Subject:  Home Management

Topic:  Eggs & Milk

Name:____________________   Class & class no.:_____(           )

-------------------------------------------------------------------------------------------------------

A.  Label the structure of an egg and answer the following questions.
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                                                                1.  ___________________

                                                                 2.  ___________________

    

3. ___________________

4. ___________________

5. ___________________                       

1. Which part provides oxygen to the young chick?  ______________________.

2. Which part contains vitamin D and fats?  _______________________.

3. Which part contains a lot of water?  _________________________.

4. How to store eggs?

____________________________________________________________________________________________________________________________________.

B.  Drawing

Draw and colour two diagrams in the space provided  below to show a fresh egg and a stale egg when they break open on plates.

	 A fresh egg:

It has a _________-shaped  egg yolk and ___________ egg white.



	A stale egg:

It has a __________ egg yolk and ___________ egg white.

       


C.  Matching

	_____
	1.  Long Life Milk
	a.  It has 2/3 of the water removed and a lot of sugar added.

	_____
	2.  Skimmed Milk
	b.  All the fat in the milk is removed.

	_____
	3.  Condensed Milk
	c.  It is heated to ultra high heat and keep for a longer time.

	_____
	4.  Evaporated Milk
	d.  It is called dry milk as all the water is removed.

	_____
	5.  Milk Powder
	e.  It can be kept fresh in refrigerator for two weeks only.

	
	
	f.  It has 2/3 of the water removed and is bland in taste.


D.  Question:  Suggest two points to note when buying milk.

__________________________________________________________________________________________________________________________________________.

