Name: ________________ Period: _____ Date: ________ Score: ____/10
Directions: Read and annotate the text.  Annotate means to underline or highlight important words and phrases, take notes/ ask questions in the margins.  See rubric below for scoring information.
[bookmark: _GoBack]Meringues
Lemon meringue pies are admired for the lightly browned, white topping that sits tall above a lemon base.  Mastering meringue creation takes practice.  To make meringue, beat the whites along with cream of tartar until the mixture is foamy.  Then gradually beat in sugar, one tablespoon at a time.  Continue beating until the sugar dissolves.  If the meringue feels gritty when a little is rubbed between your thumb and forefinger, not all the sugar has dissolved.
Soft Meringue
When making soft meringue, use 2 tablespoons of sugar to 1 egg white.  You need about 3 egg whites to make enough meringue for a 9-inch pie.  Beat the egg whites and sugar only until soft peaks form.
Spread soft meringue over hot, precooked pie filling or pudding.  On a pie, the meringue should touch the crust all around the edge.  Otherwise, the meringue may shrink during baking.  Bake in a preheated oven according to recipe directions until the peaks are lightly browned.  If you over-bake a meringue, a tough, chewy skin forms.  
When liquid accumulates between the meringue and pie filling, the meringue is said to weep.  This occurs because the meringue was spread on a cool filling.  To avoid this, always spread the meringue on a hot filling.  Beading—brown droplets on the surface of the meringue—may occur if the meringue is overcooked.  
Hard Meringue
For hard meringue, use 4 tablespoons of sugar to 1 egg white.  Beat the egg whites and sugar until stiff peaks form.  To make meringue shells, line a baking sheet with parchment paper or foil.  Using a spoon, spatula, or pastry tube, spread the mixture on the baking sheet to the desired size.  Build up the edges to form rims.  You can shape small individual shells or a large one.  You can also shape meringue in a pie plate to make a meringue pie crust.  
The characteristic crispness of a hard meringue is achieved by baking at a low temperature for a long time.  This allows the water to evaporate slowly, leaving the meringue light and crisp.  Bake the meringue in a preheated oven at 225 degrees F for 1 to 1 ½ hours.  Turn off the oven and allow the shells to dry out in the oven for at least one hour.  If it doesn’t dry well, the meringue could be sticky and chewy.  Cool completely and then fill the shells.
To shape meringue cookies, you can either drop the meringue onto a lightly greased or lined baking sheet with a spoon or pie it from a pastry bag.  When baked, the cookies should be crisp and dry but not browned.
Rubric
__________ 3+ meaningful comments/ questions written in margins = 3 points/  2 comments= 2 points/ etc.
__________ underlining/ highlighting of important terms or phrases- 2 points  
__________ / 5 x 2 = 10 points total
Name: ____________ Period: ______ Date: __________
Food Science Experiment             Participation:  ________ /5
Questions:  ________/ 5
Total: ________ 10


Objective: To observe how the addition of sugar affects egg protein foams.
Procedure:
1. Make a meringue, following the assigned variation below.
Variation 1
Place one egg white in a clean glass bowl.  Beat constantly on high speed with an electric mixer until the foam reaches the stiff peak stage.  Record the total time it takes.

Variation 2
Follow variation 1, but add 2 Tbsp. of sugar when you start beating.  

Variation 3
Follow variation 1, but when the foam reaches the soft peak stage, gradually add 2 Tbsp. of sugar as you beat.

2.  Set out your foam for comparison.  Label the variation number and the recorded time.  

3. Answer these questions:
a. Which variation produced a foam with the greatest overall volume?  Which had the least?

b. Which variation produced the most stable foam?  The least?

c. Describe the results when you added the sugar and egg whites at the same time.  How did this affect foam stability and volume? 

d. Describe the results when you added the sugar after soft peaks formed. How did this affect foam stability and volume?  

e. How does the addition of sugar affect the protein foams in meringue?
