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	Avocado Mayonnaise
	PORTIONS: 30



	INGREDIENTS

	 
2 cups (480 mL) olive oil

1 ½ Tbsp (22 mL) lemon juice

1 tsp (5 mL) garlic powder

1 Tbsp (15 mL) salt

2 tsp (10 mL) black pepper

3 Tbsp (45 mL) Dijon mustard

4 packs (400 gr) frozen avocado, thawed 




METHOD:
1. Pour the olive oil and lemon juice into medium, narrow bowl  

2. Add the dry ingredients (garlic powder, salt and pepper) 

3. Add the mustard 
4. Pour in the thawed avocados 
5. Carefully blend with an immersion blender until smooth

6. Cover with food wrap and chill until ready to use (e.g., in salmon wraps or other sandwiches)
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