[image: How to Make Perfect Soft-boiled Eggs - The Petite Cook]
Boiled Eggs



[image: Image result for stainless steel sauce pan with lid]Fill a saucepan half full of water
Put a pinch of salt in 
Put on the lid 
[bookmark: _GoBack]Bring to the boil
[image: How to Make the Perfect Hard-Boiled Egg | Just A Pinch]
Carefully lower the eggs into the boiling water

[image: Image result for eggs boiling in pan]
For dippy egg: 6 mins
For hard boiled: 8 mins


[image: Soft boiled eggs recipe | BBC Good Food]

Serve with toasted soldiers
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Serve with toasted soldiers


 




  Boiled   Eggs         Fill a saucepan half full of water   Put a pinch of salt in    Put on the lid    Bring to the boil     Carefully lower the eggs into the  boiling water       For dippy egg: 6 mins   For hard  boiled: 8 mins           Serve with toasted soldiers  

