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INTRODUCTION

MAYONNAISE, OR MAYO, AS IT IS MOST AFFECTIONATELY KNOWN BY DEDICATED MAYONNAISE LOVERS, IS ONE OF THE WORLD’S MOST POPULAR SAUCES. THE GLOBAL MAYONNAISE MARKET IS VALUED AT A STAGGERING £10 BILLION, AND NEARLY EVERY COUNTRY HAS ITS OWN TAKE ON THIS CLASSIC SAUCE. DELICIOUSLY SMOOTH AND CREAMY, MAYONNAISE IS INCREDIBLY VERSATILE AND CAN BE USED AS A CONDIMENT, A SALAD DRESSING, A DIP, A SANDWICH FILLING, OR AS THE ESSENTIAL INGREDIENT IN SOME TRADITIONAL SAUCES, INCLUDING SAUCE TARTARE, AIOLI, ROUILLE AND REMOULADE.

HISTORY AND ORIGINS

The history of mayonnaise is shrouded in mystery and there is an ongoing dispute as to whether it originated in France or Spain. Some food historians trace its development back to the traditional French remoulade and aioli sauces and argue that the name is derived from the old French words for an egg yolk (moyen) and the verb ‘to beat’ (mailler).

However, it seems more likely that the first mayonnaise sauce was prepared in 1756 as part of a celebration feast in Mahon for the Duc de Richelieu after the French defeated the British fleet at the naval battle of Menorca in the Balearic Islands. Having no cream, his chef combined eggs with local olive oil to make a sauce and this became known as mahonnaise.

In the nineteenth century, mayonnaise became a popular sauce in European countries. However, it didn’t take off in the United States until the early twentieth century when Richard Hellmann, a German immigrant, opened a delicatessen in New York. His customers liked the homemade mayonnaise dressing on his salads so much that he started producing it commercially and now Hellmann’s mayonnaise is one of the world’s best-known and favourite brands.

WHAT IS MAYONNAISE?

Traditional mayonnaise is made by beating oil, egg yolks and vinegar or lemon juice until they combine and emulsify into a thick, creamy sauce. A variety of ingredients can be added to enhance the flavour, colour and aroma, including mustard, herbs and spices. Supermarkets and delis now stock a wide range of commercially produced mayonnaise products, including light, extra light, vegan (eggless), Dijonnaise, baconnaise, and BBQ, lemon, garlic, chilli, katsu and truffle flavoured mayos.

MAKING MAYONNAISE

Homemade mayonnaise invariably tastes better than shop-bought. It’s quick and easy to make and if you don’t want to make it in the time-honoured way by beating with a balloon whisk, you can use a stick blender, hand-held electric whisk or a blender or food processor.

What you need


	Oil: use a lightly-flavoured or bland oil, which will not overpower the mayonnaise. Try groundnut (peanut), avocado, sunflower or a very light olive oil. Strongly flavoured extra-virgin olive oil is not recommended and seldom used.

	Egg yolks: use free-range organic egg yolks for the best flavour.

	Acid (vinegar or lemon juice): choose from white or red wine or apple cider vinegar, or use fresh zesty lemon or lime juice.



GOLDEN RULES

Remember that mayonnaise is an emulsion and it’s made by adding one ingredient (oil) very slowly, initially drop by drop, to another (egg yolks) until they combine and emulsify into a thick and creamy mixture. For the best results follow the guidelines below.


	Make sure all the ingredients are at room temperature before you start. Don’t use eggs straight from the fridge.

	Add the oil one drop at a time, whisking well between each addition, until it starts to emulsify, and then add the rest of the oil slowly in a thin and steady trickle, beating all the time.

	Don’t worry if the mayonnaise splits and curdles – you can rescue it. Try one of the following remedies:

	beat an egg yolk in a clean bowl and then beat in the curdled mayonnaise;

	put 1 teaspoon of Dijon mustard into a clean bowl and gradually beat in the curdled mayonnaise a little at a time, until it comes together and emulsifies.






FLAVOURINGS

We have lots of exciting ideas for flavourings in the recipes in this book, including spicy ones such as guacamole, sriracha, sweet chilli and satay sauces and harissa; fresh-tasting ones such as lemon, mango and tzatziki; and savoury ones with truffles, feta cheese, blue cheese, pesto sauce, saffron, wasabi, miso and ouzo.

VEGAN MAYONNAISE

You can make delicious vegan mayo at home by substituting aquafaba (the drained liquid from tinned chickpeas) for the usual egg yolks (see Vegan Mayonnaise).

STORING MAYONNAISE

Homemade mayo, made with fresh egg yolks, can be stored in a sealed container in the fridge for two days. Jars of commercially made mayonnaise, once opened, will keep well in the fridge for up to two months.

CAUTION!

Babies and young children, pregnant women and elderly people should not eat mayonnaise made with raw, unpasteurized egg yolks, as it may contain salmonella bacteria. Most commercially produced mayonnaise brands use pasteurized eggs.

BAKING WITH MAYONNAISE

Strange as it seems, you can add mayonnaise to cakes, muffins, cookies, loaves and even breakfast pancakes to make them deliciously moist. It is sometimes used as a substitute for butter and/or eggs. Try the simple recipes in the baking section at the end of the book and see for yourself how well it works.
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HOMEMADE MAYONNAISE

VEGETARIAN

THIS IS THE CLASSIC RECIPE FOR MAKING MAYONNAISE. IT’S A SIMPLE EMULSION OF LIGHT OLIVE OIL, EGG YOLKS, LEMON JUICE OR WHITE WINE VINEGAR AND MUSTARD (OPTIONAL). MANY PEOPLE WORRY ABOUT THE SAUCE CURDLING BUT IF YOU FOLLOW THE INSTRUCTIONS BELOW TO THE LETTER, YOU WILL ALWAYS BE SUCCESSFUL AND WONDER WHAT ALL THE FUSS WAS ABOUT.

MAKES ABOUT 350ML/12FL OZ (1½ CUPS)

PREP: 10 MINUTES

3 medium free-range egg yolks

1 tsp lemon juice or white wine vinegar

1 tsp mild Dijon mustard (optional)

300ml/½ pint (1¼ cups) light olive oil

sea salt and freshly ground black pepper

BASIC RULES


	All the ingredients should be at room temperature.

	Use hot water to rinse the bowl and whisk or blender before you start. Dry them thoroughly.

	Add the oil one drop at a time initially. Don’t add it too quickly or the mayonnaise may split and curdle.



MAKING BY HAND


	Put the egg yolks and lemon juice or wine vinegar in a warm bowl (see above) with the mustard (if using).

	Beat well with a balloon whisk or hand-held electric whisk until the ingredients are blended and the mixture starts to thicken.

	Start adding the olive oil gently, one drop at a time initially. Beat continuously until each drop is incorporated and don’t rush this stage. When the mayonnaise starts to emulsify, you can add the oil faster and more steadily. Continue beating until you have used all the oil and you have a thick and creamy mayonnaise. Season to taste with salt and pepper.

	The mayonnaise will keep well in a sealed container in the fridge for 2 days.



USING A BLENDER


	Blend the egg yolks and lemon juice or vinegar and mustard (if using) on high speed.

	Add the oil, gently and gradually through the feed tube until the mixture thickens and comes together.

	Add the remaining oil in a thin steady trickle.



WHAT TO DO IF IT CURDLES

Don’t worry if the mayo splits and curdles. Here’s how you can save it.


	Break another egg yolk into a clean, dry, warm bowl.

	Start adding the curdled mayonnaise to the yolk, one drop at a time, whisking well until each drop is amalgamated. As you add more and the mayo thickens, you can speed up and add a little extra oil, too, until you reach the desired consistency.




TIP

Don’t use a strongly flavoured or fruity olive oil – it will taste far too strong.




VARIATIONS


	Use sunflower oil or rapeseed oil instead of olive oil.

	You can also make the mayo in an electric blender or using a stick blender.
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VEGAN MAYONNAISE

VEGAN

YOU CAN MAKE A DELICIOUS THICK AND SILKY MAYO WITHOUT EGGS BY SUBSTITUTING AQUAFABA (THE DRAINED LIQUID FROM A TIN OF CHICKPEAS). FOR THE BEST RESULTS, ALWAYS CHOOSE AN ORGANIC VEGETABLE OIL (PREFERABLY OLIVE, RAPESEED OR GROUNDNUT) THAT IS LIGHT AND MILD, AS FULL-FLAVOURED ONES CAN TASTE TOO HARSH. YOU CAN MAKE THE MAYONNAISE BY HAND, BUT YOU’LL ALSO END UP WITH A GREAT-TASTING SAUCE IF YOU USE AN ELECTRIC WHISK OR BLENDER.

MAKES 250ML/9FL OZ (GENEROUS 1 CUP)

PREP: 10 MINUTES

50ml/2fl oz (scant ¼ cup) aquafaba (liquid from a drained tin of chickpeas)

1 tsp mild Dijon mustard

a generous pinch of sea salt

200ml/7fl oz (generous ¾ cup) organic groundnut (peanut), light olive or rapeseed oil

1 tbsp white wine vinegar


	Put the aquafaba, mustard and salt into a blender goblet or a grease-free bowl. Blend them on a high speed or beat them with a hand-held or electric whisk until everything is well combined and frothy.

	With the blender motor running, start adding the oil slowly in a thin, steady stream through the feed tube. Keep beating until the mixture thickens and has a creamy texture. If using a hand-held whisk, pour the oil very slowly and consistently from a jug and beat continuously.

	Lastly, beat in the vinegar. Check the seasoning, adding more salt, mustard or vinegar to taste.

	Transfer the mayonnaise to a bowl and use it immediately, or store in a sealed container in the fridge. It will keep well for up to one week.




VARIATIONS


	Use cider vinegar instead of wine vinegar for a sweeter flavour.

	Substitute lemon juice for the vinegar.

	Use avocado oil or sunflower oil.

	Stir some chopped tarragon and chives into the finished mayonnaise.

	For a vegan aioli, stir in 2 crushed garlic cloves at the end.

	Stir in some vegan pesto and use it as a dip.












DIJONNAISE

VEGETARIAN

ONCE YOU’VE MASTERED A BASIC MAYONNAISE, TRANSFORMING IT INTO DIJONNAISE IS EASY. THIS IS EXTREMELY VERSATILE AND GREAT FOR SERVING WITH CHICKEN, HAM, PORK, BURGERS, SAUSAGES, HOT DOGS, SUBS OR EVEN FRENCH FRIES. AND IT’S BRILLIANT IN SANDWICHES, WRAPS AND MELTING-CHEESE TOASTIES. IT EVEN TASTES DELICIOUS WITH ROASTED VEGETABLES.

MAKES 120ML/4FL OZ (½ CUP)

PREP: 5 MINUTES

120ml/4fl oz (½ cup) mayonnaise

1 tbsp Dijon mustard

freshly ground black pepper

FLAVOURINGS AND ADDITIONS

120ml/4fl oz (½ cup) plain Greek yoghurt

1 tbsp lemon juice

a dash of Tabasco, sriracha or Worcestershire sauce

chopped fresh herbs, e.g. dill or tarragon


	Mix together the mayonnaise and Dijon mustard in a bowl. Season to taste with black pepper, and add more mayo or mustard until you reach the right consistency and flavour.

	To take the Dijonnaise to the next level, stir in some yoghurt to make it into a dip or creamy sauce. Add some lemon juice for a fresh zingy taste, or some Tabasco, sriracha or Worcestershire sauce for heat and/or spice. Or stir in some finely chopped fresh herbs for a summery flavour.




TIP

This is a delicious way to elevate shop-bought mayo into something more tasty, and it only takes a few minutes plus some store-cupboard ingredients.




VARIATION


	For a sweeter version, try using Dijon honey mustard.
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