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READY IN SERVINGS

CALORIES

©

41 kcal

( ANTIPASTI ) ( STARTER ) ( SNACK ) ( APPETIZER )

Ingredients

6 eggs

1 tablespoon parsley fresh chopped

0.5 teaspoon ground mustard

1 teaspoon horseradish prepared

3 tablespoons salad dressing

0.1 teaspoon pepper

0.1 teaspoon salt

Equipment


https://whatsheate.com

D bowl

I:‘ frying pan

D Sauce pan

Directions
I:‘ In 2-quart saucepan, place eggs in single layer.

Add cold water to at least 1inch above eggs. Cover and heat to boiling; turn off heat. If
necessary, remove pan from heat to prevent further boiling. Cover and let stand 20 minutes.

Immediately run cold water over eggs or place them in ice water until completely cooled.

To remove egg shells, crackle shells by tapping gently all over; roll between hands to loosen.

Peel, starting at large end.
Cut lengthwise in half. (For a different twist, eggs can be cut crosswise in half.
Cut a thin slice off the bottom of each egg so it will stand up without falling over.)

Transfer yolks to small bowl; mash with fork. Set egg whites aside.
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Stir mayonnaise, parsley, horseradish, mustard, salt and pepper into yolks. Fill whites with egg
yolk mixture, heaping it lightly. (Use a teaspoon to fill the egg whites and to spread the yolk
mixture easily and neatly into the whites.) Cover and refrigerate up to 24 hours.

Nutrition Facts
]

PROTEIN 28.36% [ FAT 64.75% CARBS 6.89%

Properties
Glycemic Index:8.25, Glycemic Load:0.02, Inflammation Score:-1, Nutrition Score:2.5247826032017%

Flavonoids
Apigenin: 0.72mg, Apigenin: 0.72mg, Apigenin: 0.72mg, Apigenin: 0.72mg Myricetin: 0.05mg, Myricetin: 0.05mg,
Myricetin: 0.05mg, Myricetin: 0.05mg

Nutrients (% of daily need)

Calories: 40.66kcal (2.03%), Fat: 2.87g (4.41%), Saturated Fat: 0.79g (4.97%), Carbohydrates: 0.69g (0.23%), Net
Carbohydrates: 0.65g (0.24%), Sugar: 0.5g (0.56%), Cholesterol: 81.84mg (27.28%), Sodium: 92.17mg (4.01%),
Alcohol: Og (100%), Alcohol %: 0% (100%), Protein: 2.83g (5.65%), Selenium: 7.01ug (10.01%), Vitamin K: 7.54ug
(718%), Vitamin B2: 0.Img (5.95%), Phosphorus: 45.13mg (4.51%), Vitamin B5: 0.34mg (3.4%), Vitamin B12: 0.2ug
(3.26%), Vitamin A:148.29IU (2.97%), Vitamin D: 0.44pug (2.93%), Folate: 11.22ug (2.81%), Iron: 0.43mg (2.37%),



Vitamin E: 0.31mg (2.1%), Vitamin B6: 0.04mg (2.03%), Zinc: 0.3mg (1.99%), Calcium: 13.8mg (1.38%), Potassium:
37.07mg (1.06%)



