5 Easy Recipes Deviled Eggs

Simmer down! Gentle treatment guarantees tender

deviled eggs. v ievenr taue

IN THEQRY, TwE RLCIPE & umple: Bod,
pecd, and halve eggs. Remove yolks and
mash wath mayonnane and mostand. Bl
whice “boats™ with mashed volk mexture
In fact, many cooks find making deviled
caps Dedeviling. Over the yean, the test
Kitchen has doveloped a handful of vps
snd techmaques that guarantee portect
no-Tuss devilied e every time

They're called hand-cooked cggs, bat
be gentle with them: Overvook the egpgs,
cnher by bodmg them for several minuses
oe droppmg them mto bolling waser, and
the whites will nam rubbery, the volks
chalky and neged with green. Moreover,
the e will wncll sulphuroon

To avoud these peoblemm, place the
CEEy a2 sxucopan, coner them wich
cobd warer by an mch, asd Bring them
to 2 bard bodl. Immediately remone the
pan from the heat, cover o, and let the
ressdual et of the water finksh cookang
the e for exactly 10 munutes, which is
st long emough Sor Rirge R 0 ook
through

Posar odf wator from the pan and gontly
shuke the pan so that the shells ceack all
over. Immediately pluage the eggs o
RE wWater to stop them From cooking
further. The water will abw seep under
the cracked shells, which will Joosem
them loe caer peching. Bogin pecling
trom the lrge, moec-rmounded end of
cach cpg this cod has an wr pocket that
fets you grasp the shell for ey remenal
without marnng the whae

Menz reciper call for mmashiing the cooked
yolks with a fock o make the filling,

bt we've mever cared for the lumps in
what should be 2 ereamy mix. To make
it smoath, we press the cooked volks
through a finc- mosh strainer. Mavoo
nane o key, bat aognwenting it wath a
litthe somar cream adds flavoe and sillaness
Muasd peorides spice, vinegar offors
tang, and the merest speck of sagar leads
the mereut spock of sweetnes.

Deviked eggs arc casy 1o dress op
The yolks take especally well to asser
nve ingrochents fike pickles, ofives, andd
cheese. But nothing says winker's gone
and speing has sprung Sike dolicace frosh
herbw, henoe oor vanation for oggs with
tarragon, pandey, chives, and chemvil

BASIC DEVILED EGGS wotes ! doren
Tou con ute reduced-fol mayonnabe and

IOV Cregm in INg 1900, 50 Ml The 0Q0t. O
00N works st fine. Dot for eQos Nt ok
Hor Jundiioy Dest. use O pasty bog Med
wih O fuled
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4 lorge epps
2 foblewpoons mayannolie (see nate)
1 lobletpods sour creom (soe nole)
Vs feaspoon white vinegor
¥ teospoon 1picy brown mwsiond
(sueh o3 Guiden's)
% feospoon supor
% leospoon salt
T 1e0spoon pepper
1. COOK EGGS Combine 4 cupn
water and 4 cups ke cubes in lange
bowt; ser aade. Place cggs in sancepan,

S0 0TLF Filling Deviled Eggs withou! a Postry Bog
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3. Twist the top of bog ano
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Weo pash yolths Weough @ Sne mesh sove far 05 eaha. creomy llng

coner with 1 exch water, and bring to
boil oser high hear. Remove pan from
hear, <over, and et stand 10 muinmtes
Pour off water feom saocepan and genthy
shake pan back and forth 1o crack cgg
shelle, Tramsfor egs 1o e water and
<ol § munutes

2. MAKE NILUNG
halve lkengthwise
mesh seve set over medium bowl. Using
wataly, pros volts theough siove into
bowl. Sur in remaming lngredicnts unail
wnooth

Peel ey and
Teasmder volls o S

3. FILL Arramge whiges on serving plat
ter. Diwade yolk mixture amoog whites
Serve, (Egg white hahes and Blling
mixture can be refrigeraced separately sor
2 dans Weap cpg whites in doubie laver
of plastie wrap, Tramier flag mivurce
o mpper-dock bag, squcere out air, and
seal

HERBED DEVILED EGGS

wtiniyie on oG oot of

Anely Chopped woltetress for ihe chervil
Prepase Basic Deviled Egg, replacing
white viewgar with %2 reaspoon wheee
wine visegar and brown muscand with 53
teaspoon Dygon matand. Sair 2 rcaspoons
caoh Snely wexd frosds tarrapon, trowh
|uy\‘c\ fready chives, and Iresh chervd

T ITIMETHINR LI

SPANISH-STYLE DEVILED EGGS
For Q MoKy, 1IOCY Bk, yio amcked o™ e
thon ploin poprka

Prepare Basic Doviled Eggs, replaciog
wiste vinegar with 43 teaspoon shem
visegas Seir 44 cup tincly chopped grece
olives with pimento, % cup shreddec
chodidar choose, and | teaspoon pepni
o remaining mgredicnts

DILL-PICKLED DEVILED ICGS
Avoid aned ol here. Lied In ™hs Que
1wl iGtte Sty o tiaoe

~ e,

Prapure Basic Deviled  Eggs, ropla
img white vancgar with 53 teaspoon &8
pckic juice and brown mvstaed with
scaspoon yellow mustard. Suar in | table
spoon Sincly chopped dill pickies and |
tablespoon Sincly chopped fresh il wisk
remasng ingredicns

BLUE CHEESE DEVILED EGGS
A Riatively mid Dive choese Sae S'el

Bus works Des! have

Prepare Bastc Devilled  Eggs, repla
ing whute vincgar with Vi teaspoon oder
venegar and beown museard with b3 el
spoomn Digon mmstand,  Increane peppo
tor Ve teaspoon and stir W oap ¢
bloc choese imto remaining mgred




