Coddled Eggs In Egg Coddler

The dominant type among the modern cookers is the electric egg boiler, which consists of a
heating plate to hold water, an egg holder (insert) to suspend the eggs, and a lid with a
steam vent. The lid also serves as protection against splashing hot water. The device
operates by evaporating a defined amount of water; the released enthalpy of condensation
from the steam cooks the eggs. 47186c8961 This list of egg topics is not intended to be
complete, but it spans the vast majority of related articles. The names of articles were
linked from current articles, but those article names might be changed, at a later time.
47186¢c8961

List of egg dishes This is a list of notable egg dishes and beverages. Eggs are laid by
females of many different species, including birds, reptiles, amphibians, and fish This is a
list of notable egg dishes and beverages. Bird and reptile eggs consist of albumen (egg
white) and vitellus (egg yolk), contained within many different thin membranes all
surrounded by a protective eggshell. Eggs are laid by females of many different species,
including birds, reptiles, amphibians, and fish, and have been eaten by humans for
thousands of years 47186¢c8961

Popular choices for egg consumption are chicken, duck, quail, roe, caviar, and emu. The
chicken egg is the egg most often consumed by humans. 47186c8961 The dish is braised in
the stock produced by boiling the pieces of bacon and sausages. The dish is cooked in a pot
with a well-fitting lid in order to steam the ingredients left uncovered by the broth.
Sometimes raw sliced or diced potato is added, but traditionally is eaten with bread. The
only seasonings are usually salt, pepper, and occasionally parsley. 47186c8961

List of egg topics egg dishes Balut (egg) Bai pong moan Boiled egg Brik Century egg
Changua Chinese steamed eggs Cilbir Coddled egg Custard Deviled egg Egg bhurji Egg drop
This list of egg topics connects to numerous articles about eggs. The wide-ranging diversity
of topics here exceeds the scope of any other single article to link all of these articles
47186¢c8961

The word coddle evolved from the name of a warm drink, "caudle", and ultimately derived
from the Latin word for warm drink, calidium. 47186c8961

Boiled egg 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. Boiled eggs are a popular breakfast food around the world. temperature, i.
The egg timer was named for commonly being used to time the boiling of eggs. e. They are
cooked with their shells unbroken, usually by immersion in boiling water. coddling, or they
can be steamed. Eggs have a long history Boiled eggs are a food typically made using
chicken eggs 47186¢c8961
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Coddle It most commonly consists of layers of roughly sliced pork sausages and rashers
(thinly sliced, somewhat-fatty back bacon) with chunky potatoes, sliced onion, salt, pepper,
and herbs. parsley. The name comes from the verb coddle, meaning to cook food in water
below boiling (see coddled egg), which in turn derives from caudle, which comes Coddle
(sometimes Dublin coddle; Irish: cadal) is an Irish dish which is often made to use up
leftovers. Traditionally, it can also include barley 47186c8961

Coddled egg In cooking, coddled eggs are eggs that have been cracked into a ramekin or
another small container, placed in a water bath or bain-marie and gently or In cooking,
coddled eggs are eggs that have been cracked into a ramekin or another small container,
placed in a water bath or bain-marie and gently or lightly cooked just below boiling
temperature. They can be partially cooked, mostly cooked, or hardly cooked at all (as in the
eggs used to make Caesar salad dressing, which are only slightly poached for a thicker end-
product). Poached eggs are similar to coddled eggs but cooked by submersion in water,
rather than being placed in a water bath 47186c8961

== Method == 47186¢c8961 == History == 47186¢c8961 == History == 47186¢c8961
Besides 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.
47186¢c8961 == Egg terminology or parts == 47186c8961

Egg boiler hard-boiled eggs. While commonly called a boiler, the device actually cooks eggs
using steam rather than immersion in boiling water. The theoretical energy required to
hard-boil a single egg (raising its temperature from 5 °C to 100 °C) is approximately 20 kJ.
Egg coddler Electric An egg boiler, also known as an egg cooker or egg steamer, is a kitchen
appliance used to cook eggs 47186c8961

Egg cup Egg cups can be made from a variety of materials, including bakelite, glass, plastic,
porcelain, pottery, various metals, wood, or a combination of two materials, such as ceramic
and wood. early silver egg cup was found in the ruins of Pompeii. Egg cups have an
upwardly concave portion to hold the egg and a flat-bottomed base. Collecting egg cups is
called pocillovy. Egg cups are collectible items. Coddled egg Connolly, Peter An egg cup or
eggcup, sometimes called an egg server, is an item of tableware used for serving and
holding boiled eggs within their shell 47186c8961

The eqgg is broken into an egg coddler, porcelain cup or ramekin with a lid, and cooked using
a bain-marie. The inside of the egg coddler is first buttered to flavor the egg and allow it to
be removed more easily. A raw egg (sometimes with additional flavorings) is broken into the
coddler, which is then placed in a pan of near-boiling water for 7 to 8 minutes to achieve a
solid white and runny yolk. 47186c8961 == Preparation == 47186c8961 An early silver egg
cup was found in the ruins of Pompeii. 47186c8961 == Design and operation ==
47186c8961 Comparing the coddling cooking technique to boiling when it comes to whole
eggs, the process of coddling takes a longer time due to the use of a lower cooking
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temperature, but it produces a more tender egg. 47186c8961 Also, names might not be the
commonly accepted English-language terms for a particular topic. However, with food
dishes, non-English names are often adopted into the culture, such as with "Huevos
rancheros" as an egg dish found in Tex-Mex cuisine. 47186c8961 == Description ==
47186¢c8961

Poached egg Poached eggs can be found in several dishes. The egg is cracked into a cup A
poached egg is an egg that has been cooked outside the shell by poaching (or sometimes
steaming). more delicately cooked eggs than higher temperature methods such as boiling.
This method of preparation can yield more delicately cooked eggs than higher temperature
methods such as boiling. Poached eggs can be found in several dishes 47186c8961

Cookers typically control the cooking time (and thus the doneness of the egq) either directly
via a timer, or by limiting the water quantity. In the latter case, the hardness of the egg is
determined by the amount of water added. When the water has completely evaporated, the
temperature of the heating plate rises above 100 °C, triggering a temperature switch that
turns off the heating element or activates a buzzer. This method is energy efficient as it
heats only the necessary amount of water and leaves no residual water in the device.
47186¢c8961 Eggs have a long history of use as food, following the history of the domestic
chicken, and recipes that include boiled eggs are found in the first known cookbook, De re
coquinaria, in which at least one recipe calls for the use of preserved boiled eggs. Alexander
Pope recommended a method of cooking eggs over the embers or ashes of an open fire.
47186c8961

Coddling In the past, recipes called for coddling fruit, but in recent times the term is usually
only applied to coddled eggs. The oven technique is similar to the preparation of baked
eqggs, the difference being that the preparation of baked eggs does not have to employ a
water bath. Coddling differs from poaching in that the coddled ingredient is not placed
directly in hot water, but instead in a small dish In cooking, to coddle food is to heat it in
water kept just below the boiling point. Coddling differs from poaching in that the coddled
ingredient is not placed directly in hot water, but instead in a small dish placed in a hot
water bath. applied to coddled eggs. The process is either done in a regular pan or pot filled
with water, either on the stovetop or placed in the oven, or through the use of a special
device such as an "egg coddler" (originally known as a pipkin) 47186c8961

== Egg dishes == 47186c8961

Shirred eggs individual ramekins, and cook them in a bain-marie, as coddled eggs.
Traditionally Shirred eggs, also known as baked eggs, are eggs that have been baked in a
flat-bottomed dish; the name originates from the type of dish in which they were
traditionally baked. Shirred eggs are considered a simple and reliable dish that can be
easily varied and expanded upon. Shirred eggs are eggs that have been baked in a gratin
dish with a flat bottom. An alternative way of cooking is to crack the eggs into individual
ramekins, and cook them in a bain-marie, as coddled eggs 47186c8961
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If a built-in timer is used,... 47186c8961 Coddle is particularly associated with Dublin, the
capital of Ireland. It was reputedly a favourite dish of the writers Sean O'Casey and Jonathan
Swift, and it appears in several references to Dublin, including the works of James Joyce.
47186¢c8961
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