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Step 1	 Slice eggs in half lengthwise. Remove 
yolks and place those in a mixing bowl, 
add mayonnaise, yogurt, mustard, 
paprika. Use a blender to mix until 
smooth.  

Step 2	 Fill each egg white half with equal 
amounts of yolk mixture. 

Step 3	 Garnish each egg with a radish and 
spring of thyme. Refrigerate covered 
until ready to serve.


