Perfect Soft Boiled Eggs
[image: image1.jpg]


        [image: image2.jpg]



This is a fool-proof method for making them. The whites get completely done, but the yokes remain creamy, yet also warm.
Ingredients:

Large/jumbo eggs – however many you desire – cold from the fridge
Salt, to taste

Ground, black pepper, to taste
Buttered toast “soldiers” (toast cut into narrow strips), to dip into your eggs
Special Equipment:  Eggcups, egg spoons and an egg “topper” or butter knife (to cut off the tops)

Preparation:

Bring ½“ water to boil over medium–high heat in a saucepan large enough to hold however many eggs you wish to cook.  
Pop your bread slices in the toaster while the water comes to a boil. I butter the toast slices whole first before cutting them into narrow strips with kitchen sheers.
Gently place in your cold eggs (I use a slotted spoon). Cover the saucepan and let them cook precisely 6½ minutes, then immediately remove the saucepan to your kitchen sink and run cold water over them for 30 seconds.
Place eggs in eggcups, crack off the tops with your knife or topper (the Rosle brand egg cracker/topper needs the little plunger pulled up and snapped down several times – it makes a big mess and is not worth the money), sprinkle with a little salt and pepper, and dip in with your toast strips as you eat your egg(s).
[image: image3.jpg]



