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@ Dewvied eggs are the perfect two-bite
hots d'oewvre for any gathering: easy 10
make ahead, highly partable, and endlessly
customizable. In fact, everyone you ask
down South has hes (o his) own tecipe

My mother-in-aw, Faye Price, swears by
Due’s mayonnaise, but she and her feliow
cooks in Tarboro, North Carclina, cannot
agren on the merits of pickie rebsh. Here at
Bon Appétit, our version reies on just-firm
yolks that are combined with mayonnaise,
mustard, and a Mtie bacon fa1 10 yield the
creamiest Nling Finish the eggs with a plece
ol crisp bacon, trout caviat, of 8 dusting

of papetka No matter how you gussy them
up, deviled eggs will always be the toast

of the paety. —HUNTER LEWS

Bacon Deviled Eggs
MAKES 24 Skip the bacon If you hee and
substitute 2 Thsp. mekted batrer instead

Place 12 large eggs n 2 large ssucepan; add
water to cover by 1°. Bring to a bod, cover,
and remove from heat. Let sit for 10 minutes
Deain. Transfer eggs 10 8 bowl of ice water
and l21 cool completely, about 10 minutes:
peol. Halve lengthwise and remove yolks
Coarsely chop 3 slices of bacoa. Cook in
& mechum skdler over madium hest untd
browned and crisp. Transfer bacon to paper
1owels. Strain drppings theough a fine-mesh
sieve into 3 smal bow!. Add melted butter
4 needed to measure 2 Thsp

Finely mash reserved yolks, bacon fat
{and/or butter), % cup mayoanaise,
2 t5p. Dijon mustard. and 1 heaping Tbsp.
chopped scallions i o medium bowl:
season with kosher salt and freshly ground
black pepper

Trarsles 10 a arge resealable freerer
bag. then cut 4" off 1 corner, Ppe into whites:
garmsh mith thinly sliced scalllons and

reserved bacon
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