PaAbngunfﬂm’A, Measures, WM and, Substifutions, of Common Pasthy Ingnedients

Azpij. Measures of 1 Pound W&wj% Azpjx,oxM/outh/ of 1 GA#O/MLMMM

AP Floun 4c Wﬂw&égg& 45

Cake Flour 41/4 ¢ %gwm 7t 9

Buffer 2¢ €59 Yolks, 12 to 14

S’@w’v&mﬂg 2c¢

Brown Sugar Packed,  21/2 ¢ Measunes and, Equivalents

Grandafed Sugar  21/4 ¢ 1/4 o3 pkg plain gelafin -21/4¢

Powdered, Sugar 31/2¢ 31/4 o3 flavoned gelatin -1/2¢

Covnmeal, 3¢ 1034@@4’%@&&% = 8§ to 9 leaves
Cornslarch 31/2¢ zfeﬁuw&hg onmuq%
Pecans, %W 33/4¢ 1031’9)&%9&&% 37

Cocoa 5¢ 1,@/@9%99%% =1cal<acom,fhu/jdgwjﬁ
Substiutions

No&WMﬁ MW&M% willl wohj< m/a%f/v&f}ug Aﬂoﬂuﬁwh& Aﬁwmg& test a small {mﬁcﬂb (néolw
final product production.

Bd«h@ Powder,
1€ =1/2 beas. baking soda + 1/2 beas.. cheam of tartar
Unsweebened, Chocolate
103 - 3/4 T cocon + 3/4 7thﬁwmg oh,j/gog cocoa,+§/803 Aﬁwhfwmg
Wheole Milk
1 pound, = 14 o3 waken + 11/2 o3 dny mikk + 1 o3 buffer
1 cupp ~ addbo raconstitited Aoy madk 17 butter,
1 cup = 1/2 cup evaporaled mitk + 1/2 cup water
CoMSgW#J/
T eup =1 cup sugan + 1/4 wz’o/wafm, dissolved
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