category: LUNCH

NUTRITION INFO

FOR 1 SERVING
Calories
Calories From Far (35%)

Total Fat 11.39g

5 i Fot 2.51g
Chals | 215.32mg
Sedium 485.30mg
Potassium _192.41mg

Dietary Fiber 4.3%9g 18 %

Net Carbohydrates 31.11g
Protein 12.19g




category: LUNCH

SKILL LEVEL:

(b)

Makes 3 Servings
Total Time:
about 30 min.

Put eggs into a small saucepan or pot and cover with tap water. Add vinegar.
Cover pot and, with the stove burner on high, bring the water to a rapid boil.

* Once the water starts to boil, set a timer for 10 minutes.

* When the 10 minutes have elapsed, turn off the stove and run cold water into the pot
for about 30 seconds. Then let the eggs rest in cold water for another 10 minutes.

* Crack the shells and peel the eggs.

* Cut eggs in half and put the cooked yolks into @ medium-sized bowl. Chop up the egg
whites and add them to the bowl.

* Add mayonnaise, mustard, salt and pepper, and mix together with a fork.
* Build your sandwiches with bread, lettuce and egg salad.
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