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Abbreviations and equivalents.
Recipes will often not spell out all the directions and measurements.   You will need to know what each abbreviation is to have successful results.
Common abbreviations:                                           
1. [image: http://t0.gstatic.com/images?q=tbn:ANd9GcRieslKJk-_S328TMrQsAKC2YFhFS6byi6AQt0n5OS43PhjYrPGAQ] Cup-_______________________  
2.  Teaspoon-__________________
3.  Tablespoon-_________________     
4.  Quart-______________________  
5.  Gallon-_____________________
6.  Pint- _______________________
7.  Ounce-_____________________
8.  Pound-_____________________
9.  Degree-_____________________
10.  Package-____________________
11.  Minute-_____________________
12.  Hour-_______________________
Equivalents in liquid measuring. 
1. 3 tsp. =______________________________	6.  ½ pt.=_________________________
2. 2 Tbsp.=_____________________________	7.  1 pt.=_________________________
3. 4 Tbsp.=_____________________________	8.  2 qts.=________________________
4. 8 Tbs.=______________________________	9.  4 qts.=________________________
5. [image: http://t3.gstatic.com/images?q=tbn:ANd9GcQ2F1PyBopF5_gr22JDDTBi67DROa1sWuWMspnr-UvqjeQT3T3kog:lowres.jantoo.com/food-drink-cooking-meals-bad_cook-recipe-cook-12236429_low.jpg]12 Tbsp.=____________________________
6. 16 Tbsp.=____________________________ 
 
To measure butter:

1.  4 sticks =______ pound  
2.  2 sticks = ______cup
3.  1 stick=_______ cup
4.  ½ stick=_______cup
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Mix together firet 3 ingradiente. Put on
Sow heat & bring to a boil slowly. Stix very
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"I hope it's okay — the cookbook had
some really confusing abbreviations.”




