SUPER?COOK

SOPHIE'S MAYONNAISE

Category: Sauces

Created: on 2016-10-26
Qualified by: Supercook AUS
Suggested by: Maddison
Timperio

Total processing time: 4
Minutes

INGREDIENTS FOR 4 SERVES

250 gram
250 gram
1

1 teaspoon

1-2 teaspoon

2 pinch

Grapeseed Qil
Safflower Oil
Egg (Room temp)

Lemon juice (Approx 1/4 lemon) OR can use 1tsp
vinegar

Mustard (To taste - Optional)
ground black pepper

STEP BY STEP - PREPARATION

To see the full recipe, please log in.
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