
The BEST Egg Salad Ever! 
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Ingredients 

12 Eggs, hard boiled and peeled 

1/3 cup Green onions, sliced thinly 

1 cup Dill pickle relish 

1 cup Celery, diced finely 

Ingredients 

3/4 cup Mayonnaise (home made is best!) 

 Kosher Salt 

 Fresh ground black pepper 

 

1. Using the finest grating blade on your box grater, grate 6 of the hard boiled eggs.  With the remaining two eggs, 
separate the white from the yolk, and grate in just the yolks.  (I give my chickens the excess hardboiled egg 
whites – they love it!) 

2. In a medium sized mixing bowl, combine the dill pickle relish, green onions, celery and about half of the 
mayonnaise with the finely grated hardboiled egg.  Mix thoroughly. 

3. Add additional mayonnaise as needed until desired consistency is reached. 

4. Season with just a dash of kosher salt and a small amount of fresh ground black pepper. 

5. Chill and serve! 

Options:  Try adding in some spices – for instance, chives are fabulous in this!  Or maybe a little tarragon, or dill weed! 

Notes: 

RE:  Hard Boiled Eggs 

Have you figured out yet that hard boiling fresh eggs is a total pain in the neck? I keep a flat of eggs in the fridge that 
I let get a little bit older just for hard boiling. Also, throwing some salt and a bit of baking soda in the water when 
you boil the eggs will help with peeling, as well. I find that the fresh home grown eggs also cook a bit faster, so I 
thought I’d give a quick rundown on how I cook them. Get a pan big enough for your eggs. Put cold water in – 
enough so that your eggs are completely covered. Throw in the salt and baking soda – sorry, I don’t measure, I just 
throw some in. I’ll also add that my favorite salt for salted cooking water is the coarse crystal sea salt – it’s just 
better.  Now, bring your eggs to a full boil. When they are at a full boil turn the heat off and cover them with the lid 
to the pot. Turn the timer on for 10 minutes. Don’t wander away. Don’t get involved in stuff that will get you 
distracted. Stay close enough to hear the timer. When the timer goes off, drain the water off of the eggs. I bounce 
the eggs in the pan a bit so that they’ll crack some. Then I cover them in ice and let them sit until the ice is mostly 
melted. It takes about 10 minutes. NOW they peel like a dream! Ta da! 

RE:  Home Made Mayonnaise.  You can find an easy, straight-forward recipe to make your own mayonnaise on the 
Recipe tab at www.knownbyname.wordpress.com   Warning:  You may never go back to the store-bought type! 

http://www.knownbyname.wordpress.com/

