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 Egg-cellent 
 

Eggs come in one shape, and many different colors and sizes, but how do we know which one to pick?  

Eggs are the backbone of many recipes and a great source of protein in our diets.  So, what properties 

do eggs contain that make them a natural choice to use in so many dishes? 

Objective:  Explore the many ways eggs can be used and how simply adding heat can produce so many 

tasty ways to eat an egg. 

Project: Food & Nutrition- Bingo, Day 19 

Ages: 1st-12th Grade 

Time: 1 hour-2 hours  

Supplies:  

• Eggs  

• Cooking Vessel (kettle, skillet, bowl, etc.) 

• Cooking Utensils 

• Stove top, oven and/or microwave 

• Additional Ingredients (ex. salt, pepper, oil, etc.) 

Activity Directions: 

• Look up five different ways to cook an egg (scrambled, poached, etc.). 

• Over the next five days, plan to make one of the recipes each day. 

• Make sure to get permission from your parents before using the stove, oven, or microwave. 

• After each cooking experiment, answer the following questions: 

o How did you prepare the egg? Does it have a name (ex. scrambled, poached, etc.)? 

o Did you change the consistency of the egg in any way prior to preparing it?  

o What flavors or spices did you add? 

o How was the texture, describe it? 

o Have you ever eaten an egg prepared this way before? 

o Find a recipe that uses this form of preparing an egg. 

 

Facilitation Questions: 

• What technique did you use to prepare each egg (ex. fried, boiled, etc.)? 

• How did applying heat change the consistency of the egg?  What if you apply more or less heat? 

• Many people have food allergies and a common one is eggs.  Look for some possible substitutions 

for eggs. 

• Eggs are used in many forms of cooking and baking.  What properties do eggs have that make 

them the right ingredient in so many recipes? 

• Do different types of eggs have different properties and flavors? 

https://addapinch.com/how-i-freeze-eggs/

