
How to: Crack and Separate Eggs                                           

 

 Table Knife  -  Small Plate and Egg Cup OR Egg Separator  -  2 Small Bowls  -  Medium Bowl  

1. BREAKING AN EGG: 

Hold an egg in the palm of 
one hand.   

Hold a knife in the other and 
give the egg a GENTLE but 

quick and sharp tap.

2.  The tap should be enough 
to just break the shell.   

If you need to tap again  
just be careful to check for 

any broken shell. 

3.  Hold the egg above a 
small bowl or cup.  

Carefully place the tips of 
your thumbs into the gap  
and very gently pull apart. 

4.  If you do happen to get 
some shell in the cup/bowl 
use one half of an egg shell 

to scoop it out.   

The shell cleverly attracts  
the broken piece.

There is a definite knack to cracking an egg! 
Once you have mastered it though eggs are so useful in 
cooking, both in meals and in baking. 

If a recipe calls for just an egg yolk, or even the white  
then you will need to separate the two out from each 
other. 
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8. I have this tool which can 
be useful for separating eggs 

although it is not essential. 

I explain here how to use  
it here if you do want to try  

one out.

10.  The egg white slips 
through the gaps into the 

bowl.   

The yolk remains in 
 the separator.   
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HOW TO SEPARATE THE YOLK FROM THE WHITE

5. SEPARATING EGGS: 

Some recipes only need you 
to use just an egg yolk,  

or the white.  

Start by breaking the egg, as 
shown above, onto a small 

plate.

6. Turn the egg cup upside 
down over the yellow yolk 
and hold it down tightly.

7.  Continue to press the egg 
cup firmly against the plate.   

Tip the plate to allow the egg 
white only to drain into a 

mixing bowl. 
  

The egg yolk can now be 
added to another bowl, follow 

the recipe instructions. 

🎦

9. Rest it over the edge  
of a bowl.  Make sure it is 

firmly pressed down onto the 
side of the bowl. 

Break your egg into the 
centre of the separator.
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Tip:  Leftover egg yolk or egg white can be safely frozen.   
Place either the unwanted yolk or whites in a small container and freeze, 
ready to defrost and use in another recipe.  Remember to label the container.  


	How to: Crack and Separate Eggs

