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1 Use fresh eggs. As a general rule, relatively fresh eggs are safer to use than old eggs. Do not use an egg that is past its expiration date and never use an egg that has any cracks in the shell. [1] 2 Bring the eggs to room temperature. Take the eggs that you plan to use from the refrigerator and let them sit on the kitchen
counter for 15 to 20 minutes. The shell of each egg should feel close to room temperature before continuing further. Do not use chilled eggs for this procedure. Egg yolks must reach a temperature of 59 degrees Celsius (138 degrees Fahrenheit) before potential bacteria die, but cold eggs cannot warm up enough during
the limited amount of time they can spend in the hot water used for pasteurization. [2] Room temperature eggs, on the other hand, have a better chance. 3 Put the eggs in a saucepan with water. Fill a small saucepan halfway with cold cold water. Carefully place the eggs inside the water, laying them on the bottom of the
saucepan in a single layer. If necessary, add more water to the saucepan after placing the eggs inside. Eggs should be covered with approximately 2.5 cm (1 inch) of water. Attach an instant read thermometer to the side of the pan. Make sure that the tip of the thermometer rests under water so that it can read the water
temperature throughout the process. You'll have to monitor the temperature very carefully. Note that any instant read thermometer will work, but a digital thermometer is probably your best bet because it allows you to read temperature fluctuations more accurately. 4 Slowly heat the water. Place the saucepan on the
stove and heat it using a medium heat setting. Allow water to reach a temperature of 60 degrees Celsius (140 degrees Fahrenheit). [3] Ideally, you should not allow the water temperature to exceed 61 degrees Celsius (142 degrees Fahrenheit) at any point in the process. At higher temperatures, the consistency and
properties of the bone could be altered. You might end up cooking eggs easily without even realizing it. [4] In a pinch, however, you might be able to allow the temperature to rise as high as 65 degrees Celsius (150 degrees Fahrenheit) without seeing significant changes in raw egg quality. In particular, if you do not use a
thermometer, you will need to follow the water and wait for the bubbles to form on the bottom of the pan. When this happens, the water temperature will be about 65 degrees Celsius (150 degrees Fahrenheit). While this temperature is a little higher than ideal, it can still work pretty well. [5] 5 Keep the temperature for
three to five minutes. With the water temperature remaining constant at 60 degrees Celsius, continue warming the large eggs for three minutes. Very large eggs kept in hot water for five minutes. Since the water temperature should never exceed 61 degrees Celsius (142 degrees Fahrenheit), you will need to monitor
during this process. Adjust the temperature settings on the stove after it is necessary to accomplish this task. If you have allowed the water temperature to rise to 65 degrees Celsius (150 degrees Fahrenheit) or if you are pasteurizing eggs without using a thermometer, you should remove the pan from the heat source
before allowing the eggs to sit in hot water for three to five minutes. 6 Rinse eggs with cold water. Carefully fish the eggs out of the water with a spoonful of slits and rinse them with cold water until the shell drops to room temperature or below. Alternatively, you could place the eggs in a bowl of ice water instead of rinsing
them under cold, running water. Current water is preferable because the laid water is more likely to develop bacteria, but any of the options will work technically. Rinsing eggs with cold water rapidly lowers the internal temperature of the eggs, thus preventing the temperature from continuing to rise or cook the egg. 7
Keep the eggs in the fridge. Eggs need to be pasteurized at this time. You can use them immediately or continue storing them in the fridge for another week or so. 1 Use fresh eggs. Eggs must be as fresh as possible and without cracks. Make sure the eggs are also clean. The use of eggs at room temperature is not as
important with this method, as egg white and/or yolk will be exposed to heat more directly, but eggs at room temperature are still easily preferable to this method than cold eggs. 2 Boil the water in a large saucepan. Fill a large saucepan a third to a half filled with water and set it on the stove over high heat. Allow to reach
a constant boil and a constant steam before turning off the heat. Continue with the next step while waiting for the water to warm up. You will also need a second stainless steel bowl, which fits comfortably inside this large water saucepan. The sides of the bowl must be high enough to prevent water from the outside pan
from splashing inside. Do not put this bowl inside the water yet, however. 3 Break the eggs. Break the eggs and let the yolk and/or white fall directly into the second stainless steel bowl. With this method, you can pasteurize both egg white and egg yolk at the same time. If you only need yolk or white, though, you can
separate the eggs before dropping the portion you need in the bowl. [6] Discard the unnecessary portion by throwing it on the kitchen sink drain. 4 Beat a little liquid. Combine the raw egg with a little liquid, using 30 ml (2 tablespoons) of liquid for each complete egg, egg white or egg yolk. Whisk the ingredients together
well until the egg starts to look frothy. You can use any liquid requested in the recipe, water, lemon juice, milk, or flavors. Be sure not to add both lemon juice and milk at the same time, though, because lemon juice (or any acidic liquid, for that matter) will cause the milk to Milk can ruin the eggs by making them swollen. 5
Put the dish in the saucepan. Once the water boils and the heat has been turned off, place the bottom of the bowl inside the water saucepan, holding it down using pliers or pliers if necessary. This method uses a double boiler technique to heat and pasteurize eggs indirectly. You could technically heat the eggs directly
by skipping the extra saucepan of water, but this increases the risk of accidentally cooking eggs instead of pasteurizing them. If you make the eggs heat directly, though, be sure to use the lowest heat setting possible on the stove. [7] 6 Beat constantly until the water temperature drops. As soon as you put the egg bowl in
hot water, you should start beating the eggs with a fork or wire whisk. Continue to beat for two to three minutes, or until the water drops to a lukewarm temperature. Constant movement distributes heat evenly throughout the egg mixture, thus preventing the egg from cooking in a particular place or remaining partially
unpasteurized. 7 Use the eggs immediately. Let the eggs cool for three minutes or so, then use them as requested in your recipe. You should not try to refrigerate or freeze these eggs. Add new question Question To kill (most) bacteria eggs without cooking inside, let it boil in a pot for a minute before boiling water. is that
called? Parboiling is a bleaching process, but it also provides sufficient surface pasteurization to kill surface bacteria. Question Are Pasteurized Eggs Still Considered Raw? Do they still need to be cooked to be safe or can they be consumed as-is, especially for immunocompromised patients? Immunocompromised
people should not eat raw or undercooked eggs, pasteurized or not. You don't want to take that risk. Eggs should always be well cooked. Question Does the bone and lemon we add to the mayonnaise help kill bacteria? No, once opened the mayonnaise should be kept refrigerated to prevent the growth of bacteria.
Question Will pasteurized egg yolks still give a good texture in French butter cream? yes, it'll give a good texture. It's just like whipping a raw egg into a fluffy meringue. Question Whitening the eggs in the shell will kill any bacteria from the outside? yes, that's how it's going to be. If you store the egg for too long, the
bacteria could grow. Use the eggs as soon as possible. Question The bone and lemon added to mayonnaise help kill bacteria? Depends on the amount you add. If the PH value of mayonnaise is below 4.7, then it is considered safe for long storage. You could keep it in the fridge for a few months before it gets worse. Ask
a thank you question! Thank! Thank! Thank! Small saucepan Instant-read digital thermometer Small stainless steel bowl wire or Every day at wikiHow, we work hard to give you access to instructions and information that will help you live a better, better life, keeps you safer, healthier or improves your well-being. Against
the background of the current economic and public health crises, when the world is changing dramatically and we are all learning and adapting to the changes in everyday life, people need wikiHow more than ever. Your support helps wikiHow to create more detailed illustrated articles and videos and share our trusted
brand of instructional content with millions of people around the world. Please consider making a contribution to wikiHow today. wikiHow is a wiki, similar to Wikipedia, which means that many of our articles are co-written by several authors. To create this article, 9 people, some anonymous, worked to edit it and improve it
over time. This article has been viewed 235,616 times. Co-authors: 9 Updated: November 17, 2020 Views: 235,616 Categories: Egg Basics Print Send fan mail to authors Thanks to all authors for creating a page that has been read 235,616 times. I couldn't find pasteurized eggs at the grocery store. My son loves my
banana cake. He always asked me to make it, but it takes three raw eggs, and I gave them up until I saw that you could do it with pasteurized eggs. I Googled and found the directions. Thank you so much. I made the cake for today's family dinner. ... more If you put double boiler bowl in 180-degree water, it will cook
despite constant shaking. Allow the water to cool to less than 160. Use a large pot of water, and it will stay hot for 3 minutes. ... more I want to make mayonnaise and salad dressing at home without added chemicals and additional sugar or sodium. This helps me feel better about this because I have a concern about
bacteria. ... more So grateful to you! I haven't been able to make any of my recipes containing raw eggs because our pasteurized egg supplier has gone out of business! This will be a blessing, thank you! ... more I didn't think too much about pasteurizing eggs until I wanted to make keto mayonnaise. This article informed
me. Homemade mayonnaise is much better than the one you bought in the store! ... more So appreciated this article. I make eggnog every year with pasteurized eggs from the store, and are not available this year. Christmas Eve saved!! ... the more I wanted to make mayonnaise and I don't want the threat of salmonella
in it. This helped me learn to help prevent it. ... more Very informative and very clear directions. I cooked it a little, but next time I'll take a closer look at it. I appreciate you showing some techniques to make eggs safer. It was clear. I hope it works. Share your story
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