
Perfect Pesach 
Mayonnaise
Recipe By  Estee Kafra 

Cooking and Prep: 15 
m

Serves: 8 Contains:

Ingredients (6)

Main ingredients

3 large eggs at room temperature

4 and 1/2 cups (1 liter) vegetable oil

juice of 1 lemon (3 tablespoons)

1/2 tablespoon Gefen Honey

Preference:  Parve 

Difficulty:  Medium 

Occasion:  Passover 

Diet:  Vegetarian, Pescetarian, 

Gluten Free 

Source:  Family Table by 

Mishpacha Magazine 

By Estee Kafra 



1 and 1/2 tablespoons Haddar Kosher Salt

1 tablespoon white or black pepper

Start Cooking
Make the Mayo

Beat the eggs in a food processor on the highest setting until a creamy consistency is 

achieved.

1.

Add half of the oil very slowly, one quarter-cup at a time. The mixture should begin to solidify. 

Tilt the food processor slightly to the side to let air into the mixture.

2.

When you have poured in about half of the oil, the mixture should have the consistency of 

yogurt. Add in the lemon juice, honey and any other flavors, if desired. Blend well to combine.

3.

Add the remaining oil very slowly with the food processor still set on high speed. If a layer of 

oil forms on top, stop adding oil until it is all incorporated.

4.

Add the salt and pepper and mix until completely blended. Transfer the mayonnaise to a jar, 

cover tightly and refrigerate. Its consistency will firm up as the mayonnaise chills.

5.

Note:

For the best results, make sure the eggs are at room temperature and the food processor bowl and blade are cool. 

(Dip them in ice water or put them in the refrigerator for 30 minutes before using.)


