deviled eggs
[image: image1.jpg]



Deviled eggs are a classic summer favorite, and also make their way to holiday appetizer parties at our house.  After whipping up the filling until smooth and fluffy, pipe or spoon the filling into the whites.  Some folks like to sprinkle their deviled eggs with paprika, but we sprinkle with fresh chives when they are available – both pretty and yummy!
INGREDIENTS:

12  large hard boiled eggs
1 cup Miracle Whip
2 tablespoons sour cream or tater topping 
2 teaspoons yellow mustard
1 teaspoon granulated sugar
1/8 teaspoon salt
1/8 teaspoon ground black pepper

Fresh chives or parsley, for garnish

HOW I MAKE THESE: 
1. I think we finally have making hard boiled eggs down to a science – after a lot of research, scientific study and testing of numerous techniques, this one seems to work the best to be able to easily peel the cooked eggs – and let’s face it, that’s the hardest part!

2. Fill a large heavy sauce pan or dutch oven with several inches of water, cover and bring to a boil. Insert pasta insert or vegetable steamer.
3. Using a large slotted spoon, carefully spoon the eggs into the boiling water, reduce heat slightly so that water continues to simmer, cover, and cook for exactly 13 minutes for large eggs.  (This timing ONLY works for large eggs – not extra-large.)
4. Meanwhile, fill large bowl with icy cold water and 1 dozen ice cubes.  Immediately when eggs are done cooking, remove from the saucepan with a slotted spoon, place in ice water and let cool for 15 minutes.
5. Peel the eggs and slice in half lengthwise. Transfer the yolks to a medium bowl. 
6. Add the remaining ingredients (except for the chives), and using a mixer beat  the mixture until light, smooth, fluffy and well-blended (at least 4 minutes).  Taste and add additional seasoning to taste.  
7. Arrange the egg whites on a serving platter and fill with the yolk mixture, piping or mounding the filling about ½ inch above the whites. 
8. Refrigerate for at least one hour for the flavors to blend.  Garnish with chives or parsley.  Serve cold.
SERVINGS:  1 dozen filled (24 halves)
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