Egg salad recipe
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Ingredients

e 3large hard-boiled eggs

e 2 tablespoons mayonnaise

e 1 teaspoon of mustard (yellow or Dijon)
e Salt and pepper to taste

e Y stalk of celery, diced

e 1 tablespoon red onions, diced (optional)

Instructions

1. Chop the eggs to about % inch chunks.

2. Mix the mayonnaise, mustard, salt, and pepper in a bowl.

3. Add the chopped eggs, diced celery, and diced onions. Mix to combine.
4. Serve immediately on bread, crackers, with vegetables, or on its own.

For more recipes, visit thefoodbank.ca/food Adapted from healthyrecipesblogs.com
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