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EGG FUNCTIONALITY CONVERT SHELL TO EGG NUTRITION
From aeration to emulsion, U.S. LIQUID or DRIED EGG RESOURCES &
eggs and egg products supply 20+ Use a simple formula to determine REC'PES TOOLK'T

func?ion.al bengfits to food how to replace shell eggs with liquid
applications. Find out about all of or dried eggs in a recipe. Watch

them @ AEB.org/Functionality a video or download a worksheet
@ AEB.org/Conversion

Learn about the many nutritional
benefits of eggs and get the latest
egg research. Download recipes

and nutritional information @
EggNutritionCenter.org/Materials

EGG SAFETY & J! !Dl !‘G

1: INSPE

| -
EGG PRODUCT EGG SAFETY & INCREDIBLE
BUYERS’ GUIDE HANDLING VIDEOS EGG TRENDS
Determine which egg product you Watch this video series to learn the Get the latest on egg trends
need, then connect with sellers of liquid, best practices for the safe handling in America from top chefs. Find
frozen, dried and value-added egg and storage of eggs. Go to out the most popular flavors and
products, using this online resource. AEB.org/EggHandIing preparations among diners
Go to AEB.org/BuyersGuide @ AEB.org/IET
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FOODSERVICE RECIPE

RECIPES FORMULATIONS

Eggs are extremely versatile and fit Get inspiration from culinologist-

easily into dishes for any time of day. Get developed formulations and applications o .

inspired with global chef-created and using U.S. egg products demonstrating lncredlble!

tested recipes @ AEB.org/Recipes their unique functionality. Visit

AEB.org/Formulations
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