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Workshops: Salted Duck €ggs (Dry method)
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Origin of Salted Eggs
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Salted eggs is a common method for preservation to keep fresh eggs longer.
In general salted eggs usually made of duck eggs because of its big size
with thick eggshells and tasty reddish oily egg yolk.

Salted eggs is originated in China, dating back to the 6th century AD in the
Southern-Northern Dynasties period. There was recipe writen that duck eggs
should be soaked in brine for a month before cooking. Duck salted eggs are
very popular in China during Mid-Autumn day. Its reddish egg yolk symbolized
to the moon then it was used as main ingredient of Chinese moon cake.

In Thailand, people adopted this kind of fermentation method from Chinese
then they have been creativity applied to new flavour for their own such as
adding Tom Yum's spice herbals, pandan leaves in brine for making good
taste and smell in order to value added products of salted eggs.
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Homemade Salted Eggs (Dry Method)

L Ingredients

ludnan 10-15 w8y 10-15 fresh duck eggs
indanziatlu 1% Q2809 1% cup sea salt
e 1 82869 1 cup water

AUADWDY 600 NTU 600 g. white clay
LNAUEN 500 NTU 500 g. charcoal
auUnsal Tools

nzazilvaunnany 2 Tu 2 medium bowl
napvsslnaiithdasuinnans 1 Ty 1 medium plastic container
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Instructions

1. Wash duck eggs carefully and set aside to drain.

2. Prepare one bowl, pour water & add salt and stir until salt dissolved.
Then add white clay, knead into paste. Prepare another bowl with charcoal.
3. Roll one duck egg around in white clay, then transfer the egg to the
bowl with charcoal. Roll them around so it will be evenly black coated.
Repeat the above steps to finish all the left duck eggs.

4. Keep coated eggs in container and shadow place.
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How to serve s
After 7-10 days, wash all coated and then fry egg. —
After 18-21 days, wash all coated and boil in water for 10-15 minutes.
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Homemade Salted Eggs (Easy Method)

QAU Ingredients

ludnan 10-15 Wav 10-15 fresh duck eggs
\nanaynslu 1 878029 1 cup salt

AN 40 6ing 1 698/ 1 cup 40 degree liquor
Adunuaunmng 1 1au 1 roll plastic wrap
funsnl Tools
ﬁﬂUﬂi:Lﬁa\‘mmmﬂmo 2y 2 medium ceramic bowls
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Instructions

1. Wash duck eggs carefully and set aside to drain.

2. Prepare one bowl with salt and another bowl with liquor.

3. Roll one duck egg around in liguor for 5 second, then transfer the egg
to the bowl with salt. Roll them around and wrap with plastic and keep eggs
in dry place.
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- Adding alum powder for 1 table spoon during boiled eggs, it not only make white
clear surface of duck eggs but also give good effect to keep preservation longer
for one week.

- Making salted eggs by using sea salt only, eggs would turn spoiled if used rock
salt as it not enough salty.

- After 2 weeks, wash white clay layer on eggshells to stop fermentation and then
Keep eggs in refrigerator.
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