Boiled Egg Sandwiches

Try these cute hard-boiled egg sandwiches for a fun and healthy lunchbox meal for your kids. Great
for breakfast, lunch, or as a snack.

Ingredients

4 eggs

1 slice of cheese, cut into 4 squares
2 slices of ham

1 baby gem lettuce

1 small tomatoes

1 tbsp sesame seeds, toasted
Method:

1. Bring a saucepan of water to the boil and cook the eggs for 11 minutes then place straight in a
bowl of iced water. When eggs have cooled, peel them.
2. Assemble egg sandwiches by layering the cheese, tomato, lettuce, and ham on one half and

topping with the other half of the egg. Secure with a toothpick or skewer and sprinkle sesame
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seeds.



