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In this innovative cookbook, James Beard award-winning author Michael Ruhlman explains why the
egg is the key to the craft of cooking.
For culinary visionary Michael Ruhlman, the question is not whether the chicken or the egg came first, it's
how anything could be accomplished in the kitchen without the magic of the common egg. He starts with
perfect poached and scrambled eggs and builds up to brioche and Italian meringue. Along the way readers
learn to make their own mayonnaise, pasta, custards, quiches, cakes, and other preparations that rely
fundamentally on the hidden powers of the egg.

A unique framework for the book is provided in Ruhlman's egg flowchart, which starts with the whole egg at
the top and branches out to describe its many uses and preparations -- boiled, pressure-cooked, poached,
fried, coddled, separated, worked into batters and doughs, and more. A removable illustrated flowchart is
included with the book.

Nearly 100 recipes are grouped by technique and range from simple (Egg Salad with Tarragon and Chives)
to sophisticated (nougat). Dozens of step-by-step photographs guide the home cook through this remarkable
culinary journey.
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From Reader Review Egg: A Culinary Exploration of the World's
Most Versatile Ingredient for online ebook

Kim says

Very specific but interesting cookbook. Their method for Hardboiled eggs resulted in perfect pastel-yolked
lunch treats.

Emily says

With eight hens in our backyard, it's a rare day when my boys don't gather at least six eggs. They have a few
regular customers who buy a dozen every couple of weeks, but more often than not we have a couple of full
egg cartons sitting on the shelf in our frig. When I heard an NPR brief about a new cookbook all about eggs,
I knew I had to take a look.

Michael Ruhlman has written a 220+ page love letter to this "Rosetta stone of the kitchen." Organized by a
flowchart indicating how the egg is used - whole, separated, in the shell, out of the shell, just the yolk, just
the white - this cookbook explores the myriad of uses for the humble egg. Starting off simply, with a basic
hard-boiled egg, Ruhlman describes all of the variables that factor into the finished product and all the
options of how to get there. Did you know you can bake an egg in the shell to "hard-boil" it? Or cook it in
the ashes of a fireplace? Or in a pressure cooker? (The best method to make them easy to peel, as it happens.)
Nonetheless, Ruhlman recommends this straightforward method:

Put cold eggs in a pan in one layer, cover them with water by about 1 inch, and put the pan
over high heat. When the water comes to a full boil (at least 209F), cover the pan, remove it
from the heat, and let it sit for 15 minutes. Remove the eggs to an ice bath (half ice, half water)
until they're completely chilled, at least 10 minutes but preferably longer, giving the water a
gentle stir every now and then to keep the cold circulating.

Simple, right? And I've had perfect results every time.

Then there's soft-cooked eggs and - I learned a new vocabulary word - mollet eggs (in which the white and
part of the yolk are solid but the yolk's center is still fluid), deep-fried eggs cooked by cracking an egg into
boiling oil and shirred eggs baked in direct heat instead of a boiling liquid. And that's just the beginning.

To read the rest of this review, visit Build Enough Bookshelves.

Charles Jones says

Amazing!

I doubt think I've ever enjoyed reading a cookbook so much. Ruhlman's enthusiasm and nonchalant grace in
presenting some of the wonder the egg humbly holds in potential is affecting. I'm excited about trying most



of the recipes he presents so elegantly quite soon.

False says

Such an attractive book. Filled with information about the egg including basics like varied cooking methods,
sauces, and then recipes. It also has a folding poster of the family tree of the egg and it's cooking methods
which is interesting. If I didn't already have a very good book on eggs on my bookshelves, I would probably
get this one.

Sarah says

Ruhlman has thought of every use for an egg. There is a 5ft long flow chart to prove that he has covered all
the bases. The introductory text is entertaining and I found the recipes to be very easy to follow. There are
even two egg cooking techniques quoted from Twitter.

After reading this book, I felt the chef really enjoyed food and cooking. It was all fun for him. It would be
nice to have this book at hand every weekend morning -- just to sample a new recipe and start the day happy.

Note: Uses millimetres and grams, translated to cups etc sometimes.

Laura Conrad says

I haven't yet cooked from this, but I have flipped through it. The most valuable thing isn't so much the
recipes as the ratios -- he'll give a recipe for 4 and explain how to modify it for one. Since a lot of egg dishes
don't really make very good leftovers, this is useful for those of us who live alone.

Glennis says

If for some reason you find yourself in possession of a large amount of eggs then this just might give you
some ideas with what to do with it. Each chapter deals with a different way to make the eggs, some sections
are recipes for only part of the egg and some with white and yolk used separately. The book is also photo
heavy to show each step of the prep. Is this the cookbook to keep forever and ever? No I don’t think so but it
is a good one to check out for pointers and ideas.

Trish says

In "Egg", Ruhlman takes the simple egg and demonstrates why it truly is not only "the most versatile
ingredient", but also one of the most magnificent. Through the multitude of recipes, he shows how the egg



can play both the lead role or the supporting character in every dish from breakfast to dessert.Very little in
this book was new to me, nor will it be to any experienced cook, so don't buy it looking for information
unless you are a beginner. If you own classic cookbooks, you have it all.

Robyn Johnston says

I love Ruhlman's way of focusing on technique behind the recipe, and Egg is no exception. He takes skills
and utility of eggs and breaks them down by how they're used, and different applications of each.

I'm basically making my Valentine's Day dinner egg-centric because of this book. It's lovely!

Grinzz says

PREVIEW many pages of EGG online or at library/bookstore and avoid the mistake of buying. It is one star
or less. The pictures are pretty but you are buying a cookbook not a book for the coffee table.

EGG is poorly written and needs massive editing. The "story" part reads like ESL and some of the recipes
have ridiculous wording and are missing key steps. When you get over the language and style issues, there is
not much new or enlightening except use a slotted spoon to make Pretty Poached Eggs.

p12 "a gratuitous amount of butter" (wrong word and not a measurement)
https://www.google.com/?gws_rd=ssl#q=...
p20 toast already buttered toast (fire hazard in traditional toaster) and another "gratuitous amount of butter"
and "after a happily drunken Sat night" (style issue)
p50 verbose like the book in general - to increases thickness without adding value
p69 "equivalent of our actual debasing" http://www.merriam-webster.com/dictio...
p75"binding device" (wrong phrase) and specifically recommending LATEX gloves in 2014?
p110 verbose, unclear language
p139 no explanation whether the FRESH veg like corn should be cooked first; this is just one example.
p166 pathetic fallacy - "long night of bibulous partying" (wrong word plus style issue)
https://www.google.com/?gws_rd=ssl#q=...
p172 "crosses its fleshy arms in anger" (pathetic fallacy)and "please don't desecrate... with vanilla..." (wrong
verb;arrogant) https://www.google.com/?gws_rd=ssl#q=...

Good books entertain, educate, and inspire - and more. This book misses the mark.

Ariadna73 says

Beautiful photos, high quality paper and an overall nice book. My takeaway is the recipe to make perfect
hard boiled eggs: put them in cold water, bring to a boil in super slow heat, as soon as the boiling breaks,
turn down the heat and wait for 18 minutes. Then, place the eggs in iced water until completely cold. Make
sure they are cold in the smallest time possible. The book says they end up cooked to perfection. I will try



this today and we shall see...

Anne Fabing says

Everything egg. From every way of cooking the egg to it's use in baking, the recipes are clear and detailed
with good color pictures included. This book would make a wonderful gift for the beginning cook. Because
the egg is the most essential home cooking/baking ingredient, this book is worth purchasing as you would
probably use it frequently for the many, many recipes.

Rebecca says

Michael Ruhlman does it again. This book is beautiful and so chock full of useful information that the
recipes almost seem superfluous. And then there is the Egg Chart. I checked this out of the library, but I have
decided I need to own this book.

Cindy Dyson Eitelman says

Almost completely exactly what I was expecting. I'd thought there might be a little more science in here--a
little less how-to and a little more why-to. It's mostly recipes--great recipes, I'm sure--covering all the ways
to prepare an egg, or parts of it, and all the varied flavors and textures that result. I'm not saying there's no
science at all, I just wanted more.

There's not much mention here of the difference in taste and quality between commercially raised eggs (hens
in cages, indoors, fed on corn and antibiotics) and pastured eggs (free range, outdoors, fed on corn and juicy
bugs). Only a half-page inset about nutritional differences. All I can say is that I poached a farm fresh egg
last night without bothering to strain the loose white, which he insists is a necessary step, and got a perfect
round package with a deep gold yolk, no strings attached. And it tasted great.

One of the two recipes I'm going to try is a quiche. normally the simplest of dishes, this one is fussy with
roasted red pepper and a handmade crust. He calls for "cured Spanish chorizo" but doesn't specify what that
really means. I can go to the store and buy chorizo--I usually have a choice between hot and hotter, but it's
not going to be cured, it will be Mexican not Spanish, and it won't look at all like his pictures. So I can be
assured it will neither taste like his chorizo or have the same texture.

Naomi says

This was a good cookbook. I walked away with several recipes. A number of them were pretty complicated
or required extensive preparation.

This book was divided into 6 sections with the eggs prepped in several ways. What I liked most about this is
that the author did give photos for each step of the preparation of the heavier duty recipes.




