Garlic-Lime Aioli     
Makes about  2 1/2 cups 
· 4 egg yolks, pasteurized 

· 2 tablespoons minced garlic 
· 1 tablespoon Dijon mustard 
· 2 cups grapeseed oil 

· 1 tablespoon naturally brewed soy sauce 
· Juice and zest of 2 limes 
· Kosher salt and freshly ground black pepper 

In a food processor, combine the pasteurized yolks, garlic and Dijon mustard and blend until smooth.  With food processor running, slowly drizzle in oil, very slowly at first until an emulsification is formed, then faster towards the end so it does not heat up and potentially break.  Season with kosher salt and freshly ground black pepper to taste.  Add naturally brewed soy sauce, lime juice and zest and blend once briefly.  Check for flavor and season with kosher salt and freshly ground black pepper if needed. Transfer and store in an air-tight jar in the fridge.  
