Eggs… Recipes




Name:  _____________________________
Foods & Nutrition I

Devilled Eggs
Decide how many eggs you want to hard-cook; you’ll get two devilled eggs from each egg. Check eggs for cracks.  Place in a saucepan;  cover with cold water. Place on burner over high heat. Bring to a boil. Remove from burner.  Cover, and let stand in the hot water for 15 minutes ( 18 minutes for extra large eggs).  Cool immediately by placing in sink and running cold water over eggs until they can be held in the hand comfortably. Refrigerate immediately.
See the diagram at the right.  As the iron in the egg yolks warms up, it tries to escape. If it is heated too long before cooling, longer than the times indicated above, the iron will reach the outside edge of the yolk and react with the sulfur in the egg whites. It cannot move through the egg whites, but simply sits on the outside edge of the yolk. The iron and sulfur reaction causes a green discoloration. A green ring around the egg yolk does not affect the flavor or nutrient levels of the egg, but is unattractive. It is always a sign of over-cooking.
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Since one of the rules about cooking eggs is to ‘avoid excessive heat’, eggs should not be hard-BOILED. For that reason, you remove them from the burner and let them stand in hot water, rather than allowing them to continue boiling.
When the eggs have cooled completely, peel them and cut them in half lengthwise.  Pop the yolks out and put them into a pie plate. Place the whites on a plate. Using a fork, mash the yolks thoroughly.

The term ‘devilled’ refers to a spicy mixture.  Since the number of eggs you are making varies, you can use your eggs and sense of taste to add ingredients. Add ingredients to the mashed yolks:  mayonnaise or Miracle Whip for moistness;  mustard, salt, and pepper for flavoring. Miracle Whip adds more ‘zip’ than mayonnaise.  Be careful as you add ingredients!  You can always add more, but you can’t take it out once it’s in.  Too much moistness makes an undesirable, mushy-looking filling. Too little moistness makes a hard-to-swallow filling. 
Fill the hollows of the cooked whites with the mashed, moistened, and seasoned yolk mixture. 

A garnish for your devilled eggs may add color and/or flavor. The most common garnish is a sprinkling of paprika, which adds a red-orange color and slightly sweet flavor. Other garnishes might include a thin slice of red radish, a tiny sprig of parsley, a thin slice of pimento-stuffed olives, a thin slice of black olive, etc.
Keep eggs cold and stored in an air-tight container or plastic wrap. Because of the potentially hazardous mayonnaise ingredient, cold storage is a must!
French Omelet
1 T. butter or margarine

2-3 eggs

Salt & pepper to taste

¼ cup (4 T.) grated cheddar cheese

3 T. diced, fully cooked ham

Melt butter in an 8-10” skillet and heat ‘til sizzling.  Beat eggs, salt, and pepper with a fork until yolks and whites are evenly incorporated.  Pour egg mixture into skillet. When edges have just started to ‘set’, lift the edges with a spatula to allow the uncooked egg in the middle to run under the edges.  Do NOT stir, and keep the heat low enough that the bottom of the egg mixture gets no more than lightly browned.  When the egg is nearly set completely, sprinkle about 2 T. of the cheese and all 3 T. of the ham over ½ of the egg mixture.  Continue cooking until cheese is melted and egg is completely cooked. .  Carefully fold the unfilled side of the egg mixture in half, OVER the filled side of the egg mixture.  Sprinkle the remaining 2 T. of cheese on top. Continue heating until cheese is melted.  A lid can be added as needed to melt the cheese faster.
Other meats and cheeses might be substituted for the ham and cheddar. American, white cheddar, havarti, or Swiss cheeses, plus chicken, turkey, thinly sliced ring sausage or hotdog, browned sausage, etc. can used.  Mushrooms, onions, peppers, olives, and other vegetables might be added.
Fluffy Omelet
4 egg whites

2 T. water

¼ tsp. salt

4 egg yolks

1 T. butter or margarine

Preheat oven to 325º.  

Beat egg whites until frothy.  Add water and salt.  Continue beating until whites are stiff, but not dry.  

In a second bowl, beat yolks until very thick and lemon-colored.  Fold yolks into whites. 

Melt butter in a small skillet.  Carefully transfer egg mixture into hot skillet. Careful!... smoothing the top knocks out the air!  Cook on top of the stove, undisturbed, for about 5-8 minutes until mixture puffs up and ‘sets’. Do NOT stir and do NOT allow the bottom of the egg mixture to get more than lightly browned.
Place the entire skillet, still filled with the egg mixture, in the oven. Bake for 10 minutes or until it just starts to get a brown coloring and pulls a bit away from the edge of the pan.  

Remove omelet from the oven. Carefully make a crease down the center;  do not cut all the way through.  Fold the omelet in half on the crease.  You may need to hold it in this position for a bit, until it wants to stay folded. Serve.

Optional:  You can serve this omelet with a simple cheese sauce or salsa.  To make the cheese sauce, finely dice ½” Velvetta-type cheese into glass measuring cup.  Add 1-2 T. milk.  Microwave until cheese is melted.  Pour over omelet. 

This omelet is huge!, but is just slightly over 320 calories if  served with salsa or eaten plain. A person on a diet will not feel slighted, with this on their plate!
Appetizer Puffs
¼ cup grated Swiss or Cheddar Cheese

2 T. butter or margarine

¼ cup boiling water

¼ cup flour

Dash salt

1 egg

Shred the cheese;  set aside.  

In a small saucepan, bring the ¼ cup of water to a boil.  Add butter and melt.  Add ¼ cup flour and dash salt.  STIR VIGOROUSLY!  Cook and stir ‘til mixture forms a ball that doesn’t separate.  Remove from the heat and cool slightly.  Add 1 egg;  beat vigorously with a spoon ‘til smooth. Stir in ¼ cup cheese.  Drop dough onto greased baking sheet (or one covered with parchment paper), using 1 level teaspoon of dough for each puff.  If greasing the baking sheet, use shortening. Butter would turn too brown.
Bake at 400 degrees in a preheated oven for about 20 minutes.  Remove the puffs from the oven and cool on a wire rack.  Store in a covered container, unrefrigerated, if desired.

Split the puffs in half from side to side. They will be hollow if done correctly. (if you didn’t stir vigorously enough to add air… the dough won’t ‘puff’) Fill each puff with 2 tsp. of filling mixture. Serve as appetizers or snacks.

Filling:  A variety of fillings can be used for the appetizer puffs. These fillings can also be used as a filling for sandwiches, or could be scooped on top of a lettuce leaf and served as a salad. 

For tuna filling, drain one can of tuna, packed in oil. Flake with a fork. Add 1 chopped, 
hard-cooked egg, 1 T. finely chopped onion, 1 T. finely chopped celery. 1 T. finely 
chopped pickle is optional.  Moisten with mayonnaise or Miracle Whip.


For chicken filling, drain one can of chicken. Flake with a fork. Add 1 chopped, hard-
cooked egg, 1 T. finely chopped onion, 1 T. finely chopped celery. 1 T. finely chopped 
pickle is optional.  Moisten with mayonnaise or Miracle Whip.  Season to taste with salt 
and pepper. 


For ham salad, grind 1 cup of bologna.  Add 1 chopped, hard-cooked egg, 1 T. finely 
chopped celery. 1 T. finely chopped sweet pickle is optional.  Moisten with mayonnaise or 
Miracle Whip.  Season to taste with salt and pepper. 


Finely chop 3-4 hard-cooked eggs.  Add 1 T. finely chopped onion and 2 T. finely chopped 
celery.  Moisten with mayonnaise or Miracle Whip. Season to taste with salt and pepper.  

Breakfast Casserole with Fried Apples
½# bulk pork sausage

3 eggs

1 cup milk

½ tsp. salt

½ tsp. dry mustard

1 ½ slices white bread, cubed

½ cup grated cheddar cheese

2 red baking apples

2 T. butter or margarine

Brown sugar

Miniature marshmallows

To prepare the breakfast casserole, brown ½# sausage and cool.  Beat 3 eggs;   add 1 cup milk, ½ tsp. salt, ½ tsp. dry mustard, and beat again. Fold in bread cubes, cheddar cheese, and browned sausage.  Pour into greased, 9” pie plate. Cover and refrigerate overnight. The next day, remove the cover and bake 35-40 minutes in a 350º oven, or until brown around the edges. A knife inserted halfway between the center and the edge of the pie plate should come out clean. Cut into wedges to serve.
Quarter the apples, and remove the core. Do not peel. Slice each quarter from top to bottom, in ¼” slices.  Melt butter in large skillet.  Add apples;  cook covered or uncovered until apples start to become translucent. Stir occasionally. Sprinkle on brown sugar and continue cooking until sugar is dissolved. Spread handfuls of marshmallows over apples. Cover and heat just until marshmallows are ‘puffed’. Serve as a side dish or as a dessert.
Vanilla Cream Pie
¾ cup sugar

½ cup flour or 3 T. cornstarch

¼ tsp. salt

2 cups milk

3 slightly beaten egg yolks

2 T. butter

1 tsp. vanilla

1, 8” BAKED pastry shell (be sure to prick with a fork before baking ‘blind’
3 egg white meringue (below)
In saucepan, combine sugar, flour or cornstarch, and salt;  gradually stir in milk.  Cook and stir over medium high heat till bubbly.  Cook and stir 2 minutes.  Remove from heat.  Tempering:  stir a moderate amount of hot mixture into yolks;  immediately return to hot mixture;  cook 2 minutes, stirring constantly.  Remove from heat.  Add butter and vanilla.  Pour into cooled, baked pastry shell.  Spread meringue atop pie and bake at 350º for 12 to 15 minutes.  Cool.

Variations:

Chocolate Cream Pie:  Prepare vanilla cream pie, increasing sugar to 1 cup.  Chop two 1-oz. squares unsweetened or semi-sweet baking chocolate;  add with milk.  

Banana Cream Pie:  Slice 3 bananas into cooled baked pastry shell before pouring in the cream pie filling.

Butterscotch Pie:  Substitute brown sugar for granulated sugar in vanilla cream pie filling.  Increase butter to 3 T. 
Coconut Cream Pie:  Add 1 cup flaked coconut to vanilla cream pie filling.  Top with meringue;  sprinkle with 1/3 cup coconut. Bake. 

Meringue
3 egg whites
½ tsp. vanilla

¼ tsp. cream of tartar

6 T. sugar

Beat egg whites with vanilla and cream of tartar till soft peaks form.  Gradually add sugar;  beating till stiff and glossy peaks form and all sugar is dissolved.  Spread meringue over hot filling, sealing to edge of pastry.  Bake at 350º for 12 to 15 minutes, or till meringue is golden. Cool.  (before cutting a meringue-topped pie, dip knife in cold water, shaking off excess) 
BREAKFAST EGGS
For all eggs, salt and pepper (while cooking) as desired.

Sunny Side Up: 
1. get out skillet




2. put very small amount of oil in skillet and heat




3. break egg into hot oil very slowly and carefully




4. cook over medium heat ‘til whites are just “set”




5. yolk will be very runny

Over Easy:
1.  follow steps 1-4 above




2.  using a turner, carefully turn the egg upside down




3.  cook just a minute more




4.  remove from pan and flip back over (right side up) to serve




5.  yolk will be runny

Over:  

1. make an over-easy egg, following directions 1-3 above




2.continue cooking the egg, upside down, ‘til yolk is firm 

Basted:

1.  make a sunny side up egg




2.  in step 4, before whites are completely set, add a very small 



     amount of water to the skillet and put lid on IMMEDIATELY




3.  cook just ‘til the egg is “blindfolded” by a white film




4.  the yolk will be runny

Scrambled:
1.  follow steps 1-2 for the sunny side up egg




2.  break egg into small bowl and beat vigorously; pour into skillet




3.  when egg just begins to set at the edges, stir




4.  continue, stirring only occasionally ‘til all parts are fully cooked




5.  pieces of egg should be bite-size, not smaller




6.  (optional)  some people beat the egg with a small amount of 

                       milk before adding to the skillet

Poached:

1.  make a sunny side up egg, using ¼ inch of water in the skillet 


     instead of the oil




2.  use a lid, and cook ‘til yolk is blindfolded




3.  you can continue cooking until yolk is firm, if desired




     fe














