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Bacon and Deviled Eggs From 'Maximum
Flavor

(¥) Gluten Free &[] Dairy Free
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READY IN SERVINGS
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( ANTIPASTI ) ( STARTER ) C SNACK ) ( APPETIZER )

Ingredients

6 slices bacon

24 servings bacon

907 grams 1/4 cup dried cranberry (juice sweetened if possible)

14 grams dijon mustard

12 large eggs

24 servings eggs

85 grams bell pepper red
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100 grams mayonnaise
18 grams sea salt fine
14 grams juice of 1 mandarin (cut crosswise then tablespoon into jar over a strainer) sweet

15 grams freshly tea ( 6 tea bags)

Equipment

OO doododnoob

food processor
bowl

frying pan
baking sheet
oven

wire rack

pot
aluminum foil
stove

pastry bag
cutting board

steamer basket

Directions
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Cook and brine the eggs: Set a stovetop steamer over high heat and bring the water to a boil.

Put the eggs in the steamer basket, add them to the pot, cover, and steam the eggs for 14
minutes. While the eggs are steaming, prepare an ice water bath. When the eggs are cooked,
transfer them to the ice water and let cool for about 15 minutes.

Meanwhile, in a large bowl, combine the cranberry juice, tea, and salt, stirring until the salt is
dissolved.

Take the eggs out of the ice water, and use the back of a spoon to uniformly crack the shells
all over without piercing the eggs or removing any of the shell.

Put the cracked eggs into the brine and put another bowl on top of the eggs to keep them
submerged. Refrigerate the eggs for 48 hours.



After 48 hours, take the eggs out of the brine and peel them, discarding the shells. Halve each

[

egg lengthwise.
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Remove the yolks and set the whites aside. In a small food processor, combine the egg yolks,
mayonnaise, mustard, and pickle juice and puree until smooth. Scoop the deviled egg mixture
into a pastry bag fitted with a star tip and put the bag in the refrigerator.

Make the bacon: Make the bacon: Preheat the oven to 350°F (175°C). Line a rimmed baking
sheet with foil.

Lay the bacon slices on a cutting board.

Brush one side of each slice with some of the pepper jelly and then lay the slices glaze side
up on a wire rack set over the foil-lined pan.

Bake the bacon for 15 minutes, or until just crispy and glazed.

Remove the bacon from the oven, brush both sides of the bacon with more of the jelly, and
put it back in the oven for 3 more minutes.

Remove the bacon from the oven and let cool.

Cut each slice of bacon into 4 pieces so that you have 1 piece for each deviled egg.
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Put the egg whites on a cutting board or other flat work surface. Spoon 1/4 teaspoon pepper
jelly into the bottom of each egg white. Pipe a rosette (about 1tablespoon) of the egg yolk
mixture on top of the jelly. Top with a slice of bacon. Arrange the deviled eggs on a cutting
board or platter to serve.

Nutrition Facts
]

PROTEIN 19.18% [ FAT 71.9% CARBS 8.92%

Properties
Glycemic Index:7.08, Glycemic Load:2.62, Inflammation Score:-3, Nutrition Score:9.5930435165115%

Flavonoids

Catechin: 0.0Img, Catechin: 0.01mg, Catechin: 0.0Img, Catechin: 0.01mg Epigallocatechin: 0.05mg,
Epigallocatechin: 0.05mg, Epigallocatechin: 0.05mg, Epigallocatechin: 0.05mg Epicatechin: 0.01mg, Epicatechin:
0.01mg, Epicatechin: 0.01mg, Epicatechin: 0.0Img Epicatechin 3-gallate: 0.04mg, Epicatechin 3-gallate: 0.04mg,
Epicatechin 3-gallate: 0.04mg, Epicatechin 3-gallate: 0.04mg Epigallocatechin 3-gallate: 0.06mg,
Epigallocatechin 3-gallate: 0.06mg, Epigallocatechin 3-gallate: 0.06mg, Epigallocatechin 3-gallate: 0.06mg
Theaflavin: 0.01mg, Theaflavin: 0.01mg, Theaflavin: 0.01mg, Theaflavin: 0.0lmg Thearubigins: 0.51mg, Thearubigins:
0.51mg, Thearubigins: 0.51mg, Thearubigins: 0.5Img Luteolin: 0.02mg, Luteolin: 0.02mg, Luteolin: 0.02mg, Luteolin:



0.02mg Kaempferol: 0.01mg, Kaempferol: 0.01mg, Kaempferol: 0.0Img, Kaempferol: 0.0lImg Quercetin: 0.02mg,
Quercetin: 0.02mg, Quercetin: 0.02mg, Quercetin: 0.02mg Theaflavin-3,3'-digallate: 0.01mg, Theaflavin-3,3'-
digallate: 0.01mg, Theaflavin-3,3'-digallate: 0.01mg, Theaflavin-3,3'-digallate: 0.0lmg Theaflavin-3'-gallate:
0.01mg, Theaflavin-3'-gallate: 0.01mg, Theaflavin-3'-gallate: 0.0Img, Theaflavin-3'-gallate: 0.01Img Gallocatechin:
0.01mg, Gallocatechin: 0.01mg, Gallocatechin: 0.01mg, Gallocatechin: 0.0Img

Nutrients (% of daily need)

Calories: 260.51kcal (13.03%), Fat: 20.67g (31.8%), Saturated Fat: 6.31g (39.44%), Carbohydrates: 5.77g (1.92%), Net
Carbohydrates: 5.63g (2.05%), Sugar: 5.01g (5.57%), Cholesterol: 276.58mg (92.19%), Sodium: 613.26mg (26.66%),
Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 12.41g (24.82%), Selenium: 27.05ug (38.64%), Vitamin B2:
0.35mg (20.51%), Phosphorus: 183.57mg (18.36%), Vitamin B12: 0.76ug (12.61%), Vitamin B5: 1.23mg (12.31%),
Vitamin B6: 0.22mg (11.06%), Vitamin A: 513.79IU (10.28%), Vitamin D: 1.5ug (9.99%), Vitamin E: 1.49mg (9.94%),
Vitamin C: 8.05mg (9.76%), Folate: 34.72ug (8.68%), Vitamin K: 9.11ug (8.67%), Zinc: 1.27mg (8.48%), Iron: 1.45mg
(8.06%), Vitamin B1: 0.11mg (7.36%), Vitamin B3: 1.23mg (6.15%), Potassium: 188.24mg (5.38%), Calcium: 44.17mg
(4.42%), Copper: 0.08mg (4.21%), Magnesium: 14.62mg (3.66%), Manganese: 0.03mg (1.56%)



