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In home kltchens, all over
the world, mothers have cre-
ated traditional dishes, and
have passed along heirloom
recipes to their daughters,
daughters-in-law and grand-
daughters. We cherish the
food speckled recipe cards
written in faded ink. We re-
live the memories of cooking
with Mama or Grandma. The
food they served us fed our
souls as well as our tummies.
Home spun contentment on
a plate; is it any wonder we
call it “comfort food”?

No heirloom recipe is
more varied or personal
than Deviled Eggs. Loved,
in one form or another, by
just about everyone, Dev-
iled Eggs are classic party
food, or funeral food, or
picnic food, or Sunday Din-
ner food, or.... You get the
picture. I can’t imagine any
gathering, full of people who
love and respect one another,
that isn’t enhanced by Dev-
iled Eggs.

There are many varia-
tions of Deviled Egg reci-
pes. Some are freely passed
along, others guarded like
the family silver. Some

are amazingly smooth and
creamy, others are chunky
and crunchy; some reci-
pes require the filling to be
spooned into the egg white,
others insist the filling be
piped. For this intensely per-
sonal heirloom comfort food,
there is one thing most fami-
lies will agree upon: chang-
ing Grandmother’s Deviled
Egg recipe is sacrilege.

While Deviled Eggs are
meant to be simple, and
homespun, they can be dev-
ilishly hard to make. Rub-
bery whites and green-ringed
yolks have stumped many a
cook. If the hard-boiled egg
isn’t perfect, the Deviled
Egg probably won’t be ei-
ther. Here are a few tips for
perfectly easy hard-boiled
eggs.

Start with fresh eggs from
a local farm. If you can meet
the hens, all the better. Farm
eggs are always tastier than
industrial eggs, but a truly
fresh egg is almost impossi-
ble to peel. An easy solution
to this problem; store the
eggs in the refrigerator for a
week before making Deviled

Eggs. If perfectly centered

yolks are your goal, store the
eggs on their sides. Bring the
eggs to room temperature
before cooking; this will re-
duce cracking. Adding salt to
the cooking water will help
the eggs shell easier.

Put your eggs in a pot that
will hold them in a single
layer. You don’t want them
bouncing around in the wa-
ter and cracking into one
another. Cover the eggs with
cold water and a large pinch
of salt. Bring to a boil. Cover
the pot tightly and turn off
the heat. Let large eggs sit
for 12 minutes; medium eggs
for 9 and extra-large eggs for
14.

Drain immediately and
cool completely under run-
ning water. Peel right after
cooling by tapping the egg
on the counter until the shell
is finely crackled all over.
Roll the egg between your
hands to loosen the shell.
Start peeling with the large
end and peel under cold run-
ning water to help loosen the
shell.

Alternatively, your Instant
Pot makes a lovely hard-
boiled egg.

Instant Pot Hard
Boiled Eggs
Fresh eggs (as many as will
fill the bottom of the pot)
1 cup of water
Pour the water into the bot-
tom of the Instant Pot. Place

the eggs in the steamer bas-
ket if you have one; if not
then use the rack that came
with the pot.

Close the lid and set for
5 minutes at high pressure.
The IP will take 5 minutes
or so to heat; cook for 5
minutes and then leave for
5 minutes before releasing
the pressure. Plunge the eggs
into an ice bath.

There is never a bad time
for Deviled Eggs and gen-
erally, the Deviled Egg
plate is the first empty plat-
ter. Whether you choose
nostalgic, classic Deviled
Eggs or elegant Smoked
Salmon Deviled eggs, you
can’t go wrong with Dev-
iled Eggs!

One last tip, be sure to taste
the filling before adding salt
and pepper. The amount of
salt is dependent on how
salty your ingredient list is.

Becky’s Deviled Eggs
Yield: 12 Deviled egg
halves
6 hard boiled eggs, peeled
2 Tablespoons finely
chopped pimento
2 Tablespoons finely
chopped dill pickle
1 finely chopped
green onion
2-4 Tablespoons
mayonnaise
salt and freshly ground
pepper to taste

Slice the eggs in half
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1) Distort or buckle
5) Store away

14) Ingredient in lotions

10) Kind of report or tradition

4) Insect's final stage

5) Be laid up with

6) Move with a mouse
47) Grand total

1) You may earn it

2) Some drinks on tap

3) Campus recruiting org.
4) Clutch, for one

lengthwise and remove the
yolks to a mixing bowl. Add
the pimento, pickle and on-
ion. Use a fork to mash the
yolks into the other ingredi-
ents. Add salt and pepper to
taste, then enough mayon-
naise to make a soft consis-
tency. Spoon, or pipe, the
filling into the egg whites.
Garnish with paprika or
snipped chives if desired.
Refrigerate for up to 24
hours

Ham Stuffed Eggs
Yield: 12 Stuffed egg halves
6 boiled eggs, peeled
1 cup chopped ham
5 cup softened
cream cheese
Y of a jalapeno pepper,
coarsely chopped (add the
whole pepper if you like
things spicy)

Ya teaspoon smoked Paprika
1 Tablespoon dill pickle
juice, or more

Slice the eggs in half
lengthwise and remove the
yolks. Save the yolks for
something else. Put the ham,
cream cheese, jalapeno and
paprika into the food pro-
cessor. Process until the
mixture; with the processor
running, add enough pickle
juice to make the filling soft.
Spoon, or pipe the filling into
the egg whites. Garnish with
a sprinkle of smoked paprika
if desired. Refrigerate for up
to 24 hours.

Smoked Salmon
Deviled Eggs
Yield: 12 Deviled Egg
Halves
6 hard boiled eggs, peeled
Y4 cup finely chopped

1 finely chopped
green onion

2 teaspoons minced fresh

dill (use Y4 teaspoon
dried dill weed)
Ya cup sour cream
A few drops of freshly
squeezed lemon juice
Salt and freshly ground
pepper to taste

Slice the eggs in half
lengthwise and remove the
yolks to a mixing bowl. Add
the salmon, onion and dill.
Add the salt, pepper and
lemon juice to taste; then add
enough sour cream to make a
soft consistency.

Spoon, or pipe, the filling
into the egg whites. Garnish
with fresh dill sprigs or a
lemon twist. Refrigerate for
up to 24 hours.

May Killebrew Vokaty is a
Holmes County native and
an award winning food col-
umnist who writes for The
Voice of Blythewood and
Fairfield County in South
Carolina.
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15) Its walls withstand a lot of

49) Proceed along a route

pressure 1) CIA operative
16) Lead-in for "trooper" or
"sol" 5) Emmy winner Reiner

17) Start rolling, at work
20) Magic act segment
21) Dutch Guiana, now
22) A woman of refinement
24) Cygnet's mom

25) Actor Mineo

26) Bark sharply, as a pup
29) Shooter's target, often
31) Banned crop spray
33) Related to the ear

35) Fret and fume

37) Uneven, as a leaf edge
41) Take flight
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7) Climactic time in Westerns
9) Disparage

2) Type of doll or economics
6) Be given an advantage

8) Fashion designer Saint

Laurent

9) Hammock holders
0) Doing nothing
71) Fiddling Roman tyrant
2) Cubic meter
3) Play elements?
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5) Like some shotguns

6) Ship's weight unit

7) They may be graphic

8) Font for holy water

9) Extreme dislike

10) Admit customers

11) Indian princes

12) It excites a sense

13) Manufacturer's tag

18) Brightly colored fish

19) Delay the progress of

23) Early part of one's life

26) "Pic-a-nic" basket seeker

27) Checkout-line unit

28) Stuffable bread

30) Cousin of "harrumph"

32) Did not step lightly

34) Gear elements

36) A lucky number

38) Shared between us

39) Click, as fingers

40) On pins and needles

42) Summer holiday (with "the")

43) Columbus, by birth

48) Choral compositions

50) French or revolving

52) Future mom's doc, briefly

53) Actor who played Superman

54) Take in, as trousers

56) Divulge without thinking (with
"out")

58) Like a rare baseball game

60) "Don't take  hard!"

61) Weapon with a bell-shaped guard

63) Carpentry groove

64) Word after "Exit"

65) Poetic dedications

67) The "p" in rpm

smoked salmon

Court Square 834-2721 Lexington

Crop CBOT Delivery Futures EGT Net Change
Month Period Price Basis Price

Wheat Sep18 2018 Jul 489 022 467 009
Wheat Jul19 2019 Jun 535 032 503 -0.08
Milo Dec 18 2018 Aug-Sep 355 061 294 0.00
Corn Sep 18 2018 Jul 342 007 3.35 0.01
Corn Sep18 2018 Aug 342 0.00 342 0.01
Soybeans Sidon Nov 18 2018 Aug-Sep 846 -0.35 8.1 0.12
Soybeans G'wood ~ Aug 18 2018 Jul 830 -0.06 8.24 0.10
Soybeans G'wood Nov 18 2018 Aug-Sep 846 024 8.22 0.12
Soybeans Minter ity Nov 18 2018 Aug-Sep 846 025 8.21 0.12
Rice Sep 18 12.045 0.060
Rice Nov 18 11.890 0.080
Cotton Oct 18 88.88 -0.020
Cotton Dec 18 87.77 -0.070

- Prices as of 2:00 p.m. on7/16/18

\; Call to get daily bids by cell phone or email o«

z www.ExpressGrain.com 662-453-0800 —

Casm Prus
Trrie Prus

662-834-9045

205 Tchula St., Lexington, MS
(across from Double Quick)

Payday Loans up to $400.00
Title Loans up to $2,500.00

WE DO 30 DAY LOANS!!!
NO Credit Check

Refer a friend, earn a free $20.00!




