Cream Cheese Deviled Eggs
Ingredients:
[bookmark: _GoBack]8 eggs
1 package (8oz) cream cheese
2 tsp. Dijon mustard
½ tsp. salt
½ tsp. pepper
¼ cup thawed frozen peas
Bacon bits

Instructions:
1. Place eggs in a pot and cover with water.
2. Boil on high heat.
3. Once eggs are at a rolling boil, place lid on pot and turn off heat.
4. Let eggs sit in pan for 17 minutes.
5. Pour out water and allow eggs to cool.
6. Peel eggs and cut into halves (lengthwise).
7. Remove yolks; set whites to the side.
8. In a bowl, mash yolks.
9. Add in cream cheese, mustard, salt and pepper; beat until blended.
10. Stir in peas.
11. Stuff or pipe mixture into egg whites.
12. Sprinkle with bacon bits.
13. Place in refrigerator until ready to serve; enjoy!
