Egg Salad for Sandwiches for Two
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Ingredients for Two Sandwiches:

2 large hardboiled eggs (see below)

¼ teaspoon salt

¼ teaspoon black pepper

1 tablespoon finely minced celery and/or shallots and/or chives

3 tablespoons pickle relish or finely chopped sweet pickle

3 tablespoons mayonnaise

1½ teaspoons yellow (hotdog) mustard

4 slices bread

Preparation:

Chop eggs and place in a medium sized mixing bowl. Chop celery/shallots and pickles. Add celery/onion, pickle, salt, mayonnaise and mustard. Toss with large spoon to mix well. 
Spread evenly over bread slices. Cut sandwiches into the shape you like. To add a special touch, garnish your sandwiches with pickles, sliced olives, lettuce or radish roses.
Easy Hardboiled-Egg Method: Perfectly creamy, yellow yolks every time, without the mucky greenish-grey halo around them!

Put a splash of distilled, white vinegar in a saucepan roomy enough to fit desired number of eggs. Place desired number of eggs cold from the fridge in the pot and fill with cold water. Bring the water to rolling boil (cracked eggs are really easy to peel, so don’t worry if any crack!) and boil for 10 minutes. 

Remove and immerse in a bowl of iced water until cool to the touch. They may then be stored in the refrigerator until ready to be used. Crack each egg on its wide, bottom side to peel.

