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Hard cook the soos. Flace egoz in lavae pot asnd add cold water o cover by 2 inchss.

Gracually bring o boll over medium heat. o gxactly 11 minutes. Pour off
boilire water and Fill the ot owith cold seter, letbing water run 11l soos ave cool erouoh

toobarnciis. Tae erdd of oo onowork sucfaces o orack shell, then shell o uncer cold rurmdns
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water, Fepeat with renaining eoos. et oool o room Demp.

Dot s thin CL58 Y slice of f the top arnd botbomn of sach
Sooop ot wolks with spoon.
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ach ean in half lenothoize,

Flacs the smoked chickern in s food processor and procsss arbil finely orounc. Sood eog wollks
and procsss until & paste forms. Hodd the mauo, mustacd we-saucs, tabasoo and Louid smoke,
ardd pulse s few times guickly o mixe I it iz foo drey O should be like soft ice oreamy add

EOME MOTE mads. Seazon with salt and pepper.

Uzimg & spoon or pastry bag eith an open star tip, stuff or pips misdture into eoo halves.
Sprinkle each with paprika.
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