
Sardine and egg spread
View recipe on the website

Ingredients

1 tins of canned sardines (preferably in olive oil)

2 hard boiled eggs

Optional: a squeeze of lemon juice, 1 tsp. a teaspoon of mayonnaise or tomato sauce (if you want an extra

zing)

Garnish: a handful of capers

2-3 tbsp of good olive oil if you drain the liquid from the sardines

Instructions

1.  Preparation: If your sardines are preserved in high-quality olive oil, put everything together with the oil in

a blender. If it is in brine or inferior oil, drain the liquid and add 2-3 tablespoons of good olive oil you have to

the fish. Add the peeled boiled eggs and mix well. Taste it: if the sardines were good, the flavor is usually not

lacking, but if you want brightness - squeeze lemon juice or add a teaspoon of mayonnaise/tomato sauce.

Garnish with capers when serving.
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