
Easter Deviled Eggs
 Vegetarian   Gluten Free   Dairy Free   Low Fod Map

ANTIPASTI
 

STARTER
 

SNACK
 

APPETIZER

Ingredients
0.3 teaspoon mustard  dry 

12 large eggs

24 servings salt and ground pepper  black to taste 

24 servings hot sauce

0.3 cup creamy salad dressing  miracle whip® (such as ) 

Equipment
bowl

paper towels

READY IN

85 min.

SERVINGS

24

CALORIES

42 kcal

https://whatsheate.com


sauce pan

pot

Directions
Place eggs into a large saucepan, cover with cold water, and bring to a boil.

Let eggs boil for 3 minutes; turn off heat, cover pot, and let eggs cook in hot water for at least

20 minutes.

Drain and cover eggs with cold water. Peel cooled eggs.

Cut hard-cooked eggs in half lengthwise and remove yolks; mash yolks in a bowl with creamy

salad dressing, salt, black pepper, hot sauce, and dry mustard until smooth.

Place red, blue, and green food coloring into 3 different bowls and add about 1 cup water to

each bowl. Steep 8 egg white halves in each bowl, tinting the egg whites pink, light blue, and

green. If color is too pale, add more coloring to bowls.

Drain colored egg whites on paper towels.

Pipe or spoon egg yolk filling into colored egg white halves; cover and chill before serving, at

least 30 minutes.

Nutrition Facts

 PROTEIN 30.96%
  FAT 63.71%

  CARBS 5.33%

Properties
Glycemic Index:1.33, Glycemic Load:0.01, Inflammation Score:-1, Nutrition Score:2.4582608685545%

Nutrients (% of daily need)
Calories: 41.99kcal (2.1%), Fat: 2.91g (4.47%), Saturated Fat: 0.86g (5.35%), Carbohydrates: 0.55g (0.18%), Net

Carbohydrates: 0.52g (0.19%), Sugar: 0.36g (0.4%), Cholesterol: 93mg (31%), Sodium: 62.47mg (2.72%), Alcohol:

0g (100%), Alcohol %: 0% (100%), Protein: 3.18g (6.35%), Selenium: 7.77µg (11.1%), Vitamin B2: 0.11mg (6.74%),

Phosphorus: 50.21mg (5.02%), Vitamin B5: 0.38mg (3.85%), Vitamin B12: 0.22µg (3.71%), Vitamin D: 0.5µg (3.33%),

Folate: 11.81µg (2.95%), Vitamin A: 136.6IU (2.73%), Iron: 0.46mg (2.53%), Vitamin B6: 0.04mg (2.23%), Zinc: 0.33mg

(2.18%), Vitamin E: 0.32mg (2.12%), Vitamin K: 1.61µg (1.54%), Calcium: 14.82mg (1.48%), Potassium: 38.18mg (1.09%),

Manganese: 0.02mg (1.05%)


