
1. Before you start cooking for this week’s challenge, 
please read the safety and hygiene rules below.

2. Read the recipe on page 2 to page 4. 

3. Please take an action photo of you cooking and 
one of the final product.  Keep your photos safe so 
I can reward you in September for all your hard 
work.

4. Happy cooking.

Cooking challenge 4 – soft boiled egg and soldiers.



Soft boiled eggs and soldiers

1 egg
1 slice of bread
Butter or spread (optional)

Method
1. An adult must be with you in the kitchen. Hair tied back, if relevant. Wash hands, apron on.

2. Wipe down your surfaces with a dishcloth.

3. Add cold water to the maximum line of your kettle and boil.  Do not put your hand in the steam.

4. Carefully pour the hot water into a small pan so the pan is half full of water.

5. Put the pan on a small ring on your hob, put the lid on, turn to the highest number or flame and 
bring to the boil. Boiling means you must see big bubbles on the surface.

6. Once the water is boiling, put the egg on a large spoon with holes in it (called a slotted spoon or a 
straining spoon). Carefully lower the egg into the boiling water. Sorry the photo is not clear due to 
all the steam. Put the lid on the pan and lower the heat to a middle number or flame. Time for 5 
minutes if the egg is a large one and 4 mins if using a medium sized egg. Timing is crucial, please 
use a timer.
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7. When your timer rings, remove the egg from the water by using the slotted or straining 
spoon.

8.  Carefully place the egg into your egg cup.  The egg will be hot but place quickly in the egg cup.

9.  Carefully use sharp knife to cut the top of the egg.  You may need help from an adult to do 
this. Scoop the white out of the part you have removed from the egg, use a teaspoon to do this.



10.  Toast one piece of bread, add spread or butter if you would like and use a bread knife to cut the 
bread in half and then cut into strips, approx 1cm in width.


