
     
 Chef Steven’s Beet Pickled Deviled Eggs, infused with Alaskan Dungeness Crab, 

 Topped with Flying Fish Caviar  

Recipe created by, Chef Steven Ferneding  
www.TradingDishes.com 
CookingwithChefSteven.com 

Makes: 12 eggs  
Active Time: 40 minutes 
Inactive Time 3-6 hours 

Ingredients: 

For the vinegar solution: 
• 1 cup apple cider vinegar, plus 3 tablespoons, divided 
• 1 tablespoon granulated sugar, plus a pinch, divided 
• 2 1/4 teaspoons kosher salt, plus a pinch, divided 
• 3 cups water 
• 1/2 teaspoon of caraway seeds, toasted  
• 1 tablespoon of dried dill 
• 1 large red beet, peeled and halved 

For the eggs: 
• 12 hard-boiled eggs, peeled 
• 3/4 cup vegan mayonnaise  
• 4 tablespoons Jack Daniel’s horseradish mustard 

Garnish: 
• 2 tablespoons cup finely chopped fresh herbs, such as dill, basil, tarragon, chives, (Chef’s choice!) 
• 1/2 teaspoon of caraway seeds, toasted  
• 1/4 teaspoon freshly ground black pepper 
        
Instructions:  

Step 1:  
In a medium pot, mix 1 cup apple cider vinegar, 1 tablespoon sugar, 2 teaspoons salt, 1/2 teaspoon of 
caraway seeds toasted (to toast seed place in small sauté pan and heat until fragrant about two minutes, 
shake pan occasionally), 1 tablespoon of dried dill 
and 3 cups water.  

Step 2:  
Add the beet and bring to a boil, then remove from heat and let cool slightly. Pour into a large heat-safe 
jar or bowl (including beet).  

Step 3:  
Add eggs (shells removed), stir, and refrigerate at least 3- 6 hours stirring twice. 
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Step 4: 
Remove eggs from liquid. Rinse under cold water. Slice eggs in half (reserving the whites) and gently 
transfer the yolks to a bowl.  

Step 5: 
Press egg yolks through a fine mesh sieve into a bowl. 

Step 6:  
Add 3/4 cup vegan mayonnaise, 4 tablespoons Jack Daniel’s horseradish mustard and season with 1/4 
teaspoon each salt and pepper, mix together. 

Crab:  

Instructions for cooking live crab:  

Step 1:  
In a large pot, bring 1 inch of water to a boil.  

Step 2:  
Using tongs grab crab from back of head and clip rubber bands.  

Step 3 Immediately drop into water, cover with lid, cook for 8 minutes.  

Step 4:  
Remove crab from pot and submerged in large bowl of ice water. (This will stop the cooking process)  

Step 5:  
Chill in ice water for 15 minutes, Remove crab meat and reserve. 

For the Crab Mixture: 

2 tablespoons of olive oil mayonnaise  
3 tablespoons of fresh dill, plus more for garnish, minced 
1/2 red bell pepper finely chopped  
1/2 English cucumber, peeled and finely chopped 
1/4 red onion finely chopped  
Salt and pepper (to taste) 
1.5 pounds of fresh Alaskan Crab meat, 4 tablespoons for garnish- cooked  
Flying fish roe - (Tobikko) 
1 lemon - Drizzle lemon juice on top of crab 
Dash of Paprika  

Instructions:  

Step 1:  
Mix deviled egg mixture with remaining ingredients (mayonnaise, dill red bell pepper, English cucumber, 
red onion, salt, pepper, and crab 

Step 2: 
Spoon or pipe the filling into the egg whites.  



Step 3: Top with remaining crab pieces, Salmon Roe, drizzle of lemon juice, and sprinkle with paprika, 
and remaining toasted caraway seeds if desired. 

Happy Cooking and Enjoy! 


