
Instant Pot Boiled Eggs

ingredients

directions

Servings: 6

- 6 eggs
- Water
- Ice

1. Place the trivet or egg holder in the
bottom of your Instant Pot.
2. Add water to cover just the bottom
of your instant pot.
3. Pressure cook for 5 minutes.
4. When the Instant Pot is building
pressure and cooking, fill a bowl with
water and ice.
5. When the Instant Pot timer goes
off, let the pressure release naturally
for 5 minutes then release the
pressure manually.
6. Carefully place the eggs in the ice
bath and let them sit for 5 minutes.
7. Peel and eat or store in your
fridge!


