2 tablespoons V4 stick 1-ounce + 30 grams | lopreventwhitesaucetrom
4 tablespoons . V2 stick _ 2 cunces 060 grams | | limping, it's safer to have _? *
(V4 cup) ) . . ) Uote milk hot when youadd | .
S abic | sti r 4 ounces 115 grams . : i tto the roux (the flour and ﬁ
o NM\N _nrwnwuo:m — S — MM:?W:&I grams . butter muxture). Always | T - ”
. 13 . . po - , " ook your roux a few min-
6 mzmmwoo:m _ 2sticks -8 owsmr.m : - 225 grams . ures before adding liquid. S : \
cup . _(¥% pound) - . v R N -
2 tablespoons 4 sticks 16 ounces 450 grams . ) - At altitudes above 3000 feet, Ein.a air pressure causes dif- .
(2 cups) . (1 pound)- (500 grams = S . o ferences in the boiling point of water and syrups and also
,. . o . 1 kilogram) . e R affects baking time. Consult government bulletins for
. . - : details. .
: . . . S Temperature Definitions o
A . . o . . : 180°F (85°C) = sitnmering vo:: of water
. ﬁJ\MuMnn‘mmT/// ) c. . B 212°F (100°C) = boiling point of water
whites successfully, always have . ) o a)l o D4C=40°F (115°C) = soft-ball stage for syrups -
them at room temperature and use Flour (unsifted) ‘ . - . 255°F(119°C) = hard-crack stage for syrups
aclean, dry bowl and beaters. A siggle - " - = 320°F (160°C) = caramel stage for syrups -
M, egg E%:nww:nnnu,wﬁm its ﬁm?ﬁn tc ¥z Spoonsand cups Ounces : Grams . . C 220°F (108°C) = jellying no—:n for jams and jellic
i \  Cup, but 3 egg whites will mount 1 GEC oon —_ Ysounce _—_____ 875 grams | O - : ¢ _
! /8 2% cups, or9 times their U4 . 1V o:zr.n.u, 35 WSBH Oven mmmn‘m)o\ o A
volume. " (& tablespoons) — e — grame ) 250°F (120°C) = very slow
~_ ) o m cspoons , . . ‘ ’ - 300°F (150°C) = slow
. ) Vieup 1Y ounces 45 grams | O = 325°F (165°C) = moderately slow
. . : . 5 tablespoons) L 350°F (180°C) = moderate
ssure flour, scoop — V2 eup ~ 2% ounces T T © m.B:d . . LOA\VMMMH%OOVH m%&ﬁ.»@? ot ,
ount Hnnc:.na into ; _ Bop o Iounces — 90 grams 450°-500°F (230° woooQ = veryhot
' measuring cup ex-- . ; ¥ cuap 32 ounces |.|l~ e . 105 grams : .« L _
at size and level m 1 cup 5 ounces .~ __ 140 grams , : - . o
b : S ) ) o
:unn owmumwrnﬂﬂ:m __ 1¥2 cups I 7% ounces " 210 grams ' .
toss the top. u Jeaps .« 10 ounces — 280 grams \ .
- 1 3 ocups 16 ounces i 490 , )
M -3z cups (i nOc:& i 90 grams fl\ WOm.mSSNH.mBHumHDnwam - -
ed S Note: 1 cup sifted flowr = 1 cup unsifted flowr min. ..W\NR&NQXQB. _ . KA A.maﬁonwhcnmm are most mnncann? determined by using an _
-2 ugar . r ,. o - b L _instant (microwave) thermometer inserted in the meat !
EEDEN , , Ok : . , where indicated and withdrawn to take a reading.
! 0 G A 1o * : i ,, :
QE, e S " .a.:& . ’ Lo : S Beef, in the center not SCnTSm the.bone .
woon - Yeounce ____ -5 grams - TN S : 130°F (54°C) rare ’ . E
spoon - Y ounces — " 15 grams . . : - o . . . .. wmm MMMM_N mw ﬂnnm,%%wr - h
. . .n ! . ., : .
Slespoons) A ounees —— 60 grams | Ege yolks should ; o - Lamb, in the center not touching the bone
: ' always be “tempered” by mix- - A 140°F (60°C) pink : .
blesmooms 2% ounces — 75 grams —Dr them with a little hot liquid be- - ; S : im F (63°C) medium-rarc N
olespoons) : - . fore incorporating them into a hotsauce\ 7 : Cream : J - 165°F{74°C) well done
, 3%2 ounces ______ 100 grams - Unless the sauce is bound by flour, dor’t 5 ‘ mrc:E be ’ " Pork and Veal, in the center not SCnTEm. ﬁrr bone
e 4% ounces __.130 grams let it 79‘_ again _,_?21 the egg yolks: ¥ well chilled [N 160°F (71°C)
5 ounces 150 grams have mrw_ﬂmmw%mu or they i befofe beat- | | Poultry, chicken, in the breast, 170°F (77°C)
woc%a 200 grams i . : ing. One cup chicken, in the thigh, 185°F (85°C) |
— will double in duck, in the thigh, 180°F (82°C)
“16% ounces) . P . \ . . o
. . . volume when . L ;
oo 9% ounces — uoo grams . o - . :
' 121 mpes s A e - ’ k .
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ature 10~15 minutes.

A brief blanching in boiling . -
i water often facilitates pecl- - / Yeast should be dissolved in
I i Wanch teamnrmee aed warm, not hot, water — not
Other Equivalents
. Bread crumbs, 4 sandwich slices ‘_
. freshr 4 ounces (115 g)= 2 cups, loosely packed

dry
Brown sugar . - x 1 pound (450 g) = 2% cups
1 pound (450 g) = 4 cups
Egg whites, U.S. large

4 ounces (115 g)= % cup

Confectioners’ sugar
1 = 2 tablespoons

7

. 8 =1cup '
Eggyolks, U.S. large - 1 =1 tablespoon
T . 16 = 1 cup
Fruits, dried and pitted : .
plumped 1 pound (450 g) =2%cups .

cooked and puréed . 1 pound (450 g) = Z¥3cups

- Fruits, fresh, such as apples and pears (3 medium-small)
' raw and sliced 1 pound (450 g) = 3 cups
cooked and chopped _ 1 pound (450 ¢) = 1% cups
purced 1 pound (450 g) = 1Y cups
4 ounces (115 g) = % cup ,
. 4ounces(115g) = 1 cup, looscly packed

Nuts, chopped :
-+ ground
Vegetables
Carrots and other root vegetables (6 medium) *
sliced i 1 pound (450 g) = 3 cups
puréed 1 pound (450¢g) = 1¥3 cups
Onions (3 medium) : .
" sliced or chopped —— 1 pound (450 ¢) = 3 cups -
Potatoes (3 small-medium) . . .
. raw, sticed or chopped 1 pound (450 g) = 3 cups

< - Spinach-and other leafy greens ( destemmed)
- cooked and chopped 1 pound (450 g) = 1%2 cups

-

. : : . : The pasteurized |
( e ) . . milk we get to-
"Always soften gelatin t day spoils before

first in cold liquid, then . it turns sour. 1o

Basic Pastry Formula

1 cup (140g) plus
2 tablespoons flour
. V4 teaspoon salt
For an 8-inch two-crust pie 2 cups (280 g) flour
, 5 teaspoon <alt

For an 8-inch shell

Liquid and Dry Measure Equivalents

V3 cup (Y% E,(V shortening ,

2-3 tablespoons cold water

¥ cup (12 dL) shortening -
Vicup (% dL) cold water  §

-

See page 762 for formulas to convert precisely.

a pinch = slightly less than ¥4 teaspoon
adash = afew drops

3 teaspoons = | tablespoon )
2 tablespoons = 1 ounce = ¥s dL (liquid), 30g (dry)
1 jigger = 3 tablespoons = 12 ounces

8 tablespoons = ¥2 cup = 4 ounces = 1 dL -

i

4 cups = 32 ounces = 2 pints = 1 quart =
4 quarts = 1 gallon = 3% L ‘

8 quarts(dry) = 1 peck = 7¥s kg

. 4 pecks(dry) = 1 bushel

spectfics on flour, sugar, etc.

g = grams (dry measure] kg = kilograms dL = deciliters L = liters

The metric amounts represented here are the nearest equivalents.

2 cups = 1 pint = Y2 quart =1 pound® = ¥2 L (liquid), 450g (dry)*
1L

*Dry ingredients measured in cups will vary in weight—sez back inside cover for

»

i -
v When substituting \
i cornstarch or arrow-
. root for flour asa
, TOO

thickener, use only
half as much.

To correct a curdled or “broken”
hollandaise- or mayonnaise sauce,
whisk in a teaspoon or two of boil-
ing water, a drop-at a time. If that
doesn’t work, put an egg yolk in a
bowl and add the "broken” sauce
slowly, beating with a whisk; and

~.

An egg that is

really stale will float or tip
«upward ina bowl of water. When

cracked open, if the white and yolk
cling together, the egg is very fresh.
" The older it gets, the flatter the

dissolve in hot. Don't
really boil it or you'll
reduce itsjelling
,  power.

“sour” pasteurized

* milk, when necded,
add 1 tablespoon white

vindgar or lemon juice
to 1 cup of milk and let

b A e s RO A

E: \ intimeyou'll have a smooth sauce.

yolk becomes and the run-
nicer the white.




