
BLT Egg Salad 

Lettuce Wraps
Ingredients:
• 6 hard-boiled eggs, peeled and chopped

• 3 strips bacon, cooked and chopped 

• 1/3 cup sliced grape tomatoes

• 1/4 cup finely diced celery

• 3 tablespoons red onion, finely diced

• 3 tablespoons fresh chives, chopped

• 1/4 – 1/3 cup mayo 

• Butter lettuce or leaf lettuce

• Salt and pepper to taste

Directions
1. In a bowl, combine eggs, bacon, tomatoes, celery, onion, chives, and mayo.

2. Stir gently to combine. Season with salt and pepper to taste.

3. Serve egg salad tucked in a crisp lettuce leaf or on top of salad greens. Garnish with fresh chives and crisp bacon bits.

Notes:
For the perfect hard-boiled egg, fill a pot with water and dash of salt. Bring water to a boil. Once boiling, turn head 

down but keep water at a rolling boil. Add eggs carefully with a slotted spoon and boil for 10 minutes. Once time is 

up, pour out hot water and fill the pot with ice water. Let set for 10 minutes. Drain the water. Peel just before eating or 

adding to a recipe.
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