
Lee Valley Kitchen Calculator

(EV160)
 
This calculator is specifically programmed to convert European recipes into North 
American units of measure as well as to perform the normal functions of mathematical 
calculation. The mathematical part of the calculator acts as you would expect. If you want 
to multiply 12 by 16 you first press 12, then the multiplication sign, followed by 16 and 
then the "equals" sign. The answer (192) is then displayed.

For conversion use, this process has been simplified. If you want to convert 800 ml into 
cups, you enter 800, then "ml" and then "cup" to get 3.527 cups. If you want to convert 
this to pints, you simply press "pint" to get 1.764 pints. If you want to convert this to 
ounces, you press "oz" to get 28.22. Each time you will notice that the display will show 
both the quantity and the unit of that quantity. There is no need to press an "equals" sign 
at any time and no need to re-enter the quantity to be converted when you are using the 
conversion system.

Note: 
Some compromises between standards of different countries were necessary in design. 
We have ignored the difference between the Imperial and the US fluid ounce since the 
small difference will not materially affect any recipe. Also, since different English-speaking 
countries define the tablespoon as 1/15, 1/16 and 1/18 of a cup, we have standardized on 
1/16. 
 
The basic relationships used by this calculator are: 
 
3 tsp = 1 tbsp 
16 tbsp = 1 cup 
2 cups = 1 pint = 16 oz 
2 pints = 1 quart 

1 pint = 453.6 ml 
1 litre = 1000 ml 
1 kg = 1000 gm 
 

 
Using Specific Gravity to Convert Metric Food Weights to Volume
 
To convert metric weights to North American cups, tablespoons, etc., you need to know the
specific gravity of the food. The table below gives the average specific gravity of most
common recipe ingredients that are stated by gram weight in European recipes plus a few
(e.g. molasses) that are usually stated by volume, the case with liquids in general. To use this
table, you first divide the weight in grams by the specific gravity to determine what the volume
would be in millilitres. You can then convert millilitres to cups, teaspoons, tablespoons, etc.,
as applicable.
 
For example, if you want to convert 150 gm of cocoa (which has a specific gravity of 0.5) to
cups, you divide the weight of 150 gm by 0.5 to convert it to 300 millilitres and then convert
the millilitres to cups. 
 



Using the calculator, you would divide 150 by 0.5 to get 300. You then press "ml" followed 
by "cup". The answer of 1.32 cups of cocoa is the equivalent of 150 grams. You would 
use 1 1/3 cups. If the recipe called for only 15 grams of cocoa you would divide 15 by 0.5 
to get 30 then press "ml" followed by "cup" to convert to 0.132 cups. That being an 
awkward measure, you might press "tbsp" to get 2.12 and then maybe "tsp" to get 6.35. 
You could use either measurement or combine them by using 2 tbsp plus 1/3 tsp. 
 
One of the great features of the Lee Valley Kitchen Calculator is the time saving feature 
that once you have entered the base data (e.g. 30 ml) you can press as many conversion 
buttons as you wish and it will keep converting the 30 ml to whatever you wish, without 
having to re-enter it.
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