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1 Cup sugar
1 T. flour
½ Cup vinegar
1 egg slightly beaten
½ Cup water
Pinch of salt

DIRECTIONS:
__ In a medium saucepan, combine sugar, salt and flour; Mix thoroughly. (no heat)
__Add egg and mix well Turn heat to medium
__Gradually add vinegar and water (watch heat, you may have to turn it down to low)
__Cook until slightly thickened
__Stirring constantly
   

SENSORY EVALUATION OF FOODS

	Food
	How does it look?
	How does it feel?
	How does it taste?
	How does it smell?

	Store Mayo
	



	
	
	

	Home made Mayo
	


	
	
	




Descriptive Terms for Food Evaluation
Appearance
Color (describe specific color), 
Shape
Thick, Thin, shallow
Uniform, irregular, chopped, diced, shredded, chunks, flakes
Darkened, light, golden creamy
Creamy, muddy, opaque, translucent, transparent, clear, cloudy, bright, satiny
Texture:
Flaky, dry, crisp, firm, moist, smooth, thick, thin, creamy, velvety, satiny, water, sticky, grainy, mealy, gummy, starchy
Flavor:
Sweet, sour, salty, bitter, Mild, spicy, salty, sour, tart, acidic Eggy, creamy, milky burnt, chalky
Aroma
Fruity, yeasty, floral, Sulfide-like, stale, rancid, oily, painty, metallic

