how to poach an egg
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Basic poached eggs – perfect with buttered toast or in Eggs Benedict!  

Here is the fool-proof method for making PERFECT poached eggs every time!  
INGREDIENTS:
large fresh eggs  (check the dates on the egg container!)
1 tablespoon distilled white vinegar

HOW I MAKE THESE:
1. Add 2” of water and a tablespoon of vinegar to a wide saucepan or frypan with high sides. Cover and bring to a rolling boil over high heat. 
2. When the water is at a full boil, remove the cover, and reduce the heat so there are still bubbles forming at the bottom of the pot, but the surface of the water is still. 
3. Lightly spray a metal soup laddle with cooking spray.  Crack one egg at a time into it and gently lower into the water, tipping the egg out into the hot water. 

4. Leave the eggs to cook undisturbed until they are cooked to your liking. You can test for this by lifting the egg slightly out of the water with a slotted spoon and gently poking it with your finger. The white should be firm; touch the yolk gently with your finger to see if it’s soft or firm.

5. Remove the eggs from the pan with a slotted spoon (one egg at a time) and gently place on a double layer of paper towels to drain off the excess water.   Serve immediately!
NOTES:
· Fresh eggs have a thicker white, which keeps the egg together when you add it to the water.  Old eggs tend to have watery whites, which are hard to keep from feathering in the water.
· Hotter water sets egg whites faster.  Dropping an egg into rapidly boiling water will create a mess.  The best way to poach an egg is to bring the water to a rapid boil first, then lower the heat to a gentle simmer. The temperature of the water will be just a bit under 212 degrees, and the water should be nearly still (little or no bubbling). 

· Vinegar lowers the coagulation temperature of the proteins in egg whites. This will quickly set the outside of the egg, forming a skin that prevents the whites from feathering out into the water. 

· Keep water turbulence to a minimum.  This will prevent the egg white from mixing with the water. If you drop an egg into water and jostle is around, it’s going to mix with the water much faster than if you just let it sit. The same thing applies when making poached eggs. Directly dropping an egg into the water creates turbulence!  Instead, crack your eggs into a ladle, small bowl or ramekins, then lower the entire ladle or bowl into the water and tip the egg out into the water. Since the ladle/bowl displaces the water first, you create much less turbulence when the egg enters the water. 
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