
4 Hard Boiled Eggs (finely chopped)

½ Ripe Avocado (mashed)

½ Tablespoon finely chopped dill

pickle

½ Tablespoon chopped red onion

½ Tablespoon lemon juice

½ teaspoon Dijon mustard

⅛ teaspoon fine sea salt, add to

taste

1-2 Tablespoons fresh chopped

parsley or dill, for garnish

lettuce leaves, bread or crackers,

for serving

1. Combine all ingredients in a bowl.  
2.Taste and adjust seasoning, if desired.
3.  Top with fresh herbs and serve.

Ingredients Directions

Avocado Egg Salad

SERVINGS: 2 PREPPING TIME: 15 MIN COOKING TIME: 8 MIN  (EGGS)

https://bit.ly/4bKC4sk
https://amzn.to/35XDxQm

