
Deviled Eggs with Candied Bacon

ANTIPASTI
 

STARTER
 

SNACK
 

APPETIZER

Ingredients
8 servings cayenne pepper

1 tablespoon cider vinegar

8 large eggs

1 tablespoon optional: dill  fresh plus more for garnish finely chopped 

1 pinch ground cinnamon

0.5 teaspoon kosher salt

1.5 tablespoons brown sugar  light 

8 servings paprika  for garnish 

2  scallions  minced 

READY IN

42 min.

SERVINGS

8

CALORIES

124 kcal

https://whatsheate.com


0.1 pound bacon  thick-cut 3 strips 

2 teaspoons grain mustard  whole 

1 teaspoon worcestershire sauce

0.3 cup as much as desired

0.3 cup as much as desired

Equipment
bowl

frying pan

baking sheet

sauce pan

oven

mixing bowl

wire rack

ziploc bags

Directions
Preheat the oven to 350 degrees F.

In a small bowl, mix together the brown sugar, a pinch of cayenne and the cinnamon.

Place the bacon on a wire rack set over a rimmed baking sheet.

Sprinkle each slice of bacon with some of the spiced sugar and bake, about 10 minutes. Flip

the bacon, sprinkle with the remaining spiced sugar and continue to cook until crispy, about

10 more minutes.

Remove the bacon from the oven and allow to cool. When the bacon is cool, mince it and set

aside, reserving a quarter of it for garnishing the eggs.

Put the cold eggs in the bottom of a medium saucepan and cover with cold water. Bring water

to a boil and remove the pan from the heat. Cover the pan with a lid and let stand for 12

minutes.

Drain the eggs and rinse with cold water.



Let the eggs cool a bit and then peel when they are still warm (eggs are much easier to peel

when they are warm). After they are peeled, you can then store them, covered, in the fridge.

Mix together the mayonnaise, mustard, dill, cider vinegar, Worcestershire sauce, 1/4 teaspoon

cayenne, the scallions and the minced bacon in a medium mixing bowl. Season with the salt.

Slice the eggs in half lengthwise. Gently remove the yolks by pressing your thumb against the

back of the yolk to pop it out of the white.

Add the yolks to the bowl with the mayonnaise mixture. Mash together, using a fork, until

smooth.

Put the filling in a re-sealable bag.

Cut one end off and pipe the filling into the egg whites.

Sprinkle with the paprika, extra bacon bits and dill before serving.

Cook's Notes: A wire rack is a great way to cook bacon because the air can circulate around

the bacon making it crispy and delicious.

Plastic bags are a great tool to use in place of a piping bag, easy and disposable.

Nutrition Facts

 PROTEIN 24.73%
  FAT 58.4%

  CARBS 16.87%

Properties
Glycemic Index:21.38, Glycemic Load:0.3, Inflammation Score:-8, Nutrition Score:9.1704347548277%

Flavonoids
Isorhamnetin: 0.02mg, Isorhamnetin: 0.02mg, Isorhamnetin: 0.02mg, Isorhamnetin: 0.02mg Kaempferol: 0.05mg,

Kaempferol: 0.05mg, Kaempferol: 0.05mg, Kaempferol: 0.05mg Quercetin: 0.35mg, Quercetin: 0.35mg, Quercetin:

0.35mg, Quercetin: 0.35mg

Nutrients (% of daily need)
Calories: 124.38kcal (6.22%), Fat: 8.22g (12.65%), Saturated Fat: 2.62g (16.37%), Carbohydrates: 5.34g (1.78%), Net

Carbohydrates: 3.95g (1.44%), Sugar: 2.95g (3.28%), Cholesterol: 190.68mg (63.56%), Sodium: 289.96mg (12.61%),

Alcohol: 0g (100%), Alcohol %: 0% (100%), Protein: 7.83g (15.66%), Vitamin A: 2125.22IU (42.5%), Selenium: 17.55µg

(25.08%), Vitamin B2: 0.28mg (16.56%), Phosphorus: 124.54mg (12.45%), Vitamin E: 1.76mg (11.71%), Vitamin B6:

0.2mg (9.97%), Vitamin K: 9.61µg (9.15%), Iron: 1.61mg (8.96%), Vitamin B5: 0.87mg (8.65%), Vitamin B12: 0.48µg

(8.01%), Folate: 28.77µg (7.19%), Vitamin D: 1.03µg (6.86%), Zinc: 0.89mg (5.92%), Fiber: 1.39g (5.55%), Potassium:

189.94mg (5.43%), Manganese: 0.11mg (5.4%), Calcium: 42.09mg (4.21%), Vitamin B1: 0.06mg (3.82%), Magnesium:

15.09mg (3.77%), Vitamin B3: 0.73mg (3.65%), Copper: 0.07mg (3.35%), Vitamin C: 2.26mg (2.73%)


