Cookery for the Hospitality Industry 6th Edition

Test: Chapter 15 – Eggs

Multiple-choice questions
Highlight or circle the correct answer, or enter your answer in the space provided. Note that some multiple-choice questions may have more than one correct answer.
	1.The primary function of an egg when making a mayonnaise is:

	a
	Enrichment

	b
	Clarification

	c
	Aeration

	d
	Emulsification

	Answer: d


	2.The correct storage conditions for fresh eggs would be:

	a
	In a coolroom at less than 4o Celsius in original packaging with high humidity

	b
	In a dark, dry store with adequate ventilation

	c
	Removed from containers, washed, placed in coolroom pointy end up

	d
	In a dry store in boxes at room temperature

	Answer: a


	3.An egg with a dark-yellow to orange-coloured yolk compared to one with a pale yolk indicates:

	a
	The breed of the layer

	b
	The egg has superior nutritional values

	c
	The layer may have received an enriched diet

	d
	The egg has lesser nutritional values

	Answer: c


	4.At what temperature range will an egg yolk coagulate (set)?

	a
	40–50o Celsius

	b
	65–70o Celsius

	c
	80–90o Celsius

	d
	100–105o Celsius

	Answer: b


	5.A Spanish omelette is an example of:

	a
	A rolled omelette

	b
	A flat omelette

	c
	An oval omelette

	d
	A soufflé omelette

	Answer: b


	6.The-cord like thread that is visible in an egg white and is responsible for stabilising the yolk is the:

	a
	Vitelline membrane

	b
	Chalaza

	c
	Germinal disc

	d
	Albumin

	Answer: b


	7.What ingredient can be added to egg whites before beating to assist in creating volume?

	a
	Lemon juice

	b
	Egg yolk

	c
	Cream

	d
	Bicarbonate of soda

	Answer: a


	8.Which ingredient can help stabilise egg foams after they have been beaten?

	a
	Lemon juice

	b
	Baking powder

	c
	Cornflour

	d
	Sugar

	Answer: d


	9.Which type of egg can be difficult to peel once hard boiled?

	a
	A stale egg

	b
	A quail egg

	c
	A fresh egg

	d
	A duck egg

	Answer: c


	10.The number of eggs required to thicken 600 mL of liquid to a set consistency is:

	a
	1

	b
	3

	c
	6

	d
	7

	Answer: c


True or false questions
Highlight or circle the correct answer, or enter your answer in the space provided.

	Answer true or false about eggs.

	1. A stale egg will contain more thick egg white than thin.
	True
	False

	2. A discoloured yolk in a boiled egg indicates overcooking.
	True
	False

	3. An egg with a brown shell is more nutritious than one with a white shell.
	True
	False

	4. Eggs are a good source of many essential vitamins and minerals
	True
	False

	5. Eggs require long cooking at high temperatures to ensure they are safe to eat.
	True
	False

	6. Eggs should always be used straight from the refrigerator to ensure the best cooking results.
	True
	False

	7. The white makes up approximately 60 per cent of the weight of an egg.
	True
	False

	8. The air pocket in a fresh egg is smaller than that of an older egg.
	True
	False

	9. Eggs should be stored pointy end up to protect the yolk.
	True
	False

	10. For commercial purposes, eggs can be purchased frozen.
	True
	False

	Answers: False, True, False, True, False, False, True, True, False, True


Short-answer questions
Enter your answer in the space provided.
	1.List the quality points of fresh eggs.

	In the shell: Clean uncracked shells, even shape, of a weight indicated on packaging, within its use by date

Out of the shell: High proportion of thick white, firm yolk with good colour, centred yolk, no unpleasant odour or blood spots

Other suitable answer.


	2.Identify the optimum storage requirements for fresh eggs.

	Eggs should be stored broad end up (pointy end down) in cool, clean conditions, away from strong-smelling foods such as cheese, onions and seafood. Ideal storage is in a coolroom between 2 and 4o Celsius, with 85 per cent relative humidity. Eggs should be stored in their original packaging where possible.


	3.Identify three ways in which eggs may be purchased.

	In Australia, eggs are sold by weight per dozen. Eggs are available for purchase from 42g eggs through to 70g eggs. If sold by the dozen, these weights represent cartons of 500g and 850g, respectively.

Jumbo eggs are sometimes sold in cartons of 10. For catering purposes, eggs are available for purchase in various sizes in boxes of 15 dozen. These are sometimes referred to as filler flats.

For commercial uses, eggs are available as fresh hard-boiled, fresh pasteurised whole eggs, meringue mix, fresh pasteurised egg white. Eggs are also available frozen – whole eggs, yolks, whites, and dried – whole eggs, yolks, whites and pavlova mix.

Other suitable answer.


	4.Identify five main parts of an egg.

	The shell, the yolk, the white, the membranes and the air pocket. Other suitable answers include: vitelline membrane, germinal cell, chalaza, thick and thin egg white and albumin.


	5.Identify five culinary uses of eggs and supply one applied example for each.

	Aerating
Sponge, cake, soufflé, meringue
Clarifying
Consommé
Emulsifying
Mayonnaise, Hollandaise, Béarnaise
Thickening
Crème Anglaise
Binding
Patties, Panada
Glazing
Egg wash
Enriching
Liaison
Setting
Crème brûlée, Crème caramel
Coating
Pane Anglaise, Frit al la Juive
Garnishing
Niçoise salad, Caesar salad
Dish by itself
Omelette, Eggs benedict


	6.Answer the following questions about the yolk of an egg.

	What percentage of the egg is made up by the yolk? 30%
What percentage of the protein content of an egg is found in the yolk? About 50%
At what temperature will egg yolks set? Between 65°C and 70°C
What needs to be avoided to prevent a green or dark coloured ring occurring around the yolk of a hard boiled egg? Do not cook the egg at too high a temperature and do not cook the egg for too long.
What is the vitelline membrane which is found in the yolk and what is its function? The vitelline membrane is a fine elastic sheath that holds the yolk together.


	7.When making scrambled egg, what is the result if the eggs and milk are not beaten enough or if too much mixing takes place?

	Not beaten enough – the appearance of the finished product will be cooked white and yellow yolk.

Too much mixing – the finished product will be like unsweetened custard.


	8.Name five ingredients that can be added to scrambled eggs.

	Asparagus, mushrooms, chicken livers, chopped parsley and cheese, and prawns


	9.If cooking large quantities of scrambled eggs, what can be added to assist with holding the quality of the dish during the serving period?

	Béchamel sauce - not more than 20 mL of the sauce per dozen eggs


	10.What are the main ingredients when making Spanish omelette?

	Potatoes, onions, eggs, olive oil and seasoning
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