
Deviled Eggs
(makes 12 deviled eggs)

Ingredients: 

6 hard-boiled Eggs, peeled and sliced in half, lengthwise

¼ cup Mayonnaise

1 tsp Vinegar

¾ tsp prepared Mustard

⅛ tsp Salt

1 dash White Pepper

⅛ tsp Worcestershire sauce

Toppings:

Bacon

Jalapeños

Pimentos 

Green Onions

Avocados

Caviar 

Capers

Sour Cream with Curry

Directions:

Carefully remove the egg yolks.

Mash with the back of a fork.

Add the mayonnaise, vinegar, mustard, salt, white pepper and Worcestershire sauce.

Stir until well blended.

Fill the egg halves with the yolk mixture.

Keep refrigerated until served.

Sprinkle with paprika for color if desired.


