
CRACKING         EGGS

Egg White Foams  
Students should work in pairs.

Materials
6 eggs (large)
120g caster sugar
4 slices wholemeal bread (made into breadcrumbs)
6 teaspoons caster sugar
300ml milk
6 teaspoons jam
Cream of tartar (tartaric acid) - 1 pinch to make 6 pudding bases
6 foil dishes - 10cm diameter (approximately)
Measuring jug
6 small basins
Rotary whisk or electric whisk
Tablespoon, Dessertspoon, Teaspoon, Fork, Kitchen knife
Chopping board
Baking sheet
Egg separator (optional)
Stop clock
6 small sticky labels
Pens or pencils (6 different colours)
Tea towel
Dishcloth
Oven gloves

Method
1. Heat oven, 200°C, gas mark 6. Adjust shelves so that one shelf is two-thirds of the way up the oven.
2. Divide breadcrumbs evenly between the six foil dishes. 
3. Place dishes on a baking sheet.
4. Measure 50ml milk into a measuring jug. Add 1 teaspoon caster sugar.
5. Separate the first egg. Place the white in a basin and place the yolk in the measuring jug with the milk. 
6. Whisk egg and milk with a fork. Pour over the bread in the first foil container.
7. Repeat stages 4-6 with the remaining 5 eggs.
8. Place all six foil containers in the oven for 15 minutes.
9. When firm and set, remove the dishes from the oven and spread 1 teaspoon of jam over the surface of      
     the mixture in each dish.
10. Take the first egg white. Whisk until the foam is firm, with pointed peaks, but not dry or brittle.
     Record the time taken. 

Time taken:              seconds

NB: As a test, the bowl may be cautiously inverted over the work surface. The correct texture has been 
obtained when the white remains in the inverted bowl.

Turn over to continue


