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The incredible edible egg™

eggcyclopedia
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A complimentary copy of the
newly updated Eggcyclopedia
is available, which is a must
have for all foodservice oper-
ations. In it's 4% edition, this
55-page booklet contains
the latest nutritional data,
information on specialty
eggs (free-range, organic,
etc.), and up-to-date han-
dling & care tips for the all-
natural, high-guality protein
source, the egg. For your
copy, contact: aeb@aeb.org;
or 847/296-7043; or consult
the website at

www.aeb.org/Foodservice.

Meet Chef Ambassador Cindy Pawlcyn

Three of the most exciting and innovative chefs in the country serve as Eggsceffent Chef
Ambassadors for the American Egg Board. These chefs, like so many across the country, know
that eggs are incredible because they can serve the all-natural egg for only pennies a serving
while offering their patrons the highest-quality protein available. In fact, according to the
Technomic, Inc. Breakfast Category Report, eggs are the leading protein for the breafast
daypart.

This issue of the newsletter highlights eggscelfent
recipe ideas from Chef Cindy Pawloyn of Mustards
Grill, Go Fish, and Cindy's Backstreet Kitchen in
Mapa, California. A pioneer in her field, Cindy has
been acknowledged by many top culinary organi-
zations as well as media outlets. Cindy was induct-
ed into the Who's Who of Cooking in America and
she has twice been nominated for the Jarnes Beard
Foundation award for Best Chef in Califarnia. Her
cookbook, “Mustards Grill Cookbook™ won a
James Beard Award.

Chef Cindy knows that eggs are a low-cost, high-protein way to increase your check margin
while adding flavor and style to any menu. As a matter of fact, twa egg items currently on her
menu include: “Fried Egg and Chanterelle Toast with Cheddar Cheese” and “Warm Spinach
and Winter Greens with Poached Egg, Sherry Vinaigrette, and Applewood Smoked Bacon.”
Included with this newsletter are recipes for “Fried Egg Burger” and “Eggs and Ricotta
Rustica,” developed by Chef Pawlcyn for American Eqg Board,

Looking for a promotion to tie-in with the addition of these eggscellent recipes? Take advan-
tage of the fact that May is National Egg Month! The whole month is devated ta the many
virtues of the egg. Contact the American Egg Board today at asb@aeb.org or 847-296-7043
for additional innovative, chef-developed recipes to promote during May, National Egg Manth.
Or, consult American Egg Board's website at: www.aeb org/Foodservice. Chefs around the
country know why it's called The incredible edible egg™ |




For more information, visit:
www.aeb.org/Foodservice
or call 847.296.7043
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