
This egg salad sandwich is moist without being to dry and 
has a nice flavor. The sweet pickles give it a great taste!  
Great for lunch! 
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Egg Salad Sandwiches 

 

• 7 large eggs, hard-cooked and peeled 

• 1/2 cup diced celery 

• 1/2 cup diced sweet pickles 

• 1/2 teaspoon salt 

• 1/4 teaspoon ground pepper 

• 3 tablespoons mayonnaise 

• 8 slices sandwich bread  

1. Slice the eggs in half. Remove three of the yolks 
and set aside. 

2. In a medium bowl, chop the remaining whites 
and yolks into small peices. Add celery, sweet 
pickles, salt and pepper. 

3. In a small bowl, mash the three yolks with a 
fork. Add the mayonnaise and mix until creamy. 
Add the egg mayonnaise dressing to the 
chopped egg mixture. Stir to combined. 

 
How to perfectly boil an egg without 
the green ring around the yolk: 
Place eggs in a saucepan and add 
enough cold water to cover the eggs 
(an inch or more). Bring eggs to a 
boil, cover the pan, and remove 
from heat for 20 minutes. Drain and 
run cold water over the eggs to 
cool.  

Gourmet Cookie Bouquets offers 
design cookies, cookie 
arrangements, cookie tins and 
bouquet delivery for birthday, get 
well, thank you and corporate gift 
occasions. 

Cookie & Bouquet Ideas 

• Anniversary / Love 
• Baby Bouquets 
• Birthday Bouquets 
• Congratulations Gifts 
• Get Well Bouquets 
• Housewarming Gifts 
• Just Because 
• Sympathy Bouquets 
• Thank You Gifts 
• Wedding Bouquets 
• Cookie Party Favors 
• Flower Cookies 
• Bouquets & Baskets 
• Big Fortune Cookies 
• Fortune Cookies 
• Sugar Free / Diabetic 
• Cookie Tins & Boxes 
• Corporate Gifts 
• Chocolate Oreos 
• Gifts for Men 
• Gifts for Women 
• Bouquets for Kids 
• Gifts by Profession 

4. Scoop some egg onto a slice of bread, cover 
with another slice, and cut into triangles. Repeat 
with remaining bread. 
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King of the Grill Cookie Gift 

  
Is your man the master of grill? Put 
some sizzle in his life with a this 
bouquet acknowledging his mastery of 
outdoor cooking. Also makes a great 
conversation piece at your next 
backyard barbeque, and you can eat the 
delicious cookies for dessert! 

Price: $ 29.00 - $ 80.00 
 

 

Orange Punch 

• 2 cups orange juice 

• 1 cup grapefruit juice 

• 2 cups club soda, seltzer, or 
ginger ale 

• Orange slices 

In a large punch bowl, mix the orange 
juice, grapefruit juice, and soda. Float 
orange slices on top. Served chilled. 
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