Deviled Eggs with Bacon and Truffle Salt

This egg and bacon salad blends Texas eggs and bacon with Italian truffle salt for a down-home appetizer with a Mediterranean accent. The eggs from Fruth Farms Southwest in Cash, Texas and the truffle Salt from Abruzzo, Italy are available at Flavors From Afar at 6712 Snider Plaza in University Park.  

Serves:  6

6 hard-cooked eggs, peeled and cut lengthwise

3 slices bacon, cooked and crumbled
¼ cup mayonnaise 
1 teaspoon yellow mustard
Truffle salt and pepper to taste

· Fry the bacon until its crisp and drain on a paper towel; crumble it into small pieces.

· While the bacon is frying, hard boil the egg. (Place it in cold water and bring to a rolling boil, then reduce to the simmer for about 10 minutes. Rinse in cold water.)

· Peel the eggs, slice in half lengthwise and remove the egg yolks to a small bowl.

· Mash the yolks with a fork. 

· Add crumbled bacon, mayonnaise, mustard and mix thoroughly.

· Add the truffle salt and pepper to taste and mix thoroughly. 

· Fill the empty egg white shells with the mixture and sprinkle lightly with paprika. 

· Cover lightly with plastic wrap and refrigerate for up to one day before serving.

