Classic Deviled Eggs
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You can put a little je-ne-sais-quoi into classic deviled eggs by replacing the plain white vinegar with sherry vinegar and/or the plain yellow mustard with Dijon or some other spicier version. Also, you don’t want to go overboard with the paprika!
Ingredients:

5 – 6 large hardboiled eggs (see method below), peeled
¼ cup mayonnaise – use a good, quality kind, not that Hellman’s crap
1 teaspoon distilled white vinegar
1 teaspoon lemon juice
1 teaspoon yellow mustard

¼ teaspoon salt

⅛ teaspoon ground, white pepper
⅛ teaspoon ground cayenne pepper (optional – but these are “deviled,” after all!)
Smokey Spanish paprika, for garnish

Preparation:

Slice the eggs in half lengthwise, removing yolks to the bowl of a small food processor, and placing the whites on a serving platter. Add mayonnaise, vinegar, lemon juice, mustard, salt, and peppers to the food processor and blend well. Alternatively, mash everything together well into a creamy paste using a fork.

Evenly disperse heaping teaspoons of the yolk mixture into the egg whites, or pipe the mixture evenly into each using a pastry bag – I make one out of a small Ziploc by snipping one corner off.  Sprinkle with a little paprika and serve.

Easy Hardboiled-Egg Method: For perfectly creamy, yellow yolks every time, without the mucky greenish-grey halo around them, put a splash of distilled, white vinegar in a saucepan roomy enough to fit desired number of eggs. Place desired number of eggs cold from the fridge in the pot and fill it with cold water. Bring the water to rolling boil (cracked eggs are really easy to peel, so don’t worry if any crack!) and boil for 10 minutes. 

Remove and immerse in a bowl of iced water until cool to the touch. They may then be stored in the refrigerator until ready to be used. Crack each egg on its wide, bottom side, then on all sides to peel – snagging the membrane makes it a synch.

