Chinese Tea Eggs
Ingredients:  
6 eggs

½ cup soy sauce (Kikkoman brand)

1 cinnamon stick
2 black tea bags

2 T brown sugar 
2 star anise spice
Using a sauce pan, add eggs and cover with water.  Bring to boil then boil for 10 minutes.  Drain and run eggs under cold water.  Using the back of a knife or wooden spoon, gently crack eggs all over.  Return eggs to sauce pan and cover again with water.  Add soy sauce, brown sugar, cinnamon stick, star anise and tea bags.  Simmer for two hours.  Drain and serve.

Here is a video that shows each step.  https://www.youtube.com/watch?v=7upT3vzJt0M
