
Baking Measurement Conversion Chart: Your Kitchen Cheat Sheet
Ever get stuck trying to convert measurements mid-recipe? This chart is your quick reference for common baking conversions, covering everything from

teaspoons to cups, and even giving you approximate gram weights for staple ingredients like all-purpose flour, granulated sugar, and butter. Print this out and

stick it on your fridge!

1/4 Teaspoon 0.25 0.08 0.005 1.23 0.6 1.0 1.2

1/2 Teaspoon 0.5 0.17 0.01 2.46 1.3 2.1 2.4

1 Teaspoon 1 0.33 0.02 4.93 2.5 4.2 4.7

1 Tablespoon 3 1 0.06 14.79 7.5 12.5 14.2

1/4 Cup 12 4 0.25 59.15 30 50 56.8

1/3 Cup 16 5.33 0.33 78.86 40 66.7 75.7

1/2 Cup 24 8 0.5 118.30 60 100 113.5

2/3 Cup 32 10.67 0.67 157.73 80 133.3 151.3

3/4 Cup 36 12 0.75 177.44 90 150 170.3

1 Cup 48 16 1 236.59 120 200 227

1 Stick Butter 24 8 0.5 118.30 N/A N/A 113.5
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