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remaining eggs. Poach the eggs until the whites are firm and the yolks have
thickened but are not hard, 2 1/2 to 3 minutes. Remove the eggs from the
water with a slotted spoon, and dab on a kitchen towel to remove excess
water.
4 To assemble, place a poached egg on top of each English muffin. Spoon

a teaspoon of pesto sauce onto each egg and sprinkle with salt to taste.

Organic Egg Salad Sandwiches

8 organic eggs
1/2 cup organic grapeseed mayonnaise
1 teaspoon prepared organic yellow mustard
1/4 cup chopped green onion
salt and pepper to taste
1/4 teaspoon paprika

Directions
1 Place egg in a saucepan and cover with cold water. Bring water to a boil

and immediately remove from heat. Cover and let eggs stand in hot water for
10 to 12 minutes. Remove from hot water, cool, peel and chop.
2 Place the chopped eggs in a bowl, and stir in the mayonnaise, mustard and

green onion. Season with salt, pepper and paprika. Stir and serve on your
favorite bread or crackers.

Deviled eggs

6 hard-cooked organic eggs
2 tablespoons organic grapeseed mayonnaise
1/4 teaspoon worcestershire
1 teaspoon white vinegar
1 teaspoon prepared mustard
1/2 teaspoon salt
Paprika

Directions
1 Slice eggs in half lengthwise; remove yolks and set whites aside. In a

small bowl, mash yolks with a fork. Add the mayonnaise, worcestershire,
vinegar, mustard and salt; mix well. Stuff or pipe into egg whites. Sprinkle
with paprika. Refrigerate until serving.

Zucchini and Eggs

4 organic eggs, lightly beaten
2 tablespoons grated Parmesan cheese
2 tablespoons grapeseed oil
1 zucchini, sliced 1/8- to 1/4-inch thick
garlic powder, or to taste
salt and ground black pepper to taste

Directions
1 Stir the eggs and Parmesan cheese together in a bowl; set aside.
2 Heat the olive oil in a large skillet over medium-high heat; cook the zuc-

chini in the hot oil until softened and lightly browned, about 7 minutes.
Season the zucchini with garlic powder, salt, and pepper. Reduce heat to
medium; pour the egg mixture into the skillet. Cook, stirring gently, for
about 3 minutes. Remove the skillet from the heat and cover. Keep covered
off the heat until the eggs set, about 2 minutes more.

Poached Eggs Caprese

1 tablespoon distilled white vinegar
2 teaspoons salt
4 organic eggs
2 Wholewheat English muffin, split
4 (1 ounce) slices mozzarella cheese
1 organic tomato, thickly sliced
4 teaspoons pesto
salt to taste

Directions
1 Fill a large saucepan with 2 to 3 inches of water and bring to a boil over

high heat. Reduce the heat to medium-low, pour in the vinegar and 2 tea-
spoons of salt, and keep the water at a gentle simmer.
2 While waiting for the water to simmer, place a slice of mozzarella cheese

and a thick slice of tomato onto each English muffin half, and toast in a
toaster oven until the cheese softens and the English muffin has toasted,
about 5 minutes.
3 Crack an egg into a small bowl. Holding the bowl just above the surface

of the water, gently slip the egg into the simmering water. Repeat with the
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