
CRACKING         EGGS
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What are the five main ways that eggs can be cooked?
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What are the three important properties of eggs? Describe each of these 
properties and dishes where these properties are important.

The three properties of eggs govern the structure of a large number of 
familiar dishes. Which of these properties is involved in the following dishes: 

Mayonnaise

Soufflé

Custard

Omelette 

Cakes
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