Stuffed Eggs
You'll need:

o Adozen eggs
o % cup mayonnaise - commercial at this time of year as the
preservatives are needed in the heat.
o 1tspeach:
o ground cumin
o coriander seed
o turmeric
o cardamom
o Paprkia, to taste

Optional: You can substitute a good curry paste or powder for the spices
above, if you really must

Method:
Fry the spices for three minutes in 1tbsp oil. Take off the heat.

Simmer the eggs for 15 minutes, stirring now and then so the yolks set in
the centre of the egg.

Take off the stove, run cold water into the saucepan till the eggs feel cool.
This helps stop the black ring around the yolks.

Peel the eggs (if they won't peel easily, they may be too fresh - not a
problem with supermarket eggs, but if you have your own chooks try to use
week old eggs).

Cut them in half long ways, remove the yolks and throw away a third of
them.

Mash yolks, mayonnaise and spice mix. Replace in the eggs using a
teaspoon; sprinkle with paprika.

These eggs will keep for a few hours covered in the fridge, but eggs and
mayonnaise make a lovely breeding ground for bacteria, so while a few left
over from pre-dinner nibbles may be okay for breakfast, by and large you
should eat them the same day.



