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Read the Egg Grade as a Quality Grade - working
notes
One situation. Clear facts. An honest next step.

USDA egg grades describe quality characteristics. Read size and treatment information separately; a Grade AA
or A marking does not establish that an egg is pasteurized.

Hypothetical example: A shopper reads the grade and size, then checks the separate FDA treatment guidance for a dish
served uncooked before choosing the eggs.

01 Give each carton term its own job
Identify the recipe's size and treatment questions.

Planned recipe Specified egg size

Separate treatment question

02 Understand the USDA quality language
Read the actual USDA grade and its quality meaning.

Grade wording observed USDA explanation consulted

Other carton wording to distinguish
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03 Keep treatment and preparation separate
Resolve any separate treatment or handling requirement.

FDA guidance consulted Treatment answer established

Open question before use

04 Leave a useful purchase note for the cook
Give the shopper and cook the same product information.

Product selected Information for the cook

Handoff completed or pending
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