conversion & storage chart

Specific Food Canversion Chart

Butter
1sfick = 4 0unces (113 gramsi = 8 fablespaons = 1/2 cup
4sticks = 16 unces i1 pound or 452 grams) = 32 fablespaans = 2 Cups

Lemon

Tlemon = 1 - 3 fablespoons juice 1- 1 142 feaspoons grated zest
4large lemons = 1 cup af Juice = 174 ¢up grated zest

Chacolate:

Tounce = 174 cup grated {40 grams)
$ounces chips = 1 cUp chips (160 grams)

bs
11ablespaan of fresh = 1 feaspoon of dried

Common Produce Storage

Refrigerafor Room Temperature

pples Cucumbers  peppers Apricats  Potatoes

Arfichokes  Eggplant Pineapple (cut) Avocados  Pumpking

ASparaqus  Giapes Potataes lred. Bananas  Shallofs

Beets GieensiLettuce  white. gold. Drled Frulls  Sguash twinfer

Berrles Herbs. Tingeriing) arlic Sweet Potaotes
coli Melons (eut)  Radishes. Grapefult  Tomatoes

Brussels Sprouts. Mushraoms  Raof Vegefables  KiWIfIUIT  Wafemelon (uncufl
bage Nectaiines Squash tsummen  Lemons

Carmots Huts Nandafins

Caullflower  0ira Mangoes

Celery onions/Leeks pelons wnoles

Chertles Peaches Peaches wnripe)

Coconut Peats Pears (wnrpe!

com Peas Pomegranates
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