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How to make poached eggs
1) Boil some water in a pot

2) Cover the inside of pods with a brush with olive oil
(optional)

3) Crack the eggs into the pods and add some black peppers
4) Turn the temperature of water down abit

5) Place the pods into the water




7) Wait about 5-8 MINS check your egg

8) If it’s ready with a knife or hook take the pods out

9) Turn the pods upside down and coax the eggs out of the
pods onto your plate

10) Enjoy

HELP NEEDED!

We are a proud Small British Business that needs your help to
grow. By giving us good feedback you will help us grow and
improve our product range.

Click Here to Leave Feedback

Visit www.kitchengadgets.org.uk for amazing gadgets like this that will save you time !
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