
deviled
eggs

Equipment:

large pot
piping bag 
food processor 
knife & cutting board

place the eggs in a pot and do not stack them. fill
the pot with water until the water covers the
eggs by at least one inch. Bring to a boil. 

as soon as the water comes to a boil, lower the
heat until a simmer is reached. start a timer for
eight minutes. as soon as the time is reached, pour
the hot water out and run cold water over the 
eggs for five minutes until the eggs are cool. 

peel all the eggs under running water. Slice the 
eggs lengthwise and remove all of the yolks.
combine the rest of the ingredients as well as the
yolks in the food processor and mix until smooth. 

scrape the mixture into the piping bag and pipe
into the center of the eggs. Served chilled and 
sprinkle with a bit of your favorite sea salt. 
Enjoy!

2 oz. mayonaise
1 oz. Dijon Mustard
1 tsp. smoked paprika
salt & pepper

1 dz. eggs (older)
4 oz. HHF Hummus
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