Egg Salad

Category: Starters:Salads Portion: 2 ounces
Master Ref:

Calories Carbs Protein Fat % Cal/Fat Chol Sodium | Fiber/Dtry | Calcium

177 kca lgm 8gm 16 gm 80 % 259 mg 188 mg Ogm 32mg

Step||Ingredients 75 Servings 150 Servings 300 Servings
Amount Amount Amount

1 |Egg,Hard Cooked,Chopped 90 egg 180 egg 360 egg
Mayonnaise 1qt 1/2 gal 1 gal
Salt 1-1/2 tsp 1 thsp 2 tbsp
Pepper,White,Ground 1tsp 2 tsp 1 tbsp

1 tsp

1 Steam eggs until hard cooked (about 15 - 20 minutes).
Cool in cold water immediately.

2 Shell eggs. Chop in Buffalo chopper. Pieces should be large enough to identify. Do NOT chop
fine.

3 Combine chopped eggs with mayonaisse, salt and pepper. Mix thoroughly.

Serving Utensil: #16 scoop
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Egg Salad

Nutrition Facts

Serving Size 2 ounces (72g)
Servings Per Container 1

Amount Per Serving
Calories 177 Calories from Fat 140
_%Dailyvalue*
Total Fat _16g 24%
Saturated Fat 3g 17%
Trans Fat 0g
Polyunsaturated Fat 6g
Monounsaturated Fat 5g

Cholesterol 259mg 86%
Sodium _188mg 8%
Potassium __80mg 2%
Total Carbohydrate 19 0%
Dietary Fiber 0g 0%
Sugars 1g
Protein 8qg 15%
Vitamin A 8% e Vitamin C 0%
Calcium 3% ® Iron 4%
Thiamin 3% ® Riboflavin 18%
Niacin 0% ® Vitamin B6 7%
Folacin 7% e Vitamn B12 12%

Phosphorus 11% @ Zinc 4%

*Percent Daily Values are based on a 2,000 calorie
diet. Your daily values may be higher or lower
depending on your calorie needs:

Calories: 2,000 2,500

Total Fat Less than 65¢g 80g
Sat Fat Less than  20g 25¢g
Cholesterol Less than 300mg 300mg
Sodium Less than 2400mg 2400mg
Total Carbohydrate 300g 3759
Dietary Fiber 25¢g 309

Calories per gram:
Fat 9 * Carbohydrate 4 * Protein 4




