
 

 

 

 

12   Hardboiled Eggs  

6  oz  Mayo  

1.5  Oz  Durkee famous sauce  

1/8  T sp  paprika  

3  Grams  B&P spg seasoning  

1.5  Oz  Pickles, diced  

1  Oz  Sweet onion, diced  

1.5  Oz  chives  

Zippy deviled eggs  

Servings:   

12  

Time to Prep:   

10 minutes  

Cook Time :  

0  minutes  

 
 
Ingredients  

 
 
directions  
o Slice peeled eggs  in half, lengthwise. Remove the yellow 

yolks an d place in a bowl.  

o Add mayo, Durkee sauce, paprika, b&p s pg, pickles and 
onions to the egg yolks.  

o Mix by hand or with a hand mixer until smooth  and 
Season to taste . If mixture is too dry add a little more 
mayo or some pickle juice  or both!  

o Transfer egg yolk mixture to a piping bag or Ziploc bag 
and fill egg whites.  A cookie scoop can also be used or 
a spoon . 

o Top eggs with chives, diced pick les and paprika.  

✓ Don’t have chives? Top with anything you love or have 
on hand!  

✓ Experiment with other toppings and add ins!  We love 
bacon & everything bagel seasoning or pulled pork & a 
great bbq rub . 

 
  Tips & Tricks  


