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Story: 
In my family, everyone has a particular dish that they make for every holiday or family 
gathering.  For whatever reason, my essential contribution – a generous serving of 
deviled eggs.  At one point I got “tired” of making the same thing and showed up 
with another dish…and that didn’t go so well, everyone was so disappointed.  So, I’m 
back at it.  Whether it’s a 70th birthday party for my aunt, a baby shower for my 
cousin, a wedding shower for my other cousin, or a big Easter potluck…there are 
always deviled eggs. 
 
Recently, my children have come to love truffle oil.  One of the newest variations of 
my recipe includes a little truffle oil in the recipe – to taste of course!  
 
Ingredients: 
1 dozen eggs 
¼ cup mayo 
1 teaspoon yellow mustard  
Salt to taste 
Black pepper to taste 
Paprika, for sprinkling 
Optional: Truffle oil 
 
Directions: 

1. Fill a large pot with enough water to cover the eggs, then bring to a boil. Using a 
slotted spoon gently lower the eggs into the boiling water. Cover and let simmer for 
10 minutes. Remove the eggs from the heat and run under cold water until completely 
cooled. 

2. Peel the eggs, cut in half and scoop out the yolks into a medium bowl. Add the mayo, 
mustard, and salt and pepper to taste, and mix with a fork until well combined. 
(Optional, add ½ teaspoon of truffle oil if you feel so inclined.) 

3. Using a small spoon, fill each egg white half with a generous teaspoon of filling. 
Lightly sprinkle with paprika to garnish. (Optional, in lieu of adding truffle oil to enter 
mix, you can add a drop of truffle oil to a few of the eggs before garnishing.) 

 


