Egg Blowing

Hold the egg gently in your non-dominant hand.
With your dominant hand use a pin to make a hole
in the top and bottom of the egg.

To extract the contents the holes need to be made larger.
An effective method is to use two large round nails,
one 1/12 and one 1/6 inch in diameter.

Hone the ends of each with a file, creating four sharp edges.
Use these to enlarge the holes, the end hole being bigger than the top;
as this is from where the egg’s contents will be expelled.

Reach through the larger hole with a needle,
wire or straightened paper clip.
I find toothpicks produce very satisfactory results.

Pierce the yolk and break up the membranes
that keep it intact. Gently push the instrument
in and out of the hole repeatedly.

Hold a thin straw to the small hole and blow
into the egg, letting the insides flow out
from the larger hole until the egg is empty.

Rinse the inside of the egg with warm water.
Then take your straw to blow out any residue. 
Shake gently and repeat until the egg is completely clean.

Dry the intact eggshells in an oven at 300º F for 10 minutes.
[bookmark: _GoBack]This will help make them stronger. Alternatively, 
let them drain, larger hole facing downwards, for 2-3 days.

It is possible to collect eggs at every stage of incubation, 
But freshly laid eggs are preferred, they are much easier to blow.

