Recipe Conversion Worksheet

While we covered how to use Google Sheets during the course, below are step-by-step instructions on
how to set up a Google Sheet for recipe conversions.

1. Either open up Microsoft Excel (if you have the program), or go to Google Sheets and setup
a free google account if you don’t already have one (the screenshots for this are from google
sheets)

2. Starting in square Al, enter ingredients, household measure, unit, conversion factor
(grams/unit), weight (grams), formulation %, and scale up: 200 kg (200,000 grams), moving
left to right. Starting in square A2, enter all-purpose flour, baking soda, butter, granulated
sugar, whole egg, vanilla extract, and total, moving top to bottom. Your spreadsheet should
resemble the image below:
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3. Starting in square B2 enter the following numbers, top to bottom: 2.75, 1, 1.25, 1.5, 1, and
1. Starting with square C2, enter the following words, top to bottom: cups, teaspoon, cups,
cups, egg, teaspoon. Lastly, starting in square D2, enter the following numbers, top to
bottom: 120, 7, 226, 200, 40, 4.5. Your spreadsheet should resemble the image below:
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Ingredients Household Measure Unit Conversion Factor (grams/unit) Weight (grams) Formulation (%) Scale Up: 200 kg (200,000 grams)
2 |All-purpose Floul 2.75 cups 120
3 | Baking Soda 1 teaspoon 7
4 Butter 1.25 cups 226
5 | Granulated sugai 1.5 cups 200
5 |Whole Egg 1 egg 40
7 Vanilla extract 1 teaspoon 4.5
& | Total
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4.

In square E2 enter the following formula “=(B2*D2)” (do not include the “”) then hit enter.

The square should read “330”. This formula is used to convert the cup measure to weight in
grams, by multiplying the household measure for flour (2.75 cups) and the conversion factor
(of 120 grams per cup), to reach 330 grams of flour in the batch.

Hover your mouse over the bottom right corner of the E2 square. Your mouse should turn

into a + icon. Click, and drag the mouse down to the bottom of row 7. The equation will fill
in the blanks for the rest of the conversions for the other ingredients. Your table should now

look like the second image below.
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In square E8, enter the following formula “=SUM(E2:E7)” (don’t include the “”), and hit

enter. This will give you the total weight of the batch, which should read 964.

It's now time to convert the weight formula to formula %. In square F2, enter the following

formula “=(E2/SES8)” (don’t include the “”), and hit enter (note: the $ are a formula
indicator that locks the value of the square when scrolling/dragging the formula to other
squares). The square should read 0.3423... This means that the batch is 34.23% flour, by
weight. Click in the bottom right corner of square F2, and drag down through row 7, just as
you did in step 5 to fill in the rest of the ingredient formula %’s. If you drag through row 8,
you should see a “1” in row 8, indicating that you entered the formula correctly. Your
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spreadsheet should now look like the image below.
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Ingredients Household Measure Unit Conversion Factor (grams/unit) Weight (grams) Formulation (%) Scale Up: 200 k
2 | All-purpose Floul 2.75 cups 120 330 0.3423236515
3 | Baking Soda 1 teaspoon 7 7 0.007261410788
4 Butter 1.25 cups 226 282.5 0.2930497925
5 Granulated sugai 1.5 cups 200 300 0.3112033195
6 Whole Egg 1 egg 40 40 0.04149377593
7 Vanilla extract 1 teaspoon 4.5 4.5 0.004668049793
8 Total 964 1
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8. The last step is to scale up the formula. In square G2, enter the following formula:
“=(F2*200000)” (don’t include the “”), and hit enter. The square should now read
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68464.73... This means for a 200,000g batch, there are 68,464.73 grams of flour. Click the
bottom right corner and drag down through row 8, just as you did in steps 5 and 7. The new
ingredient weights for a 200,000 gram batch will now show. That’s all! Your converted
formula is complete.
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Scale Up: 200 kg (200,000 grams)

120 3320 0.3423236515 6846473029
7 7 0.007261410788 1452282158
226 282.5 0.2930497925 58609.95851
200 300 0.3112033195 622406639
40 40 0.04149377593 8298.755187
5 4.5 0.004668049793 933.6099585
964 1 200,000

Spreadsheet to Recipe Conversion Question

1. Using the values in the spreadsheet below, create a new spreadsheet and use the steps from
above to determine the weight, formulation %, and scaled up 250 kg recipe. A new spreadsheet
can be created by clicking on “file” >"”new”2>"spreadsheet”.
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Ingredients Household Measure | Unit Conversion Factor (grams/unit) | Weight (grams) | Formulation (%) | Scale Up: 250 kg (250,000 grams)
2z | All-purpose Flou 2.25|cups 120
2 Baking Soda 1.75 [teaspoon 7
4 Butter 1.5|cups 226
5 | Granulated suga 1|cups 200
6 | Whole Egg 1|ege 40
7 | Vanilla extract 1.25|teaspoon 4.5

& Total 1 250,000

Additional Resources:

Scale Technique video: https://www.youtube.com/watch?v=i8h28nhRpS8&t=79s

Recipe Formulation video: https://www.youtube.com/watch?v=Q917Z4vNHB E
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