BLUE DEVILED EGGS

INGREDIENTS

24 hard boiled eggs

4-8 oz blue cheese, to taste (I'll probably opt for the larger amount)
1 cup mayonnaise

10 strips bacon, crumbled (optional, but I'll probably put it in)

1 tsp dry mustard

4 thsp fresh dill, chopped

PREPARATION

Cut eggs in half lengthwise. Remove yolks; set aside egg whites. In alarge bowl, mash
yolks and blend in blue cheese, mayonnaise and mustard.

Pipe or spoon yolk mixture into egg whites.
Garnish with crumbled bacon or fresh dill.

Refrigerate.



