
CRACKING         EGGS

Effect of temperature 
on coagulation  
Work in groups of 4. Each student 
will require the following materials:

Materials
1 egg
125ml milk 
Salt and pepper 
25g mixed vegetables eg onions (chopped finely), carrots 
    (in matchstick strips), frozen peas, canned sweetcorn 
15ml cooking oil 
Basin 
Frying pan 
Tablespoon 
Slotted spoon 
Aluminium foil dish, about 12cm x 10cm 
Flameproof dish at least 15cm x 13cm 
Knife 
Fork 
Plate 
Labels and pens 

Method
1. Heat the oil in the frying pan. 
2. Add all the vegetables and stir-fry for two minutes. Drain off the fat. 
3. Put the fried vegetables in the foil dish.
4. Beat the egg and milk in the basin. Add salt and pepper to taste. 
5. Pour the beaten egg over the vegetables. You will find that the vegetables float to the top. Arrange 
    them so that they look attractive.
6. Using a shelf near the top of the oven, cook in ONE of the following ways as assigned by your teacher:
(a) In an oven at 160°c, gas mark 3
(b) Place the foil dish in the flameproof dish containing water to a depth of approximately 1.5cm, then 
    cook in an oven at 160°C, gas mark 3.
(c) In an oven at 200°C, gas mark 6.
(d) Place the foil dish in the flameproof dish containing water to a depth of 1.5cm, then cook in an 
    oven at 200°C, gas mark 6.

In each case, look to see if the custard is cooked after 20 minutes then at 5 minute intervals until you 
judge that it is firm. Note the time taken to cook.


