Hassle-free Home-made Mayo

Makes approximately 470ml (NB a bought jar of vegan mayo is 315ml). Quantities are easily halved to make less. 

10 minutes
Very nice indeed and easy to make. 

1 box Mori-Nu firm silken tofu (good supermarkets and health food shops) – or about 330g/12oz fresh silken tofu, eg Taifun (organic)
3 tbsp lemon juice OR cider vinegar
½ tsp salt
½ tsp sugar OR 2 tsp agave syrup 

1 tsp Dijon mustard 
1. 60ml/4 tbsp vegetable OR mild olive oil (half and half extra virgin and plain cooking oil works as it makes the extra virgin more mellow). 
2. Blend all ingredients (except oil) in a small food processor until smooth.  If using a stick blender, place ingredients into a deep bowl. 

3. Once smooth, gradually add oil very very gradually, a couple of drops at a time or a very slow, thin, steady stream. 

4. Taste and add more sweetener/mustard/salt if desired.
5. Store in an air-tight container in the fridge. 
££ Cheap as Chickpeas – budget dishes. Cheaper than bought vegan mayo, especially if plain vegetable oil is used
☼ Fast Feeds – 30 minutes or under

♥ Suits Singletons – easily halved or quartered for two or one portions

WF/GF Gluten-free – most Dijon mustard is fine but check the labels
☺Kid-friendly 

F Freezes well
Equipment

Scissors

Measuring spoons

Hand blender, food processor or traditional blender

Rubber spatula to remove mayo from blender

Air-tight container to store

COOL COMBOS

Any of our recipes using mayonnaise, basically! 

All the potato salads are excellent with this. 
