
 
 

 
Product Name/MSRP:  
Hamilton Beach® Egg Cooker  
Model 25500, MSRP: $19.99 
 
Availability 
August 2013 
 
Toll-Free Number and Web Site 
800-851-8900; www.hamiltonbeach.com  
 
Media Contact 
Mary Beth Brault 804-418-8868 
marybeth.brault@hamiltonbeach.com    
 
          http://facebook.com/hamiltonbeach 
          @HamiltonBeach 
          http://youtube.com/hamiltonbeachbrands 
 
Press Room 
Go to www.hamiltonbeach.com and click “press room.”  
Images of Hamilton Beach® products online at  
http://www.hbps-imagebank.com 
 

 

Good Thinking® Features 
Perfect Eggs, Every Time – Prepare soft, medium or 
hard-cooked eggs with the 7-egg capacity Egg Cooker. 
 
Includes 3-egg Nonstick Poaching Tray – for 
expertly poached eggs made in minutes.  
 
Ready Timer with Tone – To let you know when your 
cooked or poached eggs are ready to eat. 
 
Includes Water Measuring Cup and Egg Piercing 
Tool – Take the guesswork out of preparing eggs when 
you measure the exact amount of water needed to 
cook.  

  
Hamilton Beach® 

Egg Cooker 
 

Instructions from the Hamilton Beach Brands Test Kitchen 

 

How to Make Poached Eggs 
 1. Fill water-measuring cup with cold water to the 

MEDIUM 4 line. 
2. Pour water into center of water reservoir. Always 

make sure the center of reservoir is filled first 
before outer ring. NOTE: Always use cold water. 

3. Place egg holder and then poaching tray on top of 
heating unit. Lightly spray poaching tray with 
nonstick cooking spray. 

4. Crack large eggs, one at a time, into each poaching 
section. You can poach 3 eggs at one time. 

5. Cover with lid. Press the ON (|) switch. Red light will be lit. 
Eggs will cook about 6 to 8 minutes. 

6. The unit will sound when the water has evaporated. Press 
the OFF (O) switch.  

7. Remove eggs. Serve immediately. 


