
Egg Timer Instruction Manual

Introduction
Thank you for choosing our Egg Timer! This product uses color changes to
indicate the doneness of boiled eggs, helping you to effortlessly cook eggs to
perfection. Please read the following instructions carefully to get the best
performance from your new device.

Safety Instructions
 Do not use in microwave ovens.
 Keep out of reach of children to prevent accidental misuse.

How to Use

1. Preparation
 Store your eggs and the egg timer in the same conditions (e.g., in the

refrigerator) to ensure they are at the same starting temperature.

2. Cooking Process
 Place the eggs and the egg timer into a pot of water at the same time.
 As the water heats up, the egg timer will gradually change color to white.
 Remove the eggs when the egg timer indicates your desired doneness:

 Soft boiled or medium boiled eggs: Cool them immediately in cold
water to stop further cooking.

 Hard boiled eggs: Let them cool at room temperature. If you are using
jumbo eggs or prefer a firmer yolk, add an extra 1–2 minutes to the cooking
time.
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Maintenance and Care
 Do not overheat the egg timer and follow the recommended boiling times.
 Avoid sudden temperature changes (e.g., placing a hot timer in cold

water), as this may reduce the lifespan of the product.
 Allow the egg timer to cool completely at room temperature after use.
 Hand wash the egg timer with warm water. Avoid using abrasive cleaners

or scrubbing pads.
 Store the egg timer at room temperature or in the same environment as

your eggs.
 Avoid dropping the product as it may dent or damage the surface.

Troubleshooting
 Surface appearance:

 Minor surface variations or slight marks on the bottommay occur
during manufacturing. These are normal and do not affect the
functionality of the product.

 Performance issue:
 If the egg timer fails to change color during use, support is available

through your purchase channel.

We hope you enjoy perfect eggs every time!
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