)

......................................................................................

: Size/No." Level Measure Color Code?
: 6 2/3 cup
8 1/2 cup
10 3/8 cup
12 1/3 cup
16 1/4 cup
20 3-1/3 Thsp
24 2-2/3 Thsp
30 2 Thsp
40 1-2/3 Thsp
50 3-3/4 tsp
60 3-1/4tsp
70 2-3/4 1sp
100 21sp

.....................................................................................

! Scoops are left or right hand or squeeze-type that can be used for both
hands. Number on the scoop indicates how many level scoopfuls make one

quart. For example, eight No. 8 scoops = 1 quart.

S -

2Use colored dots matching the brand-specific
color coding of scoop sizes.

Ladles M

Portion Serverses—

......................................................................................

: Ladle Appox. Measure  Portion Server :
fl 0z fl 0z
10z 1/8 cup 10z
2 0z 1/4 cup 2 0z
30z 3/8 cup 3oz
4 0z 1/2 cup 4 0z
6 0z 3/4 cup 6 0z
i 8oz 1cup 8 0z
P12 0z 1-1/2 cups —

......................................................................................

Ladles and portion servers (measuring-serving spoons that are
volume-standardized) are labeled "oz." "Fl 0z' would be more
accurate since they measure volume, not weight.

Use ladles for serving soups, stews, creamed dishes, sauces,
gravies, and other liquid products.

Use portion servers (solid or perforated) for portioning solids
and semi-solids such as fruits and vegetables, and condiments.

(ooking or Serving Spons

Spoons vary in length (11", 13", 15", 18", 21") for ease of
use in cooking or serving. Spoons can have plastic handles
that are heat-resistant. Level scoops, ladles, and portion
servers provide more accurate portion control than serving
spoons that are not volume-standardized measure.

fpecialty Spoons

A thumb notch on a server or spoon handle prevents the
spoon from slipping into the pan and prevents hands from
sliding into the food. Triple-edge (solid or perforated)
spoons have a flat edge that increases the area where the
spoon touches the bottom of the pan when stirring.



Fraction to Decimal Metric Equivalents
by Weight

Equivalents

1/8 = 0.125 . Customary Unit Metric Unit
1/4 — 0.250 . (avoirdupois)

1/3 _ 0333 . Ounces (0z) Grams (g)
3/8 = 0.375 oz 2835
1/2 = 0.500 4 0z 113.4¢
5/8 = 0625 8oz 2068 ¢
2/3 - 0,666 1602 4536
3/4 - 0.750 . Pounds (1b) Grams (g)

7/8 - 0.875 : 11b 4536 ¢
20 9072 g

Pounds (1b) Kilograms (kg)g
221 = 1kg (1000 g)

Metric Equivalents
by Volume

Customary Unit (fl 0z) Metric Unit
1 cup (8 fl 0z) =236.59 mL
1 quart (32 fl 0z) =946.36 mL
1.5 quarts (48 fl 0z) =142 L
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Steamtable Pan Capacity

Pan Size Approx. Serving Ladle Scoop | Approx. #
: Capacity Size (fl 0z) # Servings @ 1/1
12" x 20" x 2-1/2" 2 gal 1/2cup | 40z 8 64 :
: 3/8cup | 30z 10 80
1/3 cup 2.65 oz 12 96
. 1/4 cup 2 0z 16 128 2/3
12" x 20" x 4" 3-1/2 gal 1/2cup | 40z 8 112
— 3/8cup | 3oz 10 135
- 1/3cup | 26502 | 12 168
1/4 cup 2 0z 16 224 1/2
12" x 20" x 6" 5 gal 1/2cup | 40z 8 160
. : 3/8cup | 30z 10 200
i 1/3cup | 2.650z | 12 240
: 1/4cup | 20z 16 320
............................................................................................................................ 2/4
Approximate Dimensions of Serving Sizes from Different Pan Sizes
Pan Approx. Size = No. and Approx. Size Servings per Pan 1/3
Baking or 25 50 100
steamtable 12" x 20" x 2-1/2" 2" x 3-3/4" 2"x2" | ____
Sheet or bun | 18" x 26" x 1" 3-1/4" x 5" 3-1/4" x 2-1/2" 1-3/4" x 2-1/2"
1/4
(utting Diagrams for Portioning
For 50 servings cut 5 x 10 For 100 servings cut 10 x 10 1/6
) 10
1/9
10 10
For 25 servings cut 5 x5 For 48 servings cut 3 x 8 then diagonally
9 3

Other Pan Sizes

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

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

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

20-3/4" x 6-7/16"

6-7/8" x 12-3/4"

6-3/8" x 10-3/8"

6-7/8" x 6-1/4"

[ 11
I I
I

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.



Lo esendicl a la mirade

Abreviaturas para las recetas  Equivalentes en

Aprox. = aproximadamente  yolumen para liquidos
cdta cucharadita
q harad 60 gotas =1cdta
caa cucharada 1 cda =3 cdia = (0.5 0z liquida
tza taza 1/8 za - 2 cda - 1 0z lfquida
pt pinta 1/4 tza = 4cda = 2 0z liquida
qt cuarto de galon 1/3 tza =5cda+1cdta =265 o0z liquida
gl galon 3/8 tza = 6cda = 3 0z liquida
wt Deso 1/2 tza =8 cda =4 0z liquida
5/8 tza =10 cda = 5 0z liquida
0Z onza :
bo# ib 2/3 tza =10cda+2cdta =5.30zliquida
0 Ibra 3/4 tza =12 cda = 6 0z liquida
g gramo 7/8 tza - 14 cda - 7 0z liquida
kg kilogramo 11za - 16 cda - 8 07 liquida
vol volumen 1/2 pinta =1tza = 8 0z liquida
mi mililitro 1 pinta =21 = 16 0z liquida
L litro 1 cuarto de galon =2 pt =32 0z quuidg
oz liquida onza liquida T galon =4 = 128 0z liquida
nam o # nuamero
im Equivalentes de pesy Sty
ino pulgada e
°F grado Farenhelt . 16 0z = 1 |b = 1000 |b
8 oz =1/2 b =0.500 Ib
4 0z =1/41b =0.2501b
10z =1/161b =0.063 Ib

...................................................................................................



Cucharones (Servidores)

Tamafio/Nim."  Nivel de medida Codifica de color?
: 6 2/3 taza
8 1/2 taza
10 3/8 taza
12 1/3 taza
16 1/4 taza
20 3-1/3 cda
24 2-2/3 cda
30 2 cda
40 1-2/3 cda
50 3-3/4 cdta
60 3-1/4 cdta
70 2-3/4 cdta
100 2 cdta

TLos cucharones son del tipo de mano izquierda o derecha o de apreton que pueden
ser utilizados para las dos manos. El ndmero en el cuchardn indica cuantas
cucharadas niveladas hacen un cuarto de galon. Por ejemplo, ocho Ndm. 8
cucharones = 1 cuarto.

S -

2Use puntos coloreados que combina con el codifica de colores para los tamafios de
cuchardn del estilo especificado.

(ucharones @ — !
Utensilios para servir porcioneso/

......................................................................................

¢ Cuchardn Medida Aprox.  Utensilio para !
: Servir porciones :
1 07 1/8 taza 1 0z 3
2 0z 1/4 taza 2 0z
30z 3/8 taza 30z
4 0z 1/2 taza 4 0z
6 0z 3/4 taza 6 0z
i 8oz 1taza 8 0z
P12 0z 1-1/2 tazas —

......................................................................................

Cucharones y utensilios para servir porciones (cucharas de medir-servir
que son estandarizados por volumen) son marcados “o0z.” “Oz liquida”
seria mas adecuado dado que midan el volumen, no el peso.

Use los cucharones para servir sopas, guisados, platos con crema,
salsas, salsas espesas y otros productos liquidos.

Use utensilios para servir porciones (solidos o perforados) para
seccionar solidos y semisélidos como frutas y verduras y
condimentos.

(ucharas para cocinar o servir

Cucharas varian en longitud (11", 13", 15", 18", 21") para la
facilidad de usar para cocinar o servir. Cucharas pueden tener
mangos plasticos que son resistentes al calor. Cucharones
niveles, cucharones para servir sopa y utensilios para servir
proveen control de porciones mas exacto que las cucharas
para servir que no son medidas estandarizadas por volumen.

(ucharas especializadas

Una muesca del pulgar en el mango de un utensilio o una
cuchara previene que la cuchara reshale en la olla, y que las
manos deslicen en los alimentos. Cucharas de filos triples
(s6lidas o perforadas) tienen una fila plana que aumenta el
area donde la cuchara toca el fondo de la olla cuando
revolviendo.



Equivalentes

Equivalentes de
fraccion a decimal métricos por pesos

1/8 = 0125  Unidades tradicionales  Unidad Métrico
1/4 =0.250  (avoirdupois)

1/3 =0.333 . Onzas (0z) Gramos (g)
3/8 - 0375 e 28.35¢
1/2 - 0500 4oz 1134¢
5/8 - 0625 5 2268 9
2/3 = 0.666 16 0z 453.6 g
3/4 ~ 0.750 Libras (Ib) Gramos (g)

] b 453.6 ¢
e = 0800 21b 907.2 g

Libras (Ib) Kilogramos (kg)g
221 = 1kg (1000 q)

Equivalentes '
métricos por volumen

Unidades tradicionales Unidad Métrico

1 taza (8 oz liquida) =236.59 ml

1 cuarto de galon
(32 oz liquida)

: 1.5 cuartos de galon ~149 L
NSTITUTE (48 0z liquida) -

Oc&/a/ M;ﬁ@ﬁ@h ysarlid =10l
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= 946.36 ml
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(apacidad de la mesa de vapor

Tamaiio de la Capacidad | Tamaiio Ele :nu::?;; # de # aprox. de
cacerola Aprox. la porcion | . . servidor | porciones :

] liquidas) :
§1Tx20x24m“ 29l 1/2taza | 4 oz 8 64 é
: 3/8taza | 30z 10 80 :
1/3taza | 2.650z | 12 96

1/4taza | 2 oz 16 128

P 12'x 20" x 4" 3-1/2 gl 1/2taza | 4 oz 8 112
3/8taza | 30z 10 135
ﬁ 1/3taza | 2.650z | 12 168
1/4taza | 2 0z 16 224
: 12" x 20" X 6" 5 gl 1/2taza | 4 oz 8 160
3/8taza | 3oz 10 200
‘j 1/3taza | 2.650z | 12 240
1/4taza | 2 o0z 16 320

Dimensiones aproximadas de las porciones de servir de
cacerolas de tamaiios diferentes

Cacerola

De hornear o de
mesa de vapor

bollo

Diagramas de cortar para hacer

porciones

Tamafio aprox.

12" x 20" x 2-1/2"
De bandejao de| 18" x 26" x 1"

Para 50 porciones corte 5 x 10

10

Para 25 porciones corte 5 x 5

2|
3-

25 50
'x 3-3/4" | 2"x2"
1/4" x 5" | 3-1/4"x 2-1/2"

Nam. y tamaiio aprox. de porciones por cacerola

100

1-3/4" x 2-1/2"

Para 100 porciones corte 10 x 10

10

Para

48 porciones corte 3 x 8 y después diagonalmente

10

Otros tamaiios
de cacerolas

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

2/3

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

1/2

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

2/4
20-3/4" x 6-7/16"
6-7/8" x 12-3/4"

N
6-3/8" x 10-3/8"

1/6 -

6-7/8" x 6-1/4"
I |
1/9 | |l il |
I | || |

6-7/8"x 4-1/4"

Cacerolas de mesa de
vapor o de encimera estan
disponibles en tamafios
diferentes. Puede que las
cacerolas de tamafios mas
pequefios requieran el uso
de una barra adaptadora.



	Basics-At-A-Glance-Print
	Lo-esencial-a-la-mirada-Spanish-Print

