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Preserided oy Chef Noialie
Thompson

o Leavening
o Whipped eggs hold iy bubbles that
sxpond during baking

o Improve crearming by increasing air cells
when used with high-rafic shorfening

o Evaporation of egg’s moisture adds stearn
to the baking process, aiding lsaving
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Funotions of

o Extend Shelf Life

« Molsture in e %s and their ability 1o bind
additional faT helos retard staling

o Contain Lecithin - emulsifier
< Nutritional Value

o Proteins

« Vitamins and Minerals
o Binding /Structure

o Profein in egos coagylates in the heat of
the oven, picviding structurs fo baked
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o Flavor

o Richness

o Yolks give an appealing color To baked
goods when used as an ingredient, but
more so as an egy wash

o Distinctive fiovor from the egg yolk

o Additional fat from the yolk shorfens the

giufen

Jumbo 30
Extra Lowge 27
large 24
Medium 21

Smal 8

Peewee 15
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Egg Variation

Egg Dilemma
o THE EGG MAN DID NOT COME TODAY!

o YOU NEED 7O MAKE CAKES FOR A LARGE
PARTY. THE FORMULA CALLS FOR 12# COF
WHOLE EGGES YOU HAVE NO WHOLE
EGGS BUT YOU HAVE
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Egg Dilemma

USE THE RATIOS DEVELOPED FROM THE
FOLLOWING:

o 1 OUNCE WHITE

o .67 OUNCE OF YOLK

T/1.67 = % WHITE
Bb7/1.67 =% YOLK
{E{%ﬁ{THEREFORE 1S 60% WHITE AND 40%
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Egg Conversion

o FOR CONVERSION PURPOSES A LARGE
EGG CONTAINS

&1 OUNCE WHITE
6.67 OUNCE OF YOLK

Solution

o 12# X .6 = 7# 3oz WHITES
o 12# X 4 = 4# 130z YOLKS

o YOU CAN NOW CREATE EGGS
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Forme of Purchosed Eggs -
o Fresh or Shelled Eggs : el Houid Eg
iy . ! x ., i
o Composition - 1 part yvolk, 2 parfs white ' Eﬁfﬁe&ﬂ 52’8 erheggsgsgrr\ﬂ gﬁ g%%ﬁ?l n
o Categorized by grade (quaify) and size : 00 S?D%Cim‘aelmzerd Yolks
= Grades of eggs accepted by the USDA: A, o
AA. B (Candling is fhe primary method for AL ks proken, sticined and
meacsuing the quality of eggs) a3, Dried Egg
o & USDA slze cicssifications: Jumbo, Extra Large, Pm@g%P egsgbfrom wh;Ch l’é)osf of the
: i
Large, Mediurn, Small, Pegwee ! M Mostiy 56 for prepare d cake mixes
o Always assurne o fermulals based on large o %%Vmggsa%yg gfen E.ZSS(%I%\ (?gagéigéjgwder

eggs
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Forms of Purc

o 4 Frozen EGUs : How do you get brown eggs?
Whole Eggs - Broken, stiginged, :
posteursze placed In confainers, ond
quick frozen
o 2. Sugared e%g yolks - Pasteurized, 10%
sugar addsd
« Prevent "gellng” during the freezing process
= Ald In rndintalning freshness affer the yolks have
been thawed
o 3. Egg whites - Pasteurzed, with o
whuppmg agent add
= Contains approx. 11% solids. Solids setlie when
thawed, always stir before scaling

The color difference is due o the specific
preed of hen, according to the Egg
Nutriion Center. Hens with white feathers
and white eariobes will lay white eggs,
whereas hens with red feathers and
rmatching-colored earloibes give us brown

egygs
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What about Blood in Eggs? Are they bad for you?

o Whole Eggs, Beaten
o 140F - 160F (&0 C-700)
o White
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o TA0F- 149 F {60 C-6580)

« Yoik
s 150 F - 160 F (86 C-70C)

o Custard (Whole Eggs Plus Milk or Cream)
o 175F-185F (79 C-85C)

A blood spot indicates fhal the egg is desh.
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‘
What do the Pleats on g Chef
Hat Symbolize?

)

In the 16 century, the 100 pleats on ¢ chefs
hat symbolized the multiple different ways a
chef knew how to cook an egg. For every
pleat on the chefs hat, was a differant
method on how they have successfully
learmned o cook an egg.

fe="a JOHNEON 8 WALES

American Omeletie

o Breck the eggs info o bowl, and whisk them until
blended,

o Heat asauté pan over moderate heat, and add o
smicil amount of fat, When the fat is hot, pour the
beaten eggs into the souté pan.

o When the eggs begin fo set, liff the edges with
spatula to afiow the uncooked portion o run
underneath the cooked portion.

o While the eggs are still soft, add the filling and then
?o!d the omelelte, Cook the omelette until lightly

frm.

¢ Slide the omelette out of the panand ento o

plate
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Soufftés

o A typical savory soufflé consists of
three eferments
¢ Base, usually o heavy blend
béchamed sauce
o Flavor ingredient, such as cheese,
vegetables, meat or seafood

o Beaten egg whites

While not difficult fo make, souffiés
coliapse quickly after being
rernoved from the oven.

Frying Eggs

¢ Heaf a sauté pan cver moderate heatf, or heat a
griddle to 325 F (165 C). Add a small amount of
fat

o When the fatis hot, carefuily slip the eggys from a
cup inte the pan,

o Reduce the heat, Cook the eggs for about 3
rminutes on the first side.

o Flip the eggs over gently, and cook an additionat
minute or fwo unfil The whifes are set.

o The yolk should be warm but still Iquid when cut
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scrambled Eggs

o Usually madie with whole eggs,
scrambied untll eggs are fluffy
and meist. Add asmall amount
of milk or crearn to scrambled
eggs to make them puff while
enriching them for flavor.
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Quiche

o An open tart filled with o boked egg
custard to which other fillings have been
added. Filing rmay contain one or more
types of cheese, complemeantad with

meat, seafocd or vegetable, Use wither

puff pastry or ple dough to create the
shell for the quiche.
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simrnering b iy the shell

o Soft medium cmd hard cocked eggs are
cooked in the shell of hot water, Soft and
medium cooked eggs are usuclly served
inegg cups in the shell, often
accompanied with toast points. Hard
cooked eggs may be shelled ond eaten
out of hand or used as a garnish or as the
basis of other dishes.
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pedium Cooked

= Tender coagulated while and a partfially
set yolk but still semiiiquid in The center.

o To prepare, follow the same methods as
Soft Cooked Eggs but gliowing 1o simmer
the eggs for 4 - 6 minutses Instead of 3

rninutes
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o Baked in Individual ramekms or

cassercle dishes. To prepare:

o Coat rarmnekin of cosserole dish with
butter

o line if desired with o flavoting
ingredient

o Crack one or more eggs nto the
cup avoiding the yolk brecking

o Sprinkle with salt and pepper

= Ploce in o bain maorle gwcﬁer bath)
and bake af 360 F (175 C) for 10 -
15 minutes or unfil egg is fully set
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o Cooked long encugh for the egg to
coagulate but stil have o fender white and
runny yeliow yoli.

o Filt o sguce pan with enough watler fo cover
the eggs. Bring fo asimmer.

o Gently lower the eggs info the simmering
water.

o Simmer the uncovered eggs for 3 minuies.

= Use a sictted spoon or spider to fife each egg
from the water

o Drain the eggs and serve Immedictely
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firrn but not rubbsety whites
and fully cooked yolks that are
frae from discoloration or
unpleasant cdor.

To prepare, place e?gs incold §
water, bring to a ol and :
lower the heat and simmer for
10 - 12 minutes. Placeinaice §
bath ot the end to s?oP ihe
cooking process. Peel the

shell when cool enough To
handie and use Imrmediats!
or covered in arefrigerator for
upio i week.

o
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= For those with restricted diets. using egg
substifute can replace reclpeas calling for
whole eggs such as scrambled eggs of
omelats,




Questions?
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Nabalie Thempson

Admissions Classroomn Presenter

Johnson & Wales University, Benver Campus
Phone: 303-256-9311

Direct: 303-256-9507

Email: nthompson@iwu.adu

sumnmer Eventds:
Career Explorations
For up rlsing seniors in high school. 3 day on campus
culinary experience program
Culinary Educctors Week
ww jwi) edu/denver
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