
Perfect Eggs: Water & Timing Chart
Keep this chart with your DASH Deluxe. The water line does the timing for you — the cup is marked
Soft, Medium and Hard, and the cooker stops when the water is gone.

Boiled eggs (up to 12 at once)

Soft: fill to the Soft line. Expect runny-to-jammy yolks in about 8-10 minutes. Medium: fill to the
Medium line, about 10-12 minutes, yolks just set. Hard: fill to the Hard line, about 12-15 minutes,
yolks fully set and pale. Always pierce the wide end of each shell with the pin on the cup before
cooking.

Poached eggs and omelettes

Poaching tray: lightly grease each cup, crack one egg per cup, fill the plate to the Medium line.
Omelette bowl: beat 2-3 eggs with fillings, fill to the Medium-Hard line. Both finish in roughly 8-12
minutes.

Three habits for perfect results

1) Same-size eggs cook evenly — mixing jumbo and small in one batch gives mixed results. 2)
Room-temperature eggs crack less than fridge-cold ones. 3) Move cooked eggs straight into cold
water for two minutes and the shells will slip off cleanly.

A free ZoxDeal bonus for readers of our DASH Deluxe egg cooker review. Honest kitchen advice at zoxdeal.com.


