
Home Made Mayonnaise 

The USDA does not recommend eating raw shell eggs that are not cooked or 
undercooked due to the possibility that Salmonella bacteria may be present. However, 
homemade mayonnaise can be safely made if raw, in-shell pasteurized eggs or 
pasteurized egg products are used. ... Do not freeze mayonnaise.

Or pasteurize your own eggs. This is how.


First off, set your eggs out until they become room temperature, about 2-3 hours, then 
in a pot use enough water to completely cover your eggs. Using a candy thermometer, 
bring your water to 160-165 degrees farenheit, place your eggs in the water for 3 
minutes, then remove and allow to cool back to room temperature (eggs you just 
pasteurized can be put in the frg), once your eggs are room temperature, continue on 
to make your homemade Mayonnaise. 
Ingredients 
	 	 2 egg yolks; See above

	 	 1 cup of your chosen oil

	 	 1 tsp Dijon or 

homemade mustard;

	 	 4 tsp fresh lemon juice;

	 	 1 pinch of salt;


Preparation 
	 	 Place the egg yolks, 1 

tsp of the lemon juice, 
the mustard and the 
pinch of salt in a bowl 
or in the bowl of your 
food processor or 
blender.


	 	 Start whisking/blending 
everything together and 
then start slowly 
drizzling the oil in.


	 	 Continue pouring in the oil slowly, but steadily. An emulsion will eventually start 
to form and you’ll be able to pour in the oil more quickly.


	 	 Using a blender, immersion blender or food processor make it very easy, but if 
you decide to whisk it by hand you’ll have to whisk quite vigorously for the 
whole process to prevent the mayonnaise from separating.


	 	 Your mayonnaise should be quite thick when all the oil is incorporated and you 
can then add the remaining lemon juice and blend it in with the mayonnaise.


	 	 Enjoy and refrigerate the leftovers!
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