
How long to boil eggs on
gas stove 

- Simple Recipe

Eggs: as many as needed
Water: enough to submerge eggs
with room for gentle boil

Ingredients:

1. Use medium pot with lid and insert eggs
gently with tongs  
2. Cover eggs fully with cool water by 1-
inch before turning on heat
3. Cover pot and increase heat to high
until water reaches gentle boil 
4. Remove from burner, cover and let sit
based on desired doneness
5. Transfer eggs immediately to ice bath to
stop cooking

Procedure:

FIND MORE RECIPES AT:
www.kitchenni.com


