SENE

Perfect Soft Boiled Eggs

Ingredients:
e 4 large eggs
e 1 teaspoon salt
e 6 cups water

Method:

1. Bring the water to a rapid boil.

2. Add salt and keep it at a rapid boil.

3. Prick the bottom (wider end) of the egg with an egg pricker
4. Immerse in the boiling water and boil for exactly 5 minutes.
5. Dash in cold water, crack & enjoy.



