
Recipe Fraction to
Decimal Equivalents
Recipe Fraction to
Decimal Equivalents

Weight Equivalent KeyWeight Equivalent Key

16 oz =  1 lb = 1.000 lb
12 oz =  ¾ lb = 0.750 lb
8 oz =  ½ lb = 0.500 lb
4 oz =  ¼  lb = 0.250 lb
1 oz =  ⅟16 lb = 0.063 lb

Serving Size per Age GroupServing Size per Age Group

CACFP CreditingCACFP Crediting

Volume Equivalent KeyVolume Equivalent Key

60 drops = 1 tsp
1 Tbsp = 3 tsp
⅛ cup = 2 Tbsp
¼ cup = 4 Tbsp
⅟3 cup = 5 Tbsp + 1 tsp
⅜ cup = 6 Tbsp
½ cup = 8 Tbsp
⅝ cup = 10 Tbsp
2⁄3 cup = 10 Tbsp + 2 tsp
¾ cup = 12 Tbsp
⅞ cup = 14 Tbsp
1 cup = 16 Tbsp

½ pint = 1 cup
1 pint = 2 cups

1 quart = 2 pt
1 gallon = 4 qt

⅛ = 0.125 ⅝ = 0.625
¼ = 0.250 2/3 = 0.666
1/3 = 0.333 ¾ = 0.750
⅜ = 0.375 ⅞ = 0.875
½ = 0.500

INGREDIENTS
5 Servings 

Yield: 10 wedges
25 Servings 

Yield: 50 wedges
WEIGHT VOLUME WEIGHT VOLUME

Olive oil ½ cup 1 ½ tsp 3 cups
Table salt ⅜ tsp 2 tsp

Black pepper ⅛ tsp 1 tsp

Garlic powder ⅛ tsp 1 tsp
Basil, fresh ⅛ tsp 1 tsp

Oregano, dried, ground ⅛ tsp 1 tsp
Pita bread, whole grain-rich  

(2 oz per 1 pita) 2 ½ oz 1 ¼ each 12 ½ oz 6 ¼ each 

DIRECTIONS 1.	 Preheat oven to 350°F.
2.	 Place parchment paper on sheet pan.
3.	���� Measure oil into mixing bowl and add in all ingredients, except pita bread. 

Stir with a fork.
4. Lightly brush the oil and spice mixture onto pita bread.
5. 	�Cut the pita bread into 8 wedges and place them onto the lined sheet pan.
6. Bake for 5 minutes.

 Note: Do not over bake or they become too hard.

Recipe Revised From:  
Friends of Children
& Families

HACCP Process:  
No cook

Serving Size:  
¼ of pita bread  
(2 wedges each) 

¼ pita (2 wedges)

Grain:  
½ oz eq 

Ages 1-2: 
¼ pita (2 wedges)

Ages 3-5:
¼ pita (2 wedges) 

Ages 6-12, 13-18:  
½ pita (4 wedges)

Baked Whole Grain Pita Chips
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