Instant Pot — Hard Boiled Eggs

Put on lid and turn knob to SEAL —the
silver button will be in DOWN position

Put trivet in Stainless Steel Pot —
add eggs and water

Pressure

When DONE it will BEEP and silver Wi . :
button will be in UP position DO QUICK RELEASE- Put towel

over vent and turn knob to Vent

to release pressure so you can
Press — PRESSURE COOK if it’s not already popen lid y

set to HIGH keep pressing to change Low o b oPen i
Medium High and ENTER 7 minutes
(Costco size eggs — 7 minutes)

Immediately put eggs in ice bath
to stop cooking and for easy
peeling

Done - Beautiful hard boiled eggs




| Peeled and Opened — Perfect! | Mashed and made fresh egg salad for lunch tomorrow and rest are for eating

Instant Pot Hard Boiled Eggs
FOROROR Ok

I have tested this recipe with a 6 and 8 quart Instant Pot brand Electric Pressure Cooker

Cook Time 5 minutes

Total Time 5 minutes

Author S1 Foster, A Bountiful Kitchen
Ingredients

* 4 6 or 12 eggs free of cracks. small to extra large
¢ 1 cup cold water

Instructions
1. Place rack (or metal or silicone steam basket) in Instant Pot.

2. Carefully place eggs in the Instant Pot on rack.

3. Add one cup cold, warm or hot water to pot.

4. Place the lid on the pot, making sure the rubber sealing ring inside of lid 1s in place.
5. Place the lid on the Instant Pot, lock into place.

6. Make sure the pressure release valve is in the seal position.
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. Using the MANUAL setting or HIGH PRESSURE Setting. adjust the timer to 5 minutes for hard boiled. 3 minutes for
medium set yolks or 2 minutes for soft boiled eggs.

. When the timer goes off, carefully release the pressure manually using the pressure release valve.
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. Remove the eggs and set in a bowl filled with ice water. You may also run a stream of cool water over the eggs while in
a bowl.

10. If cooking eggs for soft boil, remove and set the eggs 1n cool water for about 30 seconds to a minute for easier
handling, then remove and set in bowl and cut in half with sharp knife. Scoop out the cooked egg, including the yolk
into a small clean bowl for serving.

Recipe Notes

-For soft boiled eggs. the eggs will firm up and become less runny (including the whites) as they sit. Do not leave 1n cold
water bath for longer than a minute or eventually the egg yolk will become completely firm.

-The eggs peel quite easily when submerged in cold water or an ice bath. I simply place the eggs in a bowl 1in the sink and run
cold water over in a small stream for about a minute.

-No matter the amount of eggs, 4 or 12, I use 1 cup of cold water.



