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GRAVLAX DEVILED EGGS
“This version of deviled eggs is a family 
favorite, as cured salmon or gravlax is 
commonly eaten in Sweden,” says Haggstrom, 
whose husband is Swedish. She adds that 
gravlax is a great brunch or breakfast item 
for an Easter or holiday buffet, and suggests 
garnishing these eggs with capers, caviar, trout 
roe, or cornichons, if you have them on hand. 
Chef’s tip: “Use any leftover filling as ‘glue’ to 
put on a platter under each deviled egg,” says 
chef Haggstrom. “This will help keep the eggs 
from sliding around. Alternatively, you can 
place the eggs on a bed of arugula.”

Makes 12 deviled eggs
 6  hard-boiled eggs, peeled and rinsed 
 1  teaspoon Dijon mustard
 ¾  cup crème fraîche 
 ¼ teaspoon kosher salt
 ¼  teaspoon freshly cracked white pepper

 ¼  cup gravlax, chopped fine (purchased
  or homemade; find Haggstrom’s recipe
  at 805living.com)
 1  teaspoon capers, rinsed and 
  chopped fine 
 2  tablespoons fresh dill, chopped fine
 1  tablespoon fresh lemon juice
 2  tablespoons chives, chopped fine
  Dill fronds, sliced gravlax, trout roe,  
  or caviar for garnish

Using a sharp knife, cut eggs in half 
lengthwise. For clean cuts, wipe knife off 
with a damp towel after each cut. 

Using a spoon, remove cooked yolks 
from whites and place yolks in a small bowl. 
Add mustard and crème fraîche and mix 
with a fork; the mixture should be creamy 
and smooth. Add salt and pepper to taste. 
Add chopped gravlax, capers, dill, chives, 
and lemon juice and mix gently until just 

combined. Adjust seasoning to taste. 
Place mixture in a piping bag fitted with 

a piping tip, if desired, to create a particular 
aesthetic or style. (Alternatively, use a 
plastic resealable bag: push the filling to one 
corner of the bag, cut the tip off that corner, 
and squeeze until the filling emerges.) Pipe 
egg-yolk filling into each egg-white half.

Garnish with a thin slice of gravlax 
and a dill frond. For a more extravagant 
presentation, top with a dollop of trout roe 
or caviar. Serve.

BLT DEVILED EGGS
This deviled egg recipe is a riff on the classic 
bacon, lettuce, and tomato sandwich, but 
Haggstrom says it’s possible to make it 
vegetarian by leaving out the bacon. “If you 
want to keep the same flavor profile,” she 
says, “increase the paprika, and use a smoked 
variety to mimic the flavor of the bacon.” >

CHEF RACHEL HAGGSTROM OF THE RESTAURANT AT JUSTIN WINERY 
WHIPS UP INVENTIVE VARIATIONS ON A CLASSIC EGG-CENTRIC APPETIZER.

By Jaime Lewis 

Devilishly Delicious

he humble egg is a marvelous thing. 
For centuries, it has symbolized hope, 
rebirth, and a fresh start. It serves 
as a culinary building block, capable 
of puffing up a cake, browning a 
crust, binding ingredients together, 

or thickening a sauce. On their own, eggs can be 
equally useful, whether scrambled, fried, poached, 
or soft- or hard-boiled. But the dish that really gilds 
the lily, so to speak, is the deviled egg.

It’s a simple way to elevate the ordinary, really: 
a peeled hard-boiled egg, split lengthwise, its yolk 
removed whipped with spices, and returned to the 

egg’s cavity. Deviled eggs date as far back as the 14th 
century, and they’ve since come to be associated 
with holidays, cocktail parties, and tailgating. Why? 
Because they’re cute, hearty, and require no utensils 
to eat. Also, they’re delicious. Addictively so.

At The Restaurant at Justin Vineyards & Winery 
(justinwine.com) in Paso Robles, executive chef 
Rachel Haggstrom gives deviled eggs a wine country 
reboot featuring flavors more closely associated 
with other dishes. Use the following recipes for her 
nontraditional deviled eggs to create an egg bar on 
Easter Sunday or to repurpose your hard-boiled 
Easter eggs as an egg-ceptional snack for Monday. 
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Get spring parties started with a deviled egg bar. 
Make a favorite recipe and/or a few creative new 

flavors and set out toppings—like prosciutto, gravlax, 
radishes, olives, capers, feta, sriracha, chives, and dill 

fronds—for guests to customize their own bites.
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Makes 12 deviled eggs
 6  hard-boiled eggs, peeled and rinsed
 ¾  cup crème fraîche
 ¼  teaspoon paprika
 1  teaspoon kosher salt
 ¼  teaspoon freshly cracked black pepper
 ½  teaspoon sherry vinegar (such as   
  Pedro Ximénez) 
 5  slices thick-cut bacon, cooked and  
  finely chopped
 2  tablespoons chives, finely chopped
 3  tablespoons Tomato Jam (purchased  
  or homemade; recipe follows)
 12  small arugula leaves

Using a sharp knife, cut eggs in half 
lengthwise. After each cut, wipe the knife 
off with a damp towel to clean. 

Using a spoon, remove cooked yolks 
from whites and place yolks in a small bowl. 
Add crème fraîche and mix it into the yolks 
with a fork; the mixture should be creamy 
and smooth. Add paprika, salt, pepper, and 
vinegar; adjust to taste. Add bacon and 
chives and mix gently until just combined. 
Adjust seasoning to taste. 

Place mixture in a piping bag fitted 
with a piping tip, if desired, to create a 
particular aesthetic or style. (Alternatively, 
use a plastic resealable bag: push the filling 
to one corner of the bag, cut the tip off 
that corner, and squeeze until the filling 

emerges.) Pipe egg-yolk filling into each 
egg-white half.

Top each deviled egg with a small 
amount of tomato jam. Garnish with an 
arugula leaf. Serve.

JUSTIN’S TOMATO JAM 
“At The Restaurant at Justin, we use tomato 
jam on our cheese boards to pair with local 
cheese,” says Haggstrom. “Because of its 
sweet and savory flavors, it’s very versatile.” 
She says it’s also delicious when spread on a 
grilled cheese sandwich.

Makes about 1 quart
 4  pounds fresh tomatoes
 2½  pounds sugar
 2  teaspoons kosher salt
 1  tablespoon sherry vinegar 
  (such as Pedro Ximénez)

Using a paring knife, cut the core from 
tomatoes and cut an X on the bottom of 
each tomato. 

Bring a large pot of water to a boil . 
Meanwhile, place ice and cool water in 
a large bowl and place it near the stove. 
Place tomatoes in boiling water until 
their skins slightly pull away from  
the f lesh, approximately 20 seconds. 
(The time will vary depending on 
the ripeness of the tomato.) Transfer 
tomatoes to ice bath. 

Once tomatoes are completely cool, 
remove them from the cold water and peel 
them. Cut each peeled tomato in half and 
remove and discard the seeds, reserving 
as much of the juices as possible. Dice 
tomatoes or pulse them in a food processor.

Place tomatoes and tomato juices in a large 
pot with sugar and salt. Cook on low heat, 
stirring occasionally, until they thicken to the 
consistency of jam, approximately 2 hours.

While tomatoes are cooking, place a 
small ceramic plate in the refrigerator. 
To test consistency, remove plate from 
refrigerator and smear a dollop of jam on 
plate. Jam should be thick and hold its 
texture when you push it with a finger, but 
it should still be spreadable. If it’s not thick 
enough, allow it to cook further, testing in 
15-minute increments.

Once jam reaches the right consistency, 
stir in sherry vinegar and adjust salt to 
taste. Tomato jam will keep in an airtight 
container, such as a mason jar, for a week in 
the refrigerator.

SHOYU DEVILED EGGS
Japanese shoyu eggs are boiled in a 
sweet-savory marinade. Haggstrom 
says they make a great snack and 

are a hearty addition to soups like 
ramen. In this recipe, she gives them 
an American twist by deviling them.

Makes 12 deviled eggs
SHOYU MARINADE 
 3  garlic cloves, peeled and smashed
  2-inch piece fresh ginger
 1  árbol chile
 ½  cup mirin
 2  tablespoons rice wine vinegar
 ½  cup soy sauce
 1  tablespoon brown sugar, packed
 1  cup water

EGGS
 6  hard-boiled eggs, peeled and rinsed
 ¾  cup crème fraîche
 ½  teaspoon chili garlic paste 
 ¼  teaspoon togarashi (a red chile  
  pepper, Szechaun peppercorn, and  
  ginger–based spice blend)
 ½  teaspoon toasted black sesame seeds
  Garnish with togarashi or furikake  
  (a seasoning mix of dried seaweed,  
  sesame seeds and dried fish),  
  smoked salmon, smoked eel (unagi),  
  or trout roe or caviar

 
To make shoyu marinade: Combine all 
ingredients in a small pot and bring to 
a boil. Strain, reserving the liquid, and 
cool to room temperature (refrigerate if 
necessary).

Submerge eggs in shoyu marinade and 
marinate in the refrigerator for 24 hours. 
For an even stronger flavor, marinate them 
for 12 hours longer for 36 hours total. 
Remove eggs from marinade and set them 
aside, reserving some marinade.

To prepare eggs: Using a sharp knife, 
cut marinated eggs in half lengthwise. 
For clean cuts, wipe knife off with a damp 
towel after each cut. Using a spoon, 
remove cooked yolks from whites and 
place yolks in a small bowl. Add crème 
fraîche and mix with a fork until creamy 
and smooth. Gently mix in chili garlic 
paste, adjusting to taste. Add a little of 
reserved shoyu marinade if desired. 

Place mixture in a piping bag fitted 
with a piping tip, if desired, to create a 
particular aesthetic or style. (Alternatively, 
use a plastic resealable bag: push the filling 
to one corner of the bag, cut the tip off 
that corner, and squeeze until the filling 
emerges.) Pipe egg-yolk filling into each 
egg-white half.

Garnish shoyu eggs with a sprinkling of 
sesame seeds and togarashi or furikake. For 
an extravagant touch, top with a dollop of 
trout roe or caviar. Serve . 

Taste Food

The Perfect Hard-Boiled  
Egg for Deviled Eggs

A culinary riddle: A good deviled egg 
comes from a good hard-boiled egg, 
but how hard can hard-boiling an egg 
be? The process of hard-boiling eggs 
might seem self-explanatory, but it 
takes precision to avoid turning the 
yolk chalky or leaving it runny. Chef 
Rachel Haggstrom has it down to a 
science, and once you’ve practiced her 
method a few times, you will too.

Gently place up to 6 whole eggs in 
a small pot. Cover eggs with water, 
place on the stove and bring to a low 
boil over medium heat. Once the water 
comes to a low boil, set a timer for 
7 minutes. Immediately remove the 
eggs from hot water, and place in a 
bowl just big enough to hold them. 
Cover the eggs with ice and fill the bowl 
with cold water. (Cooling the eggs in 
an ice bath prevents residual heat from 
cooking them further.) Allow eggs to sit 
in ice water until they are completely 
cooled. This step can be done up to two 
days in advance if the cooked eggs are 
kept in the refrigerator.
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