Garlic Aioli

Yields: 1 ½ cup

Ingredients:

· 2 egg yolks

· ½ cup Extra Virgin Olive Oil

· ½ cup Grape Seed Oil

· ½ tea. Dijon Mustard

· ¼ cup Garlic puree

· TT Salt and Pepper

Special Equipment:


Blender

Procedure:

1) Place the egg yolks, Dijon mustard, and garlic puree in the blender and start to blend at a medium pace.  Meanwhile, start to add the oils slowly until everything is well emulsified.  Season with salt and pepper and reserve until needed.  The final product should have a thick creamy texture.  

