
This recipe can be made: Vegan, Gluten-free, Dairy-free, Nut-free

UTTERLY PERFECT
SCRAMBLED EGGS

WWW.THECANDIDLY.COM/2019/RECIPE-UTTERLY-PERFECT-SCRAMBLED-EGGS

Ingredients:

• 2 eggs (Vital Farms are just far and away the best)

• butter (Kerrygold, please).

• salt

Directions:

1. Heat a non-stick skillet over quite low heat.

2. Meanwhile, whisk your two eggs in a bowl and sprinkle in some salt. 

3. Once your pan is heated, throw in a little knob of butter and it should lightly 
hiss, but it shouldn’t sizzle. If it sizzles, the heat is too high. Turn down the heat 
and make sure your butter isn’t burning. If your butter turns brown, just quickly 
scoop out with a paper towel and start again.

4. Once your butter is hissing, pour in your egg mixture and move it around with 
your spatula, very slowly.

5. Continuing moving eggs around, very slowly, and let the curds build up, continu-
ing to push the big folds to the other side of the pan.

6. This should all take around 2-3 minutes.

7. Once they come together in a yellowy, custardy softness, sprinkle on a few more 
flakes of salt, and eat.

Note: The key here is patience. Patience is what turns these eggs from good to great. 
Don’t turn the heat up. The difference between using a higher heat for 1 minute and a 
lower heat for 3 minutes is noticeable in the flavor and texture.

Another note: You can also experiment by mixing your eggs in a Vitamix or blender. For 
two eggs this is almost psychotically decadent. If you’re cooking for a group? Genius. 

Servings: 1   |   Prep Time: 7 minutes   |   Ingredients: 2
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