
Mock Egg Salad Wraps 

by Aimee Perrin 
 
 
Ingredients: 

•       1 head cauliflower  

•       2 stalks celery  

•       3 green onions or 1/2 leek  

•       2 dill pickles (Real Pickles brand in the refrigerated section of your Health Food store 
– Organic pickles in saline solution with no vinegar) 

  
Mayo:  

•       1 c cashews, soaked 2 hours 

•       2 T. lemon juice  

•       1/4 to 1/3 c of filtered or spring water  

•       1 1/2 t Celtic or Himalayan salt  

•       1 t dry mustard  

•       1 t turmeric  

 
 
Directions: 

1.     Process cauliflower with S blade in food processor (consistency of chopped egg). Put 
in a bowl. 

2.     Chop celery, green onion, and pickles (1/8 inch). Add to bowl.   

3.      Cream mayo in blender until creamy.  

4.     Adjust water.  

5.     Stir mayo into vegetables.  

6.     Wrap in romaine leaves about 8 inches long. 

7.     Sprinkle with paprika.  



	


