MAYONNAISE
1 cup Extra Light Olive oil(or other favorite oil)
1 egg
1 TBSP. raw (preferably) apple cider vinegar
1/2 tsp. salt
1/2 tsp. mustard powder 
Save out 3/4 cup of the oil. Blend all together. With food processor running constantly, pour the remaining 3/4 cup of oil in at a slow and steady pace. 

I use a Braun wand and a deep 4 cup bowl, insstead of a food processor. 

This only failed once for me when I used oil which had not quite reached room temperature. (I keep my oil in the refrigerator.) 
