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HE5Y: Understanding and How to Cook Eggs for Breakfast
. 1Q'ty Order Q'ty )
Ingredients (1eleh EX Unit Standard & Remark
1. Egg Dish(Omelet)
Egg(Large), 52~60g 3ea * 7R Al 13 A F
Salt & Pepper
[ Etc..]
2. Scrambled egg
Egg(Large), 52~60g 3ea
Milk 20ml
Whipping cream 20ml
3. Egg fryed(@Sunny side up, @Over easy, @Over medium, @Over hard)
Egg(Large), 52~60g 4ea

4. Poached Egg & Boild Egg

Egg(Large), 52~60g lea

4 Cooking Method @
Egg Dish
How would you like your egg?
Sunny Side Up : JIEH2 2| Ao[X| 2 HENZ XS
Over Easy(2|0{) : ML| WO|E & HENOA o ¥ £ T T

2 A% O sl AEf
Over Medium(O|C| Q) : @H O|X| &EOA L EXE Bt HE=0F ol AEH
Over Hard(2&): @4 O|C| A MEfO|M HZELEXIK] 2E ol &FEf

Scrambled Egg : E &1t SF/+3 IS 40f Tt= AEtaL
@®Soft Scrambled Egg @Hard Scrambled
Omelet: EZ& & A0 o2 7tX[e] M=, K=, &, HA SS Hotet Azted|

Boiled Egg : a2 AlZH £25=(0) & M=(x) / A2l SRE(HE?)
@®Soft Boiled Egg @Hard Boiled Egg

Poached Egg(=Eh) : E+2a+4Z=+2t¢l




