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2 cups warm water (MS uses 3)  

1 tablespoon vinegar  

1 tablespoon olive oil  

Food coloring (MS uses 15-20 drops of liquid 

food coloring; I tried the liquid colors but far 

prefer the results from Wilton icing gel colors)  

 

a dozen hard boiled or blown eggs  

  

 

In shallow dishes, add the salad dressing ingredients, gently and briefly swirling a fork through it. I 

found that the best effects were achieved when undissolved particles of the gel coloring remain on 

the bottom and edges of the bowl.  

 

Briefly roll an egg in the salad dressing, remove and dry with a paper towel. Roll or dip in additional 

colors if desired.  

 

Dry with paper towel.  Hard cooked eggs do not require additional drying after wiping off with the 

paper towel, but the inside of a blown egg will.   

 


