McCaLL’s COOKING SCHOOL

EMERGENCY SUBSTITUTIONS

TECHNIQUES & COOKING BASICS 2

Ingredient Amount Substitution
Baking powder 1 teaspoon /4 teaspoon haking soda plus Y2 teaspoen cream of tartar
Buttermilk 1 cup 1 cup plain yogurt or 1 tablespoon vinegar plus milk to equal 1 cup
or 1 tablespoon lemon juice plus milk to equal 1 cup
Cake flour 1 cup 1 cup minus 2 tablespoons sifted all-purpose flour
Chocolate, unsweetened 1 ounce (1 square) 3 tablespoons unsweetened cocoa plus 1 tablespoon butter or margarine
Cornstarch 1 tablespoon 2 tablespoons all-purpose flour '
Corn syrup 2 cups 1 cup granulated sugar
Cream, heavy see Gream, whipping ‘
Cream, light 1 cup 1Y, tablespoons butter plus whole milk to equal 1 cup
Cream, whipping 1 cup Y3 cup butter plus whole milk to equal 1 cup
Egg yolk 2 yolks 1 whole egg (can be used for baking but not for a piecrust or a sauce)
Egg, whole 1 egg 9 egg yolks (for baking, 2 egg yolks plus 1 tablespoon water)
Herbs, fresh 1 tablespoon 1 teaspoon dried herbs
Honey 1 cup 41‘/4'cups granulated sugar
Lemon juice 1 tablespoon 1 tablespoon distilled white vinegar
Milk, skim 1 cup ¥ cup nonfat dry milk plus % cup water
Milk, whole 1 cup V> cup evaporated milk plus 72 cup water
Molasses 1 cup % cup granulated sugar
Mushrooms, fresh 1lb 12 ounces canned mushrooms, drained
Mustard, dry 1 teaspoon 1 tablespoon prepared mustard
Sour cream 1 cup 3 tablespoons butter plus buttermilk or yogurt to equal 1 cup
Sugar, brown 1 cup 1 cup granulated sugar ' ‘
Sugar, granulated 1 cup 1% cups confectioners’ sugar (Do not substitute for baking.)
Tomato juice 3 cups 1% cups tomato sauce plus 1% cups water
or 1 can (6 ounce size) tomato paste plus 3 cans water, dash salt and dash sugar
Tomato sauce 1 cup 1 can (3 ounce size) tomato paste plus /2 cup water
Yogurt 1 cup 1 cup buttermilk .

Foop WEIGHTS AND MEASURES

'&1 tablespoon

Weight/Measure

Equivalent

Weight/Measure , Equivﬁaklrenktw

‘ 8 qué&s’ {d‘ry)

) 16 ounces (dry) 1 pound

1 kilogram 2.21 pounds

1 teaspoon ‘ 4.9 milliliters

 936.6 milliliters




INGREDIENT EQUIVALENTS

Ingredient Equivalent

Chocolate

1 ounce unsweetened chocolate

Crumbs

1 cup soft bread crumbs

1 cup graham cracker crumbs

1 cup chocolate wafer crumbs

1% to 2 cups berries

1 square unsweetened chocolate

1210 2 slices bread
14 graham cracker squares

19 chocolate wafers

1 cup heavy cream
or 1 cup whipping cream

3 medium bananas

1 medium lemon

1 medium lime

1 pint berries

Ingredient Equivalent

Nuts

3 to 3% cups chopped almonds 1 pound almonds, shelled

4 cups chopped pecans

4 cups chopped walnuts 1 pound walnuts, shelled

Pasta, Rice

3 cups cooked rice ﬁ 1 cup raw long grain white rice

Sugar

- .

1-pound box brown sugar

-

raw mushrooms

.
-

2 pound dried beans or peas

g |

1 bouillon cube or 1 envelope ;
bouillon dissolved in 1 cup boiling water

2 pound shelled and deveined ~ -
cooked shrimp 1 pound raw shrimp in shell
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