Baked Egg


Baked Egg

UTENSILS NEEDED:         

INGREDIENTS NEEDED FOR 4 PERSONS:

Aluminum foil            

Eggs ‑‑‑‑‑‑‑‑‑ 8 (2)per person

INSTRUCTIONS FOR PREPARING:

1.   
Cut aluminum foil into 12‑inches by 18‑inches, one piece for two eggs.

2.    
Fold foil double, into 9‑inches by 12‑inches.

3.   
Seal two eggs in the aluminum foil and place on coal.

4.    
Turn frequently, every minute is fine.

5.   
Test in five minutes. If it is too soft for you, just reseal it and put it back on the fire again for maybe 1 or 2 minutes. If it is done too hard for your taste, your fire was probably too hot.

SUGGESTIONS:

    
To make your breakfast even more complete, you can make a pan out of aluminum foil 
and cook your bacon in it.
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