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QUIZ 2      
           Name: __________________________ 

 
Recipe Conversion 1: 
The following recipe for sour cream mashed potatoes yields eight 4-oz servings.  
   

 
Russet potato 8 ea. 

  Sour cream  4 cups 
  Butter   2 cups 
  Salt   1 ½  tbsp 
 
 
 
How much of each ingredient is required to serve six 4-oz servings? 
 

Russet potato _____ 
 

  Sour cream  _____ 
     

Butter   _____ 
   

Salt   _____ 
 
 

Recipe conversion 2 
The following is a partial recipe list for spinach manicotti that serves 12. 
 
  

Spinach, raw  8 bunches each 
 Ricotta cheese 1 quart 
 Marinara sauce 3 pints 
 Olive oil  1 ½ cups 
 
 
How much of each ingredient serves 6?   How much of each ingredient serves 8? 
 
 Spinach, raw  _____     Spinach, raw  _____ 
 
 Ricotta cheese _____   Ricotta cheese _____ 
 
 Marinara sauce _____   Marinara sauce _____ 
 
 Olive oil  _____   Olive oil  _____ 
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Recipe conversion 3  
The following is an ingredient list for baked summer squash that yields 4 4-oz 
servings. 
 
   Squash 3 cups 
   Milk  ¼ cup 
   Butter  2 tbsp 
   Salt  1 tsp 
   Paprika ¼ tsp 
 
 

• Convert the recipe to yield 47 4-oz servings. 
 
 
 
 
 
 
 
 
 

• Convert the recipe to make 2 8-oz. servings.  
 
 
 
 
 
 
 
 
 
 
 
 
 


