
Steam Eggs
Cooking time: 1

11 to 20 minutes Yield: # 5        2

3

Stove 4

Pot & Lid quarts 2 1/2 5

6

Eggs # 5 7

Add 1 inch of water to pot 8

8 Bring water to a boil - about 8 minutes 9

Add eggs to cover the bottom of the pot & Add lid 10

11

3 For soft boiled: Steam for 3 minutes 12

10 For hard boiled: Steam for 10 minutes 13

14

Pour out hot water 15

Fill pot with cold water until eggs cool - about 3 minutes 16

17

Serve &/or Add to container(s) & Frig for days or Freezer for months 18
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NOTE: Steam cooks the eggs not the water 22

Add a steamer insert to pot to steam more than 5 eggs 23

     Or use a bigger pot 24
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To go back to INDEX - Click INDEX tab
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