



[image: image1.emf] 

Recipe Adjustment — Method 1                       (Factor Method)                          General Information A - 10  



[image: image2.emf] 

Recipe Adjustment — Method 1  (Continued)                                                General Information A - 10    


Both weight and volume measures are listed for most ingredients on each recipe. (For ingredients in amounts less than 2 ounces, and for liquids, only volume measures are given.) Keep in mind that weighing is more accurate than measuring. Whenever possible weigh the ingredients. If scales are not available, be sure to use the correct methods of measuring ingredients as suggested below:

To Measure Liquid and Dry Ingredients

· Use standard measuring equipment and/or utensils.
· Make measurements level.
· Use the largest appropriate measure to save time and to reduce margin of error. (Example: use a 1-gallon measure once rather than a 1-quart measure four times.) Exception: To measure flour, use no larger than a 1-quart measure. Otherwise, flour will pack.
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Flour (white or whole-grain), or meals:

· Spoon flour lightly into measure and level off with straight-edged knife or spatula. (Recipes were standardized without sifting.)

· Do not shake or tap measure.

· Be sure flour does not pack. (Flour should be measured in nothing larger than quarts.)

Nonfat dry milk:

· Stir lightly. Spoon into measure and level off with a spatula.
Dried whole eggs:

· Spoon lightly into measure and level off with a spatula.

Sugar, granulated, white or brown:

· Spoon into measure and level off with a spatula. If lumpy, stir before measuring.

Brown sugar, packed:

· If lumpy, roll out lumps with rolling pin. Pack regular brown sugar firmly into measure. The sugar should take the shape of the container when turned out.

Baking powder, baking soda, and dry spices:

· Stir lightly. Fill measuring spoons to heaping. Level with spatula.
Butter, margarine, and shortening:

· Press solid fat firmly into measure and level off with spatula.

· When formed in measurable sticks or pounds, simply slide off the amount needed. For easy measuring:

1 stick (¼ pound) measures about ½ cup.

4 sticks (1 pound) or 1-pound block measures about 2 cups.

Can Sizes (Common Weights and Measures)

General Information A-9

	Can Size

	Average Net Weight or Fluid Measure Per Can

	Average Volume Per Can in Cups
	Cans Per Case
	Approximate Number of Cans Equal to No. 10 Can

	Common Products Found in Can Size

	No. 10 …......

No. 3 Cyl ….
	6 lb 2 oz (98 oz) to

   7 lb 5 oz (117 oz)………

51 oz (3 lb 3 oz) or

   46 fl oz (1 qt 1 ⅞ cups)..
	12 to 13 ⅔.……….

5 ¾ ……………….
	6 ……..

12 ……
	1 ………

2 ………
	Institutional Size:

Fruits and vegetables; some other foods

Condensed soups, some vegetables, meat and poultry products, fruit and vegetable juices

	No. 2 ½ …..

No. 2 Cyl …

No. 2 ……...
	26 oz (1 lb 10 oz) to 

   30 oz (1 lb 14 oz) .……..

24 fl oz (3 cups) …………

20 oz (1 lb 4 oz) or

   18 fl oz (2 ¼ cups) …….
	3 ½ ……………….

3 ………………….

2 ½ ……………….
	24 ……

24 ……

24 ……
	3 ½ …….

4 ……….

5 ……….
	Family Size:

Fruits, some vegetables

Juices, soups

Juices, ready-to-serve soups, some fruits

	303 ……….

No. 300 …..

No. 2 ……..

(Vacuum)

No. 1 ……..

(Picnic)

8 oz ………
	16 oz (1 lb) to ……………

   17 oz (1 lb 1 oz) 

14 oz to

   16 oz (1 lb) …………….

12 oz ……………………..

10 ½ oz to

   12 oz …………………...

8 oz ………………………
	2 ………………….

1 ¾ ……………….

1 ½ ……………….

1 ¼ ……………….

1 ………………….
	24 or 36

24 ……

24 ……

48 ……

48 or 72
	6 ½ …….

7 ……….

8 to 9 …..

10 to 11 ...

12 ………
	Small Cans:

Fruits and vegetables, some meats and poultry products, and ready-to-serve soups

Some fruits and meat products

Vacuum pack corn

Condensed soups, some fruits, vegetables, meats, and fish

Ready-to-serve soups, fruits, and vegetables



Most of the recipes are standardized to yield both 50 and 100 servings; for example, 50 and 100 4-ounce (½ cup) ladies of Chili Con Carne. A few recipes, such as Barbeque Sauce, are given in quart and gallon measurements. Since few schools serve exactly 50 or 100 portions, it is usually necessary to increase or decrease the number of servings in a recipe. Follow the directions below to adjust a recipe to produce the required number of servings. Use the tables “Decimal Equivalents for Fractions (of 1 Pound, 1 Cup, or 1 Gallon)” (see A-11), in addition to the table below, as aids.

Fraction to Decimal Equivalents


Fraction
Decimal


⅛ 
     =
       0.12


¼ 
     =
       0.25


⅜ 
     =
       0.38


½ 
     =            0.50


⅝ 
     =
       0.62


¾ 
     =
       0.75


⅞ 
     =
       0.88


⅓ 
     =
       0.33


⅔ 
     =
       0.66

To Calculate the Quantities of Food Needed in a Recipe

1. On the front of the recipe, in the column headed “For ___ Servings,” write the number of servings needed.

For example: For 160 Servings

2. Divide this number by 100 to obtain a factor.

For example: 160/100 = 1.6 (factor)

3. Multiply the amount of each ingredient in the 100-servings column (weight or measure) by the factor to obtain the amount to prepare for the adjusted number of servings. Remember to use the weights or measures from the 100-servings column and to choose between alternative ingredients, if given. Adjusting a recipe by weight is recommended; however, if volume measures will be used in preparing the recipe, adjust by volume measures.

4. Convert the amount of each ingredient in the adjusted recipe to the nearest measurable amount.

5. Write the adjusted amount on the line in the “For ___ Servings” column across from each ingredient. See examples below for adjusting by weight or volume.


Adjusting by Weight
Example 1: 14 ounces of an ingredient are specified for 100 servings and the factor obtained by the previous calculation is 1.6. Make the following calculation:


14 ounces   x   1.6   =   22.4 ounces


(amount for        (factor)          (amount in 


100 servings)
               adjusted recipe)

Convert 22.4 ounces into pounds and ounces using A-12, “Common Measures,” as a guide (22.4 ounces is 1 lb 6.4 ounces.) The decimal .4 will need to be changed to the nearest measurable amount such as ⅜ or ½ ounce depending on the sensitivity of the scale used.

Example 2: 1 lb 8 oz of an ingredient is specified for 100 servings and the factor obtained by the previous calculation is 1.6. First, change the ounce measure to the decimal part of a pound. See A-11 “Decimal Equivalents for Fractions (of 1 Pound, 1 Cup, or 1 Gallon).”


1 lb 8 oz
=
1.5 lb


(amount for 100
(decimal 


servings)

equivalent)


1.5 lb
   x
1.6
=       2.4 lb

(factor)
          (amount in  adusted recipe)
Convert the decimal part of the pound (.4) to the nearest measurable amount (6 ounces or ⅓ pound.) See A-11, “Decimal Equivalents for Fractions (of 1 Pound, 1 cup, or 1 Gallon.)”


Example: 350 Servings of Barbecued Chicken
Step 1: Write the number of servings needed. For example, “For 350 Servings.”


*See marketing guide.



Step 2: Divide the number of servings needed by 100 to obtain a factor. Remember to always use the weights or measures for 100servings.

Step 3: Change fractions to decimals and ounces to parts of a pound. Then multiply each ingredient by the factor.

Step 4: Adjust the amount to the nearest measurable amount.

Adjusting by Volume (Measure)
Example 1: 2 cups of an ingredient are specified for 100 servings and the factor obtained by the previous calculation is 1.6. Make the following calculation:

2 cups
     x 
    1.6
   = 
3.20 cups

(amount for
      (factor)

(amount in

100 servings)


adjusted recipe)

Increase 3.20 cups to the next higher measurable amount, 3.25 cups (3-¼ cups). See “Fraction to Decimal Equivalents” table, above.

1-¼ cups              =     
1.25 cups

(amount for


(decimal equivalent)

100 servings)

1.25 cups   x   1.6      =            2 cups



(factor)

(amount in 

adjusted recipe)

To Calculate the Quantities of Food Needed From a Marketing Guide

1. In the Marketing Guide, in the column headed “For ___ Serving Recipe,” write the number of servings needed.

2. Use the same factor as was used to adjust the recipe. To calculate the amount of each ingredient to purchase, multiply the factor by the weight or volume measure from the “For 100-Serving Recipe” column.

3. Write the amount to purchase in the “For ___ Serving Recipe” column across from each food item.

NOTE: The weight of the food as purchased should give the amount needed if good quality food is purchased and prepared by methods that result in a minimum of waste. More food may be needed to obtain the amount specified in the recipe if lower quality food is used and preparation losses are above average.

Decimal Equivalents for Fractions
(of 1 Pound, 1 Cup, or 1 Gallon)

General Information A-11

To use the table, read whole units at the left side and the fraction or part of the unit at the top of the table. If the units are ounces, the decimal equivalents in the table are parts of 1 pound. If the units are tablespoons, the decimal equivalents are parts of 1 cup. If the units are cups, the decimal equivalents are parts of 1 gallon.


	Number of units

(ounces, tablespoons, or cups)
	No fraction
	+ ¼ unit
	+ ⅓ unit
	+ ½ unit
	+ ⅔ unit
	+ ¾ unit

	0
	……………
	0.02
	0.02
	0.03
	0.04
	0.05

	1
	0.06
	.08
	.08
	.09
	.10
	.11

	2
	.12
	.14
	.15
	.16
	.17
	.17

	3
	.19
	.20
	.21
	.22
	.23
	.23

	4
	.25
	.27
	.27
	.28
	.29
	.30

	5
	.31
	.33
	.33
	.34
	.35
	.36

	6
	.38
	.39
	.40
	.41
	.42
	.42

	7
	.44
	.45
	.46
	.47
	.48
	.48

	8
	.50
	.52
	.52
	.53
	.54
	.55

	9
	.56
	.58
	.58
	.59
	.60
	.61

	10
	.62
	.64
	.65
	.66
	.67
	.67

	11
	.69
	.70
	.71
	.72
	.73
	.73

	12
	.75
	.77
	.77
	.78
	.79
	.80

	13
	.81
	.83
	.83
	.84
	.85
	.86

	14
	.88
	.89
	.90
	.91
	.92
	.92

	15
	.94
	.95
	.96
	.97
	.98
	.98





Use the common measures tables to change teaspoons to tablespoons, tablespoons to cups, cups to quarts, quarts to gallons, or any combination.

Example: To determine the number of cups in ⅛ gallon:

1. Locate the table that includes gallon measures; move down the gallon column to ⅛ gal. The table shows that ⅛ gal = ½ qt.

2. Locate the table that includes quart and cup measures; move down the quart column to ½ qt. The table shows that ½ qt = 2 cups.

NOTE:  The steps can be followed in reverse order to find, for example, the part of a gallon which equals 2 cups.

Teaspoons to Tablespoons
3 tsp           =      1 Tbsp
2 ½ tsp       =      ⅞ Tbsp
2 ¼ tsp       =      ¾ Tbsp
2 tsp           =      ⅔ Tbsp
1 ⅞ tsp       =      ⅝ Tbsp
1 ½ tsp       =      ½ Tbsp
1 ⅛ tsp       =      ⅜ Tbsp
1 tsp           =      ⅓ Tbsp
¾ tsp          =      ¼ Tbsp

Tablespoons to Cups
16 Tbsp      =       1 cup
14 Tbsp      =        ⅞ cup
12 Tbsp      =        ¾ cup
10 ⅔ Tbsp  =        ⅔ cup
10 Tbsp      =        ⅝ cup
8 Tbsp        =        ½ cup
6 Tbsp        =       ⅜ cup
5 ⅓ Tbsp    =        ⅓ cup
4 Tbsp        =        ¼ cup
2 Tbsp        =       ⅛ cup
1 Tbsp        =       1/16 cup

Cups to Quarts
4 cups
=
1 qt
3 ½ cups
=
⅞ qt
3 cups
=
¾ qt
2 ⅔ cups
=
⅔ qt
2 ½ cups
=
⅝ qt
2 cups
=
½ qt 
2 cups
=
1 pt
1 ½ cups
=
⅜ qt
1 ⅓ cups
=
⅓ qt
1 cup
=
¼ qt
½ cup
=
⅛ qt
¼ cup
=
1/16 qt

Quarts to Gallons
4 qt
=
1 gal
3 ½ qt
=
⅞ gal
3 qt
=
¾ gal
2 ⅔ qt
=
⅔ gal
2 ½ qt
=
⅝ gal
2 qt
=
½ gal
1 ½ qt
=
⅜ gal
1 ⅓ qt
=
⅓ gal
1 qt
=
¼ gal
½ qt
=
⅛ gal
¼ qt
=
1/16 gal
Common Weights

Use the common weights table to change ounces to parts of pounds or parts of pounds to ounces.

Example: To determine what part of a pound 8 ounces is:

Move down the table to 8 ounces. The table shows that 8 oz = ½ lb.

Ounces to Pounds

16 oz

=
1 lb

14 oz

=
⅞ lb

12 oz

=
¾ lb

10 2/3 oz
=
⅔ lb

10 oz

=
⅝ lb

8 oz

=
½ lb

6 oz

=
⅜ lb

5 1/3 oz
=
⅓ lb

4 oz

=
¼ lb

2 oz

=
⅛ lb

1 oz

=
1/16 lb


Metric Equivalents

Common to Metric

2.2 lb
=
1 kilogram (kg)

2 lb
=
907 grams (g)

1 lb
=
454 g

8 oz
=
227 g

4 oz
=
113 g

1 oz
=
28 g



Common to Metric

1.05 qt
=
1 liter (L)

1 quart=
946 milliliters (mL)

1 cup
=
237 mL



Using the following conversion charts (Ounce Chart, Pound and Ounce Chart, and Volume Measures Chart), it is simple to adjust ingredient weight and volume measures in recipes for the number of servings needed.

1. Determine how many servings are needed. Use the conversion charts if the number of servings needed is evenly divisible by 25 (i.e. 50, 75, 100, etc.) Otherwise, use A-10, “Recipe Adjustment—Method 1 (Factor Method)” to determine amounts needed.

2. Find the column headed “Base 100 Servings” and move down the column to the weight or volume listed in the 100 serving recipe.

3. On the same horizontal line, move across to the right to the appropriate column for the new number of servings in the hundreds, such as 100, 200, 300, etc. Write this figure down.

4. Next, move across to the left on the same horizontal line to the appropriate column for the new number of servings needed under 100, that is, 25, 50, or 75. Write this figure down.

5. Add the amounts found in the two columns to determine the amount of the ingredient needed for adjustment.

Conversion Charts for Changing the 

Number of Servings in a Quantity Recipe by Weight

Example: A 100-serving recipe calls for 4 ounces of a particular ingredient. 325 servings are needed. Find the column headed “Base 100 Servings” and move down to the space marked “4 oz.” Then, move across horizontally to the right to the column headed “300 servings,” which shows that “12 oz” is the quantity needed for 300 servings. Next move across to the left on the same horizontal line to the column headed “25 servings,” which shows that “1 oz” is the quantity needed for 25 servings. The 1 oz plus the 12 oz = 13 oz, which is the amount of the ingredient needed for 325 servings.

Conversion Chart for Changing the Size of a Quantity Recipe by Volume (Measure)

Example: A 100 serving recipe calls for ⅓ cup of a particular ingredient. 325 servings are needed. 
Find the column headed “Base 100 Servings” and move down to the space marked “⅓ cup.” Then, move across horizontally to the right to the column headed “300 servings,” which shows that 1 cup is the quantity needed for 300 servings. Next, move across on the same horizontal line to the left to the column headed “25 servings,” which shows that 1 ⅓ Tbsp is the quantity needed for 25 servings. The 1 ⅓ Tbsp plus the 1 cup = 1 cup 1 ⅓ Tbsp, which is the amount of the ingredient needed for 325 servings.



	25 servings
	50 servings
	75 servings
	Base 100 servings
	200 servings
	300 servings
	400 servings
	500 servings
	600 servings
	700 servings
	800 servings

	……….
	……..
	¼ oz
	¼ oz
	½ oz
	¾ oz
	1 oz
	1 ¼ oz
	1 ½ oz
	1 ¾ oz
	2 oz

	……….
	¼ oz
	⅜ oz
	½ oz
	1 oz
	1 ½ oz
	2 oz
	2 ½ oz
	3 oz
	3 ½ oz
	4 oz

	……….
	⅜ oz
	⅝ oz
	¾ oz
	1 ½ oz
	2 ¼ oz
	3 oz
	3 ¾ oz
	4 ½ oz
	5 ¼ oz
	6 oz

	¼ oz
	½ oz
	¾ oz
	1 oz
	2 oz
	3 oz
	4 oz
	5 oz
	6 oz
	7 oz
	8 oz

	½ oz
	1 oz
	1 ½ oz
	2 oz
	4 oz
	6 oz
	8 oz
	10 oz
	12 oz
	14 oz
	1 lb

	¾ oz
	1 ½ oz
	2 ¼ oz
	3 oz
	6 oz
	9 oz
	12 oz
	15 oz
	1 lb 2 oz
	1 lb 5 oz
	1 lb 8 oz

	1 oz
	2 oz
	3 oz
	4 oz
	8 oz
	12 oz
	1 lb
	1 lb 4 oz
	1 lb 8 oz
	1 lb 12 oz
	2 lb

	1 ¼ oz
	2 ½ oz
	3 ¾ oz
	5 oz
	10 oz
	15 oz
	1 lb 4 oz
	1 lb 9 oz
	1 lb 14 oz
	2 lb 3 oz
	2 lb 8 oz

	1 ½ oz
	3 oz
	4 ½ oz
	6 oz
	12 oz
	1 lb 2 oz
	1 lb 8 oz
	1 lb 14 oz
	2 lb 4 oz
	2 lb 10 oz
	3 lb

	1 ¾ oz
	3 ½ oz
	5 ¼ oz
	7 oz
	14 oz
	1 lb 5 oz
	1 lb 12 oz
	2 lb 3 oz
	2 lb 10 oz
	3 lb 1 oz
	3 lb 8 oz

	2 oz
	4 oz
	6 oz
	8 oz
	1 lb
	1 lb 8 oz
	2 lb
	2 lb 8 oz
	3 lb
	3 lb 8 oz
	4 lb

	2 ¼ oz
	4 ½ oz
	6 ¾ oz
	9 oz
	1 lb 2 oz
	1 lb 11 oz
	2 lb 4 oz
	2 lb 13 oz
	3 lb 6 oz
	3 lb 15 oz
	4 lb 8 oz

	2 ½ oz
	5 oz
	7 ½ oz
	10 oz
	1 lb 4 oz
	1 lb 14 oz
	2 lb 8 oz
	3 lb 2 oz
	3 lb 12 oz
	4 lb 6 oz
	5 lb

	2 ¾ oz
	5 ½ oz
	8 ¼ oz
	11 oz
	1 lb 6 oz
	2 lb 1 oz
	2 lb 12 oz
	3 lb 7 oz
	4 lb 2 oz
	4 lb 13 oz
	5 lb 8 oz

	3 oz
	6 oz
	9 oz
	12 oz
	1 lb 8 oz
	2 lb 4 oz
	3 lb
	3 lb 12 oz
	4 lb 8 oz
	5 lb 4 oz
	6 lb

	3 ¼ oz
	6 ½ oz
	9 ¾ oz
	13 oz
	1 lb 10 oz
	2 lb 7 oz
	3 lb 4 oz
	4 lb 1 oz
	4 lb 14 oz
	5 lb 11 oz
	6 lb 8 oz

	3 ½ oz
	7 oz 
	10 ½ oz
	14 oz
	1 lb 12 oz
	2 lb 10 oz
	3 lb 8 oz
	4 lb 6 oz
	5 lb 4 oz
	6 lb 2 oz
	7 lb

	3 ¾ oz
	7 ½ oz
	11 ¼ oz
	15 oz
	1 lb 14 oz
	2 lb 13 oz
	3 lb 12 oz
	4 lb 11 oz
	5 lb 10 oz
	6 lb 9 oz
	7 lb 8 oz



	25 servings
	50 servings
	75 servings
	Base 100 servings
	200 servings
	300 servings
	400 servings
	500 servings
	600 servings
	700 servings
	800 servings

	4 oz
	8 oz
	12 oz
	1 lb
	2 lb
	3 lb
	4 lb
	5 lb
	6 lb
	7 lb
	8 lb

	5 oz
	10 oz
	15 oz
	1 lb 4 oz
	2 lb 8 oz
	3 lb 12 oz
	5 lb
	6 lb 4 oz
	7 lb 8 oz
	8 lb 12 oz
	10 lb

	6 oz
	12 oz
	1 lb 2 oz
	1 lb 8 oz
	3 lb
	4 lb 8 oz
	6 lb
	7 lb 8 oz
	9 lb
	10 lb 8 oz
	12 lb

	7 oz
	14 oz
	1 lb 5 oz
	1 lb 12 oz
	3 lb 8 oz
	5 lb 4 oz
	7 lb
	8 lb 12 oz
	10 lb 8 oz
	12 lb 4 oz
	14 lb

	8 oz
	1 lb
	1 lb 8 oz
	2 lb
	4 lb
	6 lb
	8 lb
	10 lb
	12 lb
	14 lb
	16 lb

	9 oz
	1 lb 2 oz
	1 lb 11 oz
	2 lb 4 oz
	4 lb 8 oz
	6 lb 12 oz
	9 lb
	11 lb 4 oz
	13 lb 8 oz
	15 lb 12 oz
	18 lb

	10 oz
	1 lb 4 oz
	1 lb 14 oz
	2 lb 8 oz
	5 lb
	7 lb 8 oz
	10 lb
	12 lb 8 oz
	15 lb
	17 lb 8 oz
	20 lb

	11 oz
	1 lb 6 oz
	2 lb 1 oz
	2 lb 12 oz
	5 lb 8 oz
	8 lb 4 oz
	11 lb
	13 lb 12 oz
	16 lb 8 oz
	19 lb 4 oz
	22 lb

	12 oz
	1 lb 8 oz
	2 lb 4 oz
	3 lb
	6 lb
	9 lb
	12 lb
	15 lb
	18 lb
	21 lb
	24 lb

	13 oz
	1 lb 10 oz
	2 lb 7 oz
	3 lb 4 oz
	6 lb 8 oz
	9 lb 12 oz
	13 lb
	16 lb 4 oz
	19 lb 8 oz
	22 lb 12 oz
	26 lb

	14 oz
	1 lb 12 oz
	2 lb 10 oz
	3 lb 8 oz
	7 lb
	10 lb 8 oz
	14 lb
	17 lb 8 oz
	21 lb
	24 lb 8 oz
	28 lb

	15 oz
	1 lb 14 oz
	2 lb 13 oz
	3 lb 12 oz
	7 lb 8 oz
	11 lb 4 oz
	15 lb
	18 lb 12 oz
	22 lb 8 oz
	26 lb 4 oz
	30 lb

	1 lb
	2 lb
	3 lb
	4 lb
	8 lb
	12 lb
	16 lb
	20 lb
	24 lb
	28 lb
	32 lb

	1 lb 1 oz
	2 lb 2 oz
	3 lb 3 oz
	4 lb 4 oz
	8 lb 8 oz
	12 lb 12 oz
	17 lb
	21 lb 4 oz
	25 lb 8 oz
	29 lb 12 oz
	34 lb

	1 lb 2 oz
	2 lb 4 oz
	3 lb 6 oz
	4 lb 8 oz
	9 lb
	13 lb 8 oz
	18 lb
	22 lb 8 oz
	27 lb
	31 lb 8 oz
	36 lb

	1 lb 3 oz
	2 lb 6 oz
	3 lb 9 oz
	4 lb 12 oz
	9 lb 8 oz
	14 lb 4 oz
	19 lb
	23 lb 12 oz
	28 lb 8 oz
	33 lb 4 oz
	38 lb

	1 lb 4 oz
	2 lb 8 oz
	3 lb 12 oz
	5 lb
	10 lb
	15 lb
	20 lb
	25 lb
	30 lb
	35 lb
	40 lb

	1 lb 5 oz
	2 lb 10 oz
	3 lb 15 oz
	5 lb 4 oz
	10 lb 8 oz
	15 lb 12 oz
	21 lb
	26 lb 4 oz
	31 lb 8 oz
	36 lb 12 oz
	42 lb


Pound and Ounce Chart

	25 servings
	50 servings
	75 servings
	Base 100 servings
	200 servings
	300 servings
	400 servings
	500 servings
	600 servings
	700 servings
	800 servings

	1 lb 6 oz
	2 lb 12 oz
	4 lb 2 oz
	5 lb 8 oz
	11 lb
	16 lb 8 oz
	22 lb
	27 lb 8 oz
	33 lb
	38 lb 8 oz
	44 lb

	1 lb 7 oz
	2 lb 14 oz
	4 lb 5 oz
	5 lb 12 oz
	11 lb 8 oz
	17 lb 4 oz
	23 lb
	28 lb 12 oz
	34 lb 8 oz
	40 lb 4 oz
	46 lb

	1 lb 8 oz
	3 lb
	4 lb 8 oz
	6 lb
	12 lb
	18 lb
	24 lb
	30 lb
	36 lb
	42 lb
	48 lb

	1 lb 12 oz
	3 lb 8 oz
	5 lb 4 oz
	7 lb
	14 lb
	21 lb
	28 lb
	35 lb
	42 lb
	49 lb
	56 lb

	2 lb
	4 lb
	6 lb
	8 lb
	16 lb
	24 lb
	32 lb
	40 lb
	48 lb
	56 lb
	64 lb

	2 lb 4 oz
	4 lb 8 oz
	6 lb 12 oz
	9 lb
	18 lb
	27 lb
	36 lb
	45 lb
	54 lb
	63 lb
	72 lb

	2 lb 8 oz
	5 lb
	7 lb 8 oz
	10 lb
	20 lb
	30 lb
	40 lb
	50 lb
	60 lb
	70 lb
	80 lb

	3 lb
	6 lb
	9 lb
	12 lb
	24 lb
	36 lb
	48 lb
	60 lb
	72 lb
	84 lb
	96 lb

	3 lb 12 oz
	7 lb 8 oz
	11 lb 4 oz
	15 lb
	30 lb
	45 lb
	60 lb
	75 lb
	90 lb
	105 lb
	120 lb

	5 lb
	10 lb
	15 lb
	20 lb
	40 lb
	60 lb
	80 lb
	100 lb
	120 lb
	140 lb
	160 lb


Recipe Adjustment—Method 2 (Continued)

General Information A-13

Volume Measures Chart

	25 servings
	50 servings
	75 servings
	Base 100 servings
	200 servings
	300 servings
	400 servings

	¼ tsp ………….

(¼ tsp) ………..

⅜ tsp ………….

(½ tsp) ………..

½ tsp ………….

(½ tsp) ………..

⅝ tsp ………….

(¾ tsp) ………..

¾ tsp …………

1 ½ tsp ……….

2 ¼ tsp ……….

1 Tbsp ………..

1 ⅓ Tbsp …….

2 Tbsp ……….

2 ⅔ Tbsp …….

3 Tbsp ……….

¼ cup …………

½ cup …………

¾ cup …………

1 cup ………….

2 cups ………...

3 cups ………...

1 qt …………...

2 qt …………...

3 qt …………...

1 gal …………..

1 ¼ gal ………..

1 ½ gal ………..
	½ tsp ………...

⅝ tsp ………...

¾ tsp ………...

⅞ tsp ………...

1 tsp …………

1 ⅛ tsp ………

1 ¼ tsp ………

1 ⅜ tsp ………

1 ½ tsp ………

1 Tbsp ……….

1 ½ Tbsp …….

2 Tbsp ……….

2 ⅔ Tbsp …….

¼ cup ………...

⅓ cup ………...

¼ cup 2 Tbsp ...

½ cup ………...

1 cup …………

1 ½ cups ……..

2 cups ………..

1 qt …………..

1 ½ qt ………..

2 qt …………..

1 gal ………….

1 ½ gal ………..

2 gal …………..

2 ½ gal ………..

3 gal …………..
	¾ tsp …………

(1 tsp) ………..

1 ⅛ tsp ……....

(1 ¼ tsp) ……..

1 ½ tsp ……….

(1 ¾ tsp) ……..

1 ⅞ tsp …….....

(2 tsp) ………..

2 ¼ tsp ……….

1 ½ Tbsp …….

2 Tbsp ¾ tsp …

3 Tbsp ………..

¼ cup …………

¼ cup 2 Tbsp …

½ cup …………

½ cup 1 Tbsp …

¾ cup …………

1 ½ cups ……...

2 ¼ cups ……...

3 cups ………...

1 ½ qt …………

2 ¼ qt …………

3 qt ……………

1 ½ gal ………..

2 ¼ gal ………..

3 gal …………..

3 ¾ gal ………..

4 ½ gal ………..
	1 tsp ………….

1 ¼ tsp ……….

1 ½ tsp ……….

1 ¾ tsp ……….

2 tsp ………….

2 ¼ tsp ……….

2 ½ tsp ……….

2 ¾ tsp ……….

1 Tbsp ………..

2 Tbsp ………..

3 Tbsp ………..

¼ cup …………

⅓ cup …………

½ cup …………

⅔ cup …………

¾ cup …………

1 cup ………….

2 cups ………....

3 cups …………

1 qt ……………

2 qt ……………

3 qt ……………

1 gal …………..

2 gal …………..

3 gal …………..

4 gal …………..

5 gal …………..

6 gal …………..
	2 tsp …………..

2 ½ tsp ………..

1 Tbsp ………...

1 Tbsp ½ tsp ….

1 ⅓ Tbsp ……...

1 ½ Tbsp ……...

1 ⅔ Tbsp ……...

1 Tbsp 2 ½ tsp ...

2 Tbsp …………
¼ cup ………….

¼ cup 2 Tbsp ….

½ cup ………….

⅔ cup ………....

1 cup …………..

1 ⅓ cups ………

1 ½ cups ……….

2 cups …………

1 qt ……………

1 ½ qt …………

2 qt ……………

1 gal …………...

1 ½ gal ………...

2 gal …………...

4 gal …………...

6 gal ……………

8 gal ……………

10 gal …………..

12 gal …………..
	1 Tbsp …………

1 Tbsp ¾ tsp …..

1 ½ Tbsp ………

1 Tbsp 2 ¼ tsp …

2 Tbsp …………

2 ⅓ Tbsp ………

2 ½ Tbsp ………

2 ⅔ Tbsp ………

3 Tbsp …………

¼ cup 2 Tbsp ….

½ cup 1 Tbsp ….

¾ cup ………….

1 cup …………..

1 ½ cups ……….

2 cups ………….

2 ¼ cups ……….

3 cups ………….

1 ½ qt ………….

2 ¼ qt ………….

3 qt …………….

1 ½ gal …………

2 ¼ gal …………

3 gal ……………

6 gal ……………

9 gal ……………

12 gal …………..

15 gal …………..

18 gal …………..
	1 ⅓ Tbsp ……...

1 ⅔ Tbsp ……...

2 Tbsp ………...

2 ⅓ Tbsp ……...

2 ⅔ Tbsp ………

3 Tbsp …………

3 ⅓ Tbsp ………

3 ⅔ Tbsp ………

¼ cup ………….

½ cup ………….

¾ cup ………….

1 cup …………..

1 ⅓ cups ……....

2 cups …………

2 ⅔ cups ……....

3 cups …………

1 qt ……………

2 qt ……………

3 qt ……………

1 gal …………...

2 gal …………...

3 gal …………...

4 gal …………...

8 gal …………...

12 gal …………..

16 gal …………..

20 gal …………..

24 gal …………..


NOTE: Amounts in parentheses are approximate.

The steamtable pan capacity chart shows the approximate capacity in volume measure of common sizes of steamtable pans, and the approximate number of servings that can be obtained from various sizes of portioning utensils. The information in the chart is based on a full-size 12”x20”, straight-sided steamtable pan filled to the brim. Pan depths are for 2 ½”, 4”, and 6” steamtable pans.

Measures given in the chart are approximate and may vary according to manufacturer’s specifications, pan fill, and type of food. Pans made by different companies may have slightly different total capacities. If used for transporting foods, the steamtable pans will have lids and might not be filled to the brim. The number of servings may vary according to the type of food being served. Some foods cling to the bottom and sides of the pan, reducing the number of servings.

Use the chart as a guide to help estimate the number of steamtable pans needed for the serving period, and to approximate the yield of a full steamtable pan.

	Pan Size

(Inches)
	Approximate Capacity

(Gallons)
	Serving Size

(Cups)
	Ladle

(Fluid Ounces)
	Scoop No.
	Approximate Number of Servings

	12”x20”x2 ½”
	2
	½ cup …

⅜ cup …

⅓ cup …

¼ cup …
	4 oz ……

…………

3 oz ……

2 oz ……
	8 …….

10 …...

12 …...

16 …...
	64 …………….

85 …………….

96 …………….

128 ……………

	12”x20”x4”
	3 ½
	½ cup …

⅜ cup …

⅓ cup …

¼ cup …
	4 oz ……

…………

3 oz ……

2 oz ……
	8 …….

10 …...

12 …...

16 …...
	112 ……………

149 ……………

168 ……………

224 ……………

	12”x20”x6”
	5
	½ cup …

⅜ cup …

⅓ cup …

¼ cup …
	4 oz ……

…………

3 oz ……

2 oz ……
	8 …….

10 …...

12 …...

16 …...
	160 …………….

213 …………….

240 …………….

320 …………….



The steamtable pan capacity chart shows the approximate capacity in volume measure of common sizes of steamtable pans, and the approximate number of servings that can be obtained from various sizes of portioning utensils. The information in the chart is based on a full-size 12”x20”, straight-sided steamtable pan filled to the brim. Pan depths are for 2 ½”, 4”, and 6” steamtable pans.

Measures given in the chart are approximate and may vary according to manufacturer’s specifications, pan fill, and type of food. Pans made by different companies may have slightly different total capacities. If used for transporting foods, the steamtable pans will have lids and might not be filled to the brim. The number of servings may vary according to the type of food being served. Some foods cling to the bottom and sides of the pan, reducing the number of servings.

Use the chart as a guide to help estimate the number of steamtable pans needed for the serving period, and to approximate the yield of a full steamtable pan.

	Pan Size

(Inches)
	Approximate Capacity

(Gallons)
	Serving Size

(Cups)
	Ladle

(Fluid Ounces)
	Scoop No.
	Approximate Number of Servings

	12”x20”x2 ½”
	2
	½ cup …

⅜ cup …

⅓ cup …

¼ cup …
	4 oz ……

…………

3 oz ……

2 oz ……
	8 …….

10 …...

12 …...

16 …...
	64 …………….

85 …………….

96 …………….

128 ……………

	12”x20”x4”
	3 ½
	½ cup …

⅜ cup …

⅓ cup …

¼ cup …
	4 oz ……

…………

3 oz ……

2 oz ……
	8 …….

10 …...

12 …...

16 …...
	112 ……………

149 ……………

168 ……………

224 ……………

	12”x20”x6”
	5
	½ cup …

⅜ cup …

⅓ cup …

¼ cup …
	4 oz ……

…………

3 oz ……

2 oz ……
	8 …….

10 …...

12 …...

16 …...
	160 …………….

213 …………….

240 …………….

320 …………….



The recipes are standardized to yield a certain number of servings of the size specified in the recipe. To obtain that number of servings, follow the specified serving size as closely as possible. Scoops, ladles, or spoons of standard sizes help in serving equal-size portions.

	Ladle Size
	Approximate Measure

	1 oz ….

2 oz ….

4 oz ….

6 oz ….

8 oz ….
	⅛ cup ….

¼ cup ….

½ cup ….

¾ cup ….

1 cup …..


Ladles


The sizes of ladles will help in obtaining equal-size servings of soups, sauces,
 creamed foods, and other similar foods. Perforated ladles are available for accurate portioning of 
foods that need draining.

	Scoop or Disher Number
	Approximate Measure

	6 …..

8 …..

10 ….

12 ….

16 ….

20 ….

24 ….

30 ….

40 ….

50 ….

60 ….

70 ….

100 …
	⅔ cup

½ cup

⅜ cup

⅓ cup

¼ cup

     3 ⅓ Tbsp

     2 ⅔ Tbsp

 2 Tbsp

     1 ⅔ Tbsp

  3 ¾ tsp

  3 ¼ tsp

  2 ¾ tsp

           2 tsp


Scoop (or Disher) Number

The number of the scoop or disher indicates the number of level scoopfuls it takes to make 1
 quart. The following table gives an approximate measure for each scoop:

Serving SpoonsA serving spoon (solid or slotted) may be used instead of a scoop. Since these spoons are not identified by number, it is necessary to measure or weigh the quantity of food from the spoons used. This will help ensure that the proper portion size is served.
1. What is 37% of $214.00?
__________________

2. 138 Students ate lunch at the cost of $1.25. What is the total amount?
__________________

3. How many ¼ cups serving are in 8 ½ cups?
__________________

4. There are 16 cups in a gallon. How many cups in 3 ½ gallons?
__________________

5. ⅜ divide ¼ =?
__________________

6. 7% of what number is 21?
__________________

7. 1 ¼ cups + ⅜ cup + 2 ½ cups = __________________cups?

8. What is the sum of the fractions ½ + ⅜ + ¾, with the answer written in decimal form? __________________ 

9. 38 High School students ate lunch at $1.30, 89 elementary students ate lunch at $.75 and 56 students about $.25 milks. What was the total collected?
__________________

10. How many ounces are in 5 ½ pounds?
__________________

11. Write the number 7 ⅝ as a decimal?

__________________

12. Write the number .0375 as a fraction?
__________________

13. 71.4 are what percent of 238?

__________________

14. 18 pounds of cooked lean ground beef are called for in a recipe for 100 servings of spaghetti sauce. How many pounds of cooked lean ground beef are needed for 250 servings? __________________

15. A #10 scoop has an approximate capacity of 4 ounces. How many individual salads can be made from 8 pounds of tuna salad if one #10 scoop is used for each salad? __________________

16. If a 5-pound box of frozen peas cost $3.00 and has a yield of 50 ¼ cups servings, what is the cost of each ¼ cup serving?
__________________

17. A ¼ cup serving (use ¼ cup as approximately 2 ounces) of carrot slices is given to each of the 180 children. If a box of carrot slices weighs 2 ½ pounds, how many boxes will be used?
__________________

18. A 5-pound box of frozen peas costing $2.30 and a 2 ½ pound box of frozen carrots costing $1.30 are mixed together. What is the cost of each 3 ounce serving of the mixed peas and carrots?
__________________

19. If 6 pounds of mixed frozen vegetables are a requirement to serve 50 people, how many pounds are needed to serve 350 people?
__________________

20. A K-12 school gives 68 students in grades K-2 a ½ cup serving of apple juice, 64 students in grades 3-6 a ¾ cup serving of apple juice, and 46 students in grades 7-12 a 1 cup serving of apple juice. How many gallons of apple juice were served?
__________________

21. The food-buying guide states that 10.3 pounds of lean stew meat will yield a 1-ounce serving for 100 lunches. If 250 students are each given a 2-ounce serving, how many pounds of lean stew meat should be used?
__________________

22. You need 195 servings of ¼ cups of sliced carrots. The food-buying guide says that you can get 9.87 ¼ cup servings to a pound. How many pounds do you need?
__________________

23. You are planning to serve 45- ½ cup- servings of baked French fries. The food-buying guide says you get 16.2 ¼ cup servings to a pound. How many pounds do you need?
__________________

24. You plan to make toss salad out of head lettuce. You have 10 pounds of head lettuce. The food-buying guide says with head lettuce 1# equals 29.2 ¼ cups per pound. How many ¼ cup servings do you have? __________________
How many ½ cup servings can you get?
__________________
 For a 100 servings of lettuce ½ cup serving size, how many pounds do you need?
__________________
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Measuring Procedures for Common Foods
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How to Calculate the Quantities of Food Needed








Ingredients�
100 Servings


Weight        |       Measure


                     �
Step 2 


Find a factor


(In this example, 350 servings)�
Step 3


Change fractions to decimals and to single units�
Multiply each ingredient by the factor�
Step 4


Adjust to nearest measurable amount�
�
Chicken broth………………..


*Fresh onions, chopped……...


Catsup………………………...


Garlic powder………………..


Brown sugar, packed………...


Chicken, cut-up, thawed 


     (USDA-donated, whole, 


     cut-up 8 pieces)……………�
……….


6 oz…...


7 lb 3 oz


……….


1 lb 8 oz








48 lb….


2 ½ cups…


1 cup……..


1 No. 10 can


2 tsp……....


3 ¼ cups….








…………….














�
350/100=3.5


……………


……………


……………


……………








……………�
2 ½ cups = 2.5 cups


……………………


……………………


……………………


1 lb 8 oz = 1.5 lb….








……………………�
2.5 x 3.5 = 8.75 cups….


6 x 3.5 = 21 oz……........


1 x 3.5 = 3.5 No. 10 cans


2 x 3.5 = 7 tsp………….


1.5 x 3.5 = 5.25 lb……...








48 x 3.5 = 168 lb……….�
2 qt ¾ cup…………


1 lb 5 oz…………...


3 ½ No. 10 cans


2 Tbsp 1 tsp……….


5 lb 4 oz……………








168 lb………………�
�
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Marketing Guide for Selected Items


Food as Purchased�
For 100-Servings Recipe�
For 350 Servings Recipe�
Adjust to Nearest Measurable Amount�
�
Mature Onions….�
7 oz ….�
7 x 3.5 = 24.5 oz….�
1 lb 8.5 oz ….�
�






Examples:





Ounces to pounds: To convert 10 ½ ounces to the corresponding decimal equivalent of a pound, find 10 in the first column on the left. Next, follow right on the same horizontal line to the column headed “+ ½ unit,” which shows that 10 ½ ounces is equal to 0.66 pound.





Pounds to ounces: To convert 0.53 pound to ounces, find 0.53 in the body of the table. Follow left on the same horizontal line to the whole number, i.e., 8. Next, read the fraction of an ounce from the top number of the column in which 0.53 was found, i.e., ½. Thus, 0.53 pound equals 8 ½ ounces.





Common Measures
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The following tables are designed to help convert parts of tablespoons, cups, quarts, gallons, and pounds to accurate measures, weights, or metric units.





Common Measures








Common Measures (Continued)
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Recipe Adjustment—Method 2 (Conversion Chart)
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To Use the Conversion Charts for Changing the Number of Servings in a Quantity Recipe by Weight or Volume








Recipe Adjustment—Method 2 (Continued)
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Ounce Chart








Recipe Adjustment—Method 2 (Continued)
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Steamtable Pan Capacity
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Steamtable Pan Capacity
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Portion Control
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� Can sizes are industry terms and do not necessarily appear on the label.


� The net weight on can or jar labels differs according to the density of the contents. For example: A No. 10 can of sauerkraut weighs 6 lb 3 oz; a No. 10 can of cranberry sauce weights 7 lb 5 oz. Meats, fish, and shellfish are known and sold by weight of contents.


� Number of cans to equal a No. 10 can are approximate measures. More exact measures can be made by using exact volume or weight of contents.

















