SMOKED EGGS submitted by Danny Meaux

Put uncooked eggs directly on the grill and cook at 225°
for 45 minutes. Turning them is not required if you have
the lid closed, but you can turn them 3 times during the
first 15 minutes of grilling to center the yolk if you are
going to use them for something fancy like deviled
eggs. When you remove the eggs, put them into an ice
water bath to stop the cooking process.
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