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Grandmommy's Eggs
Ingredients

1 or 2 eggs per serving
1 tsp. butter per serving

Salt and pepper to taste

Directions

Place desired number of eggs in pan large enough to cover them with water.  Bring to a rolling boil.  Lower heat to halfway between a simmer and hard boil.  Continue cooking for 3 1/2 to 4 minutes.  
While eggs are cooking, microwave and melt butter (1 teaspoon per serving) in a large bowl which can accommodate you using a potato masher.

When eggs have finished cooking, remove and rinse briefly under cold water to stop them from cooking further and also enable you to handle them.  Peel the eggs and place them in the bowl with the melted butter.  Use the potato masher to break the eggs into small but somewhat chunky pieces, incorporating the butter as you do so.  Add salt and pepper to taste.  Serve immediately.
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