
PINK

Cut a medium 
beet into chunks 
and add four 
cups boiling 
water. Stir in two 
tablespoons of 
vinegar and let 
cool to room 
temperature. 
Remove beets. 
The longer the 
eggs sit, the 
darker the color 
will be. 

BLUE-GRAY

Mix a cup of 
frozen blueberries 
and one cup 
water. Bring to 
room temperature 
and remove the 
blueberries before 
dipping the eggs. 

BLUE

Cut a quarter 
of a head of red 
cabbage into 
chunks and add 
four cups boiling 
water. Stir in 
two tablespoons 
of vinegar. Let 
cool to room 
temperature 
and remove the 
cabbage with a 
slotted spoon. 

ORANGE

Use the skin of 
six yellow onions 
and simmer in 
two cups of water 
for 15 minutes. 
Strain and add 
three teaspoons 
white vinegar. The 
longer you soak 
the eggs, the 
darker this 
color is. 

JADE GREEN

Peel the skin from 
six red onions and 
simmer in two 
cups of water for 
15 minutes. Strain 
and add three 
teaspoons of 
white vinegar. 

YELLOW

Simmer four 
ounces of 
chopped carrot 
tops in 1-1/2 
cups water for 15 
minutes. Strain 
and add two 
teaspoons 
white vinegar. 

LAVENDER

Mix a cup of 
grape juice and 
a tablespoon 
of vinegar.

We’re all familiar with the � zzy dying tablets, but there are ways to go natural with your egg dyes. This is a great way to experiment with colors 
and foods. For best results, leave your eggs to sit overnight in the fridge. As long as they aren’t cracked, your eggs shouldn’t pick up the taste of 
blueberries or onions. Try these colors:

THESE NATURAL INGREDIENTS ARE FULL OF COLOR!

NATURAL 
EGG-CELLENCE

Remove beets. 
The longer the 
eggs sit, the 
darker the color 

temperature 
and remove the 
cabbage with a 
slotted spoon. 

the eggs, the 
darker this 
color is. 

BIRDS’ NESTS
Full of spring color and fun to make, these birds’ nests are a hit at any Easter 

celebration. Made of melted marshmallows, chow mein noodles and candy 

eggs, they’re easy and fun for everyone! Try this recipe from Allrecipes.com. 

INGREDIENTS:

3 cups mini marshmallows

1/4 cup peanut butter

3 tablespoons butter

4 cups crispy chow mein noodles

Cooking spray

40 chocolate candy eggs

1. In a large pot over medium heat, stir together marshmallows, 

peanut butter and butter until melted. 

2. Pour the noodles into a large bowl, then pour over 

the marshmallow mixture. Stir together to coat. 

3. Spray hands with cooking spray. Pick up a handful of noodles and 

form into a nest. Nestle three or four chocolate eggs into the middle. 

Place on a wax paper sheet to cool. Store in an airtight container.
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