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American style eggs = cook at 
a high heat, results in large 
folds of eggs with structure 

 

French style eggs = cook at a 
low heat, results in velvety 
eggs with loose structure 

 

British style eggs = cook at a 
medium heat, results in small 
clumps of eggs with some 
structure 

 

We do it British style. 
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____ Small non-stick frying pan 

____ Rubber spatula 

____ Kitchen scissors 

Equipment you’ll need 

____ 3 Eggs 

____ Butter or butter substitute 

____ Salt 

____ Pepper 

____ Chives 

ingredients you’ll need 

 

Yields 3 scrambled eggs. 

 

Yield 
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1 Turn the burner to medium. 
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Add butter to the pan. Cut 
chives into the pan. Add salt 
and pepper. Melt the butter. 
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When the butter is bubbling, 
add the eggs. If you want 
smoother eggs, mix the eggs in 
a bowl until smooth before you 
add them to the pan.  
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Mix the eggs together. Keep the 
eggs moving around the pan to 
avoid overcooking. Pull the pan 
off the burner whenever the 
eggs are cooking too quickly, 
but keep stirring the eggs.  

5 

When the eggs have small curds 
and are still creamy, remove 
them from the burner and serve. 

What you’ll need to do 
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Still Not 
done. 

Not done. 

Done. 


