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Conversion
Tables
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Almond
Syrup

 Ingredients

500 ml water

500 ml brown sugar

10 ml almond
extract
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Method

Combine the water,
brown sugar and almond extract together in a saucepan.

Heat the mixture until
the sugar has dissolved.

Stir occasionally.

Reduce the heat once
the sugar has dissolved and simmer for 15 minutes.

Remove the syrup from
the heat.

Allow the syrup to cool
and the store in the refrigerator.

The syrup can be stored
in the refrigerator for about a month.


Amaretto
Syrup

 Ingredients

500 ml water

500 ml sugar

37,5 ml Amaretto
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Method

Combine the water and
sugar together in a saucepan.

Heat the mixture until
the sugar has dissolved.

Stir occasionally.

Reduce the heat once
the sugar has dissolved and simmer for 15 minutes.

Remove the syrup from
the heat.

Add the Amaretto.

Mix well.

Allow the syrup to cool
and the store in the refrigerator.

The syrup can be stored
in the refrigerator for about a month.


Blackcurrant
Syrup


Ingredients

500 ml water

150 grams sugar

200 grams
blackcurrants
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Method

Wash the blackcurrants
in cool water.

Place blackcurrants,
sugar and water into a saucepan and bring to a boil.

Simmer and cook for 5
minutes.

Remove from the
heat.

Pour the syrup through
a strainer to remove the solids.

Allow the syrup to cool
and the store in the refrigerator.

The syrup can be stored
in the refrigerator for about a month.


Brandy Coffee
Syrup


Ingredients

500 ml sugar

166 ml water

333 ml strong black
coffee

125 ml brandy
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Method

Combine the sugar and
water together in a saucepan.

Heat the mixture until
the sugar has dissolved.

Stir occasionally.

Remove the syrup from
the heat once the sugar has dissolved.

Add the coffee and
brandy

Allow the syrup to cool
and the store in the refrigerator.

The syrup can be stored
in the refrigerator for about a month.


Caramel Cream
Syrup


Ingredients

250 ml unsalted butter
(melted)

332 ml brown sugar

250 ml heavy cream

15 ml vanilla
extract
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Method

Combine the melted
butter and brown sugar together in a saucepan.

Stir until the sugar
dissolves.

Bring to the boil and
cook for 1 minute.

Remove from the
heat.

Add the cream and
vanilla extract.

Mix well.

Allow the syrup to cool
and the store in the refrigerator.


Caramel
Syrup

 Ingredients

500 ml water

500 ml sugar

83 ml dark brown
sugar

1 vanilla bean (split
lengthwise – scrape seeds out of pod)

10 ml vanilla
extract
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Method

Combine the white
sugar, water, brown sugar and vanilla pod together in a
saucepan.

Heat the mixture until
the sugar has dissolved.

Stir occasionally.

Reduce the heat once
the sugar has dissolved and simmer for 15 minutes.

Remove the syrup from
the heat.

Remove the vanilla
pod.

Add the vanilla
extract.

Allow the syrup to cool
and the store in the refrigerator.

The syrup can be stored
in the refrigerator for about a month.


Cardamom
Coffee Syrup


Ingredients

500 ml water

500 ml sugar

18 ml instant coffee
granules

3 ml ground
cardamom

2 ml saffron threads
(packed)

12,5 ml rose water
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Method

Combine the water,
sugar, coffee granules, cardamom, saffron threads and rose water
together in a saucepan.

Heat the mixture until
the sugar has dissolved.

Stir occasionally.

Reduce the heat once
the sugar has dissolved and simmer for 15 minutes.

Remove the syrup from
the heat.

Allow the syrup to cool
and the store in the refrigerator.

The syrup can be stored
in the refrigerator for about a month.


Cherry
Syrup

 Ingredients

750 ml water

375 ml sugar

1 ½ lb cherries
(pitted)
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Method

Combine the sugar,
water and cherries together in a saucepan.

Heat the mixture until
the sugar has dissolved.

Stir occasionally.

Reduce the heat once
the sugar has dissolved and simmer for 15 minutes.

Remove the syrup from
the heat.

Pour the syrup through
a strainer to remove the solids.

Allow the syrup to cool
and the store in the refrigerator.

The syrup can be stored
in the refrigerator for about a month.
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Temperature
Conueprsions

Celsius |Fahrenheit
200.00 392.00
190.00 374.00
180.00 356.00
170.00 338.00
160.00 320.00
150.00 302.00

140.00 | 284.00
130.00 | 266.00

120.00 248.00
110.00 230.00
100.00 212.00
90.00 194.00
80.00 176.00
70.00 158.00
60.00 140.00
50.00 122.00
40.00 104.00

30.00 | 86.00
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Measure
Teaspoon

Common volume measures in Milllitres
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10 | —

Tablespoon

20 | 15 | 15

14.79

Cup

Fluid Ounce

28.41 130 |
250  |[284.1|240]

2957
236.59

Pint

570| 568.26 | —

473.18

Gallon

Quart

1136.52 =

946.35

4546.09 =

3785.41
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