Quick Cooking Tips

Hard-cooked eggs are easy to overcook - the white becomes rubbery and the yolk develops an unattractive (though harmless) greenish-gray coating. To properly cook hard-cooked eggs, place two eggs in (1.5-qt.) Saucepan. Cover with water about 1 inch above eggs. Bring water to a boil; remove Saucepan from heat. Cover and let stand 15 minutes. Immediately run cold water into Saucepan to cool eggs. Cool completely; peel shells.

