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CUP EQUIVALENTS
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SAFE COOKING TEMPERATURES FOR MEAT

MEAT

Chicken
Ground Beef

Ham

Lamb

Steak

Turkey

TEMPERATURE (°F)
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SPOON EQUIVALENTS
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TEMPERATURE CONVERSION
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1 GALLON 1 QUART 1 PINT

=4 gts. -
= 8 pts. Sl
=16 cups =4 cups =2 cups
\= 128floz  =32fl.oz =16l oz
= 3.8 liters = .95 liters =480 ml
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