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EGGCYCLOPEDIA
@® LEFT-OVER EGG PARTS(ZZ 0{2)
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- JAF Al (Angel Fook Cake)
- tJu] e} (Divinity)
- m)##(Macaroons)
- A (sherbet)
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- A1) = (Silver Fizz)---2zZHe)d
« 2325 (Snow Pudding)
- 3lo] EA|e] (White Cake)s =
- 43} o8
- 27F d|~E2] (Egg Pastry)
-vdZeas 2 -1 282 (Hollandaise Sauce)
- o} 2]~ (Mayonaise)
- X3|2] =(Prairie Oyster)
- 7% (Pots de Cream)Zz=
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® LEGENDS (ZHzfe| %A})
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©® LEMON COLORED (2/|=244)

A7) A (Mixer) 2 3318 3~5% 7F 298 e}
vof & Mz,
~ Cooking Terms(Fe]4o] )3z

@® Marketing (220} GE)
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@® Mayonnaise (OfRL|A)
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® MEAL PLANNING (Alciz])
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A A

A2 = (Crepes)

G A1 =2] %] (Denver Sandwich)

w7k 8] 1(Egg Burger)

2k A= (Egg Salad)

27k v E (Egg Benedict)

@k Z 23~ (Egg Florence)

W FERE (Egg Goldenrod)

M o AR} A &

xet~ B~E (French Toasit)
Zgjupm}(Frittaita)
ZE ¥ (Golden Buck)
254 (Omelets)
& #Ale) (pancakes)
Fx 22¥k(poached Eggs)
714 (Quiche)
TEZ9(Souffle)
2 Ed|o|e}l(Strata)
2] Z(Waffles)
- A 8
4= (Hard -cooked Eggs)
A%} & 7+ Chopped Eggs and Chicken Livers)
ZAlEt(Deviled Eggs)
7141 (Quiche)
27} ol 2.(Scotch Eggs)
W
B 24](Brioche)
s}sjulA (Popovers)
<%+] ¥ (Sally Lunn)
2F B = (Spoon-Bread)
834 FJ(Yorkshire Puddings)
3
AAFe5 2] (Angel Food Cake)
Ho])7] = oe}~7}(Baked Alaska)
2 ZA2] (Cheese Cake)
ZE#A 2] (Chiffon Cake)
A ")o](Cream pie with Meriongue)
339 = (Cream Puffs)
F}2~Hl2H Cusdards)
Zg¥ ololall = (Floating Island)
Y2A = (Lemon Curd)
w2l (Meringue)
y-2-& A2} (Pound Cake)
2~ZZ] A2l (Sponge Cake)
opy
@7k (Egg Nog)
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