
Soft Boiled Eggs Time
The original recipes for this dish are from the town of Panagyurishte, as the name suggests, and are quite different from the
modern version. The actual Panagyurishte style eggs recipe was invented in the system of the Balkantourist restaurants, in
socialist era Bulgaria. Based on traditional Bulgarian ingredients - sirene and yogurt, it was given that particular name that
highlights its folk origin. With time, the dish made its way to the average Bulgarian family's table, and with its easy
preparation and great taste became a beloved breakfast or lunch for generations of Bulgarians. e1b6bd1d4a Cookers
typically control the cooking time (and thus the doneness of the egg) either directly via a timer, or by limiting the water
quantity. In the latter case, the hardness of the egg is determined by the amount of water added. When the water has
completely evaporated, the temperature of the heating plate rises above 100 °C, triggering a temperature switch that turns
off the heating element or activates a buzzer. This method is energy efficient as it heats only the necessary amount of water
and leaves no residual water in the device. e1b6bd1d4a Eggs have a long history of use as food, following the history of the
domestic chicken, and recipes that include boiled eggs are found in the first known cookbook, De re coquinaria, in which at
least one recipe calls for the use of preserved boiled eggs. Alexander Pope recommended a method of cooking eggs over the
embers or ashes of an open fire. e1b6bd1d4a

Deep-fried egg Various types of eggs can be used, such as chicken, duck and quail eggs. Various types of eggs can be used,
such as chicken, duck and quail eggs. Sometimes the dish is prepared only using the egg yolk, which is referred to as deep-
fried egg yolk. The dish is sometimes served alone, and is also used as an ingredient for various dishes. Sometimes also pre-
cooked eggs are breaded and deep fried. The dish is sometimes served alone A deep-fried egg is an egg dish consisting of an
egg that has been deep-fried. which is referred to as deep-fried egg yolk e1b6bd1d4a

Various origin stories exist. The Oxford Companion to Food gives the first instance of the name as of 1809, in an edition of
Maria Rundell's A New System of Domestic Cookery. They did not, at that time, have a breadcrumb layer, although by 1861
Isabella Beeton suggested this as an option. According to the Oxford Companion to Food, food historian Annette Hope
speculated in 1987 that the inspiration may have been Indian koftas such as the Mughlai dish called nargisi kofta ("Narcissus
meatballs"), in which a boiled egg is encased in a seasoned ground-meat mixture and then fried. e1b6bd1d4a While filled
eggs were first manufactured by the Cadbury Brothers in 1923, the Creme Egg in its current form was introduced in 1963.
Initially known as Fry's Creme Eggs, they were renamed Cadbury's Creme Eggs in 1971. e1b6bd1d4a

Century egg Century eggs (Chinese: 皮蛋; pinyin: pídàn; Jyutping: pei4 daan2), (also called preserved egg or 100-year egg) also
known as alkalized or preserved eggs, is Century eggs (Chinese: 皮蛋; pinyin: pídàn; Jyutping: pei4 daan2), (also called
preserved egg or 100-year egg) also known as alkalized or preserved eggs, is a Chinese dish made by preserving duck,
chicken, or quail eggs in a mixture of clay, ash, salt, quicklime, and rice hulls for several weeks to several months, depending
on the processing method e1b6bd1d4a

Hens and other egg-laying creatures are raised throughout the world, and mass production of chicken eggs is a global
industry. In 2009, an estimated 62.1 million metric tons of eggs were produced worldwide from a total laying flock of
approximately 6.4 billion hens. There are issues of regional variation in demand and expectation, as well as current debates
concerning methods of mass production. In 2012, the European Union banned battery husbandry of chickens. e1b6bd1d4a

Egg boiler , soft-boiled or hard-boiled), the initial volume of water must be reduced as the number of eggs increases An egg
boiler, also known as an egg cooker or egg steamer, is a kitchen appliance used to cook eggs. g. cooking time appropriate for
the desired consistency (e. While commonly called a boiler, the device actually cooks eggs using steam rather than
immersion in boiling water e1b6bd1d4a

== History == e1b6bd1d4a

Cadbury Creme Egg The product consists of a thick chocolate shell containing a sweet white and yellow fondant filling.
mimics the egg white and yolk of a soft boiled egg. S. While filled eggs were first manufactured by the Cadbury Brothers in
1923, the Creme Egg in its current Cadbury Creme Egg (originally named Fry's Creme Egg), is a seasonal chocolate
confection produced in the shape of an egg. The filling mimics the egg white and yolk of a soft boiled egg. Fry's in 1963
before being renamed under sister brand Cadbury's in 1971. It was launched by the British chocolatier J e1b6bd1d4a

Salted duck egg From the salt curing process, the salted duck eggs have a briny aroma, a gelatin-like egg white, and a firm-
textured, round yolk that is bright orange-red. duck eggs have a briny aroma, a gelatin-like egg white, and a firm-textured,
round yolk that is bright orange-red. Salted duck eggs are normally boiled or A salted duck egg is a Chinese preserved food
product made by soaking duck eggs in brine or packing each egg in damp, salted charcoal e1b6bd1d4a

Through the process, the yolk becomes dark greenish-grey in color, with a smooth consistency and strong flavor due to the
hydrogen sulfide and ammonia present, while the white becomes dark brown in color, with a translucent jelly-like
appearance, a gelatinous texture, and a salty and umami flavor. The transforming agent in the century egg is an alkaline salt,
which gradually raises the pH of the egg to around 9–12 during the curing process. This chemical process breaks down some
of the complex, flavorless proteins and fats, producing a variety of smaller flavorful compounds. e1b6bd1d4a Other claims
include the item having been invented at Fortnum & Mason at Piccadilly in 1738. According to Culinary Delights of Yorkshire,
they originated in Whitby, Yorkshire, England, in the 19th century, and were originally covered in fish paste rather than
sausage meat. They were supposedly named after William J. Scott & Sons, a well-known eatery which sold them. e1b6bd1d4a
== History == e1b6bd1d4a

Egg timer average sized hen&#039;s egg in water. The three minute egg timer is for soft-boiled eggs. Some modern designs
can time more accurately by depending on water temperature rather than an absolute time. Early designs simply counted
down for a specific period of time. Hard-boiled eggs take longer to cook. The egg changes rapidly during An egg timer or
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kitchen timer is a device whose primary function is to assist in timing during cooking; the name comes from the first timers
initially being used for the timing of cooking eggs e1b6bd1d4a

Salted eggs sold in the Philippines undergo a similar curing process, with some variation in ingredients used. They are dyed
red (hence called itlog na pula or ‘red eggs' in English) to distinguish them from fresh duck eggs. e1b6bd1d4a Besides being
sold covered in a thick layer of salted charcoal paste, the eggs may also be sold with the salted paste removed, wrapped in
plastic, and vacuum-packed. e1b6bd1d4a

Boiled egg Hard-boiled or hard-cooked eggs are cooked so that the egg white and egg yolk both solidify, while soft-boiled
eggs may leave the yolk, Boiled eggs are a food typically made using chicken eggs. Boiled eggs are a popular breakfast food
around the world. They are cooked with their shells unbroken, usually by immersion in boiling water. Hard-boiled or hard-
cooked eggs are cooked so that the egg white and egg yolk both solidify, while soft-boiled eggs may leave the yolk, and
sometimes the white, at least partially liquid. boiling water e1b6bd1d4a

The dominant type among the modern cookers is the electric egg boiler, which consists of a heating plate to hold water, an
egg holder (insert) to suspend the eggs, and a lid with a steam vent. The lid also serves as protection against splashing hot
water. The device operates by evaporating a defined amount of water; the released enthalpy of condensation from the steam
cooks the eggs. e1b6bd1d4a == History == e1b6bd1d4a A typical deep fried egg preparation is to crack the eggs directly
into a container of heated cooking oil and then continuously spooning the egg white around the yolk to keep the yolk
covered. Another method involves using two cooking spoons to continuously roll the egg in the oil after the egg white
spooning process, which can assist in creating a consistent shape and coloration. As the egg cooks, the egg white transforms
into a crunchy, hardened crust that surrounds the egg yolk. It is sometimes seasoned, such as with salt and pepper.
e1b6bd1d4a

Eggs as food work from late antiquity, states, &quot;A soft-boiled egg is better than six logs of farina. Eggs of other birds,
such as ducks and ostriches, are eaten regularly but much less commonly than those of chickens. Fish eggs consumed as
food are known as roe or caviar. People in Southeast Asia began harvesting chicken eggs for food around 1500 BCE. The
most widely consumed eggs are those of fowl, especially chickens. People may also eat the eggs of reptiles, amphibians, and
fish. &quot; In the Middle Ages, eggs were forbidden during Lent because of Humans and other hominids have consumed
eggs for millions of years e1b6bd1d4a

Some eggs have patterns near the surface of the egg white likened to pine branches. These patterned eggs are regarded as
having better quality than the normal century eggs and are called Songhua eggs (Chinese: 松花蛋), variously translated as pine
flower eggs or pine-patterned... e1b6bd1d4a == Origin == e1b6bd1d4a It is also worth mentioning that, in old Balkantourist-
era cookbooks, there are two variations of the dish - one where the poached eggs are placed on a bed of crumbled sirene,
and the other where the eggs are placed on a bed of yogurt seasoned with garlic paste. With time, the two recipes have
apparently merged, and today people mix the crumbled sirene with yogurt. e1b6bd1d4a If a built-in timer is used,...
e1b6bd1d4a

Panagyurishte-style eggs It is made with poached eggs, Bulgarian yoghurt and sirene, and Panagyurishte-style eggs (in
Bulgarian: Яйца по панагюрски) is a popular Bulgarian dish. Panagyurishte-style eggs (in Bulgarian: Яйца по панагюрски) is
a popular Bulgarian dish. It is made with poached eggs, Bulgarian yoghurt and sirene, and is eaten warm, often for lunch
e1b6bd1d4a

== Thailand == e1b6bd1d4a Traditionally egg timers were small hourglasses. As technology progressed mechanical
countdown timers were developed which had an adjustable dial and could be applied to a wide range of timed cooking tasks.
Most recently digital timers have also been manufactured and a wide selection of software is available to perform this task on
a computer or mobile phone. The task is simple to perform on most microwaves and oven timers. e1b6bd1d4a Besides
boiling water immersion, there are a few different methods to make boiled eggs. Eggs can also be cooked below the boiling
temperature, i.e. coddling, or they can be steamed. The egg timer was named for commonly being used to time the boiling of
eggs. e1b6bd1d4a == Technology == e1b6bd1d4a == History == e1b6bd1d4a == Overview == e1b6bd1d4a It has also
been suggested that they were originally called "scorch" eggs, as they were cooked over an open flame, though according
to... e1b6bd1d4a Salted duck eggs are normally boiled or steamed before being peeled and eaten as a condiment to congee
or cooked with other foods as a flavoring. The egg white has a sharp, salty taste. The orange-red yolk is rich, fatty, and less
salty. The yolk is prized and is used in Chinese mooncakes to symbolize the moon. e1b6bd1d4a == Design and operation ==
e1b6bd1d4a Salted eggs can also be made from chicken eggs, though the taste and texture will be somewhat different, and
the egg yolk will be less rich. e1b6bd1d4a

Scotch egg A Scotch egg is a boiled egg wrapped in sausage meat, coated in breadcrumbs and baked or deep-fried. Various
origin stories exist. The Oxford Companion A Scotch egg is a boiled egg wrapped in sausage meat, coated in breadcrumbs
and baked or deep-fried e1b6bd1d4a
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