
“Egg hunts are proof that your children can 
find things when they really want to.”

The Best No-Mayo Deviled Eggs
INGREDIENTS
Serves 4

•	6 large or extra-large eggs hard-boiled, peeled,            
and chilled

•	1/4 cup sour cream
•	1/2 teaspoon yellow mustard
•	2 teaspoons sweet pickle relish
•	1/4 teaspoon salt
•	2 teaspoons chopped fresh chives or dill plus more              

for garnish
•	paprika for garnish

Recipe by https://foodal.com/recipes/appetizers/no-mayo-deviled-eggs/

HOW TO MAKE IT
Step 1:  
Slice each egg in half lengthwise. Remove the yolks and place in 
a separate bowl. Set the egg halves aside.

Step 2:  
Add the sour cream, yellow mustard, pickle relish, salt, and herbs 
to the bowl with the yolks. Using a fork, mash everything together 
until all the ingredients are  
combined and the mixture is smooth.

Step 3:  
Using a spoon or a piping bag fitted with a star tip, fill the empty 
egg whites with the mixture.

Step 4:  
Garnish with a dash of paprika and more chopped herbs. Serve 
cold.

Happy Easter!

During these trying times, we remember what is important, 
God and family. We hope this recipe brings you comfort. 

Our thoughts and prayers are with each of you.

~Bert and Mary Staton


