
 7 MINUTES

 Egg

143 Iron 2mg

10g Vitamin D 82IU

1g Folate 47µg

Fiber 0g Magnesium 12mg

13g Zinc 1mg

Vitamin C 0mg Refrigerate in a covered container with the shell on for up to 4 days.

Add salt to the water while boiling.

Bring to a boil over high heat.

Place eggs in boiling water. Lower heat to medium and continue to boil for

6-7 minutes.

Strain the water and fill the saucepan with cold water. Let the eggs sit until

cool enough to handle. Peel and enjoy!
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