
Hatch Chile Deviled Eggs 
This recipe was provided courtesy of our friends at Melissa’s Produce.  

Makes 24 deviled eggs 

Ingredients 

 12 fresh eggs 

 ½ cup real mayonnaise 

 1 teaspoon dry mustard 

 2 tablespoons sweet pickle relish 

 Salt and freshly ground pepper, to taste 

 2 teaspoons New Mexico Hatch Pepper powder (chiles 

dried and ground) 

Method 

1. Place the eggs in a large pot and add enough cold water to cover the eggs by 1-inch. Over 

high flame, bring the eggs and water to a boil. Remove the pot from the heat, cover and 

let sit for exactly 17 minutes. 

2. Next, transfer the eggs to a bowl of ice water. Bring the water back to a boil. Place 6 eggs 

back into the boiling water and cook for 10 seconds, then return them to the ice water. 

3. Repeat for the other 6 eggs. 

4. When cool, carefully peel the eggs and rinse them. 

5. Split each egg in half, lengthwise, and remove the yolk. Place the yolks in a mixing bowl. 

Using a fork, mash the yolks. Add the mayonnaise and the rest of the ingredients, except 

for the Hatch Pepper powder to the egg yolks. Mix well until creamy. 

6. Pipe the yolk mixture into the egg white halves, sprinkle with the Hatch Pepper powder 

and place in the refrigerator until ready to serve. 
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