
Egg Stamps
For best results—follow these instructions:

1.	Before you stamp your first egg, make a few imprints on a 
napkin or ink absorbing paper.

2.	Use on fresh eggs only (not cooked).
3.	Do not use a lot of pressure when stamping the egg. Press quick 

and soft. The stamp should only touch the egg for a split second.
4.	Make sure the egg is completely dry. No moisture or 

condensation. Ink will bleed if egg is wet.
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How to refill your egg stamp

1./4. 3.

1.	 Pull off handle from stamp base.
2.	 Remove cap (long white portion) from 

the ink refill container and cut of end.
3.	 Insert the ink refill into the hole at the 

top of the stamp base and squeeze to 
refill stamp.

4. Replace handle onto stamp base.
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