
–  Usual Size: 53 – 63 g (for smaller Eggs choose 
one Level lower or boil 1́  to 1́ 30˝ less)

– Big Eggs: 63 – 73 g
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POACHING CUPS

Vario Eggs

  Depending on the Egg Size, Temperature of the Egg before Cooking  
and Freshness of the Egg, the Cooking Time varies.
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  Depending on the Egg Size, Temperature of the Egg before Cooking  
and Freshness of the Egg, the Cooking Time varies.
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