
egg salad with dill
Serves 2

1 shallot
1 tbsp. fresh dill
1 tbsp. drained capers
2 hard-boiled eggs, halved
2 tbsp. mayonnaise
salt and pepper, to taste

Place shallot, dill and capers in base of your Chop ’N Prep™ Chef. Replace cover, twist to 
seal and pull cord until fi nely chopped, 4–5 times; add eggs and mayonnaise, cover and 
pull cord 1–2 times or until desired consistency is achieved. Do not over process.
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