








4 Missourl AGRICULTURAL EXTENSION SERVICE

Beating Eggs

Eggs beat more quickly and give a larger volume if they are at
room temperature than if they are very cold. When egg white is beaten
it will form bubbles or foam, which will stretch and hold particles of
air. Small amounts of salt, sugar and acid will make the egg white
hold more air bubbles. A flat egg beater used on a flat plate will give
larger air bubbles and more volume, while a rotary egg beater will
give fine air bubbles and a little less volume. If the wires of the beater
are fine the texture is less coarse and the foam is more stable. As the
egg whites are beaten they are stretched and somewhat hardened.

If salt, sugar, cream of tartar, or lemon juice is to be added
to egg white it is added just before the foam is formed. If flour is also
added to egg white part of the sugar should be added to the flour to
separate its particles so it will fold into the meringue more readily.

Staces oF BeEaTEN Ecc WHITES

Stages
1. Slightly beaten

2. Beaten stiff

3. Beaten very stiff

4. Beaten dry

Description

Frothy or slightly foamy,
large air bubbles, trans-
parent, flows easily.

Frothy quality disappears
Air cells smaller; it is
whiter; flows if bowl is
tipped; very shiny, glossy
and moist. If left stand-
ing liquid separates out
quickly; softly rounded
peaks.

No longer foamy, air
cells very small and very
white; slips very slightly
if bowl is tipped, still
glossy, smooth and moist
looking; pointed peaks
which stand upright.

Very white but dull rath-
er than shiny; small
flakes or curds appear,
rigid; particles may be
thrown off.

Uses

To clear soup or coffee,
to coat chicken, cro-
quettes, etc., to thicken
liquids as custards, to
emulsify as in meringue.

For soft meringues and
angel food cakes.

For cakes, omelets,
souflles, cooked frost-
ings, candies, marsh-

mallows, and hard mer-
ingues.

For special types of
cookies; not good for
leavening.

Beaten eggs should be used as soon as the beating is completed for

if it is left standing the liquid separates out quickly. Egg white should
be handled carefully and folded rather than beaten or stirred in a mix-
ture. Egg white mixtures should be cooked at a low or a moderate
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This quantity of egg and milk will be sufficient for 6 pieces of toast
or 3 servings of 2 slices each.

Ecc aANp Bacon SanpwicH

Combine sliced or chopped hard-cooked eggs, chopped bacon, and salad
dressing to moisten. Serve between slices of buttered bread.

WESTERN SANDWICH

For a hearty “western” sandwich beat 1 egg, add 1 tablespoon cold
water and beat again. Brown 4 cup of chopped onion in 1 tablespoon of
fat. Mix 1% cup of cooked finely chopped meat with the egg and water,
and season with salt and pepper to taste. Add to the onion, stir, and cook
until the egg is set. Put between 2 slices of buttered bread or on a bun.

CookED SALAD DREssING

2 whole eggs, or 4 egg yolks 15 teaspoon salt
14 cup vinegar 14 teaspoon mustard
1 cup sour cream 14 teaspoon paprika

14 tablespoon sugar

Beat the eggs, add the other ingredients, and mix thoroughly. Cook in
a double boiler, and stir constantly until the mixture thickens.

HoLvLANDAISE SAUCE

4 egg yolks 14 teaspoon salt
2 tablespoons lemon juice Dash of cayenne
14 cup butter ¥4 cup boiling water

Divide butter into three portions. Beat the egg yolks and lemon juice
together, add one piece of butter, and cook in a double boiler, stirring
constantly until the mixture begins to thicken. Remove from the stove,
add a second piece of butter, and stir rapidly. Then add the remaining butter,
and continue to stir until the mixture is completely blended. Add the salt,
cayenne, and boiling water. Return to the double boiler, and stir until
the sauce thickens.

CuickeN, Ecc, AND CELERY SALAD

1 cup cooked cubed chicken 1 cup chopped celery
1 hard cooked egg ¥4 cup nuts
Mix lightly together with salad dressing to moisten. Serve on bed
of salad greens.
DeviLep Eces

1 tablespoon mayonnaise or cream 34 teaspoon Worcestershire
1% tablespoon vinegar or lemon 34 teaspoon salt
juice 14 teaspoon pepper
34 teaspoon mustard 6 eggs
Cut hard cooked eggs in half crosswise or lengthwise. Remove yolk

and put through sieve. Add seasonings and beat until smooth and fluffy.
Refill shells, garnish top with chopped chives, parsley, paprika, caviar. Add
other seasonings such as onion juice, caviar, anchovies, ham, sardine, cheese,
to the yolk mixture if desired.

Sorr Cookep CUSTARD

Scald two cups of milk in a double boiler. Beat slightly 2 eggs or 4 egg
yolks. Add ¥4 cup sugar and a pinch of salt. Add the scalded milk gradually,
strain, return to the double boiler and cook until it coats a spoon. The water
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