
Midwestern Smoked Trout Deviled Eggs 
Prepared by Chef Gavin Kaysen 

 
INGREDIENTS 
 

• 7 eggs 

• 4 tbsp mayo 

• 1 tsp Freshly squeezed lemon juice 

• 1/2 tsp pickle juice 

• 1/4 tsp McCormick Dill Weed 

• 1/2 tsp McCormick Garlic Powder 

• 1/4 tsp McCormick Celery salt 

• 1/4 tsp McCormick Onion Powder 

• 1Tbsp French’s Dijon Mustard 

• 1/8 tsp Kosher salt 

• ¼ cup smoked trout – we recommend you buy at your local deli 

• 2 tablespoons trout roe 

• 10 sprigs of picked dill 
 

PREPARATION 

1. Place eggs in sauce pot cover with cold water, about 1 inch over the eggs.  Bring water to a boil 
(not a hard boil it can crack the eggs), boil for 6 minutes.   

2. Pull eggs from water let them sit out for one minute. I find letting them sit out for one min helps 
with easy peel, then put in ice bath to cool.   

3. Once eggs are cooled crack and peel them under water (this helps with peeling).  Rinse eggs to 
make sure there is no eggshell on them.   

4. Cut eggs in half, either horizontally or vertically. You will want to cut a small piece off the 
bottom of the whites to create a flat base so they will sit level and not fall over.   

5. Pop the egg yolks out into a bowl and set aside the whites (store in refrigerator until needed).   
6. In a food processor add all of the ingredients except egg whites and blend until smooth.   
7. Once you are ready to build the eggs place a piping tip star-shaped in a pastry bag, if you don't 

have one use a zip-top bag add filling and pipe into egg whites where the yolk used to be. Top 
with smoked trout and trout roe and serve. 

 


