
Anytime



1 ½ cups (375 mL) cooked black beans (drained)    
½ cup (125 mL) sliced radishes   
¼ cup (50 mL) stuffed olives                         
4 hard-cooked eggs (chopped)         
1 hard-cooked egg for garnish (sliced)                  
1 tbsp (15 mL) diced green onion     
¼ cup (50 mL) diced celery                                    
¼ cup (50 mL) diced yellow pepper 
2 cups (500 mL) shredded lettuce (e.g. Iceberg, Romaine)               
Salt and pepper to taste
 
In a medium bowl, combine black beans, sliced radishes, olives, 4 coarsely 
chopped or sliced eggs, green onion, celery and yellow pepper. Add spicy 
yogurt dressing (below) and toss salad lightly with two forks to avoid mash-
ing ingredients. Serve on a bed of lettuce greens. Just before serving, gar-
nish with extra olives, thin slices of yellow pepper, and egg slices. Serves 4. 

SPICY YOGURT DRESSING

½ cup (125 mL) plain yogurt       
1 tbsp (15 mL)  grainy Dijon mustard     
1 tbsp (15 mL) honey      
1 tbsp (15 mL) lemon juice      
¼ tsp (1 mL) cayenne pepper or to taste      
½ tsp (2 mL) Worcestershire sauce       
¼ tsp (1 mL) tarragon      
Salt and pepper to taste

Combine all ingredients and blend until smooth

BLACK BEAN AND  
EGG SALAD



½ lb. (227 grams) bulk pork sausage               
12 eggs                     
½ cup (125 mL) chopped red onions    
½ cup (125 mL) chopped green bell pepper                           
½ tsp (2 mL) salt              
¼ tsp (1 mL) ground black pepper                      
¼ tsp (1 mL) garlic powder          
½ cup (125 mL) shredded Cheddar cheese                

Preheat oven to 350°F (175°C). Lightly grease 12 muffin cups, or line  
with paper muffin liners. 

Heat a large skillet over medium-high heat and stir in sausage; cook  
and stir until sausage is crumbly, evenly browned and no longer pink,  
10 to 15 minutes; drain. Beat eggs in a large bowl. Stir in onion, green 
pepper, salt, pepper, and garlic powder. Mix in cooked sausage and 
Cheddar cheese. Spoon into prepared muffin tins, about 2⁄3 full. Bake  
in preheated oven until a knife inserted near the center comes out clean, 
20 to 25 minutes. Serves 12.

THE LOEWEN FAMILY   
Arborg, Manitoba

SCRAMBLED
EGG MUFFINS



2 1/3 cups (575 mL) all-purpose flour    
1 cup (250 mL) white sugar    
1 tsp (5 mL) baking soda             
1 tbsp (15 mL) ground cinnamon      
1 tsp (5 mL) ground nutmeg                                   
1 tsp (5 mL) ground ginger        
1 tsp (5 mL) cloves                      
1 tsp (5 mL) salt             
1 cup (250 mL) packed brown sugar     
2/3 cup (190 mL) shortening     
1 cup (250 mL) buttermilk                                                                               
3 eggs

Preheat oven to 350°F (175°C). Grease and flour two 9-inch cake pans  
or one oblong pan. In a large bowl, sift flour, white sugar, baking soda,  
cinnamon, nutmeg, ginger, cloves, and salt together. Add brown sugar,  
2/3 cup shortening, and buttermilk. Beat 2 minutes. Add eggs, one at  
a time, beating well after each addition.

Bake at 350°F (175°C) for 30 to 35 minutes in cake pans, or oblong pan  
for 45 minutes, until toothpick inserted in center comes out clean. Cool. 
Frost with Buttercream Frosting.

BUTTERCREAM FROSTING:     

½ cup (125 mL) shortening                               
½ cup (125 mL) butter, softened     
1 tsp (5 mL) maple flavoured extract                                    
4 cups (1 L) icing sugar         
2 tbsp (25 mL) milk  

To make frosting: Cream butter and shortening together. Add maple  
flavouring. Gradually add icing sugar. Add milk slowly and continue beating 
until light and airy. Add more milk if necessary. Decorate as you wish.

SPICE CAKE WITH  
MAPLE BUTTERCREAM 

FROSTING



6 hard-cooked eggs, cut in half horizontally       
2 medium tomatoes (quartered)                           
½ cup (125 mL) chopped cooked bacon    
2/3 cup (150 mL) sliced celery     
3 cups (750 mL) torn lettuce     
1/3 cup (75 mL) Honey Mustard Dressing (below) 

Combine all ingredients except dressing in large salad bowl; toss lightly. 
Just before serving, drizzle dressing over salad. Makes 6 servings.

HONEY MUSTARD DRESSING:

¼ cup (50 mL) grainy Dijon mustard      
¼ cup (50 mL) honey      
¼ cup (50 mL) apple cider vinegar      
¼ cup (50 mL) extra virgin olive oil      
1 tsp (5 mL) salt          
¼ tsp (1 mL) black pepper        

Combine all ingredients in a jar with a tight-fitting lid, shake until well 
combined. Refrigerate and let the flavours blend for at least 30 minutes 
(preferably 2 hours) before drizzling on bacon and egg salad.

BACON AND
EGG SALAD

THE DYCK FAMILY   
Springstein, Manitoba



The magic in this impossible pie happens when the flour settles to  
form a crust, the coconut forms the topping and the center is the  
egg custard filling. 

3 eggs    
¼ cup (50 mL) butter    
½ cup (125 mL) flour    
1 1/3 cups (325 mL) 2% milk    
½ cup (125 mL) sugar    
2/3 cup (150 mL) unsweetened shredded coconut              
2 tsp (10 mL) vanilla                   
Icing sugar & fresh fruit (optional)

Place all ingredients in a blender and blend for a few seconds until 
combined. Pour mixture into a greased 9-inch (23 cm) pie plate. Bake at 
350°F (180°C) for 60 minutes, until surface is golden brown, and center  
is firm. If edges brown too quickly, place a ring of foil around the edge  
of the pie and continue baking. If added sweetness is desired, lightly  
sift icing sugar over the pie once it has cooled and serve with sliced  
fruit (optional). Makes one 9-inch pie, 6 servings.

IMPOSSIBLE PIE

DID YOU KNOW?     

All the eggs available in Manitoba grocery stores  
are produced by regulated egg farmers right here  
in our province.



For nutrient analysis of all recipes in this booklet,  
visit the recipe section on eggs.mb.ca


