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Devilled Easter Eggs

Devilled eggs are totally retro but still a big
favourite as a side or an appetizer.

6 large hard-cooked eggs, halved

3 tablespoons mayonnaise or whipped salad
dressing

'/: tsp. powdered mustard

‘/atsp. curry powder

1 green onion, finely minced

Halve eggs and remove yolks. Mash with other
ingredients. Lightly fill whites with seasoned yolk
mixture, Garnish with fresh herbs. Cover with
plastic and refrigerate up to 24 hours. Serves 6.
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Best-ever basic of
doviled eggs!  EE—

8 hard-cooked Directions: .
jumbo eggs, cooled o | and cutif haf
1/3 cup mayonnaise  jengthwise. Place yolks in bowl
21tsp. Dijon mustard and stir in next 4 ingredients.
1/4 tsp. coarse-grind Stuff egg white halves with

'

pepper mix using pastry bag or spoon.

Sprinkle with paprika before
‘1atsp.salt  serving. Serve immediately or
" 1/8tsp.paprika  refrigerate until ready to serve.
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