7.2 ProStart Year 1 The Versatile Egg
1. Define the following:

Baste-

Omelet-

Poach-

Quiche-

Ramekin-

Shirr-

Souffle-

2. Draw a picture of the parts of an egg.  Include the Chalazae, shell thin white, yolk, thick white and air cell.

3. What are the 6 sizes of eggs?

4. What are 3 tips for handling eggs?

5. When recipes call for uncooked or undercooked eggs, what should you use?

6. Eggs should not be “hard boiled”; why not?

7. Explain the procedure for hard cooking eggs.

8. What do the 100 pleats on a chef’s toque represent?

9. What are the differences among the rolled, flat and souffleed omelet?

10. What size eggs are used in most recipes?

11 Unscramble the following popular ways to cook eggs.  Briefly describe how to prepare two of them.  
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