
Homemade Garlic Basil Mayonnaise
 Vegetarian   Gluten Free   Dairy Free

SIDE DISH

Ingredients
6 servings pepper  black freshly ground to taste 

1 pinch cayenne pepper  to taste 

1 teaspoon dijon mustard

2  egg yolks

1 cup basil leaves  fresh 

3 cloves garlic  finely minced 

2 tablespoons juice of lemon  fresh 

0.8 teaspoon salt  to taste 

READY IN

15 min.

SERVINGS

6

CALORIES

121 kcal

https://whatsheate.com


1.5 cups vegetable oil

Equipment
bowl

paper towels

sauce pan

sieve

blender

measuring cup

Directions
Bring a saucepan of water to a boil. Prepare a bowl of ice water and have it standing nearby.

Place basil leaves into boiling water and blanch until leaves are bright green and slightly soft,

about 10 seconds.

Remove basil leaves with a fine mesh strainer and place into ice water to stop the cooking

process.

Drain basil, wrap in a paper towel, and gently squeeze to remove excess moisture.

Place egg yolks into a container with a base slightly larger than the base of a stick blender,

such as a measuring cup or large beer glass.

Add garlic, lemon juice, salt, cayenne pepper, black pepper, basil leaves, and Dijon mustard to

egg yolks.

Pour vegetable oil over the top.

Push stick blender all the way to the bottom of the container. Pulse blender 6 or 8 times,

about 1 second per time, until mixture begins to emulsify on the bottom. Once mayonnaise

begins to form, raise the stick blender slightly in the container and continue to blend until all

oil has run through the blender, mayonnaise is thick, and basil is finely chopped, 10 to 20 more

seconds. Taste and adjust seasonings.

Transfer to a bowl. Mayonnaise will keep, refrigerated, for 2 to 3 days.

Nutrition Facts



 PROTEIN 4.03%
  FAT 91.82%

  CARBS 4.15%

Properties
Glycemic Index:32.67, Glycemic Load:0.19, Inflammation Score:-3, Nutrition Score:3.9213043321734%

Flavonoids
Eriodictyol: 0.24mg, Eriodictyol: 0.24mg, Eriodictyol: 0.24mg, Eriodictyol: 0.24mg Hesperetin: 0.72mg, Hesperetin:

0.72mg, Hesperetin: 0.72mg, Hesperetin: 0.72mg Naringenin: 0.07mg, Naringenin: 0.07mg, Naringenin: 0.07mg,

Naringenin: 0.07mg Myricetin: 0.03mg, Myricetin: 0.03mg, Myricetin: 0.03mg, Myricetin: 0.03mg Quercetin:

0.04mg, Quercetin: 0.04mg, Quercetin: 0.04mg, Quercetin: 0.04mg

Nutrients (% of daily need)
Calories: 120.74kcal (6.04%), Fat: 12.57g (19.34%), Saturated Fat: 2.24g (14.03%), Carbohydrates: 1.28g (0.43%), Net

Carbohydrates: 1.1g (0.4%), Sugar: 0.2g (0.22%), Cholesterol: 64.8mg (21.6%), Sodium: 303.22mg (13.18%), Alcohol:

0g (100%), Alcohol %: 0% (100%), Protein: 1.24g (2.48%), Vitamin K: 36.9µg (35.14%), Vitamin E: 1.1mg (7.31%),

Vitamin A: 306.03IU (6.12%), Selenium: 3.88µg (5.54%), Manganese: 0.09mg (4.61%), Vitamin C: 3.14mg (3.8%),

Folate: 12.62µg (3.15%), Phosphorus: 29.44mg (2.94%), Vitamin B6: 0.05mg (2.47%), Vitamin B2: 0.04mg (2.24%),

Vitamin D: 0.32µg (2.16%), Vitamin B5: 0.21mg (2.07%), Vitamin B12: 0.12µg (1.95%), Iron: 0.35mg (1.94%), Calcium:

19.01mg (1.9%), Copper: 0.03mg (1.38%), Zinc: 0.2mg (1.32%), Vitamin B1: 0.02mg (1.19%), Magnesium: 4.14mg

(1.03%)


