Ariel Osborn
Junior
Stuffed Eggs

Armstrong County

Jalapeno Popper Deviled Eggs

cor edeggs halved
4 oz softened cream cheese
3tbsp miracle whip
2 tsp mustard
2 tsp white vinegar
1 tsp sugar
1 md. )i ipeno minced
3 slices of bacon cooked to crisp and crumbled
3 tsp chives diced
1 tsp paprika

Ren re the yolk from all of the egg halves and place in a large mixing bowl
Con ne yolks, cream cheese, miracle whip, mustard, vinegar, sugar, and jalapenos.
Pipe mixture into the hollowed out egg halves. Top with paprika bacon crumbles and chives.



Patrick Detten
Junior

Stuffed Eggs
Carson County

BACON DEVILED EGGS

Ingredients:

12 eggs

% cup mayo

4’ . of bacon crumbles or 4 slices of bacon, chopped
2 Tbsp. of finely shredded cheese

1 Thsp. of mustard

Salt, pepper, paprika to season

C :ctions:

1.

Place eggs in saucepan and cover with water. Bring to a boil and remove from heat.
Cover and let stand for 10 to 12 minutes. Remover hot water and cool by rinsing under
cold water.

Pee ard cooked eggs and cut in half lengthwise. Remove yolks to a small bowl. Mash
egg yolks with mayo, bacon, cheese and mustard. Season with salt and pepper to taste.
Fill egg white halves with yolk mixture and garnish with paprika. Refrigerate until
serving.




Anna lilana Gra
Junior

Stuffed Eggs
Collingsworth County

Deviled Egg Daisies

€ ar boiled eggs
1/4 cup mayo

1 00N Sci  ions
2 oons of relish
Si ste

1 teaspoon paprika
Additional scallions and cilantro for decoration.
Boil eggs and peel them.

Then cut them in half and put yolks in a bowl and add all other ingredients except for the extra
scallions and cilantro.

I 1sh all together put in a piping bag. Then on your platter set up egg whites, scallions and
cilantro in the shape you want. Then fill eggs with mixture and sprinkle with paprika.





linda.bice
Third Place







linda.bice
First Place


Haley Young
Junior
Stuffed Eggs

Lipscomb

RAINBOW DEVILED EGGS

20 :nts:
.ggs
) Cidervii ar
3 drops each, od coloring
1/2 cup Olive oil mayonnaise
cup N stard
s Sweet relish
dash of Salt
dash of Pepper
dash of Paprika

‘ections:

1ce eggs in pan and cover with water. Place pan on stove and bring water to a boil. Turn
heat down to low and simmer for 15 minutes. Cool the eggs but running cold water on them.
Pe the shell from the eggs and cut eggs in half. Remove the yolks and place in separate
bo Place whites on a plate. In five 8oz cups, fill halfway with water and add food coloring
an ider vinegar. Place egg white halves in food coloring about 5 minutes. Remove the eggs
from the food coloring anc lace them on a paper towel to dry. Smash the yolks with a fork.
Add the mayonnaise, mustard, relish, salt, and pepper. Mix well. Fill each colored egg white
wi  yolk mix and place on serving dish. Sprinkle with paprika. You may refrigerate before
serving.






linda.bice
Second Place











Breelee Morris
Junior

Stuffed Eggs
Roberts

Spooky Spider Eggs

ic  dEggs

1/2 cup Miracle Whip
2 : s Sweet Relish
1 mustard

S andPc per
Paprika

1 can of Black Olives
1 baggie

'eel € ard boiled eggs, and discard the shells. Then cut the eggs in halves and take out the
yolks and put them in a separate bowl. Take a fork and mash the yolks till they are good and
minced. Ther ike the miracle whip, mustard, relish, and add these ingredients to the yolks
and stir till the yolks ate mixed well. Take a baggie and put all the yolk mixture in it and cut the

to fill the egg whites. Fill the egg whites and set them aside. Open the can of olives and
arain off the juice. Then Cut the olives in halves , enough for one half for each egg. Then cut
the restinto fi  pieces for the legs of the spiders.
Add them to the eggs and Serve. Serves 7-14 people.







Travis Huff
Junior
Stuffed E

Wheeler County

Deviled Eggs

Hard-Cooked Eggs
3tal ns mayonnaise
1/2 tea n ground mustard
'8 teaspoon salt
1/8 teaspoon ground pepper plus extra for sprinkling

Peel eggs. Cul :ngthwise in half. Slip out yolks and place in a small bowl. Mash yolks with
fork. Stir in mayonnaise, mustard, salt and pepper into mashed yolks. Fill whites with egg yolks
mixture. Sprinkle ground pepper on top of eggs. Cover and refrigerate up to 24 hours before
servi . Yields: 12




