BLUE CHEESE DEVILED EGGS 

YOU WILL NEED:  

2 TBS OLIVE OIL 

3 SLICES PROSCIUTTO, CHOPPED 

1/2TSP MINCED GARLIC

6 LARGE EGGS, HARD BOILED AND PEELED

1/4CUP MAYONAISE

2 TBS CRUMBLED BLUE CHEESE

1/2TSP DIJON MUSTARD 

1/8TSP WHITE PEPPER

GARNISH WITH FRESH CHOPPED PARSLEY 

IN A SMALL SKILLET, HEAT OLIVE OIL OVER MEDIUM HEAT.  ADD PROSCIUTTO AND GARLIC, COOK FOR 5 MINUTES, STIRRING CONSTANTLY.  REMOVE FROM HEAT AND SET ASIDE TO COOL. 

HALVE EGGS LENGTHWISE.  REMOVE YOLKS AND PLACE YOLKS IN A SMALL BOWL.  MASH YOLKS WITH FORK.  STIR IN MAYO, BLUE CHEESE, MUSTARD, WHITE PEPPER AND PROSCIUTTO MIXTURE UNTIL WELL COMBINED.  FILL EGG WHITES EVENLY WITH YOLK MIXTURE.  GARNISH WITH PARSLEY

MAKES ONE DOZEN 

RECIPE FROM COOKING WITH PAULA DEEN

NEXT WEEK: TURTLE PUMPKIN PIE

RECIPE OF THE WEEK WITH KAREN O WILL BE ON WEDNESDAY AT 3 P.M.

