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Food functions – glaze
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	Product / Ingredient
	How?
	Why?

	Sausage Roll / Egg
	Brush beaten egg over the surface of the sausage roll before baking.
	The surface of the sausage roll takes on a shiny, golden-brown appearance due to coagulation of egg proteins and the Maillard browning reaction.

	Bun / Sugar
	Boil sugar with water or milk, brush over the surface of the bun after baking.
	The liquid evaporates and produces a syrup, which gives the buns a shiny and sticky appearance.

	Pie / Milk
	Brush milk over the surface of the pie before baking.
	The surface of the pie takes on a matte, light brown appearance due to the Maillard browning reaction.

	Gammon / Honey
	Spread honey over the gammon before roasting.
	The honey caramelises, giving a shiny brown appearance.
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