
 
 

 

 
 

 
 
 

Egg Salad Sandwiches 
 
 
Ingredients 
6 eggs, hard-boiled, chopped 
3 tablespoons pickle relish 
⅓ cup light mayonnaise 
¼ teaspoon ground black pepper 
12 slices whole-wheat bread 
½ head lettuce 
1 tomato, sliced 
 
 
Directions 
1. Combine eggs, relish, mayonnaise, and pepper in a  

mixing bowl. Mash and mix well. 
2. Broil or toast bread (optional). 
3. Layer egg salad, lettuce, and tomato between 2  

slices of bread. 
 
Note: If not using immediately, refrigerate egg salad  
and use within 4 days.  


