RECIPES ARE GUIDELINES FOR STANDARD PORTIONS, SHOULD YOU WISH TO MAKE MORE OR LESS
PLEASE ADRJUST YOUR QUANTITIES ACCORDINGLY
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BREAKFAST
HARD COOKED EGGS




BREAKFAST

ARD COOKED EGGS

INGREDIENTS PROCESS

Carefully put the eggs in a single laver in the air fryer basket.
Bake for at least 8 minutes for a slightly runny yolk, or 12 to 15
minutes for a firmer yolk, You may need to experiment with
your air frver to find the best time. Remove the eggs from the
air fryer carefully, using tongs, and immediately place them in a
bowl of very cold water, Let the eggs stand in the cold water
for 5 minutes, then gently crack the shell under water. Let the
eggs stand for another minute or two. then peel and eath

6 Large eggs

74 S @ ®)

PREPERATION TIME TEMPERATURE COOKING TIME SERVING
1MINUTE 150°C 15 MINUTES SERVES 6

Ingredient tip: Mzske & lat of sags in advance far 3 super epnck and nutriious Brealkizst They will keep in the

refhfgsmior fivr thrée days. Fdr fOnd Safely régsons, never ever Store Dookad! eggs af rdm femoerEiune
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