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Mayonnaise

Ingredients Weight Action Heat  
setting Speed Time Lid  

opening Comments

1

Yolks
Eggs
Salt
Cayenne  
pepper
Mustard

 
60 g

2

–

–

150 g 

Put in bowl – 700 rpm 10 sec

2 Grapeseed  
oil 750 ml

Pour oil through 
spout in a good 
steady drizzle

– 2,500 rpm 1 min

3 Sherry  
vinegar

As  
Needed

Add and mix for a 
few seconds

– 2,500 rpm Taste and adjust  
seasoning

CHEF’S TIP
Use whole eggs for a stiffer mayonnaise.

Ingredients:
egg yolkS 60 g
Whole eggS 2
MuStard 150 g
Salt

cayeNNe PePPer

graPeSeed oil  750 Ml

Sherry ViNegar aS Needed 

SAVOURY


