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There's no denying that eggs are one of the most versatile foods — and the classic methods of cooking them (frying, boiling, etc.) only scratch the surface of the countless ways you can prepare them!
So we rounded up 14 egg-cooking techniques — from slow cooker scrambles to red wine poached eggs — that are equal parts strange, practical, and delicious.
1. Make poached "scrambled" eggs.
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Stream uncooked eggs into gently simmering water and watch them transform into the fluffiest "scrambled" eggs you've ever seen. It sounds weird, but it works!
Get the recipe: Daniel Patterson's Poached Scrambled Eggs
2. Make a sheet pan frittata that's perfect for meal prepping.
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You can add just about any veggies you want to the base mixture depending on the season. Kale, bell peppers, and thinly sliced onions would all work well.
Get the recipe: Sheet Pan Spinach Tomato Ricotta Frittata
3. Bake eggs in mini muffin tins and make breakfast sandwiches with them.
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Serve these on top of English muffins or on flaky biscuits for the ultimate grab-and-go DIY breakfast sandwiches.
Get the recipe: Baked Eggs
4. Cook an omelet directly in a waffle iron for a quick and unexpected breakfast.
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Pro tip: Cover these omelets with shredded cheese as soon as they come out of the waffle iron. You won't regret it.
Get the recipe: Waffle Omelet
5. Make insanely fluffy scrambled eggs using an espresso steamer.
Facebook: video.php
Using the steamer wand of an espresso machine to scramble eggs might sound weird, but the gentle, moist heat keeps them from drying out. And besides, if Martha Stewart tells you to cook your eggs using an espresso steamer, you listen. ¯\_(ツ)_/¯
Get the recipe: Espresso Scrambled Eggs
6. Make perfect poached eggs by pricking a tiny hole in the shells with a pin.
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Just use a sharp pin to prick a hole in the bottom side (i.e. the rounder side) of your eggs. This helps release the small air pocket that can sometimes cause boiled eggs to crack open when boiling. (This particular recipe — straight from Julia Child — also par-boils the poached eggs in their shells for 10 seconds before cracking them open. This helps firm up the whites just enough for them to keep their shape when being poached.)
Get the recipe: Julia Child's Poached Eggs
7. Poach eggs in little plastic wrap pouches to keep them nice and uniform...
Facebook: video.php
Line a small bowl with plastic wrap, crack an egg into it, and tie the plastic wrap around it into a tight pouch. Then just poach the egg directly in the pouch so it holds its shape. Once cooked, snip the plastic wrap open, dry it off, and you have a perfectly poached egg.
Get the recipe: Plastic Wrap Poached Eggs
8. Or make a poached egg in the microwave in just one minute.
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Get the recipe: Microwaved Poached Eggs
9. Cook your eggs in leftover red wine* to give them a stunning red color and subtle flavor.
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Perfect for serving over crusty bread or on English muffins for a fun twist on Eggs Benedict. (*We also never have leftover wine, so don't @ us!)
Get the recipe: Red Wine Poached Eggs
10. Make an egg white omelet within a matter of seconds in the microwave.
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This recipe uses spinach, bell peppers, and broccoli to bulk up the omelets, but you can add pretty much any vegetables you have on hand.
Get the recipe: Microwave Egg White Omelets
11. Batch cook a bunch of "hard-boiled" eggs in the oven...
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Just place a bunch of eggs in mini muffin tins, bake for 30 minutes, and transfer them into an ice bath. No boiling required!
Get the recipe: Baked "Hard-Boiled" Eggs
12. Or make "hard-boiled" eggs by steaming them.
[image: https://img.buzzfeed.com/buzzfeed-static/static/2019-09/4/16/asset/ce035b912f24/sub-buzz-638-1567615520-1.jpg?downsize=800:*&output-format=auto&output-quality=auto]
Thirteen minutes and a steamer basket is all you need to make perfect and easy-to-peel "hard-boiled" eggs.
Get the recipe: Steamed "Hard-Boiled" Eggs
13. Make sunny side up-style eggs by baking them on a sheet pan.
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Pro tip: Make sure to use a clean and well-oiled sheet pan to prevent the eggs from sticking.
Get the recipe: Sheet Pan Eggs
14. Make a big batch of scrambled eggs in the slow cooker.
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Get the recipe: Creamy Make-Ahead Scrambled Eggs
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