Hard Boiled Eggs Time

== History == 3908d39c5b 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. 3908d39¢5b

Boiled egg They are cooked with their shells unbroken, usually by immersion in boiling water. Boiled eggs are a food
typically made using chicken eggs. 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. Hard-boiled Boiled
eggs are a food typically made using chicken eggs. They are cooked with their shells unbroken, usually by immersion in
boiling water. Boiled eggs are a popular breakfast food around the world 3908d39c5b

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. 3908d39c5b

Easter egg As Easter eggs, also called Paschal eggs, are eggs that are decorated for the Christian festival of Easter, which
celebrates the resurrection of Jesus. Easter eggs, also called Paschal eggs, are eggs that are decorated for the Christian
festival of Easter, which celebrates the resurrection of Jesus. The oldest tradition, which continues to be used in Central
and Eastern Europe, is to dye and paint chicken eggs. As such, Easter eggs are commonly used during the season of
Eastertide (Easter season) 3908d39c5b

Deep-fried egg Sometimes the dish is prepared only using the egg yolk, which is referred to as deep-fried egg yolk. Son-in-
law eggs (Thai: kai look keuy) is a Thai dish prepared using deep-fried hard-boiled eggs and a sweet and sour caramel
sauce A deep-fried egg is an egg dish consisting of an egg that has been deep-fried. Sometimes also pre-cooked eggs are
breaded and deep fried. The dish is sometimes served alone, and is also used as an ingredient for various dishes. stick in
the Philippines. Various types of eggs can be used, such as chicken, duck and quail eggs 3908d39c5b

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. 3908d39c5b 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. 3908d39c5b A modern custom in some places is to substitute... 3908d39c5b The final taste is
mostly determined by the pickling solution. The eggs are left in this solution from one day to several months. Prolonged
exposure to the pickling solution may result in a rubbery texture. Care should be taken to prepare the eggs properly to
avoid food poisoning. 3908d39c5b

Egg tapping The rule of the game is simple. of two hard-boiled eggs. One holds a hard-boiled egg and taps the egg of
another participant with one&#039;s own egg intending Egg tapping, also known as egg fight, boxing eggs, egg knocking,
knocky eggs, egg jarping, busty's or egg pacqueing amongst many names, is a traditional Easter game involving the
tapping of the ends of two hard-boiled eggs 3908d39¢5b

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. 3908d39¢5b == Recipes == 3908d39c5b == History == 3908d39¢5b

Eggs as food People may also eat the eggs of reptiles, amphibians, and fish. Fish eggs consumed as food are known as roe
or caviar. Studies have also found that the - Humans and other hominids have consumed eggs for millions of years.
varying amounts of this vitamin; scrambled eggs lose about 5%, lightly fried eggs 5 15%, and hard-boiled up to 20%. Eggs
of other birds, such as ducks and ostriches, are eaten regularly but much less commonly than those of chickens. People in
Southeast Asia began harvesting chicken eggs for food around 1500 BCE. The most widely consumed eggs are those of
fowl, especially chickens 3908d39c5b

Eggs are, in general, a traditional symbol of fertility and rebirth. In Christianity, for the celebration of Eastertide, Easter
eggs symbolize the empty tomb of Jesus, from which Jesus was resurrected. The staining of Easter eggs with the colour
red "in memory of the blood of Christ, shed as at that time of his crucifixion" was an ancient tradition. 3908d39c5b ==
Etymology == 3908d39c5b

Pickled egg Pickled eggs have since become a favorite among many as a snack or hors d'ceuvre popular in pubs, bars, and
taverns, and around the world in places where beer is served. As with many foods, this was originally a way to preserve
the food so that it could be eaten months later. Pickled eggs are typically hard-boiled eggs that are cured in vinegar or
brine. As with many foods, this was originally a way to preserve the food so Pickled eggs are typically hard-boiled eggs
that are cured in vinegar or brine 3908d39c5b

Other claims include the item having been invented at Forthum & 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. 3908d39c5b == Preparation == 3908d39c5b == Gameplay == 3908d39c5b After the eggs are hard-boiled,
the shell is removed and they are submerged in a solution of vinegar, salt, spices, and other seasonings. Recipes vary
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from the traditional brine solution for pickles to other solutions, which can impart a sweet or spicy taste. 3908d39c5b

Tea egg Although it originated from China and is traditionally associated with Chinese cuisine, other similar recipes and
variations have been developed throughout Asia. Tea eggs originated in Zhejiang province as a way to preserve food for a
long time but are now found in all provinces. &quot;tea eggs&quot;. [citation needed] In the traditional method of
preparation, eggs are boiled until they reach a hardened, cooked state. The boiled eggs are removed Tea egg is a Chinese
savory food commonly sold as a snack, in which a boiled egg is cracked slightly and then boiled again in tea, and sauce or
spices. It is also known as marble egg because cracks in the egg shell create darkened lines with marble-like patterns.
Commonly sold by street vendors or in night markets in most Chinese communities throughout the world, it is also served
in Asian restaurants 3908d39c5b

Pickled eggs may be served as part of a main course, hors d'ceuvres, or garnishes. 3908d39c5b 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. 3908d39c5b == Thailand == 3908d39c5b 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. 3908d39c5b 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. 3908d39c5b 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. 3908d39c5b This
custom of the Easter egg, according to many sources, can be traced to early Christians of Mesopotamia, and from there it
spread into Eastern Europe and Siberia through the Orthodox Churches, and later into Europe through the Catholic and
Protestant Churches. Additionally, the widespread usage of Easter eggs, according to mediaevalist scholars, is due to the
prohibition of eggs during Lent after which, on Easter, they are blessed for the occasion. 3908d39c5b It has also been
suggested that they were originally called "scorch" eggs, as they were cooked over an open flame, though according to...
3908d39c5b

Deviled egg Deviled eggs in American English, devilled eggs in Commonwealth English, also known as stuffed eggs,
curried eggs, dressed eggs or angel eggs, are hard-boiled Deviled eggs in American English, devilled eggs in
Commonwealth English, also known as stuffed eggs, curried eggs, dressed eggs or angel eggs, are hard-boiled eggs that
have been peeled, cut in half, with the yolk scooped out, then refilled after being mixed with other ingredients such as
mayonnaise and mustard and sprinkled with paprika, cinnamon or curry powder. They are generally served cold as a side
dish, appetizer or a main course during gatherings or parties. The dish is popular in Europe, North America and Australia
3908d39c5b

== Origin == 3908d39c5b

Salted duck egg 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. duck eggs have a briny aroma, a gelatin-like egg
white, and a firm-textured, round yolk that is bright orange-red. 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 3908d39c5b

Scotch egg A Scotch egg is a boiled egg wrapped in sausage meat, coated in breadcrumbs and baked or deep-fried. The
Oxford Companion A Scotch egg is a boiled egg wrapped in sausage meat, coated in breadcrumbs and baked or deep-
fried. Various origin stories exist 3908d39c5b

== Qverview == 3908d39c5b
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