One-Minute Mayo

Season: All year round
From the garden: Eggs
Type: Condiment
Difficulty: Easy

Yields: 1 cup

Requires a stick blender

Equipment

O Clean jar with lid - see note
OO0 Measuring spoons

O Measuring jug

O Stick blender

Ingredients

1egg
2 teaspoons Dijon mustard

1tablespoon vinegar
1/2 teaspoon salt
1 cup oil
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How to make it:
1. Add all of the ingredients into the jar in order.

2. Insert your stick blender right to the bottom.

3. Turn the blender on. Blend on the bottom of
the jar for 10 seconds, then very, very slowly
bring it up through the ingredients until all
the oil has been mixed in. It will thicken as it
blends.

4. Mayonnaise will keep in the fridge for 2-3
weeks if you keep all of your equipment
clean. If you are using it all at once, it can be
mixed with chopped herbs or crushed garlic
for added flavour.

Skills:
Measure, blend*

Key skill: to blend means to mix one thing with
another. Oil would not normally mix happily with egg,
but blending it distributes the oil in tiny droplets
through the egg. The egg (and the mustard) work as
an emulsifier - encouraging the ingredients in the
mixture to stay together.

Gluten Free - check mustard

Dairy free
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Notes:

Traditionally mayonnaise is made by drizzling
oil slowly into a food processor or bowl while
whisking very fast but the mixture sometimes
separates or ‘splits’. This one-minute method
is almost foolproof!

Many people think the taste of olive oil is too
strong for mayonnaise but it is a matter of
personal taste. Use light olive oil, canola ail,
sunflower oil, grapeseed oil or rice bran ail
for a lighter taste.

Use a nice tasting vinegar like white wine
vinegar, apple cider vinegar or malt vinegar.
White vinegar is too strong.

The size and shape of the jar is essential to
get right for this recipe. The jar opening
needs to be just wide enough to fit your stick
blender into. The jar needs to hold more than
350ml so that the ingredients don’t overflow
when you are mixing.

If you prefer you can swap the vinegar for
lemon juice or the mustard for 1/2 teaspoon
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