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http://product/wooden-play-roller-tools-biscuit-ball-cutter-machine-cake-bread-dough-cutters.html
https://www.bakingtoolssupplier.com/in/product/13-inch-stainless-steel-danish-dough-whisk-factory-china-with-stainless-steel-handle-copy-diagf1.html
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MEASURE EQUIVALENTS
CUP ONCES ML TBSP
116 120z 15ml 1
18 1oz  30m 3
14 2loz 58ml 4
12 4oz 18ml 8
1 8oz 240ml . 16
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https://www.bakingtoolssupplier.com/in/product/detuch-dough-whisks-bread-mixer-egg-beater-wooden-handle-dough-whisk-suppliers.html

