Name ________________						Period ________

Every way to cook an egg (59 methods) by Bon Appetit (27:10 min)
https://youtu.be/qWAagS_MANg

Briefly describe each of the following methods as they are shown in video: 
(time on left indicates time it is shown in video)

2:00 sunny side up egg 
2:25 olive oil fried egg 
2:51 olive oil fried (basted) egg 
3:18 olive oil fried (steamed) egg 
3:43 over easy/medium/hard egg 
4:41 McMuffin Egg 
4:58 cracked and scrambled egg 
5:30 low and slow scrambled egg 
6:00 hot and fast scrambled egg 
6:33 boiled egg 
7:39 steamed whole egg 
10:11 poached egg 
11:14 microwave scrambled egg 
11:32 microwave poached egg 
11:52 grilled in George Foreman egg 
12:17 waffle iron egg 
13:09 diner style omelet egg 
13:41 French omelet egg 
14:16 souffled omelet egg 
14:47 cloud egg 
15:20 steamed custard egg (Chinese style steamed egg custard) 
15:53 coddled egg 
16:26 shirred egg 
16:54 air fried egg 
17:31 deep-fried egg 
18:18 frittata egg 
20:22 egg cooker egg 
21:18 oven cooked egg 
22:08 cooked in broth egg 
22:48 grilled egg 
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