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Egg Worksheet

I.  FUNCTIONS OF EGGS

1. List the six functions of eggs:

a.  _______________________________________________________________

b.  _______________________________________________________________

c.  _______________________________________________________________

d.  _______________________________________________________________

e.  _______________________________________________________________

f.  _______________________________________________________________

II. NUTRITION

2. Eggs are a complete source of _______________which helps your body to
______________________ and ______________________________________.

3. Only the yolk of an egg contains the ______________, which stores some of the vitamins.

4.  The vitamins found in eggs are:

                             White or albumen _______________

                             Yolk _________________________

5.  The most important minerals found in an egg are ____________ and _____________.

      This helps in the formation of _____________ and keeps us from becoming ____________.

III. GRADING
6. The process of grading eggs is called ____________________.  Eggs are passed over high

Intensity lights.

7. Eggs are graded for _________________________ and _________________________.

8.  _________________________ of the egg determines its quality.  The freshest eggs are

                  Grade ______ Grade _______ and Grade ________.

9. The color of the eggshell has _______________influence on the egg.

10.  Eggs are also classified by _____________ and ______________.

11. What are the five sizes of eggs that we can purchase?

_______________                ___________________               ____________________
                   _________________                        ________________
IV. COOKING EGGS
12.  The two main principles of cooking eggs are:

a. ________________________________________________________________

b. ________________________________________________________________

13. What size egg does a recipe assume you will be using?

____________________ or _____________________.

V.  STORAGE 
14. Eggs should be stored in a _________________ _________________ in the 

__________________.  They should ___________ be washed to maintain the
protective coating or ________________.  If you want to wash them, wash them

__________________ you use it.
Revised 4/07/11
