Mayo 200 g

€gg o 1 Temperate to 20-25°C.

neutral rapeseed oil @ 2dl Pour egg and lemon juice into
lemon juice @ 3/dtsp container. %
salt ™ 1/4tsp Pour into container. B
mustard powder @ 1/8tsp

Pour rapeseed oil into container.
Let oil collect at top.

Blend carefully in bottom.
Blend vigorously everywhere.
Finished when the mayo is uniform.
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It takes around 2 hours for the
ingredients to temperate. Tempe-
rating should bring the temperature of
the ingredients to 20-25°C. On cold
winter days it can be necessary to
find a warm place to temperate, like
above a radiator.

If there are air bubles trapped in the
egg white after bullet 4, then knock
the container hard down on the table
a couple of times to get the bubbles
to rise.

If you are unlucky the mayo will not
start forming after bullet 7. If the
whole container is filled with sludge
after you have blended thoroughly,

then you are often able to save the
situation with a splash of cold water.
Let the cold water run so that you are
sure it is cold. turn off the tap, put the
container underneath and turn on for
a split second so you only get a small
splash. Then blend continously in the
bottom of the container, and, if it
works, the mayo will start to form.

TIP: Things are a lot easier if you
blend the mayo in the container it will
be stored in.




