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Natural Sugar Substitution Chart

sweetner

to eplace 1 cup sugar

liquid

notz

agave nectar 3/4 cup reduce 1/3 of total lower oven temp by 25°
barley mdt syup 1 1/2 cups recuce dightly
birch sugar (xylitol) 1 cup not good for bread or
hard candy
brown nce syrup 1 1/9 cups reduce dightly good For hard candy or
crunchy baked goods

date sugar

9/3 - 1 ap (to tage)

burns easily

honey

1/9 - 3/4 cup (totaste)

reduce by 1/4 cup if no
ligquid add 3 thsp Hour for
each 1/2 cup honey

lower oven temp by 25°

maple syup

3/4 cup

recluce by 3 thsp

add 1/4 tsp baking soda

mapla sugar

1 cup

add 1/8 tsp baking soda

molasses

1/2 cup

rapadura

1 cup

stevia

1 tzp

add 1/8 ap

get ratio right

1 cup

add 1/4 tsp baling soda




