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Oeufs	au	vinaigre

Accueil	>	Recettes	>	Oeufs	au	vinaigre	20	min	●	très	facile	●	bon	marché	La	suite	après	cette	publicité	1	Entonnoir	Les	meilleurs	entonnoirs	+	de	détails	1	casserole	Top	3	des	batteries	de	casseroles	+	de	détails	1	Cuillère	en	bois	Les	meilleures	ventes	Acheter	1	Couvercle	Les	meilleures	ventes	Acheter	1	Réfrigérateur	Notre	top	des	mini
réfrigérateurs	+	de	détails	Voir	plus	Voir	moins	En	cliquant	sur	les	liens,	vous	pouvez	être	redirigé	vers	d’autres	pages	de	notre	site,	ou	sur	Amazon.fr	Cuire	la	douzaine	d'oeufs	pour	faire	des	oeufs	cuits	durs.	Ecaler	les	oeufs	et	mettre	dans	un	bocal.	Mélanger	vinaigre,	eau	et	le	sel	dans	une	petite	casserole.	Préparer	un	morceau	d'étamine	et	y
insérer	les	clous	de	girofle,	les	graines	de	poivre	et	la	feuille	de	laurier.	Attacher	le	morceau	d'étamine.	Mettre	le	morceau	d'étamine	dans	la	préparation	de	vinaigre.	Faire	mijoter	doucement	pendant	10	minutes.	Étape	6	Retirer	l'étamine	et	laisser	refroidir	la	préparation	environ	1	heure.	Verser	le	liquide	sur	les	oeufs.	Ajouter	du	vinaigre	au	besoin
afin	de	couvrir	complètement	les	oeufs.	Étape	8	Fermer	le	bocal	et	laisser	mariner	au	réfrigérateur	pendant	24	heures	avant	de	servir.	Qu'est-ce	qu'on	mange	ce	soir	?	De	l'inspiration	chaque	jour	avec	des	recettes	faciles,	gourmandes	et	de	SAISON	:)	*En	cliquant	sur	"Je	m'inscris",	vous	acceptez	que	Marmiton	vous	envoie	ses	newsletters
personnalisées	et	mesure	vos	intéractions	avec	celles-ci.	En	savoir	plus	Marmiton,	responsable	de	traitement,	collecte	ces	données	afin	de	vous	adresser	des	communications	commerciales	personnalisées	et	en	mesurer	la	performance	et,	sous	réserve	de	votre	accord	dans	le	module	de	paramétrage	des	cookies,	que	vous	pouvez	retirer	à	tout	moment,
de	rapprocher	ces	données	avec	d’autres	données	vous	concernant	afin	d'enrichir	le	profil	sur	la	base	duquel	sont	personnalisées	les	contenus	et	publicités	et	vous	afficher	des	contenus	et	publicités	personnalisés.	Pour	en	savoir	plus	sur	la	gestion	de	vos	données	personnelles	et	pour	exercer	vos	droits,	vous	pouvez	consulter	notre	Politique	de
protection	des	données	personnelles.	Réduire	La	recette	est	terminée.	Facile,	en	rondelles	sur	une	tartine	grillée	avec	tomate	et	avocat,	sel,	poivre...	Un	petit	en-cas.	27/11/2021	11:28	Lire	tous	les	commentaires	appetizers,	side	dish	May	23,	2025			Cucumber	and	Lemon	Couscous	Salad	There	are	days	when	the	sun	is	shining,	the	kids	are	playing
outside,	and	all	I	want	is	something	light,	fresh,	and	satisfying	to	serve	with	dinner—or	let’s	be	honest,	sometimes	as	dinner.	That’s	[…]	Main	Dish	May	23,	2025			Creamy	Chicken	Caesar	Flatbread	There’s	something	magical	about	the	combination	of	creamy	Caesar	dressing,	juicy	chicken,	and	crispy	flatbread.	This	Chicken	Caesar	Flatbread	quickly
became	a	lunchtime	hero	and	a	dinnertime	lifesaver	in	our	house.	I	remember	the	first	[…]	appetizers,	side	dish	May	23,	2025			Lipton	Onion	Soup	Roasted	Potatoes	Some	recipes	become	household	staples	without	even	trying—this	is	one	of	them.	I	remember	the	first	time	I	made	these	Lipton	Onion	Soup	Roasted	Potatoes.	It	was	a	weeknight,	I	was
tired,	and	I	[…]	Main	Dish	May	23,	2025			Chinese	Lemon	Chicken	Some	recipes	come	into	your	life	and	instantly	earn	a	permanent	spot	in	your	weekly	rotation—this	Chinese	Lemon	Chicken	is	one	of	them.	I	still	remember	the	first	time	I	made	it.	It	was	a	rainy	[…]	Dessert	May	23,	2025			No-Bake	Creamsicle	Cheesecake	Every	once	in	a	while,	a
dessert	comes	along	that	feels	like	a	warm	hug	from	childhood—and	this	No-Bake	Creamsicle	Cheesecake	is	exactly	that.	Inspired	by	those	classic	orange-and-vanilla	ice	cream	bars	we	all	grew	up	[…]	appetizers,	side	dish	May	23,	2025			Garlic	Swirl	Rolls	Garlic	Swirl	Rolls	have	become	a	beloved	staple	in	our	home,	and	not	just	because	they’re	pretty
to	look	at.	There’s	something	magical	about	the	smell	of	buttery	garlic	wafting	through	the	kitchen	that	immediately	brings	[…]	Main	Dish	May	20,	2025			Bowtie	Pasta	Primavera	There’s	just	something	about	this	Bowtie	Pasta	Primavera	that	brings	sunshine	to	the	table—even	on	the	rainiest	of	days.	I	remember	the	first	time	I	made	it	was	after	a
week	of	heavy	dinners,	and	I	[…]	Main	Dish	May	20,	2025			Sesame	Tofu	and	Broccoli	There’s	something	so	satisfying	about	a	dinner	that	checks	all	the	boxes—healthy,	comforting,	full	of	flavor,	and	(perhaps	most	importantly)	weeknight	friendly.	This	Sesame	Tofu	and	Broccoli	is	one	of	those	go-to	meals	in	our	[…]	Dessert	May	20,	2025			Carrot	Cake
Blondies	Every	now	and	then,	a	recipe	comes	along	that	makes	you	stop	in	your	tracks	and	think,	“This	is	going	to	be	a	staple	in	our	home.”	That’s	exactly	what	happened	the	first	time	I	made	[…]	Main	Dish	May	20,	2025			Cream	of	Asparagus	Soup	There’s	something	undeniably	comforting	about	a	bowl	of	warm,	velvety	soup,	especially	when	it’s
made	from	scratch	with	simple,	fresh	ingredients.	This	Cream	of	Asparagus	Soup	became	a	surprise	hit	in	our	household	one	rainy	[…]	Après	avoir	quémandé	sur	le	forum	la	recette,	voici	mon	résultat.	J'ai	essayé	une	petite	quantité,	je	ne	suis	pas	déçue.	Merci	à	tous.	1	Préparez	un	bouillon	avec	eau,	vinaigre	et	tous	les	ingrédients.	2	Faites	cuire
simultanément	vos	oeufs	et	votre	bouillon	pendant	10	minutes.	Réservez	le	bouillon.	Ecallez	les	oeufs(un	petit	truc	pour	les	écaller	facilement	:	lorsqu'ils	sont	cuits	cassez	le	coté	le	plus	arrondi	et	laissez	tremper	dans	l'eau	froide,	l'eau	s'infiltre	entre	l'oeuf	et	la	coquille,	roulez	les	entre	les	paumes	des	mains	et	ils	s'écallent	très	facilement).	3	Mettez
du	thym	dans	le	bocal,	déposez	les	oeufs,	passez	le	bouillon	au	chinois,	verser	le	jus	sur	les	oeufs,	ajoutez	une	cuillère	à	café	de	poivre	5	baies,	fermez	et	mettez	le	bocal	au	frais.	Vous	avez	ainsi	toujours	des	oeufs	durs	froids	sous	la	main,	pour	une	salade	vite	fait,	losque	des	amis	arrivent	à	l'improviste,	ou	même	pour	vous	tout	simplement.	Recette
thym	Recette	piment	Recette	piment	d'Espelette	Recette	familiale	Recette	française	Recette	laurier	Vous	n'avez	pas	trouvé	votre	bonheur	?	crinkle	\u00e0	la	courgette	et	au	fromage	de	ch\u00e8vre","recipeTimes":[{"categoryName":"Pr\u00e9paration","time":{"d":"0","h":"0","m":45,"s":"00"},"timeString":"45	MIN
","code":"preparation","metaDataProperty":"prepTime","metaDataValue":"PT45M","seconds":2700},{"categoryName":"Cuisson","time":{"d":"0","h":"0","m":25,"s":"00"},"timeString":"25	MIN	","code":"cooking","metaDataProperty":"cookTime","metaDataValue":"PT25M","seconds":1500}],"recipeTimeTotal":"1	h	10	min	","preparationTimeTotal":"45
min	","picture":"https:\/\/ucarecdn.com\/60e6ad33-ddb6-4b61-8f6b-436518e8e488\/-\/crop\/3503x4729\/30,0\/-\/preview\/","uriPart":"tarte-phyllo-crinkle-a-la-courgette-et-au-fromage-de-chevre","additionnalInfo":{"outputDescription":"","isFreezable":false,"servingText":"","tips":null},"rating":
{},"translationId":10827,"exclusivityEndDate":null,"isExclusive":false,"isTada":false,"pricePerPortion":null,"priceRange":null},{"id":160299,"title":"Tartines	grill\u00e9es	\u00e0	la	ricotta,	tomates	cerises	confites","recipeTimes":[{"categoryName":"Pr\u00e9paration","time":{"d":"0","h":"0","m":30,"s":"00"},"timeString":"30	MIN
","code":"preparation","metaDataProperty":"prepTime","metaDataValue":"PT30M","seconds":1800},{"categoryName":"Cuisson","time":{"d":"0","h":"1","m":10,"s":"00"},"timeString":"1	H	10	MIN	","code":"cooking","metaDataProperty":"cookTime","metaDataValue":"PT1H10M","seconds":4200},{"categoryName":"R\u00e9frig\u00e9ration","time":
{"d":"0","h":"0","m":30,"s":"00"},"timeString":"30	MIN	","code":"refrigerate","metaDataValue":"PT30M","seconds":1800}],"recipeTimeTotal":"1	h	40	min	","preparationTimeTotal":"30	min	","picture":"https:\/\/ucarecdn.com\/b0d7fb3e-5f2e-4c20-92e9-0d9c3120a53f\/-\/crop\/7213x9753\/39,0\/-\/preview\/","uriPart":"tartines-grillees-a-la-ricotta-tomates-
cerises-confites","additionnalInfo":{"outputDescription":"","isFreezable":false,"servingText":"","tips":null},"rating":{},"translationId":10752,"exclusivityEndDate":"2025-04-25T00:00:00-04:00","isExclusive":false,"isTada":false,"pricePerPortion":null,"priceRange":null},{"id":160298,"title":"Crevettes	marin\u00e9es	au	piment","recipeTimes":
[{"categoryName":"Pr\u00e9paration","time":{"d":"0","h":"0","m":20,"s":"00"},"timeString":"20	MIN	","code":"preparation","metaDataProperty":"prepTime","metaDataValue":"PT20M","seconds":1200},{"categoryName":"Cuisson","time":{"d":"0","h":"0","m":10,"s":"00"},"timeString":"10	MIN
","code":"cooking","metaDataProperty":"cookTime","metaDataValue":"PT10M","seconds":600},{"categoryName":"Mac\u00e9ration","time":{"d":"0","h":"0","m":20,"s":"00"},"timeString":"20	MIN	","code":"marinating","metaDataValue":"PT20M","seconds":1200}],"recipeTimeTotal":"30	min	","preparationTimeTotal":"20	min
","picture":"https:\/\/ucarecdn.com\/f33975c4-8efc-42fe-83d7-bcec9e51b60e\/-\/crop\/999x1350\/1,0\/-\/preview\/","uriPart":"crevettes-marinees-au-piment","additionnalInfo":{"outputDescription":"","isFreezable":false,"servingText":"","tips":null},"rating":{},"translationId":10751,"exclusivityEndDate":"2026-05-02T00:00:00-
04:00","isExclusive":true,"isTada":false,"pricePerPortion":null,"priceRange":null},{"id":160297,"title":"Burratina	\u00e0	la	fraise	et	\u00e0	la	rhubarbe","recipeTimes":[{"categoryName":"Pr\u00e9paration","time":{"d":"0","h":"0","m":45,"s":"00"},"timeString":"45	MIN
","code":"preparation","metaDataProperty":"prepTime","metaDataValue":"PT45M","seconds":2700},{"categoryName":"Cuisson","time":{"d":"0","h":"0","m":30,"s":"00"},"timeString":"30	MIN	","code":"cooking","metaDataProperty":"cookTime","metaDataValue":"PT30M","seconds":1800},{"categoryName":"R\u00e9frig\u00e9ration","time":
{"d":"0","h":"0","m":45,"s":"00"},"timeString":"45	MIN	","code":"refrigerate","metaDataValue":"PT45M","seconds":2700}],"recipeTimeTotal":"1	h	15	min	","preparationTimeTotal":"45	min	","picture":"https:\/\/ucarecdn.com\/382811fc-582a-43ab-bd0e-74cf6dbf7eb1\/-\/crop\/4016x5425\/0,296\/-\/preview\/","uriPart":"burratina-a-la-fraise-et-a-la-
rhubarbe","additionnalInfo":{"outputDescription":"","isFreezable":false,"servingText":"","tips":null},"rating":{},"translationId":10750,"exclusivityEndDate":"2026-05-02T00:00:00-04:00","isExclusive":true,"isTada":false,"pricePerPortion":null,"priceRange":null}]}>	The	links	on	this	website	may	contain	affiliate	links.	Please	read	my	disclaimer	for	more
information.	Sometimes	you	need	a	nostalgic	fix.	This	recipe	for	Old	Fashioned	Pickled	Eggs	is	a	recipe	that	takes	care	of	that.		It’s	INSANELY	EASY	and	that’s	only	one	awesome	thing	about	the	recipe.	I’ve	got	changes	that	take	this	recipe	from	my	recipe	to	a	recipe	that’s	yours,	in	an	instant.	Pickled	eggs	are	in	bars,	convenience	stores,	and	grocery
store	shelves.	I	know	pickled	eggs	because	my	mom	has	made	them	for	years.	They	would	sit	in	a	pickle	jar	on	the	counter	in	a	corner	of	the	kitchen.			My	old	fashioned	pickled	egg	recipe	is	simple	with	4	ingredients	you	have	in	your	kitchen	right	now.	What	makes	this	recipe	even	more	appealing	is	that	it	really	is	a	recipe	that	adapts	to	what	YOU
want.	Let’s	get	started.	The	most	difficult	part	of	pickled	eggs,	if	you	can	call	it	difficult,	is	making	hard	boiled	eggs.	Let’s	get	that	out	of	the	way.	Find	tips	HERE	for	perfect	hard	boiled	eggs.	Don’t	worry	about	messing	them	up	though,	hard	boiled	eggs	that	don’t	peel	well	and	don’t	look	perfect	make	great	Egg	Salad!	The	eggs	are	boiled,	peeled	and
ready.	The	next	steps	are	easy.	Add	vinegar	and	salt	into	a	jar.	A	canning	jar	with	a	plastic	lid	or	an	old	pickle	jar	work	great!Put	the	eggs	in	the	jar.Top	off	with	water.Put	the	lid	on	the	jar.Refrigerate	for	safety.	You	don’t	want	botulism.Wait	at	least	5-7	days	and	enjoy!	The	longer	they	pickle,	the	more	potent	they	will	be.	That’s	how	insanely	easy	this
old	fashioned	pickled	egg	recipe	is.	If	that’s	all	you	want,	scroll	down	for	the	recipe.	You’ll	find	specific	ingredient	amounts	and	directions.		For	the	rest	of	you	that	want	more	info,	keep	reading.	I’ve	got	answers	to	pickled	egg	questions	and	ways	for	you	to	have	all	the	credit	for	the	recipe.	Do	These	Old	Fashioned	Pickled	Eggs	Require	Canning?	No.
This	recipe	for	pickled	eggs	is	not	canned.	How’s	that	for	easy?			For	those	of	you	that	are	familiar	with	canning,	I	do	have	a	couple	of	canning	recipes	that	I’ve	placed	at	the	end	of	the	post	for	you	How	Many	Calories	Are	in	Pickled	Eggs?	Large	eggs	have	about	78	calories	in	them.	A	Tablespoon	of	White	Vinegar	has	around	3	calories.	Salt	doesn’t
have	any	calories.	That	means	a	pickled	egg	has	around	78-79	calories.	Remember,		you’re	not	not	getting	a	tablespoon	of	vinegar	in	each	egg.	Are	Pickled	Eggs	Healthy?	Pickled	Eggs	are	protein	filled	and	a	low	calorie	snack.	They	are	a	good	option	as	part	of	a	healthy	diet.	How	Do	These	Old	Fashioned	Pickled	Eggs	Taste?	These	pickled	eggs	taste
like	salt	and	vinegar	potato	chips,	only	they’re	eggs.	When	Are	Pickled	Eggs	Ready	to	Eat?	Let	your	eggs	pickle	for	5-7	days,	and	up	to	2	full	weeks,	before	enjoying	them.	The	salty,	vinegar	taste	gets	more	potent	as	the	eggs	sit	in	the	brine.	Do	Pickled	Eggs	Need	to	Be	Refrigerated?	According	to	the	National	Center	for	Home	Food	Preservation,
Pickled	Eggs	need	refrigeration	to	prevent	botulism.	What	Is	the	Shelf	Life	of	Pickled	Eggs?	Refrigerated	pickled	eggs	will	last	3	to	4	months.	Ok,	Pickled	egg	questions	have	been	answered.	Here	are	easy	ingredient	additions	and	swaps	that	make	this	recipe	yours!	How	to	Make	Pickled	Eggs	with	Beets			Follow	my	pickled	egg	recipe	and	top	the	eggs
with	beet	juice	instead	of	water.	It	makes	the	eggs	a	pink/purple	color.	Use	Apple	Cider	Vinegar	Change	up	the	flavor	some	and	use	Apple	Cider	Vinegar	instead	of	White	Vinegar	How	to	Make	Spicy	Pickled	Eggs	Slice	up	a	jalapeno	or	other	hot	pepper	and	pickle	it	with	your	eggs	for	spicy	pickled	eggs.Replace	some	of	the	vinegar	the	juice	from	the
jar	of	jalapenos	in	your	fridge.Add	a	few	peppercorns	to	the	vinegar	brine	as	the	eggs	pickle.		How	to	Make	Dill	Pickled	Eggs	Add	a	couple	teaspoons	of	pickling	spice,	some	fresh	dill	and	sliced	garlic	to	your	eggs	for	a	dill	pickle	taste.	You	are	now	ready	to	make	these	insanely	easy	old	fashioned	pickled	eggs	my	way	or	your	own	way!		Here	are	the
recipes	I	mentioned	above	for	those	of	you	that	enjoy	the	canning	process.	Pickled	JalapenosCayenne	Pepper	Sauce	Print	Recipe	This	Old	Fashioned	Pickled	Egg	Recipe	is	insanely	easy.	Simple	changes	make	it	your	own.	Add	jalapenos	for	spicy	eggs,	use	beets,	or	try	dill	pickled	eggs!	Author:	Jamie	at	Savorysaver.com	6	Hard	Boiled	Eggs1	Cup	White
Vinegar2	tsp	SaltWater	to	fill	up	the	rest	of	the	jar.	Add	vinegar	and	salt	into	a	jar	and	stir	to	dissolve	the	salt.	A	16oz	canning	jar	with	a	plastic	lid	or	old	pickle	jar	works	great!	Wait	at	least	2-3	days	and	enjoy!	The	longer	they	pickle,	the	more	potent	they	will	be.	Pickled	Eggs	with	Beets	–	Follow	the	pickled	egg	recipe	and	top	the	eggs	with	beet	juice
instead	of	water.	It	makes	the	eggs	a	pick/purple	color.Use	Apple	Cider	Vinegar	Change	up	the	flavor	some	–	Use	Apple	Cider	Vinegar	instead	of	White	Vinegar	Spicy	Pickled	Eggs	Heat	things	up	–	Slice	up	a	jalapeno	or	other	hot	pepper	and	pickle	it	with	your	eggs	for	spicy	pickled	eggs.	Dill	Pickled	Eggs	–		Add	a	couple	teaspoons	of	pickling	spice,
some	fresh	dill	and	sliced	garlic	to	your	eggs	for	a	dill	pickle	taste.	The	Motorsport	Images	Collections	captures	events	from	1895	to	today’s	most	recent	coverage.Discover	The	CollectionCurated,	compelling,	and	worth	your	time.	Explore	our	latest	gallery	of	Editors’	Picks.Browse	Editors'	FavoritesExperience	AI-Powered	CreativityThe	Motorsport
Images	Collections	captures	events	from	1895	to	today’s	most	recent	coverage.Discover	The	CollectionCurated,	compelling,	and	worth	your	time.	Explore	our	latest	gallery	of	Editors’	Picks.Browse	Editors'	FavoritesExperience	AI-Powered	CreativityThe	Motorsport	Images	Collections	captures	events	from	1895	to	today’s	most
recent	coverage.Discover	The	CollectionCurated,	compelling,	and	worth	your	time.	Explore	our	latest	gallery	of	Editors’	Picks.Browse	Editors'	FavoritesExperience	AI-Powered	Creativity	Les	oeufs	dans	le	vinaigre,	c’est	vraiment	bon!	Qu’ils	soient	dégustés	tels	quels	ou	coupés	pour	en	garnir	tes	salades,	tu	aimeras	assurément	ces	oeufs	marinés!
Prépare-toi	alors	une	douzaine	d’oeufs	pour	en	avoir	toujours	sous	la	main!	C’est	pratique,	et	en	plus,	ça	se	garde	longtemps!	Justement,	puisque	c’est	si	pratique,	tu	devrais	cuisiner	cette	recette	en	double!	Aussi,	tu	pourrais	faire	ton	propre	mélange	d’épices	à	marinade	avec	des	feuilles	de	laurier,	du	poivre,	des	clous	de	girofle,	des	piments
mexicains	entiers,	des	graines	de	moutarde	et	des	gousses	d’ail!	Comment	écaler	les	oeufs	cuits	durs?	Pour	peler	des	œufs	cuits	durs,	plonge-les	tout	d’abord	dans	l‘eau	froide.	Ensuite,	craque	délicatement	l’entièreté	de	la	coquille	à	l’aide	d’une	cuillère	et	écaille-là	avec	les	doigts!	Ça	parait	simple,	mais	lorsque	les	œufs	sont	très	frais,	ils	peuvent	être
difficiles	à	écailler!	Les	oeufs	marinés	dans	le	vinaigre	peuvent	se	conserver	pendant	environ	3	mois	au	réfrigérateur.	Pour	assurer	une	conservation	optimale,	place-les	dans	un	récipient	hermétique	comme	un	bocal	en	vitre	et	remplace	la	solution	de	vinaigre	tous	les	mois.	Guide	et	recettes	minceur	>>	Des	oeufs	au	vinaigre	qui	serviront	de
condiments...	0	avis	Déposez	le	premier	commentaire	!	Recette	facile	Economique	Temps	total:25	min	Préparation:	5	min	Cuisson:	20	min	Tags:	Conserves	|	Pour	débutants	|	Sel	|	Anis	étoilé	|	Basilic	|	Clou	de	girofle	|	Eau	|	Laurier	|	Oeuf	|	Poivre	noir	|	Sarriette	|	Sauge	|	Sucre	|	Thym	|	Vinaigre	blanc	|	Conserve	au	vinaigre	Ingrédients	Dans	la
casserole,	mettre	tous	les	oeufs	entiers,	l'eau,	elle	doit	couvrir.	ajouter	le	sel.	Porter	la	casserole	à	ébullition	pendant	10	minutes.	Trier,	laver	sous	l'eau	courante	le	basilic	et	la	feuille	de	laurier.	Éponger.	Laver	sous	l'eau	courante	la	sarriette	et	la	sauge,	le	thym,	éponger.	Rafraîchir	les	oeufs.	Écaler	les	oeufs,	dans	une	casserole	en	inox	ou	en	émail,
verser	le	vinaigre,	la	sauge,	le	sucre.	Dans	la	casserole,	ajouter	la	sarriette,	le	thym,	le	basilic,	le	laurier.	Dans	la	casserole,	ajouter	le	poivre,	l'étoile	de	badiane,	les	clous	de	girofle.	Porter	à	ébullition	et	faire	bouillir	pendant	7	minutes.	Placer	les	oeufs	dans	le	récipient.	Verser	le	vinaigre	dans	le	récipient	en	le	filtrant.	Fermer.	Laisser	macérer
pendant	un	mois.	A	utiliser	comme	condiment	avec	des	viandes	froides,	du	jambon	ou	charcuterie.	Auteur:	Antoine	V.	Perdez	jusqu'à	7	kg	en	1	mois	Votre	bilan	minceur	gratuit	Cliquez	ici	Comment	congeler	les	aiguillettes	de	canard	?	Pour	congeler,	les	aiguillettes	de	canard,	les	séparer	avec	un	morceau	de	papier	sulfurisé...	Lire	la	suite	Recette	de	:
Oeufs	au	vinaigre	Soyez	le	premier	à	noter	cette	recette	Pour	laisser	une	note,	pas	besoin	de	vous	connecter,	mais	vous	acceptez	un	cookie	(durée	1	an)	sur	votre	appareil.	Pour	en	savoir	plus	sur	notre	politique	de	confidentialité	des	données,	c'est	ici	Egg	dish	For	eggs	cooked	without	their	shells	in	hot	water,	see	poached	egg.	For	other	egg	dishes,
see	list	of	egg	dishes.	Boiled	eggA	soft-boiled	egg	served	in	the	half	shellAlternative	namesDippy	egg[1]Main	ingredientsEggs	(typically	chicken)VariationsBaked	eggs,	starting	temperature,	preparationFood	energy(per	100	g	serving)136	kcal	(570	kJ)Nutritional	value(per	100	g	serving)Protein14	gFat9	gCarbohydrate0	g		Media:	Boiled	egg	Boiled
eggs	are	typically	from	a	chicken,	and	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	and	raw.	Boiled	eggs	are	a	popular	breakfast	food
around	the	world.	Besides	a	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.	Eggs	have	a	long	history	of	use	as	a	food	source,	following	the
history	of	the	domestic	Chicken,	and	recipes	that	include	boiled	eggs	have	been	recorded	since	the	first	known	cookbook,	De	re	coquinaria,[2]	in	which	at	least	one	recipe	calls	for	the	use	of	preserved	boiled	eggs.[3]	Alexander	Pope	is	recorded	as	having	recommended	the	method	of	cooking	eggs	over	the	embers	or	ashes	of	an	open	fire.[4]	Boiled
eggs,	increasing	in	boiling	time	from	left	to	right:	4	minutes,	7	minutes	and	9	minutes	The	process	of	cooking	an	egg	causes	the	proteins	within	the	yolk	and	albumin	to	denature	and	solidify,	resulting	in	a	solid	egg	white	and	yolk.[5]	Coagulation	(denaturing)	of	egg	white	proteins	begins	in	the	55–60	°C	(131–140	°F)	temperature	range,	and	egg	yolks
thicken	at	the	slightly	higher	temperature	of	65	°C	(149	°F),	solidifying	at	70	°C	(158	°F).	As	such,	the	yolk	of	an	egg	will	never	solidify	before	the	white,	though	in	a	boiled	egg	heat	will	take	longer	to	reach	the	yolk	through	the	albumin	(compared	to	a	fried	egg),	making	this	doubly	true.[4]	The	process	may	be	reversed	through	breaking	the
connections	between	the	proteins,	which	has	been	demonstrated	through	the	application	of	either	sodium	borohydride	or	vitamin	C.[6]	There	are	variations	both	in	degree	of	cooking	and	in	the	method	of	how	eggs	are	boiled,	and	a	variety	of	kitchen	gadgets	for	eggs	exist.	These	variations	include:	Cross-section	of	a	hard	boiled	egg	Hard-boiled	or
hard-cooked[7]	eggs	are	boiled	long	enough	for	the	yolk	to	solidify	(about	10	minutes).[8]	They	can	be	eaten	warm	or	cold.	Hard-boiled	eggs	are	the	basis	for	many	dishes,	such	as	egg	salad,	cobb	salad	and	Scotch	eggs,	and	may	be	further	prepared	as	deviled	eggs.[citation	needed]	Overcooked	egg	showing	green	coating	on	yolk	There	are	several
techniques	for	hard-boiling	an	egg.[9]	One	method	is	to	bring	water	to	a	boil	and	cook	for	ten	minutes.[10]	Another	method	is	to	bring	the	water	to	a	boil,	but	then	remove	the	pan	from	the	heat	and	allow	eggs	to	cook	in	the	gradually	cooling	water.[8]	Over-cooking	eggs	will	typically	result	in	a	thin	green	iron(II)	sulfide	coating	on	the	yolk,[11]	though
the	coating	has	been	reported	as	having	little	effect	on	flavor.[6]	This	reaction	occurs	more	rapidly	in	older	eggs	as	the	whites	are	more	alkaline.[12]	Rinsing[4]	or	immersing	the	egg	in	cold	water	after	boiling	is	a	common	method	of	halting	the	cooking	process	to	prevent	this	effect,[5]	and	in	commercial	operations	the	discoloration	is	removed	by
immersing	peeled	eggs	in	a	bath	of	organic	acid	after	cooking.[13]	Kuro-tamago,	a	variety	of	hard-boiled	egg	local	to	Ōwakudani	in	Kanagawa	Prefecture,	Japan.	The	eggs	are	boiled	in	the	mineral-rich	water	of	the	valley's	hot	springs,	resulting	in	the	shells	turning	a	characteristic	black	colour.	Hard-boiled	eggs	are	recommended	by	the	United	States
Department	of	Agricultural	Food	Safety	and	Inspection	Service	to	be	used	within	two	hours	if	kept	at	room	temperature,	or	within	a	week	if	kept	refrigerated	and	in	the	shell.[14][15][16]	Shelled	hard-boiled	eggs	sold	in	bulk	are	pickled	or	sealed	in	an	atmosphere	of	carbon	dioxide	and	nitrogen	for	preservation.[2]	Hard-boiled	eggs	are	commonly
sliced,	particularly	for	use	in	sandwiches.	For	this	purpose	specialized	egg	slicers	exist,	to	ease	slicing	and	yield	even	slices.	For	consistent	slice	sizes	in	food	service,	several	eggs	may	have	their	yolk	and	white	separated	and	poured	into	a	cylindrical	mold	for	stepwise	hard-boiling,	to	produce	what	is	known	as	a	"long	egg"	or	an	"egg	loaf".	Commercial
long	eggs	are	produced	in	Denmark	by	its	inventor	Danæg	[da]	and	in	Japan	by	KENKO	Mayonnaise	[ja].	The	machine	for	producing	long	eggs	was	first	introduced	in	1974.[17]	In	addition	to	being	sliced,	long	eggs	can	also	be	used	in	their	entirety	in	gala	pies.[18]	Haminados,	braised	eggs	slowly	cooked	overnight,	is	a	traditional	Sephardic	Jewish
dish	first	documented	in	medieval	Spain	and	now	part	of	Israeli	cuisine,	where	they	are	typically	served	on	their	own	or	as	part	of	the	Shabbat	stew	chamin	and	other	dishes.[19][20]	"Softboiled"	redirects	here.	For	the	1923	film,	see	Soft	Boiled.	For	the	genre	of	crime	fiction,	see	Cozy	mystery.	See	also:	Shirred	eggs	While	the	traditional	egg	timer
counts	to	3	minutes	for	cooking	a	soft-boiled	egg,[21]	some	how-to	guides	recommend	longer	cooking	times	ranging	from	five[8]	to	six	minutes.[22]	Chef	Heston	Blumenthal,	after	"relentless	trials",	published	a	recipe	for	"the	perfect	boiled	egg",	suggesting	cooking	the	egg	in	water	that	starts	cold	and	covers	the	egg	by	no	more	than	a	millimeter,
removing	the	pan	from	the	heat	as	soon	as	the	water	starts	to	bubble.	After	six	minutes,	the	egg	will	be	ready.[23]	Soft-boiled	eggs	are	not	recommended	by	the	Food	and	Drug	Administration	for	people	who	may	be	susceptible	to	salmonella,	such	as	very	young	children,	the	elderly,	and	those	with	weakened	immune	systems.[24]	To	avoid	the	issue	of
salmonella,	eggs	can	be	pasteurised	in	shell	at	57	°C	for	an	hour	and	15	minutes.	The	eggs	can	then	be	soft-boiled	as	normal.[25]	Soft-boiled	eggs	are	commonly	served	in	egg	cups,	where	the	top	of	the	egg	is	cut	off	with	a	knife,	spoon,	spring-loaded	egg	topper,	or	egg	scissors,	using	an	egg	spoon	to	scoop	the	egg	out.	Other	methods	include	breaking
the	eggshell	by	tapping	gently	around	the	top	of	the	shell	with	a	spoon.[26]	Soft-boiled	eggs	can	be	eaten	with	toast	cut	into	strips,	which	are	then	dipped	into	the	runny	yolk.	In	the	United	Kingdom	and	Australia,	these	strips	of	toast	are	known	as	"soldiers".[27]	In	Southeast	Asia,	a	variation	of	soft-boiled	eggs	known	as	half-boiled	eggs	are	commonly
eaten	for	breakfast.[28][29]	The	major	difference	is	that,	instead	of	the	egg	being	served	in	an	egg	cup,	it	is	cracked	into	a	bowl	to	which	dark	or	light	soy	sauce	or	pepper	are	added.	The	egg	is	also	cooked	for	7	minutes,	resulting	in	a	runnier	egg	instead	of	the	usual	gelatin	state	and	is	commonly	eaten	with	kaya	toast	and	kopi.[30][31]	Boiled	eggs
are	also	an	ingredient	in	various	Philippine	dishes,	such	as	embutido[32]	and	chicken	galantina.[33]	Boiled	or	steamed	duck	eggs	that	have	been	incubated	for	several	days	are	also	eaten	in	the	Philippines,	Vietnam,	Laos,	Cambodia,	and	Thailand	as	the	food	known	as	balut.[34]	A	bowl	of	ramen	topped	with	a	seasoned	boiled	egg	In	Japan,	marinated
soft-boiled	eggs	(味付け玉子,	ajitsuke	tamago)	are	commonly	served	alongside	ramen.	The	eggs	are	typically	steeped	in	a	mixture	of	soy	sauce,	mirin,	and	water	after	being	boiled	and	peeled.	This	provides	the	egg	a	brownish	color	that	would	otherwise	be	absent	from	boiling	and	peeling	the	eggs	alone.	Once	the	eggs	have	finished	steeping,	they	are
usually	served	on	top	of	the	soup.[35][36]	A	similar	method	of	cooking	soft-boiled	eggs	popular	in	Japan	is	that	of	the	hot	spring	boiled	egg	(温泉玉子,	onsen	tamago),	which	is	cooked	at	a	constant	temperature	of	70	°C	(158	°F)	as	is	present	in	the	volcanic	hot	springs	of	Japan,	producing	an	egg	with	solid	yolk	and	sol-like	white.[2]	Piercing	Some	pierce
the	shell	beforehand	with	an	egg	piercer	to	prevent	cracking,	following	recommendations	first	published	by	the	Poultry	and	Egg	National	Board	in	1966.[37]	The	American	Egg	Board	currently	recommends	against	this,	as	it	can	introduce	bacteria	and	create	hairline	cracks	in	the	shell	through	which	bacteria	can	enter	the	egg.[note	1]	A	1975	study
showed	increased	cracking	in	pierced	eggs	compared	to	unpierced	eggs.[38]	Steaming	Eggs	can	be	taken	straight	from	the	refrigerator	and	placed	in	the	steamer	at	full	steam.[39]	Sous	vide	Boiled	eggs	can	be	made	by	cooking/coddling	in	their	shell	"sous	vide"	in	hot	water	at	steady	temperatures	anywhere	from	60	to	85	°C	(140	to	185	°F).	The	outer
egg	white	cooks	at	75	°C	(167	°F)	and	the	yolk	and	the	rest	of	the	white	sets	from	60	to	65	°C	(140	to	149	°F).[40][41]	Baked	eggs	Eggs	may	be	cooked	to	produce	a	result	similar	to	boiling	via	baking	in	an	oven	by	breaking	eggs	into	a	muffin	tin	or	individual	ramekins.[42]	Salted	eggs	In	China,	eggs	(particularly	duck	eggs)	may	be	preserved	by
packing	them	in	salt	and	charcoal	or	brine.	The	salted	egg	is	then	boiled	or	steamed	prior	to	consumption.	The	process	is	related	to	century	eggs,	which	are	preserved	for	a	long	period	and	are	not	boiled.[43]	The	salting	or	pickling	process	in	a	typical	salted	egg	takes	20—50	days.[2]	An	aspic	with	chicken	and	eggs	A	jar	of	pickled	boiled	eggs	Boiled
eggs	often	form	part	of	larger,	more	elaborate	dishes.	For	example,	a	boiled	egg	may	garnish	a	bowl	of	ramen	(often	first	marinated	in	soy	sauce),	be	baked	into	a	pie	such	as	a	torta	pasqualina	[it],[44]	or	be	encased	in	aspic	(similar	to	the	French	dish	œufs	en	gelée,	which	features	poached	eggs[45]).	They	may	also	be	chopped	and	mixed	with
mayonnaise	to	form	egg	salad,	or	be	deep-fried	and	then	baked	within	a	serving	of	lamprais.[46]	Boiled	eggs	can	vary	widely	in	how	easy	it	is	to	peel	away	the	shells.	In	general,	the	fresher	an	egg	before	boiling,	the	more	difficult	it	is	to	separate	the	shell	cleanly	from	the	egg	white.[22]	As	a	fresh	egg	ages,	it	gradually	loses	both	moisture	and	carbon
dioxide	through	pores	in	the	shell;	as	a	consequence,	the	contents	of	the	egg	shrink,	it	loses	protein,	and	the	pH	of	the	albumen	becomes	more	basic.[4]	Albumen	with	higher	pH	(more	basic)	is	less	likely	to	stick	to	the	egg	shell,	while	pockets	of	air	develop	in	eggs	that	have	lost	significant	amounts	of	moisture,	also	making	eggs	easier	to	peel.[47]
Keeping	the	cooked	eggs	soaked	in	water	helps	keep	the	membrane	under	the	shell	moist	for	easy	peeling.	Peeling	the	egg	under	cold	running	water	is	an	effective	method	of	removing	the	shell.	Starting	the	cooking	in	hot	water	also	makes	the	egg	easier	to	peel.[22]	It	is	often	claimed	that	steaming	eggs	in	a	pressure	cooker	makes	them	easier	to
peel.[48]	Double	blind	testing	has	failed	to	show	any	advantage	of	pressure	cooking	over	steaming,	and	has	further	shown	that	starting	boiling	in	cold	water	is	counterproductive.	Shocking	the	eggs	by	rapidly	cooling	them	helped,	and	cooling	them	in	ice	water	for	15	minutes	or	longer	gave	more	successful	peeling.	Shocking	was	also	found	to	remove
the	dimple	in	the	base	of	the	egg	caused	by	the	air	space.[22]	There	are	several	foodborne	illnesses	associated	with	eggs,[49]	most	if	not	all	of	which	are	caused	by	pathogenic	bacteria.[50]	The	harmful	bacteria	associated	with	eggs	are	mostly	of	the	genus	Salmonella,[51]	but	other	harmful	bacteria	that	can	grow	at	refrigerated	temperatures	have
been	found	in	retail	egg	products,	such	as	Bacillus	cereus	and	Staphylococcus	aureus.[50]	Previous	studies	indicated	that	"the	complete	coagulation	of	[the]	whole	egg"	was	sufficient	to	destroy	Salmonella	bacteria,[52]	but	it	is	now	known	that	the	only	factor	in	the	inactivation	or	destruction	of	pathogenic	bacteria	in	eggs	is	temperature.[51]	Boiling
eggs	at	a	temperature	of	at	least	62	°C	(144	°F)	for	30	minutes	has	been	shown	to	inactivate	Salmonella	bacteria,[51]	though	the	Food	and	Drug	Administration	recommends	cooking	at	the	higher	temperature	of	74	°C	(165	°F).[49]	Bulk	hard-boiled	eggs	have	been	linked	to	disease	outbreaks	such	as	listeria[53]	and	S.	aureus	infections,	mainly	from
contamination	and	when	eggs	are	not	washed	in	the	supply	chain.[50]	Coddled	egg	Deviled	egg	Egg	piercer	Haminados	List	of	egg	dishes	Pickled	beet	egg	Tea	egg	Food	portal	^	The	American	Egg	Board,	an	industry	group,	recommends	against	piercing	shells	on	food	safety	grounds:	"Piercing	shells	before	cooking	is	not	recommended.	If	not	sterile,
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(1937),	"The	Formation	Of	Ferrous	Sulfide	In	Cooked	Eggs",	Experimental	Cookery	From	The	Chemical	And	Physical	Standpoint,	John	Wiley	&	Sons	^	Harold	McGee	(2004),	McGee	on	Food	and	Cooking,	Hodder	and	Stoughton	^	Stadelman	&	Cotterill	1995,	p.	469.	^	"Learn	More	About	Eggs".	Archived	from	the	original	on	22	August	2008.	Retrieved
19	December	2006.	^	"Egg-ucation".	Retrieved	19	December	2006.	–	suggests	boiled	eggs	can	be	stored	refrigerated	for	one	week	^	"Shell	Eggs	from	Farm	to	Table".	Fact	Sheets:	Egg	Products	Preparation.	United	States	Department	of	Agricultural	Food	Safety	and	Inspection	Service.	20	April	2011.	Archived	from	the	original	on	26	January	2013.
Retrieved	12	January	2013.	When	shell	eggs	are	hard	cooked,	the	protective	coating	is	washed	away,	leaving	bare	the	pores	in	the	shell	for	bacteria	to	enter	and	contaminate	it.	Hard-cooked	eggs	should	be	refrigerated	within	2	hours	of	cooking	and	used	within	a	week.	^	Pollack,	Hilary;	Sen,	Mayukh	(22	January	2018).	"I	Am	Mystified	and	Horrified
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clous	de	girofle	entiers	½	c.	à	thé	de	graines	de	céleri	1	c.	à	thé	de	grains	de	poivre	3	tasses	de	vinaigre	blanc	1½	tasse	d’eau	1½	c.	à	thé	de	sel	12	œufs	durs	1.	Mettre	les	clous	de	girofle,	les	graines	de	céleri	et	les	grains	de	poivre	dans	un	petit	sac	en	coton.	Bien	attacher.	2.	Porter	à	ébullition	le	vinaigre,	l’eau	et	le	sel.	Ajouter	le	sac	des	épices.
Laisser	mijoter	pendant	10	minutes.	Laisser	refroidir.	3.	Écailler	les	œufs	durs	et	les	mettre	dans	un	grand	pot	en	verre.	Verser	dessus	le	vinaigre	refroidi.	Couvrir	et	conserver	au	réfrigérateur.	Source:	Jehane	Benoit	Provenance:	La	nouvelle	encyclopédie	de	la	cuisine,	1963	Recette	74986,	publiée	le	2024-01-12	à	15:37,	409	vues	Ajouter	à	mon	livre
de	recettes	Pickled	eggs	have	been	around	way	longer	than	you	might	think.	Centuries	before	refrigeration,	canning	and	pickling	were	used	to	preserve	fruits	and	vegetables	for	longer-term	storage.	Today,	people	play	with	pickling	simply	because	the	results	are	delicious!	When	the	Mayflower	sailed	into	the	harbor	on	the	Massachusetts	shore	near
Plymouth	Rock	in	1620,	the	Pilgrims	brought	barrels	of	water,	biscuits,	cod,	sacks	of	smoked	beef,	beer,	and	tubs	full	of	pickled	eggs.	It	sounds	as	if	they	were	optimistic	about	fun	times.	Pickled	eggs	were	popular	with	the	Germans	as	early	as	the	mid-1700s.	In	addition,	they	were	a	popular	food	with	the	Hessian	mercenary	soldiers	who	fought
against	the	Colonists	during	the	Revolutionary	War.	Many	early	recipes	for	pickled	eggs	come	from	the	Pennsylvania	Dutch.	They	are	descendants	of	the	early	German-speaking	immigrants	who	fled	Germany	in	the	1700s	and	1800s	to	avoid	religious	persecution.	The	Pennsylvania	Dutch	created	the	pickled	beet	egg,	a	variant	where	whole	beets,
onions,	vinegar,	sugar,	salt,	cloves,	and	a	cinnamon	stick	were	used	in	the	brine.	These	eggs	take	on	a	pink	or	even	purple	color	from	the	beets	and	have	a	sweet	and	sour	taste.	German-run	bars	in	early	America	introduced	pickled	eggs	as	a	homey	comfort	for	European	ex-pats.	The	salty	eggs	allowed	their	customers	to	drink	more	but	help	them	stay
somewhat	sober	when	they	ate	them.	No	self-respecting	pub	owner	would	be	caught	dead	without	a	jar	of	pickled	eggs	on	the	bar	at	one	point	in	history.	In	1830s	England,	the	delicacy	was	first	found	in	a	pub	appropriately	named	the	Pickled	Egg,	located	on	Pickled	Egg	Lane.	Fun	fact	I	did	not	know:	The	word	“pub”	is	short	for	public	house.	The
English	philosophy	was	simple;	throw	the	eggs	in	vinegar	and	let	them	sit	forever.	The	longer	they	sat,	the	more	rubbery	they	became,	and	hard-core	pickled	egg	aficionados	liked	them	that	way.	Perhaps	the	most	extreme	example	of	a	pickled	egg	fanatic	is	the	bridegroom	depicted	in	this	newspaper	article.	He	certainly	got	himself	in	a	pickle	for
ignoring	his	new	bride.	Pickled	eggs	have	many	health	benefits,	and	they	are	well-suited	for	a	keto	diet.	One	pickled	egg	contains	0g	total	carbs,	0g	net	carbs,	5g	fat,	6g	protein,	and	80	calories.	Actually,	eggs	have	a	lot	going	for	them	nutritionally.	Here	are	just	a	few	of	the	benefits:	Eggs	contain	small	levels	of	“bad”	LDL	cholesterol,	but	regular	egg
consumption	has	been	found	to	have	little	or	no	effect	on	LDL	cholesterol	levels	in	most	people.	However,	eating	eggs	does	help	increase	healthy	HDL	cholesterol,	which	helps	lower	the	risk	of	developing	cardiovascular	disease.	Egg	yolks	are	an	excellent	source	of	heme	iron,	the	easiest	iron	for	the	body	to	absorb	and	use.	Egg	yolks	are	a	great
source	of	vitamin	D,	which	the	body	requires	to	absorb	dietary	calcium,	vital	for	bone	health.	It	also	helps	promote	healthy	teeth	and	muscles.	Eggs	also	contain	a	wide	variety	of	nutrients	known	to	contribute	to	healthy	hair	and	nail	growth,	including	zinc,	vitamin	B12,	and	vitamin	A.	One	egg	provides	about	100	mg	of	choline,	a	vital	nutrient	for
healthy	neurological	function,	nerve	function,	and	control	of	the	muscles.	Read	more	about	the	benefits	of	eggs	here.	There	are	nearly	endless	opinions	on	what	makes	the	very	best	pickled	egg!	Many	recipes	call	for	no	sugar	at	all.	And,	the	“extras”	folks	put	in	them	vary	widely.	Some	folks	include	onions,	garlic,	red	peppers,	jalapenos,	fresh	dill,	or
even	curry	in	the	brine.	“Store-bought”	pickling	spices	are	found	in	some	recipes,	and	other	egg	picklers	choose	their	herbs	individually	to	create	the	desired	flavor.	In	England,	most	pickled	egg	recipes	contain	some	sugar	to	“soften”	the	sharp	taste	of	vinegar.	The	Pennsylvania	Dutch	are	famous	for	their	pickled	eggs	with	beets.	The	red	color	of
beets	imbues	the	eggs	with	a	pink	to	deep	red	color,	depending	on	how	long	the	eggs	are	kept	in	the	brine.	Regardless	of	the	recipe	you	choose,	the	hardest	part	might	be	achieving	a	perfect	hard-cooked	egg	without	the	telltale	green	ring	around	the	yolk	from	cooking	them	too	long.	The	next	hardest	thing	is	peeling	them	without	making	pockmarks
all	over	them	when	you	do.	If	you	are	fortunate	enough	to	have	an	Instant	Pot,	success	is	assured	with	the	“5-5-5”	method	of	making	perfect	eggs.	Put	one	dozen	eggs	in	the	Instant	Pot	using	the	trivet	or	special	egg	rack.	Pressure	cook	on	high	for	5	minutes.	Let	the	pressure	drop	naturally	for	5	minutes.	It’s	important	to	set	a	timer	for	this,	so	you
have	to	find	something	to	do	while	hanging	around	in	the	kitchen	because	this	specific	period	is	critical	to	success.	When	the	timer	goes	off,	release	the	remaining	pressure	manually.	Take	the	eggs	out	and	put	them	in	a	bath	of	very	cold	water	for	at	least	5	minutes.	The	shells	will	practically	fall	off.	If	you	do	not	have	an	Instant	Pot,	you	can	still	make
perfect	eggs	on	the	stove,	and	here’s	a	great	article	explaining	how	to	do	it.	The	trick	to	getting	the	shells	off	more	easily	when	you	cook	them	conventionally	is	to	use	eggs	two	weeks	or	older.	Fresh	eggs	can	be	a	beast	to	peel.	Here	are	three	recipes	for	you	to	play	with,	and	then	you’re	off	and	running!	Find	your	favorite,	tweak	it,	and	make	it	your
own!	12	hard-boiled	eggs	(peeled	and	cooled)	3	cups	white	vinegar	1	cup	water	⅓	cup	sugar	2	teaspoons	kosher	salt	2	cloves	of	garlic	(minced)	2	teaspoons	coriander	seeds			1	teaspoon	mustard	seeds	1	½	teaspoon	black	peppercorns		1	teaspoon	allspice	berries			2	bay	leaves	(crumbled)			1-inch	cinnamon	sticks	(crushed	or	broken	into	pieces)	
¼	teaspoon	crushed	red	pepper	flakes		¼	teaspoon	ground	ginger	Combine	the	vinegar,	water,	sugar,	salt,	garlic,	and	pickling	spices	in	a	medium	saucepan	set	over	medium	heat.	Bring	to	a	simmer	and	cook	until	the	sugar	and	salt	are	completely	dissolved,	approximately	5	minutes.	Cool	the	brine	in	the	refrigerator.Add	eggs	to	quart	jars	or	a	non-
metal	container	of	your	choice,	and	add	the	brine,	including	the	pickling	spices	and	garlic,	to	each	container	until	the	eggs	are	completely	covered.Cover	the	jar	securely.Discard	any	extra	brine.	Store	in	the	refrigerator	for	at	least	a	week	before	enjoying.Always	keep	the	contents	refrigerated.See	the	recipe	post	for	tips	on	making	perfect	hard-boiled
eggs.	Looking	for	a	recipe	that	doesn’t	have	such	a	long	list	of	ingredients?	Here	you	go!	12	hard	boiled	eggs	peeled	and	cooled	2-3	sprigs	fresh	dill	1	clove	garlic	3	cups	white	vinegar	1	cup	water	1	teaspoon	coarse	salt	1	large	onion	thinly	sliced	1	bay	leaf	⅓	cup	sugar	4	teaspoons	pickling	spices	Place	all	ingredients	except	eggs,	garlic,	and	dill	in	a
saucepan.Bring	to	a	boil,	then	reduce	heat	and	simmer	for	5	minutes.	Cool	slightly.Add	a	garlic	clove	to	a	quart-size	wide-mouth	glass	jar.	Place	three	eggs	in	the	jar.Top	with	some	of	the	cooked	onion	slices	and	a	sprig	of	dill.	Repeat	until	the	jar	is	full.Pour	the	liquid	over	the	eggs	and	seal	the	jar.Refrigerate	at	least	3-4	days	before	eating;	one	week
is	best!Always	keep	the	contents	refrigerated.	The	eggs	keep	at	least	a	month	if	refrigerated.See	the	recipe	post	for	tips	on	making	perfect	hard-boiled	eggs.	Yield:	6	Serving	Size:	1	Amount	Per	Serving:	Calories:	232Total	Fat:	11gSaturated	Fat:	3gTrans	Fat:	0gUnsaturated	Fat:	6gCholesterol:	373mgSodium:	482mgCarbohydrates:	15gFiber:	1gSugar:
13gProtein:	13g	Are	you	feeling	adventurous	and	want	to	make	something	unique?	You’ll	be	tempted	to	put	on	your	lederhosen	and	dance	when	you	taste	these!	Does	your	community	or	church	celebrate	Oktoberfest?	These	pickled	beet	eggs	would	be	a	huge	hit!	8	hard-boiled	eggs	with	shells	removed	2	(15-ounce)	cans	of	whole	pickled	beets,	juice
reserved	1	medium	onion,	chopped	1	cup	white	sugar	¾	cup	cider	vinegar	½	teaspoon	salt	1	pinch	ground	black	pepper	2	bay	leaves	12	whole	cloves	Place	the	beets,	onion,	and	peeled	eggs	in	a	non-reactive	glass	or	plastic	container.	A	wide-mouth	glass	quart	jar	works	well.	Set	aside.In	a	medium	saucepan,	combine	the	sugar,	1	cup	of	the	reserved
beet	juice,	vinegar,	salt,	pepper,	bay	leaves,	and	cloves.	Bring	to	a	boil,	lower	heat,	and	simmer	for	5	minutes.Pour	hot	liquid	over	beets	and	eggs.	Cover,	and	refrigerate	48	hours	before	using.Always	keep	the	container	refrigerated.See	the	recipe	post	for	tips	on	making	perfect	hard-boiled	eggs.	Yield:	8	Serving	Size:	1	Amount	Per	Serving:	Calories:
240Total	Fat:	6gSaturated	Fat:	2gTrans	Fat:	0gUnsaturated	Fat:	3gCholesterol:	187mgSodium:	257mgCarbohydrates:	40gFiber:	1gSugar:	33gProtein:	8g	Image	credit:	rockYOface	via	Flikr	(CC	BY-ND	2.0)	We	hope	this	will	whet	your	appetite	for	more	pickling	adventures!	Canning	and	pickling	was	nearly	a	lost	art,	but	now	it’s	making	a	comeback	by
storm!	It’s	so	rewarding!	The	Ultimate	Bread	and	Butter	Pickle	Recipe	Danish	Style	Cucumber	Salad	The	Number	1	Practically	Perfect	Poppy	Seed	Bread		Insanely	Crisp	and	Chewy	Peanut	Butter	Cookies	If	you	like	these	recipes,	you	are	our	people!	You	can	check	some	related	articles	below	or	search	via	categories	on	the	right.	But	be	warned;	you
will	be	on	here	for	hours.	Enjoy! 	So,	please	share	this	recipe	on	your	social	media	accounts	like	Facebook,	Instagram,	Twitter,	and	Pinterest.	We	would	be	honored	and	ever	so	grateful;	thank	you!	Facebook126	Email	Share	—	copy	and	redistribute	the	material	in	any	medium	or	format	for	any	purpose,	even	commercially.	Adapt	—	remix,	transform,
and	build	upon	the	material	for	any	purpose,	even	commercially.	The	licensor	cannot	revoke	these	freedoms	as	long	as	you	follow	the	license	terms.	Attribution	—	You	must	give	appropriate	credit	,	provide	a	link	to	the	license,	and	indicate	if	changes	were	made	.	You	may	do	so	in	any	reasonable	manner,	but	not	in	any	way	that	suggests	the	licensor
endorses	you	or	your	use.	ShareAlike	—	If	you	remix,	transform,	or	build	upon	the	material,	you	must	distribute	your	contributions	under	the	same	license	as	the	original.	No	additional	restrictions	—	You	may	not	apply	legal	terms	or	technological	measures	that	legally	restrict	others	from	doing	anything	the	license	permits.	You	do	not	have	to	comply
with	the	license	for	elements	of	the	material	in	the	public	domain	or	where	your	use	is	permitted	by	an	applicable	exception	or	limitation	.	No	warranties	are	given.	The	license	may	not	give	you	all	of	the	permissions	necessary	for	your	intended	use.	For	example,	other	rights	such	as	publicity,	privacy,	or	moral	rights	may	limit	how	you	use	the
material.
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