Blender Mayonnaise
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1 egg In a blender, combine the egg, lemon juice,
5 teaspoons lemon juice mustard, salt and peppers. Blend together. Per Serving (excluding unknown
1 teaspoon Dijon mustard items): 2018 Calories; 223g Fat
With the motor running, add the oil to the mixture  (97-8% calories from fat); 7g
1/4 teaspoon S?/t in t ﬂtﬂne tro m 9 Protein; 5g Carbohydrate; 1g
1 teaspoon white pepper a stream. Dietary Fiber; 212mg Cholesterol;
1/8 teaspoon red pepper ) . . . 666_mg Sodium. Exchanges: 0
1 cup oil (This mayonnaise will keep for two weeks in the Grain(Starch); 1 Lean Meat; 0
P refrigerator.) Vegetable; 0 Fruit; 44 Fat; 0 Other

Carbohydrates.



