Protein Food Labs Handout

Coagulation Lab 

· This recipe for baked macaroni and cheese includes the use of an egg and milk: 

· ½ box of elbow macaroni; cooked and drained

· 2 tablespoons butter

· 1 egg

· Salt and pepper

· 2 cups shredded cheddar cheese

· 1 cup milk

· Preparation:

· Cook macaroni, drain and set aside

· Stir in butter until melted

· In a separate bowl, whisk egg with a dash of salt and pepper

· Pour whisked egg into macaroni and butter mixture and stir

· Add most of the shredded cheese (saving some for the top) and stir

· Pour into a greased 8x8 pan

· Pour milk over the top of the mixture, let milk settle

· Cover with left over cheese

· Let bake for 30 minutes at 350 degrees

· Students should note how the milk coagulates due to the heat and creates a binder, as does the egg.

Meringue and Custard Lab

· Using this recipe, students will make a Coconut Cream Pie. Ingredients

· 3/4  cup  sugar, divided

· 1/4  cup  cornstarch

· 2  cups  half-and-half

· 4  egg yolks

· 3  tablespoons  butter

· 1  cup  flaked coconut

· 2  teaspoons  vanilla extract, divided

· 1  baked (9-inch) pastry shell

· 1  cup  whipping cream

· Garnish: toasted coconut chips

· Preparation:

· Combine 1/2 cup sugar and cornstarch in a heavy saucepan; gradually whisk in half-and-half and egg yolks. 

· Bring to a boil over medium heat, whisking constantly; boil 1 minute. Remove from heat.

· Stir in butter, coconut, and 1 teaspoon vanilla. 

· Cover tightly with plastic wrap, and cool to room temperature. 

· Spoon custard mixture into pastry shell, and chill 30 minutes or until set.

· Beat whipping cream at high speed with an electric mixer until foamy; gradually add remaining 1/4 cup sugar and remaining 1 teaspoon vanilla, beating until soft peaks form. 

· Spread or pipe whipped cream over pie. Garnish, if desired.

Cooking Meats Lab

· There are several options that can be used here

· Students can cook hamburgers

· Students can make meatloaf (this incorporates an egg binder)

· Students can cook chicken to understand the protein changes that happen when chicken is overcooked
