
Ham Salad | 1

www.savorydisovery.com

# Refreshing Ham Salad Recipe: The Perfect Summer Delight

## Introduction

Are you in search of a meal that’s not only refreshing but also incredibly easy
to whip up? Look no further! This Ham Salad recipe is your answer, ideal for
summer gatherings, picnics, or even a quick, tasty lunch at home. With a
delightful mix of flavors and a straightforward preparation process, you’ll want
to make this recipe again and again!

## Ingredients

For this delectable Ham Salad, you will need the following ingredients:
– **2 cups cooked ham**, finely chopped
– **1/2 cup mayonnaise**
– **2 tbsp Dijon mustard**
– **1/4 cup finely chopped celery**
– **2 tbsp finely chopped onion**
– **2 tbsp sweet pickle relish**
– **Salt and pepper** to taste

## Directions

### Step 1: Combine Ingredients
In a large bowl, add the finely chopped ham, mayonnaise, Dijon mustard, finely
chopped celery, finely chopped onion, and sweet pickle relish.

### Step 2: Mix Together
Stir the mixture until all the ingredients are thoroughly combined.

### Step 3: Season
Add salt and pepper to taste, making sure to mix well again.

### Step 4: Refrigerate
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Cover the bowl and refrigerate your ham salad for at least 1 hour. This will
allow the flavors to meld together, enhancing the overall taste.

### Step 5: Serve
Your ham salad is now ready to be served! It can be enjoyed on crackers, as a
filling for sandwiches, or even over a bed of fresh greens.

## Notes

– **Finely chopped pieces**: Be sure to chop all your ingredients finely to
ensure a consistent texture.
– **Mayonnaise alternatives**: If you prefer a lighter version, you can
substitute half of the mayonnaise with Greek yogurt.
– **Chill time**: While an hour is the minimum recommended chilling time,
allowing it to sit overnight can make the flavors even more pronounced.

## Suggestions

– **Servings**: This recipe can easily be doubled or tripled if you’re serving a
larger crowd or if you want leftovers.
– **Add-ins**: Feel free to experiment with additional ingredients like chopped
boiled eggs, shredded cheese, or even some fresh herbs like parsley or dill for
an extra flavor boost.
– **Bread Choices**: Consider using croissants, rye bread, or even pita pockets
to mix things up if you’re using the salad as a sandwich filling.

## Conclusion

This Ham Salad recipe is a lifesaver for those busy summer days when you
need a quick, refreshing meal. It’s amazingly versatile and perfect for both
casual and more formal occasions. Plus, with easy-to-find ingredients and a
simple preparation process, you can’t go wrong.

## FAQ
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### How long will the Ham Salad last in the fridge?
The salad should be stored in an airtight container and will last for up to 3-4
days in the refrigerator.

### Can I freeze Ham Salad?
Freezing is not recommended as the mayonnaise may separate and cause the
texture to change upon thawing.

### What can I use instead of sweet pickle relish?
If you’re not a fan of sweet pickle relish, you can use dill pickle relish or even
finely chopped dill pickles for a different flavor profile.

### Is this recipe gluten-free?
Yes, the Ham Salad itself is gluten-free. Ensure that your mayonnaise and
mustard are gluten-free and if you’re serving it on bread, use gluten-free
options.

Try this refreshing Ham Salad recipe at your next gathering or enjoy it as a
quick lunch on a busy day. Happy eating!


