LT MAYONNAISE CHURN
Model BAR02

Handle the glass jar with care.
Wash the entire apparatus before using it.
Do not leave it where children can reach it.

SETUP:
Screw on the handle, either right or left. No tools needed.
USE:
1. Unscrew the mechanical part of the apparatus.
2. Place the recipe ingredients into the jar, except for the oil.
3. Close the jar by screwing on the mechanism.
4. Make sure that the funnel tap is closed (in horizontal position).
5. Fill the funnel with the appropriate amount of oil.
6. Slowly open the tap (toward the vertical position) so the oil will drip
slowly into the jar.
7. Once the oil has reached the bottom of the paddle, turn the handle at a
steady pace until the mayo is done.
CLEANING:
Separate the mechanism and the jar by unscrewing the mechanical piece
from the jar. Clean the apparatus well after each use, using warm water
and a mild soap. The jar can be washed in the dishwasher.

Entonnoir - Funnel
Robinet - Tap
Palette - Paddle

Because the eggs are not being cooked, for health safety reasons we recommend using pasteurized
eggs, available at many food markets.
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Traditional French Mayonnaise Recipe
Mayonnaise results from the emulsion of egg yolk and oil, whereby the yolk thickens and binds
uniformly with the oil. Mix at a steady and constant pace for the emulsification to occur properly.

Ingredients:
1 egg yolk
Peanut oil
1 tsp mustard
1 tsp vinegar
Salt and pepper
All ingredients must be at room temperature
For crustaceans and seafood, the vinegar can be replaced with lemon juice
Equipment:
LT Mayonnaise Churn
Preparation:
· In the jar, place the egg yolk, mustard, and enough oil to reach the bottom of the paddle, then mix by
turning the handle quickly, steadily, and continuously.
· After the mix becomes uniform, begin to slowly incorporate the oil in the funnel by opening the tap.
Let the oil drip slowly at first as you keep mixing. Then open the tap completely.
· Continue stirring to fully incorporate the oil into the mixture, adding more oil in the funnel as
necessary.
· Stop stirring only when the mixture is completely uniform and the mayo sticks to the walls of the jar.
Variations:
· You can add finely chopped herbs to the mayo, such as chives, parsley, dill, etc.
· You can lighten the consistency by beating an egg white and slowly incorporating it into the finished
mayonnaise.
· You can also use walnut oil or olive oil
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Because the eggs are not being cooked, for health safety reasons we recommend using pasteurized
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