Amourt Measure  Ingredient - Preparation Method

2 Rard boiled egss - coolad and pesled
1 teazpoon whole pink pepparocorns - divided

152 teaszpoon whols ohite pepperoorns

L5 teasspoon whols Dlack pepperocorn

12 beaspoon whols Sresn PEpRETOOTTE

158 tesspoon caper liguid

14 cup madonnaise
1 beaspoor dion mastard

1A fesspoon kosher salb
1 pinch SLIET

Slice the soos in half from top o bobbom. Scoop fhe golks indo & mediom mixing bowl and lay
the whites azide. Place all of the peppevcorns, except L2 tzpn of the pink pepperoorns,
imbo & spice orindser and process untl ground well. Bdd the ground peppers, caper liguid,
maun, musztard, zalt and suosr to the eoo unlks and using 3 fork, stic o combine. Place
mizture into & zip-top plastic bas and cut & small hole in one of the corners. Pipe misture
it each of the white halves, Cosvsely gorournd The remaining pink peppaeroorns and sarnish
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Chill for et least 1 hour.
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