

Name _____________________


Omelets according to Alton Brown
Directions
1. Warm eggs

2. Season Eggs

3. Beat Eggs with a Fork (some people add 1 T water or milk per egg and beat mixture)

4. Heat the pan (butter should foam but not burn) also…some people sauté vegetables at this stage and then go to step 5 ;-)

5. Pour eggs into center of pan & stir vigorously with a spatula

6. Swirl & Sweep

7. Walk away and let eggs set

8. Jiggle pan to see if egg is loose from pan (this is when you would add fillings like cheese or cooked vegetables or herbs, if desired)

9. Fold

10. Slide onto plate and flip for the tri-fold (garnish with more cheese or herbs or sauce)

Planning 
Name:               Cleaning Job…

Cooking Jobs…
Cook____________________:   ______________________ _________________________
Asst. Cook________________:    _______________________________________________
Asst. Cook____________________:   ____________________________________________
Asst. Cook_____________________:   ___________________________________________
Time you will put food in oven_____________

Time your group will begin final clean-up____________

Evaluation and Reflection Questions

1. What is the difference between French and American omelets?

2. What is a frittata? How is the same and different from an omelet?  

3. What is curdling and how does it happen? Better yet, how do you avoid curdling an egg? 

4. In what ways were you successful in preparing your omelet? How could you improve your omelet preparation in the future?
	CATEGORY 
	5  points
	4  points
	3  points
	1  point

	Written Time Schedule 
	-Specific tasks assigned to people

-Accurately allotted time for each task

-Thoroughly completed plan

-On time
	-Specific tasks assigned to people

-Accurately allotted time for each task

-Completed plan

-On time
	-Specific tasks assigned to people

-Allotted time for each task

-Completed plan

-On time
	-Specific tasks assigned to people

-Allotted time for each task

-Completed plan



	Followed Time Schedule for tasks in lab
	-Completed your individual tasks on time

-Finished your whole lab on time

-Took equal participation in all group tasks
	-Completed your individual tasks

-Finished your whole lab on time

-Took equal participation in all group tasks
	-Completed your individual tasks 

-Finished your whole lab on time

-Took participation in all group tasks
	-Completed your individual tasks 

-Finished your lab

-Took participation in all group tasks

	Equipment and Food 
	-Used proper kitchen equipment for cooking, eating, and cleaning

-Took correct ingredients and amounts

-Table set properly
	-Used proper kitchen equipment for cooking, and cleaning

-Took correct ingredients and amounts

-Table set 
	-Used proper kitchen equipment for cooking

-Took correct ingredients and amounts

-Table set 
	-Used proper kitchen equipment for cooking

-Took correct ingredients

-Table set 

	Kitchen Sanitation
	-Completely cleaned up your space during and after lab using proper supplies

 -Correct hand washing procedures

-Correct dishwashing procedures
	-Completely cleaned up your space during and after lab using proper supplies

 -Correct hand washing procedures

-Forgot one step in dishwashing procedures
	-Completely cleaned up your space during and after lab 

 -Correct hand washing procedures

- Forgot one step in dishwashing procedures
	-Did not completely clean up your space during and after lab 

 -Correct hand washing procedures

-Forgot steps in dishwashing procedures 


Please use this rubric to evaluate your success during the omelet lab.  Circle the description in each category that best describe your performance.
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