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World Egg Day 2017
October 13th 2017 is World Egg Day, a day when we can spread the message throughout the world promoting our product and telling people about the excellent health benefits and versatility of the egg. 

On October 13th we have the opportunity to make sure that everyone in the world knows what we already know, that eggs are an excellent, affordable source of high quality protein, with the potential to feed the world.
Our industry has so much to shout about, so many fantastic messages to tell the world; let’s make sure that on Friday October 13th 2017, the whole world is talking about eggs.  To help you get prepared for this year’s World Egg Day, we have put together a World Egg Day info pack; in here you will find some template press releases, key messages, and fascinating egg facts from around the world.  You will also see our vibrant World Egg Day logo. 

Over the last 22 years, we have seen all kinds of celebrations, from omelette cooking competitions, through to three day festivals.  If you are stuck for ideas on how to celebrate this year, or are just looking to do something different, take a look at our list of events that have taken place in the past, and some of our suggestions for possible future events.  We hope that these suggestions will inspire you, and we look forward to learning more about your own plans. 

We hope that you find this pack useful in your World Egg Day preparations. 

Now, let’s get cracking and celebrate our extraordinary egg.

Whether your organisation celebrates World Egg Day every year, or this will be your first time, make sure that this year on Friday 13th October, you get cracking and help to make this World Egg Day the biggest and the best ever.
To help to get you in the mood, and start making plans, here are some examples of things that have been done in the past …
· National cook-off to find the nation’s fastest omelette maker.

· Family festivals – festivals have been held around the world, putting on eggciting fun and games for the whole family.  Past festivals have included egg drawing competitions, egg throwing challenges, recipe contests and cooking competitions, as well as music and entertainment to bring people of all ages together to enjoy eggs.

· Recipe books containing a selection of delicious recipes using eggs.

· YouTube video, starring eggs in the lead role.

· Shopping Centre cooking demonstrations and cook-offs.  

· Nutritional seminars explaining the benefits of eggs.
· Eat good – Do good.  The American Egg Board’s Good Egg Project was launched on World Egg Day 2009; it encourages the nation to think about eating well, while at the same time helping others less fortunate.  For every goodwill pledge made on the Good Egg Project website, American Egg Farmers donated eggs to the hungry.
· Radio and TV advertising campaigns promoting eggs.

· Egg dishes delivered to radio and TV stations.

Or, why not try …..
· Organising events for school and pre-school children.  Encourage children to have fun with eggs, while teaching them about the nutritional benefits. Perhaps organise a sponsored egg and spoon race, with the money being donated to a national or international food project, or local community projects.

· School cooking competitions, who can create the best recipe incorporating eggs, or cook the tastiest dish?  These could be organised regionally and end with a national finals competition.  

· Produce recipe cards for community groups, e.g. ante-natal groups, parent & toddler groups – perhaps in partnership with local egg production companies and retailers, so people are given a voucher for money off a carton of eggs.

These are just a few of our ideas, and some examples of things that IEC members have done in the past.  We hope that they help to inspire you, and we are sure you will have many more exciting ideas about how to celebrate the egg – we look forward to hearing all about them.  Go on, get cracking!

PRESS RELEASE:  The secret is out - eggs are nature’s vitamin pills

What can you do to lower the risk of heart disease, lower the risk of breast cancer and the risk of age related eye diseases such as cataracts and macular degeneration, while at the same time reduce muscle loss and promote healthy growth and aging?  The answer is incredibly simple, and completely natural; just eat eggs.

Eggs are an excellent source of high quality protein, rich in amino acids, calcium, sodium, iodine, selenium, choline and vitamins A, B, D & E; described by nutritionists, as a large vitamin pill – a mineral cocktail, they contain all the essential vitamins and minerals required for a healthy diet.

Eggs are packed full of goodness; from vitamin A, which is needed for the healthy development of the body’s cells, helping to maintain healthy skin and eye tissue and assisting in night vision, vitamin B12, which is necessary for the formation of red blood cells, important for the immune system to function properly, and helps protect against heart disease, right through to choline, vital for nerves and muscles to function correctly, and proven to lower the risk of heart disease, prevent age related memory loss and reduce the risk of breast cancer by as much as 40%.  Eggs really are a large vitamin pill, in 100% natural packaging.

We are regularly told how important it is to eat a balanced diet; we need protein and plenty of vitamins and nutrients.  Fruit, vegetables and meat naturally spring to mind, and combined can provide all these, but one food contains them all – eggs.

Health organisations around the world are actively encouraging people to eat more eggs to ensure that they benefit from nature’s natural vitamin pill.  The Australian Heart Foundation recommends that people eat six eggs a week.  In Canada eggs carry the country’s health check mark, and the Irish Heart Foundation has coined the phrase, an egg a day is ok.

Friday October 13th is World Egg Day, when events are held around the world to celebrate the egg and the incredible role it plays in people’s diets.

A list of vitamins, minerals and nutrients found in eggs, and the health benefits they bring can be found over the page. 








Cont.
Eggs - Nature’s Vitamin Pills
	Iron
	Iron is necessary for carrying oxygen throughout the body, and helping to produce energy.  Iron helps prevent anemia.    

	Vitamin A
	Vitamin A is needed for the healthy development of cells; it helps maintain healthy skin and eye tissue and assists in night vision.  Vitamin A also increases the immune system. 

	Vitamin B2 (Riboflavin)
	Riboflavin keeps skin and eyes healthy.

	Vitamin B5 (Pantothenic Acid)
	B5 is important for the body’s metabolism, for releasing energy from food and for mental performance.

	Vitamin B12
	Vitamin B12 is necessary for the formation of red blood cells.  It is important for the immune system to function properly, and helps protect against heart disease.

	Vitamin D
	Vitamin D is necessary for healthy bones and teeth; it is essential for the absorption of calcium in the body.  Vitamin D also helps to protect against some cancers and auto-immune diseases. 

	Vitamin E
	Vitamin E helps to maintain our reproductive system, nerves and muscles.  It helps to maintain good health and prevent disease

	Folate
	Folate is necessary for the development and maintenance of new cells.  It helps protect against serious birth defects and is therefore especially important for pregnant women.

	Protein
	Protein is essential for building and repairing muscle, organs, skin, hair and other body tissues.  It is needed to produce hormones, enzymes and antibodies.

	Selenium
	Selenium helps prevent the breakdown of body tissues; it protects the DNA, proteins and fats in cells against damage.  Selenium is important for a healthy immune system and functioning thyroid gland.

	Lutein & Zeaxanthin
	As well as helping to maintain good vision, Lutein & Zeaxanthin can help reduce the risk of age-related eye diseases, such as cataracts and macular degeneration.

	Choline
	Choline is vital for nerves and muscles to function correctly and also helps brain development and memory functioning.

	Iodine
	Iodine is needed for producing the thyroid hormones and is vital for the normal functioning of the thyroid gland.


A dozen fascinating facts about eggs that may just surprise you:

1. Eggs contain the highest quality protein you can buy.

2. To tell if an egg is raw or hard-cooked, spin it! If the egg spins easily, it is hard-cooked but if it wobbles, it is raw.

3. Egg yolks are one of the few foods that are a naturally good source of Vitamin D.

4. If an egg is accidentally dropped on the floor, sprinkle it heavily with salt for easy clean up.

5. Yolk colour depends on the diet of the hen.

6. Eggs age more in one day at room temperature than in one week in the refrigerator.

7. A large egg contains only 70 calories and 5 grams of fat.

8. Egg protein has just the right mix of essential amino acids needed by humans to build tissues. It is second only to mother's milk for human nutrition. 

9. An average hen lays 300 to 325 eggs a year.

10. To produce one egg, it takes a hen 24-26 hours.

11. As a hen grows older she produces larger eggs.

12. The fastest omelette maker in the world made 427 two-egg omelettes in 30 minutes.  American Egg Board's Howard Helmer, is the Omelette King; he holds three Guinness World Records for omelette making.  

Source: Egg Nutrition Center – www.eggnutritioncenter.org
The Challenges:

It is estimated that across the world, one billion people are currently underfed and undernourished.  During the next 40 years, the population is expected to increase by another 3 billion people; how can the world produce sufficient food to feed everybody?

At the same time, in many developing countries, people are becoming more affluent, moving away from poverty, and are therefore able to afford more food and demand more animal protein.  Globally, we have limited resources, yet we need to produce more food.  The challenge therefore becomes even greater; how do we produce more, from less?
Eggs provide the solution
Feeding the hungry and the egg industry
Eggs are sustainable, affordable and highly nutritious, with the benefit of a low carbon footprint, and more affordable than beef and pork – eggs have the power to feed the world. 
The egg industry donates over 50 million eggs every year to food banks, aid projects, charities and community projects, helping to feed the underfed and undernourished.

Making high quality food available to the hungry is a priority for egg business around the world.  As well as donating eggs, organisations work with developing countries to help them establish their own sustainable egg supply.  For example, a group of American egg farmers have set up an egg production facility in Mozambique; Mozambique Fresh Eggs provides a profitable, sustainable food supply for the region.  The project has created work and food for local people, and profits from the new business are being used to build schools, and educate the community.
The environment and the egg industry
Research presented at an IEC conference showed that during the next 40 years the United Nations’ Food and Agriculture Organisation estimates that meat production will have to grow by a huge 75% to meet the demand for animal protein. 




Cont.
Eggs offer an excellent alternative; they are a high quality source of animal protein, rich in vitamins and nutrients.  Egg production has a very low carbon footprint in comparison to beef and pork, and eggs have the added benefit of being a more affordable option for consumers.  A win-win option: good quality and affordable – more environmentally sustainable.  

Dr Imke de Boer from Wageningen University in The Netherlands has carried out research into the carbon footprint of the egg industry; she presented her findings to the IEC, and explained that eggs have a very low carbon footprint.   As well as being good for people’s health, eggs are also a good option for the environment.  

PRESS RELEASE: Be a good egg - when you eat good, you’re doing good!
Every time you eat a meal containing eggs, as well as knowing that you are looking after your own wellbeing, you can take pride knowing that you are also helping those less fortunate than yourself.  Profits from egg businesses are being used to fund community and environmental projects around the globe, including schools, sports projects and providing food for millions of starving people.  
Below is a list of just some of the community and environmental projects that egg businesses have been involved with and helped during the past three years:  

· Setting up schools in Mozambique and Zimbabwe. 

· The creation of a remarkable environmental building in Rotterdam in the Netherlands, which works to neutralise the CO2 emissions of employees’ cars. 

· A forest improvement project in Japan. 

· Funding for Hawke’s Bay Community Trust in New Zealand, which promotes biodynamic and organic production.  

· Supporting the set up football schools to benefit children in Sierra Leone.

· Egg donations to schools, orphanages and hospitals around the world, including: India, Mexico, Columbia, Barbados, Thailand, Italy, Finland and the Czech Republic.
· Donating more than 3 million eggs to help the people of Haiti following the Haiti earthquake. 

· Establishing an egg production facility in Mozambique to provide a profitable, sustainable food supply for the region.
· Over 50 million eggs are donated every year to charities, hunger relief programmes and food banks throughout the world.

Eggs can make a huge difference; they are an excellent source of protein, minerals and vitamins.  The egg industry is committed to its Corporate Social Responsibility, and making sure people throughout the world have access to a sustainable, good quality food supply.  

You can make a huge difference.  Remember every time you eat eggs, as well as eating good – you’re doing good.
Around the world with eggs:  Recipes from around the globe

Eggs are incredibly versatile and are used to make nutritious, delicious meals throughout the world.  Why not try something new today, from our selection of delicious recipe ideas from countries near and far.

Poached Eggs with Fresh Asparagus & Hollandaise
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Serves

: 1 or as required

Cooking time 
: 5 minutes

Hint

: This serves as a complete meal for a special breakfast.  

   It can be served with or without the ham.

1 slice Italian bread, toasted

1 thick slice cooked ham

1 extra large egg, poached 

4 – 6 asparagus spears, lightly cooked

50 ml Hollandaise 

1) Stack the toast with a slice of ham, a poached egg and finish with hollandaise.

2) Serve with cooked asparagus.

Recipe courtesy of South Africa Poultry Association.  www.sapoultry.co.za 
Moroccan semolina pancakes
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Ingredients

• 5ml/1tsp dried yeast
• 5ml/1 tsp caster sugar
• 100g/4oz fine semolina flour
• 100g/4oz plain flour
• 2 large eggs, beaten
• 15ml/1tbsp olive oil

Preparation

Mix the yeast and sugar in a jug with 300ml/1/2pt warm 
water, leave for 10mins in a warm place until it is frothy

Place the flours in a large bowl, stir in the yeast mixture, eggs and olive oil and beat well until smooth. Now leave the mixture in a warm place until it has doubled in size - about 40mins

Heat a large non-stick frying pan until hot, drizzle a little oil over the centre and wipe around the pan with a piece of kitchen paper. Pour a ladleful of the mixture into the hot pan, and tilt the pan so that it thinly and evenly coats the surface of the pan - it should have lots of honeycomb holes. When the surface has dried, turn over the pancake and cook for a further 1 min. Repeat to make about 7 pancakes in the same way, keeping them warm in between

To serve: Transfer to a plate, dust with icing sugar and serve with pomegranate seeds

Recipe courtesy of British Egg Information Services www.britegg.co.uk
Italian Crespelle Pancakes
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Makes About 8 

Ingredients

• For the Pancakes:
• 75g/3oz plain flour
• pinch of salt
• 2 large eggs
• 200ml/7floz milk
• a little oil for frying
• For the filling:
• 30ml/2tbsp olive oil
• 1 onion, chopped
• 1 clove garlic, crushed
• 350g/12oz fresh leaf spinach, washed
• 1 (250g) tub ricotta cheese
• 50g/2oz finely grated parmesan cheese
• 2.5ml/1/2tsp freshly grated nutmeg
• 1 (345g) jar ready made tomato pasta sauce

Preparation

Place the flour, salt and eggs in a large bowl, add half the milk and whisk well until the mixture is lump free. Add the remaining milk and whisk again until smooth. Pour into a jug

Heat a 20cm/8in diameter non-stick frying pan until hot, drizzle a little oil over the centre and wipe around the pan with a piece of kitchen paper. Pour a little of the batter into the pan and immediately tilt the pan to spread the batter evenly over the base of the pan. Cook for 2mins or until the top is set and the base golden. Flip over using a spatula and cook for a further 1-2mins or until the base is golden. Make another 7 pancakes in the same way and set aside

To make the filling: heat the oil in a medium pan, add the onion and sauté until soft - about 4mins. Add the garlic, then spinach and squash down into the pan. Cover with a lid and cook for 4mins or until the leaves are wilted

Tip the spinach into a sieve and press out the excess liquid. Tip into a bowl and mix in the ricotta, half the parmesan, nutmeg and plenty of salt and pepper to taste. 

Cont.
Lay the pancakes out on the work surface and divide the filling between them spooning it down the middle of each. Fold the sides over the filling, then roll up the pancakes. Place seam side down in an ovenproof dish

Preheat the oven to 200C/400F/Gas Mark 6. Spoon the sauce over the top of the pancakes, spooning it in a line down the centre of the pancakes. Sprinkle over the remaining parmesan cheese. Bake for 20mins or until piping hot and crisp. Serve hot with a crisp salad.

Recipe courtesy of British Egg Information Services. www.britegg.co.uk
Baked Cinnamon French Toast 

[image: image6.jpg]



Makes: 6 servings 
Prep: 10 min.
Bake: 30 min.
Oven Temperature: 350°F (180°C)
Nutrients per serving:
Calories 218 
Fat 8 g
Saturated Fat 4 g
Trans Fat 0 g
Sodium 207 mg
Carbohydrate 32 g
Fibre 1 g
Sugars 18 g
Protein 6 g
6 

slices white, whole wheat or raisin bread 

6
1 tsp

ground cinnamon 




5 mL
3 

eggs






3 
1/2 cup

milk (1%)





125 mL 
1/2 cup

maple syrup or table syrup 



125 mL
2 tbsp

butter or margarine, melted 



25 mL
1 tsp

vanilla extract 





5 Ml


Fruit and maple syrup (optional) 

Spray 13 x 9-inch (33 x 23) baking dish with cooking spray. Arrange bread slices to fit in single layer in dish; sprinkle cinnamon over bread. 
Whisk eggs, milk, syrup, butter and vanilla in medium bowl just until blended. Pour evenly over bread. Bake immediately or cover and refrigerate several hours or overnight. 
Bake, uncovered, in preheated 350°F (180°C) oven until firm to the touch, about 30 minutes. Serve with fruit and maple syrup, if desired.
Recipe courtesy of Eggs Farmers of Canada.   www.eggs.ca
Boiled Eggs 
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For best results use fresh large or extra large eggs 

Ingredients

• Eggs

Preparation

• Either place the egg in salted boiling water and cook for 3 - 3 ½ minutes then place in cold water to prevent further cooking;


• Or place the egg in cold water then bring it to the boil, count 30 seconds to a minute after it starts to bubble (large bubbles) then place the egg in cold water to prevent further cooking.
If you do not have an egg cup, use a coffee cup filled three quarters with cooking salt. Place the eggs in the salt, pointed end down.
Filled Omelette
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Serves 4 

Ingredients

• 5-9 eggs M or L
• 2 tbsp sunflower oil or 20g cream butter or margarine
• 350g Thaise stir fry vegetables
• 5-9 tbsp water or stock    
• 2 tsp egg herbs   
• Salt to taste  
• 2 tbsp salted cashew nuts  

Preparation

Take the eggs out of the box in the refrigerator
Heat 1 tbsp oil in the wok and stir in the vegetables        
Whisk the eggs with the water, herbs and salt        
Heat the frying pans on the heat source so that they are uniformly dry
Stir the rest of the oil into these pans so that the bottom and wall of the pans are greased
Pour the egg mixture into them and fry 1 or 2 omelettes
Always tilt the solidified egg towards the middle and prick holes in it.
Fry the omelette on the underside until golden brown.
Fill with the vegetables and fold the omelette in two
Sprinkle on the nuts 
Delicious with bread

Egg Tip: 

Place an omelette on a flat lid and place the empty pan on top: overturn the omelette and lid and fry the omelette on the other side until gold brown

Egg Salad
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Ingredients

• 4 hard-boiled eggs, medium or large
• ½ litre tin of sweet corn
• 1 orange pepper cut into pieces
• 1 cucumber
• 2 tbsp sweet shallots
• 2 sweet gherkins
• 1 tbsp curds
• 1 tbsp mustard
• ½ tbsp lemon juice
• 2 tbsp mayonnaise
• Salt 
• Cayenne pepper

Preparation

Hard boil the eggs in the usual way    
Plunge them into cold water, peel them, cut them small and place them in the bowl
Empty the sweet corn and cut half a cucumber into thin slices
Add the vegetables to the eggs
Mix the curds with the mustard, juice, mayonnaise, salt and pepper 
Mix the sauce in with the salad and add salt and pepper to taste  
Cut the rest of the cucumber into slices and place them in a dish  
Then make the salad   
Delicious with hot croissants or freshly baked bread

 

For more information call +44 (0) 1694 723 004 / fax +44 (0) 1694 722 048 / email info@internationalegg.com
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