
Fried Hard-Boiled Eggs      
by Ulrik Remy 
 
This is an old, truly traditional recipe of the American South. It was revealed to me by my neighbor, 87-year old Vanessa 
Watkins who had learned it from her Arkansas grandmother who, in turn, had discovered it in a recipe book left to her by 
her grand-aunt Maud who, in turn, had learned it from me. 
 
The ingredients of this dish are rather basic and should be at hand in every Southern household. But, make no mistake, 
it requires a certain degree of culinary talent to put it all together in the appropriate fashion. Some understanding of 
mathematics, an intact sense of balance, and a computer with internet connection would come in handy but are not 
mandatory. 
 
It would be selfish to prepare such a meal just for yourself. One of the great traditions of the old South is the dinner 
party with friends and neighbors, great food and drinks, laughter and togetherness. This dish is meant just for that. Invite 
all those of your friends whom you would like to have around less frequently or even never again – this is the perfect 
recipe for that kind of social interaction. Provide lots of alcoholic beverages in order to achieve a high level of 
indifference to food. Put local first-responders on alert. 
 
Having said that, let’s get right to it: 
 
These are the ingredients (per serving): 3 eggs; water; salt; 2 strips of bacon; mustard; butter or vegetable oil; 
approximately 8 ounces of leftover red cabbage not older than a week; 8 ounces of leftover mashed potatoes not older 
than two weeks. 
 
Boil the eggs in salted water for at least ten minutes; chill them under cold water; allow them to cool down for 10 
minutes – this is where the computer comes in. Choose cnn.com or foxnews.com according to your political views, or 
play a game of online poker. 
 
Now comes the mathematical part: Cut the 3 eggs into 3 equally thick slices each. That makes 9 slices. Cut the 2 strips 
of bacon – on a wooden cutting board - into equally long pieces in order to have one piece of bacon for each slice of 
hard-boiled egg. Have fun figuring it out. 
 
Why is it important to cut the bacon on a cutting board made out of wood? Because you’ve already used your only 
plastic cutting board to slice the eggs. It’s only common sense – which these traditional recipes are so rich in. 
 
Place a splash of mustard in the center of each slice of egg, and lay a strip of bacon on top of it. Press it on gently, and 
let the array sit for a while. Finish your poker game. Then, heat butter in a frying pan (if you lost your game, use 
vegetable oil). Place the egg slices with the mustard/bacon face down into the frying pan. After 5 minutes, or as soon as 
you smell something burning (whatever comes first), turn them over (sense of balance recommended; if you loose the 
bacon, you’ll have to eat that piece yourself).  
 
As soon as your dinner party is seated, heat cabbage and mashed potatoes in the microwave and serve everything real 
hot – that buys you some time to leave the building. Change your name and leave town. 
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