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Hot 
Stuff

Tangy 
Lemon

Rockin’ 
Lox

Cobb 
Salad

Hail 
Caesar

Cobb Salad
Mix 2 Tbsp honey 
mustard, 1 Tbsp 
mayonnaise, 1 tsp 
crumbled blue cheese 
and 1/4 tsp each salt and 
pepper with egg yolks. 
Spoon yolk mixture into 
egg whites. Garnish 
with cooked bacon and 
halved grape tomatoes. 

Rockin’ Lox
Mix 3 Tbsp sour cream, 
1 Tbsp mayonnaise, 1/2 
tsp lemon juice, 1 tsp 
chopped fresh dill, 1 
Tbsp capers (drained) 
and 3 Tbsp chopped 
cold smoked salmon 
with egg yolks. Spoon 
yolk mixture into egg 
whites. Garnish with 
smoked salmon and 
chopped dill.

Hot Stuff 
Mix 3 Tbsp mayonnaise 
and 1 Tbsp sriracha 
sauce (or Tabasco) with 
egg yolks. Melt 1/2 Tbsp 
butter in a small skillet. 
Add 2 Tbsp panko 
breadcrumbs and 1/4 tsp 
garlic powder. Cook 
until toasted. Spoon yolk 
mixture into egg whites. 
Garnish with sliced 
green onion tops, panko 
mixture and a squirt of 
sriracha. 

Hail Caesar
Mix 3 Tbsp Caesar 
salad dressing, 1 tsp 
grated Parmesan, 1/4 tsp 
salt and pepper with 
egg yolks. Spoon yolk 
mixture into egg whites. 
Garnish with finely 
chopped green onions 
and crushed croutons. 

Tangy Lemon
Mix 4 Tbsp plain 
Greek yogurt, 1 Tbsp 
mayonnaise, 11/2 tsp 
finely grated lemon 
peel, 2 tsp lemon juice, 
1/4 tsp salt and 1/8 tsp 
cayenne pepper with 
egg yolks. Spoon yolk 
mixture into egg whites. 
Garnish with lemon peel 
and basil.

Start with perfect hard-boiled eggs: Place six eggs in a pot; add cold water to cover. Bring water to a full boil 
over medium-high. As soon as the water begins to boil, remove pan from heat. Cover; let stand 14 minutes. 
Drain eggs immediately and place in a bowl of cold water. Peel cooled eggs and cut in half lengthwise. 
Scoop out yolks, place in a bowl and choose one of our creative variations. Each makes 12 halves
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5 Deviled Eggs

î EASY PEEL
The fresher 
the eggs, the 
harder they are 
to peel. Buy 
eggs a few 
days before 
you plan to boil 
them to make 
the job easier.


