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Cooking Methods Lab
For this lab, you will prepare 6 eggs, six different ways: Baked, Poached, and fried  -- sunny side up, over easy, over medium, and over hard. Each egg should be attractively plated and garnished with finely minced parsley.  You will also continue to practice your knife cuts on carrots.
I. Baked: 
How To Bake Eggs: Highlight or underline the time/temp specs and doneness indicators
Preheat oven to 325° F. Lightly butter a ramekin. Break 1 egg into the ramekin, being careful not to break the yolk. 

Spoon 1 tablespoon milk or cream over egg (skim milk, low-fat milk, half and half, or light cream may be substituted). Spooning a liquid over the eggs can help prevent drying out. Do Not stir.Bake in preheated oven approximately 12 to 14 minutes, depending on number of servings being baked. Check the egg after about 10 minutes baking time. Rotate the dishes if the eggs aren't cooking evenly. When done, the whites should be completely set and the yolks beginning to thicken but not hard. Remember the eggs will continue to cook after being removed from the oven. Remove from oven and serve immediately.
Cooking Method/dry or moist/heat transfer method:
II. Poached: 

How to Poach Eggs:   Watch the video and describe the procedure in the space below. Your procedure MUST include time/temperature specification, as well as doneness determination. 

Cooking Method/dry or moist/heat transfer method:
III. Fried: Watch the video and describe the procedure for each of the following. Your procedure MUST include time/temperature specifications, as well as doneness determination.   
Cooking Method/dry or moist/heat transfer method:
a. Sunny Side Up
Temp/time specs:

Doneness:
b. Over Easy
Temp/time specs:

Doneness:
c. Over Medium
Temp/time specs:

Doneness:
d. Over Hard
Temp/time specs:

Doneness:
Lab Planning:

Eqipment needed:


Time Plan(include sequence of tasks and specific group members to complete each task.)

Groceries:
Kitchen Inspectors: You have been assigned to a lab group. Your mission is to assess that group’s performance the entire lab period, with regard to kitchen safety, safe food handling, Work Flow, Product quality, and clean-up. Use the following checklist as a guide. You must ask the team members your own pre-planned questions, and you must make comments justifying your assessments and the team’s answers to your questions.
1. Students are in proper uniform and have followed proper hygiene procedures before beginning cooking.       Y       N

                    Write question here.


Write comments here.

2. Dishwashing sinks have been correctly set.          Y        N
 Write question here. 

Write comments here.
3. Correct mise en place is assembled.        Y       N
Write question here.

Write comments here.

4. Correct equipment is selected for the tasks.       Y       N

Write question here.

Write comments here.

5. Station is set up to prevent cross-contamination.        Y     N
Write question here.

Write comments here.

6. Student food handling practices prevent cross-contamination. 
Y          N
Write question here.

Write comments here.

7. Cutting boards are safely placed on the prep area.Y N
Write question here.

Write comments here.

8. Students demonstrate proper knife skills.  Y
N
Write question here.

Write comments here.
9. Students demonstrate proper use of product and waste.  

Y
N

Write question here. 
Write comments here.
10. Students demonstrate proper cooking techniques for baking, poaching, and frying eggs.    
Y
N

Write question here.

Write comments here.
11. All eggs are attractively plated and garnished. 
Y        N

Write question here.

Write comments here.

12. Egg is correctly poached. 
Y
N

Write question here.

Write comments here.
13. Egg is correctly fried sunny side up. 
Y
N

Write question here.

Write comments here.
14. Egg is correctly fried over easy. 
Y
N

Write question here.

Write comments here.
15. Egg is correctly fried over medium. 
Y
N

Write question here.

Write comments here.
16. Egg is correctly fried over hard.
Y
N

Write question here.

Write comments here.
17. Team cooperation is evident with regard to work flow, timing, and clean-up.
Y 
N

Write question here.

Write comments here.
18. Team properly cleans and sanitizes all food service equipment and prep surfaces.  
Y 
N

Write question here.

Write comments here

✴✴✴Write a performance evaluation report on the group’s performance. Your statement should include comments on kitchen safety, safe food handling, knife skills, cooking techniques, Work Flow and organization, Product quality and appearance, and clean-up. Would you want to eat their food? Would you look forward to working with the members of the group? Why or why not?
