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TEMP 
CHECK 

Always use a 
food thermometer 

to ensure 
food has 

reached a 
high enough 
temperature 

to destroy harmful 
bacteria. Here 

are United States 
Department of 

Agriculture (USDA) 
recommended 
safe minimum 

internal 
temperatures. 

11-5° F 
Beef, lamb, 
and veal 

(steaks, chops, 
roasts) 

Pork chops, 
ribs, and 

roasts (with 
a 3-minute 
rest time) 

160°F 
Ground beef, 

pork, veal, 
and lamb 

(burgers and 
meat loaf) 

Egg dishes 

165°F 
Poultry, stuffing, 

casseroles, 
and leftovers 

1 GALLOM 
Li qt. 
8 pt. 

16 cups 
128 fluid oz. 

3.8 L 

1 QUART 
2 pt. 

Li cups 
32 fluid oz. 

.95 L 

1 PIMT 
2 cups 

16 fluid oz. 
Li80 ml 

1 CUP 
8 fluid oz. 

2Li0 ml 
16 Tbsp. 

¾CUP 
6 fluid oz. 

180 ml 
12 Tbsp. 

½ CUP 
Li fluid oz. 

120 ml 
8 Tbsp. 

½CUP 
3 fluid oz. 

80ml 
5 Tbsp. + l tsp. 

¼CUP 
2 fluid oz. 

60 ml 
Li Tbsp 

1 TBSP. 
½ fluid oz. 

15ml 
3 tsp. 
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ground cinnam
on and a dash ground nutm

eg 
or ground cloves 

½
tsp.ground 

cinnam
on,¼

 tsp. ground nutm
eg, 

¼
 tsp. ground allspice, and dash ground cloves 

or ground ginger 

½
 tsp. cream

 of tartar plus ¼
 tsp. baking soda 

¼
 tsp. crushed bay leaf or ¼

 tsp. oregano 
or thym

e 

granulated 
sugar in an equal am

ount plus 2 T
bsp. 

m
olasses for every cup of granulated 

sugar 

l T
bsp. lem

on juice or vinegar plus enough m
ilk 

to m
ake l cup; let stand for 5 m

inutes before using. 
O

r l cup plain yogurt 

equal am
ounts cinnam

on and cloves 

dash bottled 
hot pepper sauce plus oregano and cum

in 

allspice or nutm
eg 

allspice, cinnam
on, or nutm

eg 

coriander 
or chili pow

der 

equal am
ounts turm

eric, ground ginger, black pepper, 
coriander, cum

in, and chili pow
der 

tarragon 

l½
 tsp. cum

in, ½
 tsp. oregano, 

¼
 tsp. salt, 

¼
 tsp. cayenne pepper, ¼

 tsp. black pepper, 
¼

 tsp. garlic pow
der, and ¼

 tsp. onion pow
der 
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anise or caraw
ay seed 

allspice, cinnam
on, m

ace, or nutm
eg 

l T
bsp. m

elted butter plus enough w
hole m

ilk 
to m

ake l cup 

equal am
ounts crushed fennel seeds, 

dried lavender, dried sage, rosem
ary, 

m
arjoram

, basil, and thym
e 

l¼
 cups granulated 

sugar plus¼
 cup w

ater 

basil, oregano, and rosem
ary 

l T
bsp. prepared 

m
ustard 

m
ace, allspice, cinnam

on, or garam
 m

asala 

basil or thym
e 

l T
bsp. dried sage, l T

bsp. dried thym
e, 

l T
bsp. dried m

arjoram
, l tsp. dried rosem

arY
, 

¼
 tsp. black pepper, and ¼

 tsp. celery salt 

½
 tsp. cinnam

on, ¼
 tsp. ginger, ¼

 tsp. allspice, 
and ¼

 tsp. nutm
eg 

thym
e, tarragon, or sage 

poultry seasoning, savory, m
arjoram

, 
or rosem

ary 

l cup packed brow
n sugar or 2 cups sifted 

pow
dered 

sugar 

basil, m
arjoram

, oregano, or savory 

* H
E

R
B

S
: 7 T

bsp. fresh=
 1 tsp. dried 

G
A

R
L

IC
: 7 clove=

½
 

tsp. m
inced or¼

 tsp. ground 
O

N
IO

N
: 

½
 cup chopped=

 
2 T

bsp. dried m
inced or½

 tsp. onion pow
der 
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