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Egg	and	cress	sandwich

3	level	tbls	Mayonaise	or	Sour	cream	Steps	Mash	the	boiled	eggs	into	a	dish	and	grated	cheese	Then	mash	in	the	Cress.	And	add	mayonnaise	or	Sour	cream	and	lemon	juice.	Butter	the	bread	and	spoon	on	the	mixture	and	enjoy	them.	日本	Español	English	Indonesia	 ةيبرعلا 	Việt	Nam	���	...	Copyright	©	Cookpad	Inc.	All	Rights	Reserved	Feedback	A	simple	egg
and	watercress	sandwich	(alias	Egg	&	Cress)	is	a	British	classic	that's	simple	but	special.	Here's	how	to	make	the	perfect	one,	and	why.	Tip	Be	sure	to	season	the	filling	aggressively	with	salt	and	pepper	so	it's	savory	enough	to	carry	off	the	whole	sandwich.	To	England,	where	my	heart	lies.	Before	I	had	memories,	I	had	nostalgia.	I	pined	for	other
people’s	memories.	By	1990	I	was	14,	with	no	notable	romantic	experience	under	my	belt	(or	above	it,	for	that	matter)	and	not	a	modicum	of	worldliness	to	speak	of.	I	really,	truly	didn’t	have	my	groove	on	yet.	What	I	did	have	on	—	on	repeat	on	my	boom	box,	to	be	precise	—	was	Kathy’s	Song.	If	you	want	to	know	how	I	feel	about	moving	to	London,
pop	in	your	earbuds	and	listen	to	it	while	you	read	this	post.	For	the	full	effect,	you’ll	have	to	imagine	me	singing	along	with	the	same	descant	I	made	up	20	years	ago	—	because,	you	know,	where	would	a	Paul	Simon	love	song	be	without	girlie	parts?	It's	London,	now	that	you	mention	it.	Maybe	you	pined	a	bit	in	your	adolescence	as	well.	Maybe	you
grew	out	of	it.	Me?	Not	as	much.	To	this	day,	I	don’t	think	of	happiness	as	something	you	show	with	a	smile	on	your	face.	Contentment,	instead,	is	a	lump	in	the	throat	and	a	diffuse	but	energizing	longing	in	the	soul.	It’s	a	drizzly	day,	a	gentle	nudge	out	of	the	comfort	zone,	an	adjusted	but	not	totally	unrecognizable	perspective.	It’s	forging	ahead	while
remembering	to	look	back	with	kindness.	It’s	“cress”	where	you	once	had	watercress,	“nicking”	a	parking	spot	without	denting	a	car,	and,	apparently,	calling	everything	from	a	living	room	to	a	kindergarten	class	“reception.”	It’s	London,	now	that	you	mention	it.	London	flat-hunting	Last	week	we	went	flat-	and	school-hunting	in	the	city	that	is	soon	to
be	our	home.	It	wasn’t	all	English	rose	bushes,	tiny	Richard	Branson	look-alikes	sitting	next	to	us	on	Virgin	Atlantic,	and	smartly	dressed	female	real	estate	brokers	saying,	“Just	stick	it	in	there	and	jiggle	it	like	a	bastard.	Excuse	my	language.”	Though	those	were	a	few	of	the	highlights.	The	London	food	scene,	uneaten	There	were	also	sleepless	nights
with	jet-lagged	children,	and,	amazingly,	a	complete	lack	of	time	and	energy	to	explore	the	food	scene	in	any	way,	at	all,	whatsoever,	in	each	and	every	real	or	imagined	capacity.	There	was	no	Borough	Market,	no	Barrafina,	no	Gelupo,	no	St.	John,	no	Hix,	no	The	Eagle,	no	Morito,	no	Vinoteca,	no	Andrew	Edmunds,	no	Mandarin	Oriental,	no	Yalla	Yalla,
no	Harwood	Arms,	no	Tayyabs,	no	Neal’s	Yard	Dairy,	and	no	Cookbook	Cafe,	despite	all	of	your	helpful	suggestions.	You	can	be	sure	that	we	will	hit	that	list	HARD	when	we	arrive	for	reals	in	July.	(Book	your	flights	now,	won’t	you	please?)	Egg	&	Cress	Instead	of	any	of	that,	I	was	tailed	around	the	city	for	five	days	straight	by	an	egg	and	watercress
sandwich	operating	under	the	alias	Egg	&	Cress.	It	even	followed	me	home	on	the	plane.	I	kept	eating	it,	but	then	there	it	was	again.	Sometimes	it	jumped	off	the	shelves	at	the	market.	Twice	we	found	it	in	a	small	sandwich	shop	next	to	Cope’s	new	office.	Once	it	was	handed	to	me	by	a	flight	attendant.	Clearly	Egg	&	Cress	really	likes	me.
Deliciousness-in-dissonance	happy	Thank	goodness	I	like	it,	too.	It	makes	me	happy.	Not	smiley	happy,	of	course.	It’s	more	of	a	heightened-awareness-of-beauty-due-to-viewpoint-set-askew,	deliciousness-in-dissonance	kind	of	happy.	Not	a	bad	day’s	work	for	a	sandwich,	right?	Still,	I	think	I’ll	save	the	full	Kathy’s	Song	treatment	for	Borough	Market.
Assuming	we	ever	make	it	there.	2	hard-boiled	eggs	2	tablespoons	mayonnaise	⅛	to	¼	teaspoon	fine	sea	salt,	to	taste	2	slices	soft	whole-grain	bread	1	handful	watercress	Plenty	of	freshly	ground	black	pepper	Peel	the	eggs	and	mash	them	well	in	a	small	bowl	with	a	fork.Add	mayonnaise,	salt,	and	pepper,	and	continue	mashing	until	nicely	combined.
Spread	mixture	evenly	over	one	slice	of	bread.	Top	with	watercress	and	the	other	bread	slice.	Cut	sandwich	in	half	and	serve	immediately.	You	guys,	I	updated	this	recipe	in	April,	2018.	The	original	recipe	instructions	from	2011	said,	"Just	go	ahead	and	make	the	sandwich,	mate."	It's	good	to	know	I	have	a	long	history	of	amusing	myself,	if	no	one
else.		Amount	Per	Serving:	Calories:	556Total	Fat:	33.4gCarbohydrates:	41.3gFiber:	6.8gProtein:	13.6g	We'd	love	to	see!	Tag	us	on	Instagram	at	@umamgirl	and	use	the	hashtag	#umamigirl.	We'll	reshare	our	favorites.	2	eggs2	tbsp	mayonnaise3	slices	breada	little	butter⅓	carton	of	cress2-3	slices	of	tomato	or	a	lettuce	leaf	and	a	slice	of	ham	or
cheesecrisps	,	to	serveSTEP	1Bring	a	pan	of	water	to	the	boil	and	carefully	lower	in	the	eggs.	Cook	for	6	mins,	then	cool	under	running	water	until	they	can	be	peeled.	Peel	the	eggs,	then	leave	to	cool	completely.STEP	2Mash	or	chop	the	eggs,	then	mix	with	1½	tbsp	mayonnaise	and	some	seasoning,	if	you	like.	Toast	the	bread.STEP	3Lay	one	slice	of
bread	on	a	board.	Butter	it,	then	spread	on	three	quarters	of	the	egg	and	scatter	over	the	cress.	Add	another	slice	of	toast	and	gently	spread	on	the	remaining	mayo.	Add	the	tomato	or	lettuce	and	ham	or	cheese	(or	whichever	combination	you	prefer).	Dot	the	remaining	egg	over	the	top,	spread	gently,	then	top	with	the	final	piece	of	toast.	Cut	the
crusts	off	if	you	like,	then	gently	cut	the	sandwich	into	four	quarters,	being	careful	not	to	squash	out	the	egg.	Skewer	each	sandwich	with	a	sandwich	pick.	Serve	with	crisps.	2	eggs2	tbsp	mayonnaise3	slices	breada	little	butter?	carton	of	cress2-3	slices	of	tomatoor	a	lettuce	leaf	and	a	slice	of	ham	or	cheesecrisps,	to	serve	Bring	a	pan	of	water	to	the
boil	and	carefully	lower	in	the	eggs.	Cook	for	6	mins,	then	cool	under	running	water	until	they	can	be	peeled.	Peel	the	eggs,	then	leave	to	cool	completely.	Mash	or	chop	the	eggs,	then	mix	with	1½	tbsp	mayonnaise	and	some	seasoning,	if	you	like.	Toast	the	bread.	Lay	one	slice	of	bread	on	a	board.	Butter	it,	then	spread	on	three	quarters	of	the	egg	and
scatter	over	the	cress.	Add	another	slice	of	toast	and	gently	spread	on	the	remaining	mayo.	Add	the	tomato	or	lettuce	and	ham	or	cheese	(or	whichever	combination	you	prefer).	Dot	the	remaining	egg	over	the	top,	spread	gently,	then	top	with	the	final	piece	of	toast.	Cut	the	crusts	off	if	you	like,	then	gently	cut	the	sandwich	into	four	quarters,	being
careful	not	to	squash	out	the	egg.	Skewer	each	sandwich	with	a	sandwich	pick.	Serve	with	crisps.	Nothing	screams	healthy	and	quick	lunch	like	this	egg	and	cress	sandwich.	This	is	the	best	egg	and	cress	sandwich	recipe	around	and	it	sets	apart	from	the	traditional	heavy	egg	and	mayo	sandwich	recipe.	The	addition	of	the	cress	makes	this	the	type	of
sandwich	that	you	can	easily	serve	at	a	lady’s	luncheon	with	some	afternoon	tea.	What	I	enjoy	most	about	this	recipe	is	that	you	don’t	need	a	lot	of	ingredients	to	make	this	egg	sandwich.	However,	don’t	let	it	fool	you	that	an	egg	sandwich	is	plain.	You	can	easily	jazz	it	up	with	additional	ingredients,	spices	and	alter	the	cooking	method	of	the	egg.
Make	the	egg	and	cress	sandwich	your	own.	How	would	you	serve	your	egg	sandwiches?	Leave	a	comment	below.	egg	and	cress	sandwich	recipe	origins	Nobody	really	knows	the	origin	of	the	egg	and	cress	sandwich.	There	is	a	lot	of	historical	debate	whether	or	not	the	traditional	egg	mayo	sandwich	has	its	origins	in	the	U.S.	or	in	Britain.	It	was	very
common	to	enjoy	breakfast	sandwiches	throughout	the	19th	century	in	the	US,	however,	the	first	egg	sandwiches		showed	up	only	after	World	War	II	in	the	U.S.	fast	food	industry.	Back	then,	an	egg	sandwich	was	typically	served	with	a	fried	egg.	More	egg	sandwiches	were	later	adapted	by	the	McDonald’s	fast	food	chain.	When	it	comes	to	Britain,	the
egg	and	cress	sandwich	is	Britain’s	most	famous	snack.	In	fact,	the	British	love	their	sandwiches	so	much,	they	even	have	a	British	Sandwich	Week	every	year.	The	term	sandwich	is	indeed	an	English	term,	so	for	these	reasons,	historians	tend	to	lean	more	towards	crediting	the	origin	of	egg	sandwiches	to	Britain.	Historically	speaking,	the	term
sandwich	is	named	after	the	4th	Earl	of	Sandwich	from	the	mid-18th	century.	Apparently,	while	he	was	gambling,	he	ordered	some	meat	stuffed	between	two	pieces	of	bread	because	it	allowed	him	to	continue	playing.	From	then	on,	the	concept	of	the	sandwich	came	to	life	and	continues	to	be	one	of	the	most	popular	finger-foods	throughout	the	world!
the	perfect	eggs	for	egg	mayonnaise	recipe	Obviously,	the	egg	is	the	hero	ingredient	of	this	egg	and	cress	sandwich	recipe.	For	the	best	results,	definitely	opt	for	bio	large	free-range	eggs.	Although	they	might	cost	you	slightly	more,	they	are	worth	the	end	result.	The	large	free-range	eggs	will	result	in	a	delicious	and	fluffy	egg	salad.	In	any	case,
those	are	the	best	eggs	to	purchase	not	only	for	the	extra	flavour	but	also	for	your	health.	Don’t	go	for	the	inexpensive	versions	which	are	from	caged	chickens.	best	fluffy	egg	salad	for	sandwiches	Again,	as	mentioned	above,	the	key	element	here	is	to	purchase	the	right	type	of	eggs.	However,	the	mayonnaise	is	also	a	crucial	ingredient	for	the	egg	and
cress	sandwich.	For	best	results,	don’t	go	for	the	heavy	store-bought	mayonnaise,	but	make	your	own	instead!	Click	here	to	learn	how	to	make	homemade	mayonnaise	from	scratch.	Plus,	this	mayonnaise	is	unlike	any	traditional	mayonnaise,	because	it	is	made	with	avocado	oil.	The	avocado	oil	will	make	the	mayonnaise	smoother.	So,	once	you
incorporate	it	with	the	egg,	it’ll	make	a	fantastic	egg	salad.	Once	you	have	your	eggs	and	your	mayo	ready,	you	need	to	be	careful	not	to	overwork	the	egg	salad.	Otherwise,	you’ll	end	up	with	a	lumpy	egg	salad	for	your	egg	and	cress	sandwich.	Just	carefully	fold	the	eggs	into	the	mayonnaise	so	you	have	a	light	and	fluffy	egg	salad.	Remember	to	add
seasoning	and	your	favourite	spices.	I	recommend	adding	just	a	hint	of	nutmeg	or	a	smoked	paprika.	You	can	also	opt	for	tarragon	or	use	any	of	these	tarragon	substitutes.	how	to	make	an	elegant	egg	mayo	sandwich	There	is	a	great	way	to	jazz	up	a	simple	egg	mayo	sandwich	recipe.	Instead	of	making	a	traditional	egg	salad	for	the	egg	and	cress
sandwich	as	filling,	make	a	poached	egg.	Although	you	might	consider	this	quite	the	challenge,	once	you	master	making	poached	eggs,	your	egg	and	cress	sandwich	will	be	on	a	whole	other	level.	Simply	poach	the	egg,	place	it	on	the	bread	and	decorate	with	some	cress	and	thin	slices	of	avocado.	Then	all	that’s	left	to	do	is	to	cut	into	that	beautiful	egg
and	cress	sandwich	and	enjoy	that	oozing	center!	However,	this	specific	preparation	method	calls	for	more	time.	how	to	make	healthier	egg	mayo	sandwich	recipe	You	might	be	thinking	that	there	is	absolutely	no	way	this	egg	and	cress	sandwich	can	get	any	healthier.	Well,	it	certainly	can	if	you	make	the	sandwich	with	the	right	type	of	bread.	First
and	foremost,	if	you	really	want	to	cut	down	on	excess	sugars,	you	should	omit	using	white	bread.	Try	using	oat	bread,	flaxseed	bread,	rye	bread	or	whole	wheat	bread.	Otherwise,	go	for	gluten-free	bread	which	is	very	good	for	your	metabolism.	Ever	since	I	started	eating	gluten-free	bread,	I	started	feeling	more	energized	and	I	also	came	to	the
realization	that	I	don’t	crave	excess	food.	Therefore,	you	have	the	most	nutritious	sandwich,	in	combination	with	protein	from	the	egg	and	antioxidants	from	the	cress.	Have	you	ever	heard	of	sweet	potato	bread	or	cauliflower	bread?	You	heard	me	–	you	can	actually	enjoy	bread	made	entirely	from	vegetables!	If	you	can	get	your	hands	on	these,	you’ll
have	the	healthiest	egg	and	cress	sandwich	recipe	around!	egg	salad	and	cress	sandwich	serving	You	can	enjoy	your	egg	and	cress	sandwich	recipe	alone	as	finger-food,	or	you	can	serve	it	with	a	side	salad.	If	you	are	serving	your	egg	and	cress	sandwich	for	breakfast,	don’t	forget	to	serve	it	with	strips	of	fried	bacon	and	roasted	asparagus.	Or	better
yet,	serve	asparagus	wrapped	in	parma	ham.	Remember	to	sprinkle	that	beautiful	cress	over	the	top	of	the	egg	sandwich.	It	will	add	a	certain	tanginess	and	a	bit	of	a	crunch.	How	will	you	serve	your	egg	and	cress	sandwich?	Print	clock	icon	cutlery	icon	flag	icon	folder	icon	instagram	icon	pinterest	icon	facebook	icon	print	icon	squares	icon	heart	icon
heart	solid	icon	Learn	how	to	make	the	perfect	egg	and	cress	sandwich	recipe	with	a	fluffy	tasty	egg	salad.	Also,	learn	how	to	serve	the	egg	mayo	sandwich	elegantly.	Enjoy.	1	hard-boiled	egg	mayonnaise,	to	taste	cress	salt	and	pepper,	to	taste	2	slices	of	bread	For	directions	on	how	to	boil	an	egg,	click	here.	Mash	the	egg	with	a	fork.	Start	off	using
15ml	(1	tbsp)	of	mayonnaise	and	mix	it	thoroughly	with	the	egg.	If	you	prefer	to	use	more	mayo,	then	please	do	so.	Sprinkle	some	cress	in	the	egg	mixture,	stir	and	season	to	taste.	Spread	the	filling	evenly	across	a	slice	of	bread	(you	choose	what	type:	white,	brown,	wholegrain,	you	name	it)	then	close	the	sandwich	with	the	other	slice	of	bread	and
quarter	the	sandwich.	Preparing	your	own	sandwich	is	a	personal	matter.	If	you’re	like	me	and	prefer	a	thick	and	robust	filling,	double	up	on	the	egg,	mayo	and	cress,	but	still	use	only	2	slices	of	bread.	Category:	SandwichMethod:	No	CookCuisine:	English	Serving	Size:	1	serving	Calories:	220	Sugar:	4.1	g	Sodium:	357	mg	Fat:	6.8	g	Saturated	Fat:	2	g
Carbohydrates:	24.8	g	Fiber:	4	g	Protein:	14.2	g	Cholesterol:	186	mg	save	the	recipe	to	your	pinterest	board	Jump	to	Recipe	Print	Recipe	This	egg	mayo	sandwich	recipe	is	proof	of	how	good	a	classic	sandwich	can	be.	It	is	loaded	with	flavour,	soft,	creamy	and	downright	tasty.	It	would	make	a	fine	addition	to	any	afternoon	tea	selection.	It's	no	secret
that	I	adore	afternoon	tea.	And	a	well	made	egg	mayo	sandwich	is	non-negotiable	whenever	I	indulge	in	one.	But	it	has	to	be	amazing.	By	that,	I	mean	a	well-seasoned	filling	that	is	soft	and	creamy	with	a	hint	of	tanginess	about	it.	Simply	mixing	chopped	egg	and	mayonnaise	together	doesn't	quite	hit	this	mark.	The	best	egg	mayo	sandwich	recipes
step	away	from	this	mould	and	add	a	little	more	excitement	to	the	mix.	It's	with	pleasure	that	I'm	introducing	my	version	today.	What	Makes	this	Egg	Mayo	Sandwich	Great?	This	egg	mayo	sandwich	is	special	for	four	reasons:	It's	generously	proportioned.	One	egg	is	never	quite	enough	for	a	serving,	but	a	second	egg	can	be	too	much.	So	I	always
make	this	recipe	for	two	servings	using	three	eggs	-	it	stores	well	in	the	fridge	for	several	days	if	necessaryThis	sarnie	is	deliciously	creamy	-	I	have	not	skimped	on	the	mayonnaiseIt	includes	a	couple	of	surprise	ingredients	that	boost	the	flavour	and	turn	it	from	an	ordinary	sandwich	filling	into	something	to	sigh	happily	overIt's	easy	to	make	as	the
recipe	calls	for	store-bought	mayonnaise.	Of	course,	die-hards	are	welcome	to	make	their	own	mayonnaise	if	they	desireAnd	if	you	are	looking	for	another	great	recipe	to	go	with	this	one	try	my	cheese	savoury	-	it's	incredibly	popular	with	my	readers.	Ingredients	For	this	egg	mayo	sandwich	recipe	I	recommend	selecting	your	mayonnaise	carefully.	Go
for	one	that	is	yellowish	in	colour,	contains	a	little	tang	to	the	flavour	and	falls	off	the	spoon	easily	when	tapped	lightly.	Avoid	any	that	are	too	white	and	more	gelatinous	in	nature.	My	favourite	brand	is	Stokes,	since	it	has	a	lovely	texture	that	is	not	too	tight	('set')	or	too	loose.	A	little	apple	cider	vinegar	and	Dijon	mustard	are	included	to	elevate	the
flavour,	but	don't	be	alarmed,	this	egg	mayo	sandwich	does	not	taste	of	mustard	at	all.	In	the	same	way	that	wine	is	used	to	draw	out	character	in	a	risotto	without	dominating	the	final	taste,	the	mustard	is	required	purely	as	a	flavour	enhancer	here	too.	The	bread	used	is	entirely	up	to	you.	For	me	brown	always	pairs	well	with	eggs,	but	white,	seeded,
sourdough	etc	will	all	make	a	fine	sandwich.	Step	by	Step	Instructions	The	first	step	of	this	recipe	is	hard-boiling	the	eggs.	They	will	need	to	cool	once	cooked,	so	do	remember	to	factor	in	cooling	time	(around	20	minutes)	when	making	this	recipe.	Step	1:	Begin	by	boiling	the	eggs.	Put	them	into	a	small	saucepan	and	cover	with	water.	Bring	to	a	gentle
boil	and	cook	for	a	further	8	minutes	from	this	point.	Once	cooked,	drain	and	plunge	into	a	bowl	of	ice	cold	water.	Leave	to	cool	completely	Step	2:	Make	the	sauce	by	combining	the	mayonnaise,	mustard,	vinegar,	salt	and	pepper	in	a	bowl	Step	3:	When	the	eggs	are	cold	remove	the	shells	Step	4:	Chop	the	eggs	finely	on	a	chopping	board	Step	5:	Mix
with	the	sauce	then	taste	and	adjust	seasoning	to	suit	tastes	Step	6:	If	making	afternoon	tea	sandwiches	trim	the	crusts	from	the	slices	of	bread	(optional).	Place	a	small	amount	of	egg	mayo	onto	one	slice	of	bread	and	a	generous	amount	onto	the	other	(exact	amounts	will	vary	according	to	the	size	of	your	bread	slices).	Add	a	handful	of	cress	and	use
one	slice	of	bread	to	top	the	other	so	that	the	filling	is	in	the	centre.	Slice	as	desired	and	serve	Tips	and	FAQs	Expert	Tips	This	egg	mayo	sandwich	recipe	may	be	straightforward	but	I	do	have	some	helpful	tips	to	share	with	you:	This	recipe	has	been	developed	using	large	eggs.	If	you	only	have	small	eggs	to	hand	use	4	rather	than	3	Eggs	that	have
deep,	golden	yolks	will	make	the	most	colourful	sandwich	filling.	They	are	worth	seeking	out	for	this	recipe	if	you	know	where	to	get	someUse	room	temperature	eggs	and	add	them	to	the	pan	of	water	before	it	goes	on	the	heat.	Dropping	them	into	boiling	water	will	increase	the	risk	that	they	crack	due	to	the	sudden	change	in	temperature	so	I	don't
suggest	this	methodOlder	eggs	work	great	for	this	recipe	since	they	are	easier	to	shell	-	the	membrane	beneath	the	shell	sticks	tightly	to	the	shell	in	very	fresh	eggs,	making	them	hard	to	peel.	This	membrane	does	not	cling	so	tightly	on	older	eggs	and	they	become	much	easier	to	shellDon't	skip	plunging	the	eggs	into	ice-cold	water	once	they	have
been	boiled.	This	step	helps	stop	the	eggs	cooking	further	and	makes	them	easier	to	peelIf	making	dainty	sandwiches	for	afternoon	tea	expect	this	recipe	to	make	around	8	rectangles	(as	shown	in	the	photos).	It	can	also	be	used	to	make	2	full-sized	sandwichesFrequently	Asked	Questions	Can	I	make	this	recipe	in	advance?	The	filling	can	certainly	be
made	in	advance.	Once	mixed	cover	and	keep	refrigerated	for	up	to	3	days.	Sandwiches	are	always	best	consumed	fresh,	but	if	you	do	want	to	make	them	ahead	of	time	(up	to	24	hours)	they	will	need	to	be	well	wrapped	to	avoid	the	bread	drying	out.	Store	them	in	the	fridge	but	bring	them	out	30-60	minutes	before	serving	to	take	the	chill	off	the
bread.
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