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Eggs are one of the food staples of the world. Without them, most of the world would go crazy

in a couple of days just because of how much we rely on them. Sunny side up? Scrambled?

Quiches? Frittata? Yup, those are pretty eggy meals that obviously require them, but what

about pasta? Bread? Desserts? They rely on eggs just as much. Fortunately, we’re not here for

terri-fried egg-scenarios. We’re just here for the eggs - egg salads, to be exact! Who doesn’t

love them? They’re simple, easy, and extremely delicious! Oh, and they’re also packed with

protein, so bonus points!Join us in Eggs-tra Good Salads and discover everything you can do

(salad-wise) with a couple of eggs. Even if all you’ve got in your fridge are 4 eggs, mayonnaise,

and lemon, we promise you’ll be able to make wonders by the time you finish flipping through

this cookbook. In fact, we’re so sure you’ll fall in love with egg salads even more that we’ve

decided to add 30 recipes to keep you busy for a while because - trust us - these are the egg

salad recipes you never knew you needed. Join us!
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this, it’s probably because you really like eggs and/or egg salads, either of which is

spectacular! The only thing that worries us now is, do you prefer the white or the yolk? The

only right answer was both. If you prefer one but can’t stand the other, may we just say eggs

salads just won’t be the same for you? You need a little bit of the white’s bouncy chewiness

and the yolk’s creamy richness in all of these salads in order for them to balance out the flavors

and textures in order for them to be perfect. However, if there’s absolutely no way in which we’ll

get you to eat whites or yolks, then go ahead and try them with one or the other. We can’t

promise you they’ll be equally spectacular as the recipes we tested, but we’re curious to know

how they change in flavor, so please let us know!With that out of the way, though, we’re egg-

cited to get started! Egg salads are our favorite thing in the world, and we hope they are one of

yours too! Starting with the fact that they’re insanely easy and finishing with their crazy

delicious taste, they’re food from the heavens. The thing is, we’ve noticed there’s only like one

egg-salad recipe in the whole world. Or at least, most people make it pretty much the same

way, and we were a little confused and upset when we realized this because egg salads have

so much potential!You can prepare them with mayonnaise, mustard, avocados, tomatoes,

bacon, hummus, and even pickle relish! So why are we set on only making it one way? Is there

some sort of unspoken social contract surrounding egg salads we are unaware of? Even if

there was, it’s too late by now because we’ve already decided we don’t care and are going

forward with this book until you and everyone you know is sold on the idea of these 30 egg

salads. Fine, maybe all 30 won’t be your favorite, but we reckon at least 10 of them will be your

new favorites in no time! So, start boiling your eggs because these recipes won’t make

themselves. Good luck!

XXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXThe Crunchy Pickle

Relish Egg SaladYour taste bud will definitely be happy for relishing this wonderful egg



salad.Portion Size: 2Duration: 45 minutesIngredient List:4 large eggs1 tsp. of dry mustard1 can

of sliced drained and chopped chestnut1 tsp. of paprika1/3 of a cup of mayonnaise1/3 of a cup

of sweet pickle relish½ a tsp. each of salt and pepper for added

tasteXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXHow to Cook:Place

the eggs inside a saucepan, and add some cold water, bring the eggs to boil and remove from

heat after boiling.Cover and let the eggs stand for about 10 minutes inside the water, remove

them thereafter, and peel before chopping.Combine the eggs with the ingredients (except salt

and pepper), then season with pepper and salt, and serve or refrigerate.The Healthy Low

Calorie Egg SaladWith less than 100 calories, this egg salad recipe is definitely one of the best

options for weight watchers.Portion Size: 8Duration: 10 minutesIngredient List:8 large boiled

eggs (cut into chunks)½ a tsp. of celery salt½ a tsp. of paprika¼ of a cup of low-fat

mayonnaise½ a tsp. of kosher salt¼ of a cup of chopped fresh chives½ a tsp. of freshly ground

black pepper1 tsp. of Dijon

mustardXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXHow to Cook:Mix

all the ingredients in a bowl and stir properly inside a bowl before serving or storing in the

refrigerator.The Santa Fe Egg SaladThis is a spicy egg salad that makes a very great

breakfast. It comes with just 206 calories, and can be prepared under 10 minutes.Portion Size:

1Duration: 10 minutesIngredient List:2 hard cooked and chopped eggs2 tbsp. of salsa2 ounces

of low-fat cottage cheese½ tsp. each of salt and ground black pepper for added

tasteXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXXHow to Cook:Stir all

the ingredients with the egg inside a bowl and then refrigerate the salad until ready to

serve.The Crunch Egg Salad
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