
good4u egg recipes 

1. Place eggs in a pot. Save the egg carton! Fill the pot 

with room temperature water at least one inch past the 

top of the eggs.  

2. Bring the water to a boil. Once boiling set your timer 

for 6 minutes*.  

3. At 6 minutes, remove the eggs from the burner, set 

aside and cover. Set your timer for 13 minutes.  

4. At 13 minutes, drain the hot water from the eggs and 

set the pot under cold running water. Make sure the eggs 

are cooled completely to prevent over-cooking.  

5. Place boiled eggs in the egg carton and refrigerate. 
*The time you need may vary depending on altitude. For 6000ft+ try boiling for 

1 extra minute. For altitude less than 5000ft, try boiling for one less minute. 

• Choose to hard boil eggs that have been in your fridge 

for about a week because they are easier to peel.  

• It is easier to peel eggs under cool running water right 

after they have been cooked and cooled down 

enough to hold comfortably. 

• There isn’t firm evidence that white eggs are easier to 

peel than brown (though some swear by it!).  The plus 

side of using brown eggs is that you can more clearly 



 good u egg recipes 


