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WEST BEND  
AUTOMATIC EGG COOKER MODEL 86628 

Regis ter  th is  o ther  West  Bend®  products  through our  websi te :  www.westbend.com 
 

Care & Use Instructions 
 

TO PREVENT PERSONAL INJURY OR PROPERTY DAMAGE, READ AND FOLLOW THE 
INSTRUCTIONS AND WARNINGS IN THIS CARE AND USE INSTRUCTION MANUAL. 

 
IMPORTANT SAFEGUARDS - Use electr ic i ty  safely  and wisely!   Observe safety  precaut ions  when 
us ing your  West  Bend Automatic  Egg Cooker ,  including the  fol lowing:  
• Read a l l  ins truct ions  before  us ing.  
• After  cooking or  poaching,  unplug cord f rom wall  out le t .   Do not  leave egg cooker  p lugged in  when i t  

is  not  being used.  
• Egg cooker  should  a lways be unplugged before  c leaning 
• Egg cooker  should  not  be  lef t  unat tended when i t  is  p lugged in to  an out le t .  
• Do not  le t  cord touch hot  surfaces  or  hang over  the  edge of  a  counter ,  table  or  o ther  surface .  
• Your egg cooker ,  i t s  cord and plugs should not  be  used outdoors ,  immersed in  l iquid ,  p laced near  a  hot  

gas  or  e lect r ic  burner ,  or  p laced in  a  heated oven.  
• Do not  touch egg cooker  when i t  is  hot .   Use handles  or  knobs  for  l i f t ing or  carrying.   Be very careful  

when moving egg cooker  i f  i t  conta ins  hot  water .  
• Supervise  c losely when egg cooker  is  being used by or  near  chi ldren.  
• Use your  egg cooker  only for  the  cooking or  poaching tasks  descr ibed in  th is  booklet .  Do not  use  

a t tachments  with  your  egg cooker  unless  recommended by The West  Bend Company.  
• Turn switch to  OFF before  unplugging f rom out le t .  
• Do not  use  your  egg cooker  i f  i t  or  i ts  cord has  been damaged or  i f  i t  i s  not  working proper ly.   Return 

you egg cooker  to  The West  Bend Company for  examinat ion and/or  repair .  
 
SAVE THESE INSTRUCTIONS  -  Your  egg cooker  

needs  no specia l  care  other  than c leaning.   I f 
servic ing becomes necessary,  p lease  re turn your  
egg cooker  to  The West  Bend Company.   See 
Warranty sect ion in  th is  booklet  for  service  
detai ls .   Do not  a t tempt  to  repair  i t  yourself .   
WARNING: To prevent  personal  in jury or  
proper ty damage caused by f i re ,  a lways unplug 
th is  and other  appl iances  when not  in  use .  

 
Clean Before Using -  Before  us ing the  f i rs t  t ime,  wash egg cooker  cover ,  poaching pan,  cooking rack and 

measur ing cup in  hot  soapy water  with  a  d ishcloth  or  sponge .   Be sure  to  use  caut ion when washing 
around pierc ing pin  in  the  bot tom of  measure  cup.   Rinse  and dry.   Wipe surface of  heat ing base  wi th  a  
damp cloth  and dry .  CAUTION:  To prevent  personal  in jury or  e lectr ic  shock,  do not  immerse  egg 
cooker  base ,  i ts  cord or  p lug in  water  or  o ther  l iquid .  The egg cooker  is  now ready to  use .  For  
household  use  only.  

 
Electric  Cord Statement -  Your egg cooker  has  a  shor t  cord as  a  safety  precaut ion to  prevent  personal  

in jury or  proper ty damage resul t ing f rom pul l ing,  t r ipping or  becoming entangled with  the  cord.   Do 
not  a l low chi ldren to  be  near  or use th is  egg cooker  without  c lose  adul t  supervis ion.   I f  you must  use  
a  longer  cordset  or  an extension cord when using this  egg cooker ,  the  cord must  be  arranged so i t  wi l l  
not  drape or  hang over  the  edge of  a  counter top,  table top or  surface  area  where  i t  can be pul led on by 
chi ldren or t r ipped over .   To prevent  e lectr ic  shock,  personal  in jury or  f i re ,  the  e lectr ical  ra t ing of  the  
extension cord you use  must  be  the  same or  more than the  wat tage of  the  egg cooker  (wat tage is  
marked on unders ide  of  the  egg cooker) .  
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IMPORTANT SAFETY INSTRUCTIONS -  This  appl iance has  a  polar ized plug (one blade is  wider  than 
the o ther) .   As a  safety  feature ,  th is  p lug wil l  f i t  in  a  polar ized out le t  only one way.   I f  the  p lug does  
not  f i t  fu l ly  in  the  out le t ,  reverse  the  p lug.   I f  i t  s t i l l  does  not  f i t ,  contact  a  qual i f ied  e lectr ic ian .   
Never  use  with  an extension cord unless  plug can be  ful ly  inser ted.   Do not  a t tempt  to  defeat  th is  
safety feature.  

 
CAUTION: To prevent  personal  in jury or  proper ty damage,  inspect  cordset  for  damage or  wear  before  
each use .   Do not  use  your  product  i f  i t ,  i t s  cord or  p lug have been damaged or  i f  i t  i s  not  working 
proper ly.  
 
You can poach up to  4  eggs  or  hard-cook or  sof t -cook up to  7  eggs  in  your  egg cooker .   Cooking t imes  
wil l  vary depending on s ize  of  egg.  To get  the  best  resul ts  use  the measur ing cup included with  the egg 
cooker .   The measur ing cup included with  the  egg cooker  has  water  level  markings  for  1  to  7  hard  cooked 
and sof t  cooked eggs .   These  amounts  are  approximate  and can be  var ied to  sui t  individual  preferences .   
Use less  water  for  sof ter  cooked eggs  and more  water  for  harder  cooked eggs .  
 
TO POACH EGGS 
1.  Place egg cooker  base  on dry,  level  surface.   Use sof t  cooked water  level  markings  on the  measur ing 

cup to  determine amount  of  water  for  number  of  eggs being cooked.   For  1  poached egg use  water  to  
the  7  level  mark;  for  4  poached eggs use  water  to  the  5  level  mark.  

 
Note:  As  a  general  guidel ine  when poaching eggs  the  more eggs  the  more water .  
2 .  With  switch  set  a t  OFF ,  pour  recommended amount  of  cold  water  in to  egg cooker  base .   Place  cooking 

rack in to  base.  
3 .  Light ly but ter  or  o i l  poaching cups  to  be  used.   Place poaching pan on top of  cooking rack in egg 

cooker base.   ALWAYS PLACE POACHING PAN ON COOKING RACK.   Be sure  to  posi t ion 
poaching pan onto cooking rack so that  i t  s i t s  level .   Break one egg into  each cup.  

4 .  Cover  egg cooker .   P lug uni t  in to  120 vol t  AC electr ic  out le t .   Turn switch ON .   “ON” l ight  wi l l  g low,  
indicat ing eggs  are  cooking.   Do not  remove cover from base while  eggs  are cooking.   An audible  
alert  wi l l  sound when eggs are ready,  approximately  6  to  8  minutes .   Turn switch  OFF.  Unplug 
cord f rom electr ical  out le t .   Use hot  pads to  remove cover and poaching pan.   Serve immediately  to  
prevent  overcooking.   Sl ide  eggs  out  of  cups  with  a  smooth-edged cook tool .  

5 .  Allow egg cooker  to  cool  completely before  discarding any remaining water  f rom the  base  and before  
c leaning.  

 
TO SOFT-COOK EGGS 
1.  Place  egg cooker  on dry,  level  surface .   Use sof t  cooked water  level  markings on the  measur ing cup to  

determine amount  of  water  for  the  number  of  eggs  being cooked.   For  example  i f  sof t  cooking 7  eggs ,  
f i l l  measur ing cup to  the  7  level  mark on sof t  cooked s ide  of  measur ing cup.   With  switch set  a t  OFF ,  
pour  recommended amount  of  cold  in to  egg cooker  base .   The recommended amount  of  water  wi l l  
provide  eggs  with  sof t  yolks  and cooked egg whites .  

 
 Note:  As  a  general  guidel ine  when cooking more eggs  less  water  is  used.  
 
2 .  Place  cooking rack in  base .   Pierce  large end of  each egg with  pin  a t tached to  bot tom of  measur ing 

cup.   This  wi l l  help  prevent  shel l  f rom cracking whi le  eggs  are  cooking.   Place  eggs ,  p ierced-end up,  
in  rack.  

3 .  Cover  egg cooker .   Plug uni t  in to  a  120 vol t  AC electr ic  out le t .   Turn switch ON. “ON” l ight  wi l l  
g low,  indicat ing eggs  are  cooking.   Do not  remove cover from base while  eggs  are cooking.   An 
audible  a ler t  wi l l  sound when eggs are  ready,  approximately  1  to  13 minutes .   Turn switch OFF.   
Unplug cord f rom elect r ical  out le t .   Use hot  pads to  remove cover and cooking rack.   Serve 
immediate ly to  prevent  overcooking.   Eggs  may be r insed br ief ly with  cold  water  while  in  rack for  
easy handl ing.  

4 .  Allow egg cooker  to  cool  completely before  discarding any remaining water  f rom the  base  and before  
c leaning.  

 
TO HARD-COOK EGGS 
1.  Place  egg cooker  on dry,  level  surface .   Use hard cooked water  level  markings on the  measur ing cup to  

determine amount  of  water  for  the  number  of  eggs  being cooked.   For  example  i f  hard  cooking 7  eggs ,  
f i l l  measur ing cup to  the  7  level  mark on hard cooked s ide  of  measur ing cup.   With  switch set  a t  OFF ,  
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pour  recommended amount  of  cold  water  in to  egg cooker  base .  Note:  As a  general  guidel ine  when 
cooking more  eggs  less  water  is  used.  

2 .  Place  cooking rack in  base .   Pierce  large end of  egg with  pin  a t tached to  bot tom of  measur ing cup.   
This  wi l l  help  prevent  shel l  f rom cracking whi le  eggs  are  cooking.   Place  eggs ,  p ierced-end up,  in  
rack.  

3 .  Cover  egg cooker .   Plug uni t  in to  a  120 vol t  AC electr ic  out le t .   Turn switch ON .  “ON” l ight  wi l l  
g low,  indicat ing eggs  are  cooking.   Do not  remove cover from base while  eggs  are cooking.   An 
audible  a ler t  wi l l  sound when eggs are  ready,  approximately  13 to  17 minutes .   Turn switch OFF .   
Unplug cord f rom elect r ical  out le t .   Use hot  pads to  remove cover and cooking rack.   Eggs  may be 
r insed br ief ly with  cold  water  while  in  rack for  easy handl ing.   I f  hard-cooked eggs  are  not  to  be  used 
immediate ly ,  p lace in  ice-cold water  for  10 minutes .   Hard-cooked eggs may be refr igerated for  up to  
4  weeks.   For  easy peel ing,  crack shel l  a l l  over  by tapping on hard surface .   I f  eggs  are  hot ,  hold  
under  cold  running water  while  peel ing.  

4 .  Allow egg cooker  to  cool  completely before  discarding any remaining water  f rom the  base  and before  
c leaning.  

 
Clean After Each Use 
• Wash cover ,  poaching pan,  cooking rack and measur ing cup in  hot  soapy water  with  a  d ishcloth  or  

sponge,  r inse  and dry.   The cover ,  poaching pan and cooking rack can a lso  be  c leaned in  an automatic  
dishwasher ,  TOP RACK ONLY,  however  the  unders ide  of  poaching pan wil l  d iscolor  which is  normal  
and does  not  af fect  i ts  use  in  cooking eggs .   Do not  c lean measuring cup in dishwasher,  as  damage 
wil l  occur.   MEASURING CUP MUST BE HAND WASHED USING CAUTION AROUND 
PIERCING PIN IN BOTTOM OF MEASURING CUP.  

• Allow base  to  cool  before  c leaning.   Add a  small  amount  of  hot  soapy water  to  base  and scour  l ight ly 
with  a  nylon scour ing pad such as  Scotch Bri te  Cookware  Scrub”n Sponge®  or  Dobie® .   Wipe with  a  
damp cloth  and dry.   To remove mineral  deposi ts  that  form on ins ide  of  base  af ter  f requent  use ,  pour  
enough whi te  dis t i l led  vinegar  in to  base  to  cover  deposi ts  and le t  soak unt i l  deposi ts  are  dissolved.   
Drain  vinegar  f rom base ,  r inse  careful ly with  water ,  dra in  and wipe dry.   CAUTION:  To prevent  
personal  in jury or  e lectr ic  shock,  do not  immerse  egg cooker  base ,  i ts  cord or  p lugs  in  water  or  o ther  
l iquid .  

 
Place  cooking rack,  poaching pan and measur ing cup ins ide  egg cooker  for  s torage.  
 

RECIPES 
DEVILED EGGS 
 8   hard-cooked eggs ,  shel led  and halved 
 1  tablespoon lemon juice  or  v inegar  
 1   teaspoon prepared mustard  
 1   teaspoon Worcestershire  sauce 
 ½  teaspoon sal t  
 2  dashes  hot  pepper  sauce 
 3  to  4  tablespoons mayonnaise  or  sa lad dress ing 
 
1 .  Remove yolks  f rom eggs;  mash.   In  small  mixing bowl,  combine egg yolks ,  lemon juice ,  mustard .   

Worcestershire  sauce,  sa l t ,  hot  pepper  sauce and mayonnaise .   Mix well .  
2 .  Ref i l l  egg whites  with  egg yolk  mixture .   Spr inkle  with  papr ika i f  desi red .   Makes 16 devi led  eggs.  
 
DEVILED EGG VARIATIONS:  Fol low Deviled Egg recipe  adding ingredients  l is ted  below to  the  egg 
yolk  mixture .  
HAM:  ¼ cup f inely chopped cooked ham.  
BACON:  ¼ cup crumbled cooked bacon,  about  2  s l ices .  
DRIED BEEF:  ¼ f inely chopped dr ied beef  and 1  tablespoon sweet  p ickle  re l ish.  
SEAFOOD: ¼ cup f inely chopped cooked or  canned shr imp,  smoked f ish ,  f laked tuna,  sa lmon or  crabmeat  
and a  dash of  curry powder .  
CHEESE:  ¼ cup shredded cheddar  cheese .  
OLIVE: ¼ chopped green or  r ipe  ol ives  
OBRIEN: 2 tablespoons  f inely chopped green pepper ,  1  teaspoon f inely chopped pimiento  and ½ teaspoon 
ins tant  minced onion. 
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EGG BENEDICT 
4 eggs  
2  Engl ish  muff ins ,  sp l i t ,  toasted  and but tered 
4  ¼-inch s l ices  Canadian bacon,  gr i l led  
1  recipe  Easy Hollandaise  Sauce,  recipe  below 
 
1 .  Poach eggs  in  egg cooker  according to  di rect ions .  
2 .  Place  one s l ice  of  Canadian bacon on each muff in  hal f  and top wi th  poached egg.   Spoon 2  tablespoons 

Hol landaise  sauce over  each egg.   Garnish wi th  chopped pars ley i f  des i red.   Makes  4  servings .  
 
EASY HOLLANDAISE SAUCE 
 ¼ cup but ter  or  margar ine  
 2  egg yolks  
 ¼ teaspoon sal t  
 1  tablespoon lemon juice  
 2  tablespoons cream or  evaporated milk  
 
1 .  In  a  1-quar t  saucepan,  melt  but ter  over  low heat .  
2 .  In  a  small  mixing bowl,  combine egg yolks ,  sa l t ,  lemon juice  and cream.   Mix well .   Add egg mixture  

to  saucepan,  s t i r r ing constant ly  unt i l  mixture  is  smooth  and has  the  consis tency of  l ight  cream. 
 

For Household Use Only 
 

REPLACEMENT PARTS - External  replacement  par ts  for  the  Egg Cooker  may be obtained direct ly  
f rom the company’s  Customer  Service  Depar tment  or  by vis i t ing our  Replacement  Par ts  Sect ion a t  
www.westbend.com .   See  Warranty sect ion for  address  and phone number .  
 
Be sure  to  include the  model  number  of  your  Egg Cooker ,  a  descr ipt ion of  the  par t  you want  and the  
quant i ty .   Along with  th is  informat ion please  include your  name,  mai l ing address  and your  Visa ,  
MasterCard or  Discover  credi t  card  number  for  the  b i l l ing  of  the  par t (s)  to  you.   Your  s ta te’s  sa les  tax  and 
a  handl ing fee  wi l l  be  added to  your  charge.   Or ,  to  send a  check or  money order ,  ca l l  (262)  334-6949 to  
obta in  purchase  amount .   Please  a l low 2 weeks  for  del ivery.  
 

ONE YEAR WARRANTY 
Your West  Bend®  Warranty covers  fa i lures  in  the  mater ia ls  and workmanship  of  the  Egg Cooker  for  one 
year  f rom the  date  of  or ig inal  purchase .   This  warranty does  not  cover  d iscolorat ion or  damage to  the  non-
s t ick f inish caused by misuse,  scratching or  overheat ing.  Any fa i led par t  of  the  Egg Cooker  wi l l  be  repaired 
or  replaced without  charge.  
 
This  warranty gives  you specif ic  legal  r ights  and you may a lso  have other  r ights ,  which vary f rom s ta te  to  
s ta te .   This  warranty does  not  cover  a l leged damage caused by misuse ,  abuse,  accidents  or  a l tera t ions  to  the  
Egg Cooker .  
 
I f  you th ink the  Egg Cooker  has  fa i led  or  requires  service  with in  the  warranty per iod,  p lease  careful ly 
package and re turn  the  Egg Cooker  prepaid  and insured with  a  descr ipt ion of  the  dif f icul ty to :  

 
 West  Bend Housewares   

At tn :  Customer Service        
   1100 Schmidt  Road      
   West  Bend,  WI 53090-1961      

(262)  334-6949 
    
 
Please  ensure  that  you enclose  the  sa les  s l ip  or  proof  of  date  of  purchase  in  order  to  assure  
warranty  coverage.  Hand wri t ten receipts  are  not  val id .  Return shipping fees  are  non-refundable .  

NOT VALID IN MEXICO 

WEST BEND®  C  
L5515 
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