
 
 

Mac’s Egg Salad 
 

6 hard boiled eggs, diced  1 stalk celery, diced 

¼ - ½ cup mayo or Miracle Whip  ¼ - ½ cup diced shallots 

½ tsp salt  ½ tsp pepper 

¼ tsp horseradish sauce    1 tbsp red wine vinegar 

1 tbsp whole grain mustard (Grey Poupon) 



 

 

In a medium bowl, combine eggs, shallots and celery. Mix gently. 

Combine vinegar, mustard, horseradish, salt and pepper. Whisk 

until smooth. Add enough mayo for desired consistency. Adjust 

seasonings to taste. Pour over eggs and celery.   

Serve on crusty bread or crackers. Best served at room temperature. 

 

 
For more details, go to http://www.jayellwilson.com 


