Egg Salad

8-12 eggs

Bring to boil in pan of salted water - when they start boiling - cover and turn off the heat - set timer for 12-
15 minutes

Drain, rinse with cool water and add ice to chill down.

Then crack eggs and peel under very cold running water.

Have a nice clean towel out to set eggs on.

mash in bowl with pastry blender.

Add a pinch of dill weed (optional)
Salt and pepper to taste - and miracle whip, Mayo and/or slaw dressing.

Refrigerate.



