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Hi Valerie:

I don't use an egg foam in Food & Nutrition I, but you could easily whip some egg whites and make

some merangue cookies or tart shells.  It's easy, but they take quite a while to bake on low heat.   

You could top them with cherry pie filling.  Then, you have to figure out what you want to do with 

all of the egg yolks!  They are different, they don't really taste that wonderful, since they're almost 

straight sugar, and they're kind of hard to chew and messy.  Another idea would be to beat the

egg whites to stiff peaks in your pancake or waffle recipe, and fold them gently in at the end, 

for light, fluffy results.  You could make Coconut Maccaroons, where you beat up an egg foam.

Just a few ideas. . . 

Good Luck & Let me know what you do!

Shelley Moser   :)

Mrs. Shelley Heer Moser

Rocky Mountain Junior High

Family & Consumer Science

>>> "Shaw, Valerie" <vshaw at graniteschools.org> 9/16/2008 3:58 PM >>>

Does anyone use an egg foam recipe, such as meringue, that is quick and easy to make in class?

Thanks,

Valerie Shaw

Kennedy Jr.

