EGGS
1.  Draw and label the parts of the egg: 

shell


albumen


yolk


chalaza


air pocket

bloom
2.  How should eggs be stored and why?

3.  How are eggs classified on MyPlate? 
4.  T or F  
The color of the egg shell has no influence on nutritional values or eating quality.

5.  T or F  
Most recipes are developed to use extra-large eggs.
6.  What are the nutritional contributions of eggs?

7.  What are the functions of eggs in cookery?
a. Nutrients:

b. Binding:

c. Thickener:

c. Leavening:


d. Emulsifying:

f. Coating: 
8.   What are the stages of beaten egg whites?

9.  _________ inhibit beaten egg whites from forming.
10.  What happens when egg whites are over cooked? 
11.  What happens to egg yolks that are overcooked? 
12.  What can be done to avoid over cooking? How should eggs be cooked?  
13.  What are some ways to prepare eggs in the shell?
14.  What are some ways to prepare eggs out of the shell?
