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ONE SUNNY MORNING, THE EVERY DAY WITH RACHAEL RAY WHEN THE TOPIC OF EGGS COMES UP, A HEATED DEBATE
EDITORS GATHER TO BRAINSTORM IDERS BREAKS OUT. EVERYONE HAS HER OWN WAY (THE ONLY WAY!)
FOR THE SPECIAL BREAKFAST ISSUE. TO ACHIEVE SCRAMBLED-EGG SUPERIORITY.

W A cook is only
as good as
her eggs!

@/ MARCH 2014 | page

RACHAELRAYMAG.COM | 41



+,news & how-to’s HOT TOPIC

Jad e — = s

>

LATER, BACK AT EDWRR HEADQUARTERS, KATIE GETS CRACKING.
THE ONLY WAY TO FIND THE BEST TECHNIQUE 1S TO TRY THEM ALL!

|

R

FIVE DAYS, 2 CARTONS OF E6GS AND COUNTLESS DIRTY SKILLETS LATER, KATIE AND
THE £DWRR FOOD TEAM HAVE UNLOCKED THE SECRET TO THE ULTIMATE SCRAMBLED EGGS.
AND NOW THEY (AN SHARE THOSE SECRETS WITH YOU...

Many chefs add anything.
liquid, but we liked J{ | like the pure
the eggs plain. eqg flavor

At ACRE, we get eggs from 2 on its own.

farmer outside of town. They

taste so much better than
the ones at the store.

Add salt before cooking so
it dissolves and seasons
the eggs uniformly. (No, it
won't make themtough.)

MICHAEL RUHLMAN'S NEWEST (00KBOOK, £GG, WILL BE PUBLISHED IN APRIL 2014.



Whipping too much air
into the eggs gives you
more fluff, but less flavor.

A fork works better than a
whisk for beating the eggs
Just enough.

uUse a nonstick pan.
1t will make your
life easier!

Your pan can’t be
too big or too small.
The beaten eggs
should be about a -
quarter-inch deep.

| start off My grandpa Emmanuel used to put
N with fﬁg éggfs Little bits of chopped-up, really cold
in 3 cold pan butter into the eggs. The butter melts
so they cook : as you scramble them. It’s delicious!
evenly and :
don't overcook.

WATCH THE VIDEO: GORDONRAMSAYSRECIPES.COM/03/11 firiciohy
RAGHAELRAYMAG.COM
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A wooden spoon won'’t
clean the sides of the
pan, and the egg that
sticks will overcook.

A silicone
spatula helps
achieve a more
consistent
scramble.

Remember, they'll keep cooking
even after they’re off the stove.

Yum! - \\Jow,
Ican'teven Y/ ipece are so

v walgraftc:la |\ buttery-delicious.

This is going to
change how | make
eags forever!
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"Gently push the eags back and

forth |ike a snowplow,

creating piles of fluffy eqg mounds.

Cold butter
slows the cookin
and adds creaminess.

..but my mom’s L
are still the best.

TO SEE EACH CHEF'S FULL METHOD FOR SCRAMBLED EGGS, GO TO RACHAELRAYMAG. COM/SCRAMBLED
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