
A Little Light: Monday Musings with Mary Sue 

 

Welcome to March 29, 2021 

 

It was a beautiful Easter morning. We were making our traditional breakfast, 

using some of our colored eggs to make deviled eggs. My then 8-year old 

asked, “Mama, why do we make “devil” eggs on Easter? We should make Jesus 

eggs.”   Hmmm- I was stumped. As always, from the mouth of babes.  

Several years ago, one of my dear friends from the Isle of Mull, Scotland taught 

me to make deviled eggs for breakfast. I am telling you, these are the best-

deviled eggs I have ever had. Her Scottish grandmother would make these 

Easter mornings and the tradition continues. Now, we have served these at 

different times of day-often with Easter dinner. However, I have grown fond of 

serving them with toast and jam for a special Easter breakfast. Enjoy! 

  12 eggs (hard boiled) *see YouTube link below for making the perfect hard 

boiled egg 

  5 tablespoons mayonnaise 

  3 teaspoons Dijon mustard 

  1 teaspoon lemon juice 

  2 teaspoons pickle juice 

  1 teaspoon paprika 

  handful of chopped chives 

  dash of hot sauce (optional-but we love a little snap) 

  3 slices of cooked bacon (crispy & chopped- feel free to use Turkey 

Bacon it works nicely too) 

  salt and pepper to taste 

Instructions 

  Peel & cut 12 hard-boiled eggs in half and remove yolks - place yolks 

into a bowl. (I then rinse out the white parts of the egg to get a clean look 

& feel.) 



  Mix Mayonnaise, Dijon Mustard, lemon juice, pickle juice, paprika, hot 

sauce & all yolks together to create a smooth paste. 

  Using a teaspoon, gently spoon mixture evenly into the eggs. Sprinkle 

chopped chives & crispy bacon onto each deviled egg. 

  Serve immediately (or keep in fridge for up to one day) 

  

Fact: The adjective “deviled” has a secular meaning as well. It is a culinary term 

that is used to describe a highly seasoned dish. To devil means to “combine a 

food with various hot or spicy seasonings such as red pepper, mustard, or 

Tabasco sauce, thereby creating a ‘deviled’ dish,” according to the Food Lover’s 

Companion, the definitive guide to all things food and cooking. 

 

Link:  Making the Perfect Hardboiled Egg (It works)! 

https://www.youtube.com/watch?v=FTha4zARGN4 

  

May your Holy Week be filled with prayer and reflection. 

 

Peace- 

 

Mary Sue Reutebuch, Director of Christian Formation: Family and Youth 
Programs       
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