
How	long	should	you	poach	an	egg	for?

Allow	3½	-	4	minutes	for	poached	eggs	with	firm	whites	and	soft,	runny	yolks.	Allow	4-5	minutes
for	firmer	yolks.

How	long	should	you	poach	an	egg	for?

CookingCategories:

https://www.australianeggs.org.au/recipes-and-cooking/perfectly-poached-eggs
https://www.australianeggs.org.au/questions/category/cooking

