Egg Mayonnaise Recipe
Ingredients 
2 egg yolks

25ml vinegar

1tsp mild English mustard

300ml soya oil at room temperature

Method
1. Place the egg yolks, vinegar and mustard into a bowl and whisk together. 

2. While whisking, add a little oil at a time until the mixture is completely combined. 

3. Once all the oil is added continue whisking until the ingredients are completely combined in an emulsion. 

4. Add salt and white pepper to taste. 

5. The sauce consistency may be altered by adding boiling water to thin it or oil to thicken it.

Note; sometimes the mixture fails to combine thoroughly.  This is considered to result from either;

The oil temperature being too warm or too cold 

The oil was added quickly. 

More whisking was necessary. 

The yolks were stale. 

To correct, try the following; 

Add little boiling water to a bowl and whisk the curdled mayonnaise into it. 

Add a fresh egg yolk and a little vinegar, or water into a bowl and whisk the curdled mayonnaise slowly into it. 

