Vezeni
BEZ
VaHY

Mouka
174 hrnku-37ml-40g
1/3hrnku-44ml-50g
1/2hrnku-74ml-75g
2/3 hrnku-98 ml-100g
3/4 hrnku-111ml-110g
1hrnek-148ml-150¢g

\

Cukr krystal
1/4 hrnku - 59 ml-60 g
13 hrnku-74ml-75¢g
1/2hrnku-118ml-120g
2/3 hrnku - 148 ml- 150 g
3/4 hrnku-177 ml-180 g
1hrnek-237ml-240g

\_

Trtinovy cukr
1/4 hrnku-44ml-45¢g
1/3 hrnku-59ml-60g
1/2 hrnku-89ml-90g

2/3hrnku-118ml-120g
3/4 hrnku-133ml-135¢g
1hrnek-177ml-180¢g

Kakao
1/4 hrnku-29ml-30g
1/3 hrnku-39ml-40g
1/2 hrnku - 59 ml-60 g
2/3hrnku-79ml-80g
3/4hrnku-89ml-90g
1hrnek-118ml-120g

\_

Tekutiny
1/4 hrnku - 60 ml
1/3 hrnku - 75 ml
1/2 hrnku - 120 ml

2/3 hrnku - 150 ml
3/4 hrnku - 180 ml
1 hrnek - 240 ml

.

Smetana ke Slehani
1/4 hrnku - 60 ml - 60 g
13 hrnku-75ml-78g

1/2 hrnku-120ml-115g

2/3 hrnku - 150 ml- 156 g

3/4 hrnku - 180 ml-175¢g
1 hrnek-240ml-235g

Cukr moucka
174 hrnku -29ml-30g
1/3 hrnku-39ml-40g
1/2 hrnku -59ml-60g
2/3 hrnku-79ml-80g
3/4 hrnku-89ml-90g
1Thrnek-118ml-120g

J

\

Maslo

1/4 hrnku -59ml-60 g
1/3hrnku-74ml-75¢g
1/2hrnku-118ml-120g
2/3 hrnku - 148 ml-150g
3/4 hrnku-177ml-170 g
1 hrnek-236 ml-225¢g

Teploty
320 °F - 160°C
356 °F - 180°C
392 °F - 200°C
428 °F - 220°C
464 °F - 240°C
500 °F - 260°C




LZice...
1/4 hrnku - 4 polévkové IZice - 60 ml
1/3 hrnku - 5 polévkovych IZic - 80 ml
1/2 hrnku - 8 polévkovych IZic - 120 ml
2/3 hrnku - 11 polévkovych IZic - 160 ml
3/4 hrnku - 12 polévkovych |Zic - 180 ml
1 hrnek - 16 polévkovych IZic - 240 ml

Metrické jednotky
(tekutiny)
2 unce (oz) - 60 ml
4 unce (0z)- 115 ml
6 unce (0z) - 150 ml
8 unce (0z) - 230 ml
10 unce (0z) - 285 ml

12 unce (0z) - 340 ml
...a lZicky
1/4 hrnku - 12 &ajovych I7icek - 60 ml (ostatni)
1/3 hrnku - 16 &ajovych IZi¢ek - 80 ml 2unce (0z)-58¢
1/2 hrnku - 24 Eajovych Izicek - 120 ml 4unce(0z)-114 g
2/3 hrnku - 32 &ajovych Izicek - 160 ml 6 unce (02)-170 g

3/4 hrnku - 36 cajovych IZicek - 180 ml 8 unce (0z)-226 ¢
1 hrnek - 48 &ajovych IZicek - 240 ml 10 unce (0z)-340 g
12 unce (0z) - 454 g

o

Misto pro poznamky

PRO

RADOST

Z PECENI




