Yield: 12 egg halves
6 hard-boiled eggs, peeled and halved
1/4 cup mayonnaise

2 teaspoons picalilli (yellow relish)

Yellow Deviled Eggs

50 Colorful Snacks
Food Network Magazine

Scoop the yolk out of the eggs.

In a mini food processor, puree' the yolks with
the mayonnaise, picalilli, mustard, paprika and

Per Serving (excluding unknown
items): 863 Calories; 799 Fat
(80.7% calories from fat); 399

1 teaspoon yellow mustard salt.
pinch hot paprika
pinch Kosher salt

yellow bell pepper (for garnish), finely
chopped

Appetizers
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Calories (kcal): 863
% Calories from Fat: 80.7%
% Calories from Carbohydrates: 1.7%
% Calories from Protein: 17.6%
Total Fat (g): 799
Saturated Fat (g): 169
Monounsaturated Fat (g): 25¢g
Polyunsaturated Fat (g): 27¢g
Cholesterol (mg): 1291mg
Carbohydrate (g): 4qg
Dietary Fiber (g): trace
Protein (g): 39g
Sodium (mg): 747mg

Spoon the yolk mixture into the egg whites.
Spread to the edges to cover the tops. Carbohydrates.

Protein; 4g Carbohydrate; trace
Dietary Fiber; 1291mg Cholesterol;
747mg Sodium. Exchanges: 5 1/2
Lean Meat; 7 Fat; 0 Other

Sprinkle with the yellow pepper for garnish.

Vitamin B6 (mg): .7Tmg
Vitamin B12 (mcg): 3.4mcg
Thiamin B1 (mg): .2mg
Riboflavin B2 (mg): 1.5mg
Folacin (mcg): 137mcg
Niacin (mg): trace
Caffeine (mg): Omg
Alcohol (kcal): 0
oL Pafiica: N No/

Food Exchanges

Grain (Starch): 0
Lean Meat: 51/2
Vegetable: 0



Potassium (mg): 403mg
Calcium (mg): 164mg
Iron (mg): 4mg
Zinc (mg): 3mg
Vitamin C (mg): Omg
Vitamin A (i.u.): 1834I1U
Vitamin A (r.e.): 535RE

Fruit:

Non-Fat Milk:

Fat:

Other Carbohydrates:

o No o

Nutrition Facts

Amount Per Serving

Calories 863 Calories from Fat: 697
% Daily Values*
Total Fat 799 121%
Saturated Fat 169 81%
Cholesterol 1291mg 430%
Sodium 747mg 31%
Total Carbohydrates 49 1%
Dietary Fiber  trace 1%
Protein 39g
Vitamin A 37%
Vitamin C 0%
Calcium 16%
Iron 22%

* Percent Daily Values are based on a 2000 calorie diet.



