How to pasteurize an egg

Making your mayonnaise as safe as possible is an easy process to do. Here is the technique for pasteurizing an egg and you can use this technique for any mayonnaise recipe.

1. Separate your yolks from your egg whites. Save the egg whites for later or you can make yourself a nice egg white omelet.

2. Gently place the egg yolks in a bowl or double boiler filled with cold water. Be real gentle because you don't want to break the yolks.

3. Place water in a pot and place the bowl atop the pot, make sure it fits snugly. Bring the water to a gentle simmer, gently heating the water in the egg bowl.

4. Insert a food thermometer paying close attention to the desired temperature. Pasteurization temperature is between 125.6 and 136.4 degrees Fahrenheit (52 and 58 degrees Celsius) - any higher temperature will cook the eggs.

5. Once the temperature reaches 131 degrees Fahrenheit (55 degrees Celsius), turn off the heat, let the bowl continue to sit on the hot water pot. Wait 5 minutes with the egg temperature at 131 degrees Fahrenheit (55 degrees Celsius), now your eggs are pasteurized and bacteria free.

6. Add a bit of cold water to the bowl (this makes it easier to handle) then, using a strainer, drain off all the egg water keeping the yolks in the bowl. Place egg yolks in a wide mouth jar and begin making your homemade mayonnaise.
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