
I Tried 5 Popular Ways To Make Fluffy Scrambled Eggs—This Is The 
Best One 
Find out which mix-in made the fluffiest scrambled eggs. 
by Concetta Smith October 3, 2017 

 
CONCETTA SMITH 

How many times have you tried to make the perfect scrambled eggs, 
only to have them come out mediocre? It seems that it would be a 
simple task to crack a few eggs into a pan and cook yourself a hearty 
scramble, but no. Sometimes they stick, sometimes they dry out, 
sometimes they turn rubbery. 

If you do a quick Google search for scrambled egg tips you’ll find so 
many detailed instructions that your basic go-to breakfast quickly 
becomes daunting and confusing. Some recipes tell you to add water, 
while others tell you to add milk and others forbid anything but 
straight-up eggs that must be mixed directly in the pan. 

This most basic of all breakfast recipes really shouldn’t be that 
complicated—no wonder going out to Sunday brunch is so popular! 

(Brag your love of gardening with the Organic Life 2018 Wall 
Calendar, featuring gorgeous photographs, cooking tips and recipes, 
plus how to eat more—and waste less—of what's in season.) 

https://www.rodalesorganiclife.com/author/concetta-smith
https://secure.rodalesorganiclife.com/offer/601809?keycode=262212&rdl_source=rodalesorganiclife.com&rdl_medium=textlink&rdl_campaign=bestscrambledeggs&rdl_content=124230&rdl_term=wellbeing
https://secure.rodalesorganiclife.com/offer/601809?keycode=262212&rdl_source=rodalesorganiclife.com&rdl_medium=textlink&rdl_campaign=bestscrambledeggs&rdl_content=124230&rdl_term=wellbeing


In a quest to clear up the confusion, I set out to find the most 
delicious scrambled eggs method out there, and I learned a few 
things along the way. 

HEAT MATTERS 

To begin, heat matters. Butter or oil your pan evenly, then bring it to 
a medium heat before adding the eggs. This allows the eggs to cook 
in a couple of minutes, without crisping them. The key is achieving 
moist soft curds—not too dry, not too runny. 
WHISK THE EGGS FIRST 

You also need to prepare the eggs before you cook them. Whether 
you add milk, water, or nothing at all to your eggs, you need to 
vigorously whisk them just before pouring them into the heated pan. 
Whisking the eggs adds air to them, which makes them fluffy. You 
can use a whisk, but a regular old fork works too. 

STIR OFTEN 

Once you’ve pumped your eggs full of air and poured them into the 
pan, it’s important to constantly stir the eggs so that they cook 
evenly. This will also help you to achieve fluffiness—otherwise 
you’ll end up with an omelette. 

Related: 6 Delicious Add-Ins That Make Your Scrambled Eggs Even 
Healthier 

Follow these basic instructions, and you’ll end up with a decent 
scramble. But ask most people how they make their eggs, and they’ll 
have strong opinions about whether you should add milk or 

https://www.rodalesorganiclife.com/food/healthy-scrambled-eggs-recipes
https://www.rodalesorganiclife.com/food/healthy-scrambled-eggs-recipes


something else to the eggs before whisking to achieve an even more 
pillowy result. 

I tested five different popular mix-ins to settle the debate once and 
for all. Here’s what happened.  
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Scrambled eggs with nothing added 

The idea of adding nothing into your scrambled eggs seems a 
little boring. Plus, you also can’t blame the addition of other 
ingredients, such as milk or water, for making the result of your 
dish subpar. I have always mixed my eggs with the 
aforementioned liquids thinking they were crucial to the 
scramble. Guess what? They aren’t. These ‘nothing’ eggs were 
some of the finest I’ve ever made. They were light and fluffy and 



had just the right amount of airy quality, which I attribute to the 
preheated temperature of the pan and the rapid whisking. 

 

CONCETTA SMITH 

Scrambled eggs with milk 

Adding milk to eggs will make them slightly fluffier and tastier, 
especially if you use whole milk. This recipe was the closest 
resemblance to the scrambled eggs I’ve eaten in restaurants. The 
color is even and yellow, the taste is somewhat more flavorful 
than plain eggs and the eggs were a bit more consistent in 
texture. This is a great go-to recipe if you want something more 
than air or water, but not quite as drastic as soy sauce and not as 
extravagant as sour cream. 

https://www.rodalesorganiclife.com/food/i-ate-eggs-every-morning-for-a-week
https://www.rodalesorganiclife.com/food/i-ate-eggs-every-morning-for-a-week
https://www.rodalesorganiclife.com/food/i-ate-eggs-every-morning-for-a-week


 

Scrambled eggs with water 

The concept behind adding water to eggs is that it will make them 
puffier. Water turns to steam as eggs are cooked, creating pockets 
of air giving them a little bounce. Adding about one tablespoon 
for every two eggs, I didn’t see much of a difference in the 
outcome. The eggs resembled that of the nothing eggs, with the 
exception of the plate having a little more moisture than usual. I 
wouldn’t recommend this extra step. If all you have available is 
water, don’t add anything at all. The eggs will yield similar 
results, but the nothing eggs were superior in my book. Also, 
additional water can ruin your eggs if you’re not careful, 
producing too much moisture and condensation. Adding even the 
slightest bit too much will land your breakfast in the compost bin. 

https://www.rodalesorganiclife.com/garden/how-to-choose-the-best-compost-bin-for-you
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Scrambled eggs with soy sauce 

I not only disliked the overwhelmingly salty taste this condiment 
produced, but also the color change. With no more than a 
teaspoon of soy sauce per egg, this one ingredient drastically 
altered every characteristic about the finished product. The taste 
was off-putting and briney, the color went from bright yellowy to 
an unappetizing greenish-brown and the texture was crumbly 
and gooey. I like the idea of experimenting and utilizing everyday 
ingredients found in the kitchen, but whoever thought of this idea 
must have been out of milk. 

https://www.rodalesorganiclife.com/food/is-soy-good-or-bad-for-you
https://www.rodalesorganiclife.com/food/the-absolute-best-way-to-poach-eggs-fast
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Scrambled eggs with sour cream 

Think of the finest scrambled eggs you’ve ever had and multiply 
that taste by ten. It may seem redundant to add gloppy sour 
cream to an already fatty food, but this recipe was by far the best 
of the bunch. How do you prepare this decadent dish? Mix a 
dollop of sour cream with every two eggs that you wish to cook. 
Whisk the mixture together and pour it into a heated non-stick 
pan (like one of these safe ceramic nonstick pans) over evenly 
spread olive oil. Don’t get discouraged when the raw ingredients 
look clumpy and un-uniform. The sour cream probably won’t mix 
evenly, but that’s okay; the heat will take care of it once the eggs 
are in the pan. The sour cream makes the eggs even more soft and 
hearty. 

 

https://www.rodalesorganiclife.com/food/the-absolute-best-way-to-poach-eggs-fast
https://www.rodalesorganiclife.com/food/the-absolute-best-way-to-poach-eggs-fast
https://www.rodalesorganiclife.com/home/6-safe-ceramic-nonstick-pans-you-can-buy-on-amazon

