
Deviled Pepper Eggs
What You'll Need
Filling
 4 Eggs
 1/2 roasted Red Sun Farms red pepper
 1 tsp lemon juice (to taste)
 1 tsp chopped chives
 1 tsp honey
 sea salt and black pepper to taste
 Paprika and chive for garnish
 2 tbsp full fat yogurt

Directions
1. Place the eggs in a small saucepan and fill with cold water with at least an inch of water above the eggs. Bring

the water to a boil. Remove from the heat and cover.
2. Let sit for 12 minutes. Drain and place in cold water with ice.
3. Once the eggs are cold, carefully pee the shell off the eggs. Cut each egg in half.
4. Gently scoop out the yolks and place in a blender or food processor.
5. Add the red pepper, yogurt, lemon juice, chive and honey and process until smooth. Season with sea salt and

pepper to taste.
6. Gently scoop the filling into the empty hole in each egg where the yolk used to be. Mound it a bit onto part of

the egg white.  Shape it to look like a pumpkin.
7. Sprinkle on a bit of paprika and stick a 1-inch piece of chive in the top to look like a stem.
8. Refrigerate until serving.

To Roast A Pepper: Cut the pepper in half and remove the seeds.  Flatten the pepper.  Place on a baking sheet
and place under the broiler.  Broil until the skin blackens.  Remove from the oven and let cool.  Peel the skin off
the pepper and discard the skin.  This can be done ahead of time.  The pepper can be stored in an airtight
container in the refrigerator for several days or stored longer in the freezer.


