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Mushroom Kingdom inspired Deviled Eggs

EQUIPMENT

Chopping board, small spoon, small serrated knife, small saucepan, small mixing bowl, piping bag & star tip 
(alternatively you can use a plastic bag by cutting the tip), fork or whisk, serving platter

METHOD

Kids, please ask an adult for help when cutting or using the stove!

Place the eggs in a single layer in a saucepan and cover with water. Add salt and a dash of white 
vinegar and bring the eggs to a boil over medium high heat for 30 seconds. Turn o� heat and leave 
the eggs in the warm water for 10 minutes. When the time is up, cool the eggs in cold water and 
peel immediately.

One-by-one, stand each egg upright by slightly trimming the base flat with a small serrated knife.

Cut the top of the egg just above where yolk sits and save any yolk you may cut into. With a small 
spoon, gently remove the boiled yolk and place in mixing bowl with any reserved yolk trimmings.

In the same mixing bowl, add the mayonnaise, yellow mustard, sea salt and pepper. Using a fork or 
whisk, mash ingredients together until combined and smooth. You can taste and adjust seasonings 
for your preference. Spoon the mixture into a piping bag or plastic bag and fill the hole in the egg 
until it rises above the top slightly.

Cut the tomatoes in half across the center and with a small spoon 
remove just enough of the inside of the tomato to create a small 
space for the top of the egg. 
Place the cut side down on top of egg. Using small pieces of 
crumbled goat cheese, place formed bits on top of the tomato to 
create the "toadstool e�ect" as seen in the photo. Place on your 
platter to present to your guests immediately!

play.nintendo.com

INGREDIENTS

10 Small Eggs
1 Tbsp. White Vinegar
3 Tbsp. Mayonnaise
3 Tbsp. Yellow Mustard 
1½ Tbsp. Smoked Paprika

1 – 1½ Tbsp. Sea Salt (to taste)
1 Tbsp. Freshly Ground Black Pepper
5 Tomatoes (choose a diameter larger than the eggs!)
4 Tbsp. Crumbled Goat Cheese


