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The Best Deviled Eggs on Earth with Jarlsberg Cheese!  
Yield: 10 
 
6 large  hard-boiled eggs, sliced in half 
2 tbsp   mayonnaise 
1 tbsp   sweet pickle relish 
1 tbsp   whole grain mustard 
1 tbsp   chopped roasted red bell pepper 
1/2 tsp  Srirachi sauce 
1/2 cup  Jarlsberg cheese, grated fine 
1/4 tsp  Spanish paprika 
 

1. Place 10 of the “white” halves onto a serving plate and set aside. 
 

2. Coarsely chop the egg yolks and the two halves that you have. Place into 
a large bowl. Fold in mayonnaise, relish, mustard, red bell peppers, 
Srirachi sauce and Jarlsberg Cheese. Combine using a fork.   

 
3. Spoon into the 10 halves that you have plated. Sprinkle with paprika. 

Serve, 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 


