Eggs- Yummy Study Guide
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1. Using the second slide on this power point, create the picture of an egg.

2. Name and give the weight of the 6 sizes of eggs.

3. Name the 6 types of eggs.

4. Why should eggs be refrigerated and covered?

5. Why store eggs large ends up?

6. Why cook eggs at a low temperature?

7. Name 3 nutritional ingredients of eggs.

8. What is an emulsifier? 

9. Name 2 differences between grade AA eggs and Grade B eggs?

10. When should you use fresh eggs?

11. When should you use old eggs?

12. What happens if you continue to boil an egg?

13. Name 3 ways to prepare eggs?

14. What is a soft peak?

15. What is a stiff peak? 

16. What is candling?

17.  What does USDA stand for?

