
    HABANERO BACON DEVILED EGGS
  

      

   

    
 

  

    
INGREDIENTS
  6 large eggs, hardboiled
  6 Tbsp. mayonnaise
  1 Tbsp. Dijon mustard
  2 Tbsp. bacon, cooked and finely chopped
  1 tsp. shallot, minced
  2 pumps Monin Habanero Concentrated Flavor

     
GLASSWARE
    Culinary

     
GARNISHES
  none

  
 

  

    
PREPARATION
1. Slice the eggs in half lengthwise, remove the

cooked yolks and place in a medium mixing
bowl. Set the cooked egg white halves aside.

2. Add the mayonnaise, mustard, bacon, shallot
and habanero concentrated flavor to the egg
yolks and whisk the mixture until it comes to
a smooth consistency.

3. Place the mixture into a piping bag and pipe
an even amount into each half of the egg
whites.

4. Serve immediately or cover and refrigerate
until use.
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