My dear friends,
I am so happy to have found natural ways to dye the eggs in red, orange and blue, and coffee colour. Is it allowed to colour them like that or just red is allowed? 

It is a simple recipe that`s the good old fashioned all natural way. 

Please let`s consider this in spite of the chemical way to dye eggs. 

And the best aspect of it is that it allows for the vestments or our hands not to get that fake dye on. The eggs are healthy to eat and the if the dye gets through a crack it does not compromise anything. 
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This is how they would look, not perfect, but natural and interesting
Once upon a time, the women didn`t need chemical colorants to dye their Easter eggs. They used plants to produce red, yellow, green or blue, using the same techniques to dye their wool.They used: red onion leaves, or the peony leaves - for red, fresh spring rye, peppermint or birch tree leaf - for green, apple peal or marigold for yellow and walnut leaf for brown.

To summarise, colours that can can be made from plants:

Light red: red onion leaves, fresh beet root, peony flower, cerry tree bark (crust from the tree)
Orange:  white (or yellow) onion leaf, carrots

Yellow: carrots, marigold flowers, apple peel, orange peel, lemon peel, linden tea, St John`s wort tea, parsley leaves
Green: young rye (the spring sprouts), mint, birch tree leaves, spinach leaves, nettle leaves
Blue: Red cabbage leaves
Brown: walnut leaves, black tea or coffee 
An indication would be to use while shelled eggs, so that the dye would set in better. Another indication would be to wash the eggs from any kind of fat. So before dying the eggs, it is recommended to wash them with a delicate dishwashing liquid and rinse well under water.

Dying eggs with onion leaves:

For dying 15 eggs you need the dry peels from 5 big onions. Put the peels into a 2-3 quart pot, that has a dark inside part, or an old pot, because the dye can stain. Add 2 spoons of vinegar (helps set in the colour) and add the eggs. Boil for about 15 minutes, at a small fire, so that the eggs wouldn`t crack. Take the eggs out on a plate with a wooden spoon and leave it to drain and cool, without wiping them. After the eggs are dry, rub them with oil (you can put olive  oil on a paper napkin and wipe the surface).

Another way to dye the eggs using onion leaves uses the dry leaves from 2.5 pounds of red onions, that you let to steep in water for apx 12 hours (overnight) in a covered pot. The next day, the eggs are boiled for 10-15 min with the onion leaves and 1 spoon of vinegar, after which they are left in the liquid until the desired shade is reached.

Personal advice: The best way to get the best colour is to use a lot of red onion leaves. You can boil them priorly and then drain the liquid and boil the eggs in the liquid a bit more (it`s what I did).

Also, last year I bought about 20 pounds of red onions to make 2-3 dozen eggs. Do not do that!!! The stores provide a looot of onion leaves that you can take - after asking employees- without a problem. They might even thank you for cleaning up:)
Also, the dye stains the pot and the wooden spoons. So use something you will not be sorry about.
Dying the eggs with coffee

Coffee colours the eggs in brown. For this, 5-6 spoons of coffee are boiled in a pot big enough not to let the coffee overflow (it makes a big foam when it boils). Then you add the eggs, and boil them for 10-15 minutes - the more they are kept in the browner they get. Also, add vinegar, an essential ingredient.

Dying the eggs with beet root

Cut two beet roots into small cubes and put them in a pot of water. Add 2 spoons of  white vinegar and boil for 10-15 min. If the beet root is boiled for too long the colour becomes brownish. Stop the boil when the water turns ruby, and then sift it. The eggs, preboiled separately for 5-7 min are put in the beet coloured water and leave them until they get the right colour (sometimes it can last for a whole night). For a faster fixation of the colour the eggs can be boiled with the beet root, but there is the risk that they might break or crack. It is important that the eggs are checked from time to time so as not to get too dark in colour.

Dying the eggs with red cabbage
Grate a small red cabbage and boil it with a quart and a half of water, adding 2 spoons of vinegar. Boil for 15-20 min. The water colours in dark red at first, then starts getting purple-violet, and in the end becomes blue. The eggs can be put to boil with the cabbage, too, but this way the colour might not be uniformly. In return, small pieces of  cabbage can get stuck, and create a nice mosaic pattern.

Another way is to drain the cabbage liquid and put the proboiled eggs into it. In a few hours a pleasant blue colour(almost turcoise) can result for apx 10-15 eggs.
Advice for dying the eggs

For the eggs to be coloured perfectly, the eggs should have a very smooth and clean surface. You may wash them with dish detergent  before boiling them. In the water in which the eggs are boiled add 1-2 spoons of salt and 1-2 spoons of white vinegar, and after the water starts boiling, leave them for another 5-7 minutes if you want the eggs to be hard boiled. If the shell of the eggs is brown, don`t panic if the vinegar whitens them. When they are ready, take them out with a big spoon and let them cool down a bit but not too much, best on an egg-carton.
Dying with patterns:
One can buy a wax pen and make patterns prior to dipping them into the dye. The pen marks will stay white.
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Or you can decorate with leaves of clover, parsley, dill, any kind of small leaf that you can fit on one side of the egg (you can put one on the other side too) and then put them in a silk/lycra knee high, tighten it up carefully not to move the leaf from its place.

Hold it tight with the leaf carefully spread on the egg (pull tight, but don`t crack the egg !), twist the whole egg and then tie with regular thread. Then add another one untill the knee high is all full. Then immerse the whole thing into the dye and leave until the whole thing is coloured. Hold it down, as it might pop up.
In the end, take the whole thing off the egg and as soon as possible oil them up with a paper towel dipped in oil while they are hot. It will make the colour more vibrant.                                   Happy egg dying!

