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Recipe for Making Fast Mayonnaise: A Simple Guide to Creamy Delight

Recipe for making fast mayonnaise is a kitchen essential that every home cook should have in their

repertoire. Whether you’re whipping up a quick sandwich, preparing a fresh salad, or need a tangy dip

for your fries, homemade mayonnaise adds a delicious touch that store-bought versions often lack.

Best of all, making your own mayo is surprisingly quick and requires just a handful of everyday

ingredients.

If you’ve ever been intimidated by the idea of making mayonnaise from scratch, don’t worry—this guide

will walk you through a foolproof method to create rich, creamy, and perfectly emulsified mayonnaise

in minutes. Plus, you’ll gain insights into why homemade mayo tastes better and how you can

customize it to suit your flavor preferences.

Why Choose Homemade Mayonnaise?

Mayonnaise is a classic emulsion of oil, egg yolk, and acid (usually vinegar or lemon juice). While

store-bought mayo is convenient, it often contains preservatives, stabilizers, and added sugars. Making

your own gives you control over the ingredients, letting you keep it fresh, natural, and tailored to your

taste.

Moreover, homemade mayonnaise boasts a fuller flavor and creamier texture. You can also

experiment with different oils like olive, avocado, or grapeseed to add unique flavors and health

benefits. Not to mention, creating mayo at home is a great way to impress guests and elevate simple

dishes.



Key Ingredients for Fast Homemade Mayonnaise

To whip up fast mayonnaise, you’ll need:

- **Egg yolk:** Acts as the emulsifier binding the oil and liquid.

- **Oil:** Neutral oils like vegetable or canola work best for a classic flavor.

- **Acid:** Lemon juice or white vinegar adds brightness and balances richness.

- **Mustard:** Optional, but helps stabilize the emulsion and adds subtle depth.

- **Salt:** Enhances overall flavor.

These components come together quickly with the right technique, making the process both enjoyable

and efficient.

Step-by-Step Recipe for Making Fast Mayonnaise

Here’s a straightforward recipe that anyone can follow, even beginners.

Ingredients:

- 1 large egg yolk (at room temperature)

- 1 teaspoon Dijon mustard

- 1 tablespoon lemon juice or white vinegar

- 1 cup neutral oil (vegetable, canola, or light olive oil)

- Salt, to taste

- Optional: pinch of white pepper or a dash of garlic powder



Instructions:

1. **Prepare your workspace:** Use a clean, dry bowl. A medium-sized mixing bowl works well.

2. **Combine egg yolk, mustard, and acid:** Whisk together the egg yolk, mustard, and lemon juice

until smooth and slightly frothy.

3. **Start adding oil slowly:** Begin by dripping in the oil drop by drop while whisking continuously.

This slow addition is crucial to start the emulsion.

4. **Gradually increase oil flow:** Once the mixture starts to thicken, you can pour the oil in a slow,

steady stream while whisking vigorously.

5. **Season to taste:** Add salt and any optional seasonings. Whisk again to combine.

6. **Adjust consistency:** If the mayonnaise is too thick, whisk in a teaspoon of warm water to loosen

it.

7. **Store:** Keep in an airtight container in the refrigerator and use within 3-4 days.

Tips for a Successful Emulsion

- **Room temperature ingredients:** Ensure the egg yolk and lemon juice are at room temperature,

which helps the emulsion form more easily.

- **Use a whisk or blender:** While a whisk works fine, using an immersion blender or food processor

speeds up the process and ensures a stable emulsion.

- **Oil choice matters:** Strong-flavored oils like extra virgin olive oil can overpower the mayo, so

consider mixing it with a neutral oil.

- **Don’t rush oil addition:** Adding oil too fast can cause the mixture to break (separate). Slow and

steady is key.

Variations on the Basic Recipe

Once you master the basic recipe for making fast mayonnaise, you can customize it in many exciting



ways.

Flavored Mayonnaise Ideas

- **Garlic Aioli:** Add 1-2 cloves of minced garlic or garlic paste for a bold, savory twist.

- **Herb Mayo:** Stir in fresh chopped herbs like basil, dill, or chives to brighten sandwiches and

salads.

- **Spicy Mayo:** Mix in Sriracha, chipotle powder, or cayenne for a spicy kick.

- **Honey Mustard Mayo:** Add a teaspoon of honey to the mustard for a sweet and tangy spread.

Healthier Alternatives

- **Use avocado oil:** Rich in healthy fats and mild in flavor.

- **Greek yogurt mayo:** Replace half the oil with Greek yogurt for a lighter, tangier version.

- **Egg-free mayo:** Use aquafaba (chickpea liquid) as an egg substitute for a vegan-friendly option.

Common Mistakes When Making Mayonnaise and How to Fix

Them

Even with a simple recipe, things can sometimes go awry. Here are some common issues and how to

troubleshoot them:

- **Mayonnaise breaks or separates:** This happens if oil is added too quickly or ingredients are too

cold. To fix, start a new yolk in a clean bowl and slowly whisk the broken mayo into it.

- **Too thick or too thin:** Adjust the texture by whisking in a bit of warm water to thin or adding more

oil to thicken.

- **Flavor imbalance:** If your mayo tastes too acidic, add a pinch of sugar or a little more oil to



balance. If bland, increase salt or acid slightly.

Why Fast Mayonnaise is a Game-Changer in the Kitchen

Having a quick recipe for making fast mayonnaise means you can elevate meals without the need for

last-minute grocery runs or relying on processed options. The freshness and customization possibilities

make it a versatile condiment that complements everything from burgers and fries to roasted veggies

and seafood.

This speedy homemade mayo can also serve as a base for countless dressings and dips, making it a

multitasking hero in your culinary toolkit. Plus, the satisfaction of creating something from scratch in

under 10 minutes is a small but rewarding kitchen victory.

Whether you’re a novice cook or a seasoned foodie, mastering this simple recipe for fast mayonnaise

adds a delicious dimension to your cooking. Give it a try next time you want to add a creamy, tangy

touch to your dishes—you might never go back to store-bought again.

Frequently Asked Questions

What are the basic ingredients for making fast mayonnaise at home?

The basic ingredients for making fast mayonnaise are egg yolk, mustard, vinegar or lemon juice, salt,

and a neutral oil like vegetable or canola oil.

How can I make mayonnaise quickly without using a blender?

You can make mayonnaise quickly by whisking egg yolk, mustard, and vinegar or lemon juice in a

bowl, then slowly drizzling in oil while continuously whisking until it emulsifies and thickens.



Is it possible to make mayonnaise fast using a food processor?

Yes, using a food processor can speed up the process. Combine egg yolk, mustard, and vinegar, then

slowly add oil while the processor is running until the mixture thickens into mayonnaise.

Can I use mayonnaise powder to make fast homemade mayonnaise?

Mayonnaise powder can be rehydrated with water or oil to make a quick version of mayonnaise, but

for fresher taste, making it from scratch with eggs and oil is preferred.

What tips help ensure fast mayonnaise emulsifies properly?

To ensure fast emulsification, use room temperature ingredients, add the oil very slowly at first, and

whisk or blend continuously and vigorously until the mixture thickens.

Additional Resources

Recipe for Making Fast Mayonnaise: A Professional Review and Guide

Recipe for making fast mayonnaise has garnered considerable attention among culinary enthusiasts

and home cooks alike, thanks to its convenience and versatility. In an era where time is often limited,

having a reliable method to prepare mayonnaise quickly without compromising on taste or texture is

invaluable. This article delves into the nuances of creating a fast mayonnaise recipe, exploring its

ingredients, preparation methods, and practical applications, while also examining how it compares to

traditional mayonnaise-making techniques.

Understanding the Basics of Mayonnaise

Mayonnaise is an emulsion—a stable mixture of oil, egg yolk, and an acid such as vinegar or lemon

juice. This emulsion requires a delicate balance and continuous mixing to achieve the characteristic



creamy texture. Traditional mayonnaise recipes can be time-consuming and sometimes intimidating for

novice cooks due to the risk of “breaking” the emulsion, resulting in a separated or runny sauce.

The recipe for making fast mayonnaise aims to streamline this process by simplifying ingredient ratios,

using modern kitchen tools, and adopting techniques that reduce preparation time while maintaining

quality. It is essential to comprehend the function of each ingredient and the science behind

emulsification to appreciate the variations in fast mayonnaise recipes.

Key Ingredients and Their Roles in Fast Mayonnaise

Egg Yolks or Alternatives

Egg yolks are the traditional emulsifiers in mayonnaise, containing lecithin that binds oil and water

components. In fast mayonnaise recipes, some variations utilize whole eggs or pasteurized egg

products to speed up preparation and improve safety, especially when raw eggs are a concern.

Oil Selection

The choice of oil significantly impacts both flavor and texture. Common options include vegetable oil,

sunflower oil, olive oil, and avocado oil. Fast mayonnaise recipes often recommend neutral-flavored

oils to allow the other ingredients to shine and to prevent overpowering bitterness, which some olive

oils may impart.

Acid Components

Vinegar or lemon juice adds acidity, which not only enhances flavor but also stabilizes the emulsion.



Fast mayonnaise recipes tend to call for distilled white vinegar or fresh lemon juice for their clean,

bright notes that complement the creamy base.

Additional Flavorings and Stabilizers

Mustard, salt, and sugar are frequently included to balance taste and aid emulsification. In some fast

recipes, these components are pre-blended or incorporated early to facilitate quicker emulsification.

Techniques for Preparing Fast Mayonnaise

Blender or Food Processor Method

One of the most effective ways to prepare mayonnaise rapidly is by using a high-speed blender or

food processor. This method minimizes manual effort and reduces the risk of the emulsion breaking,

as the motorized blades maintain consistent mixing.

Start by combining the egg yolk, acid (vinegar or lemon juice), mustard, salt, and any other

flavorings in the blender jar.

With the motor running, slowly drizzle in the oil to allow gradual emulsification.

Continue blending until the mixture thickens to the desired consistency, which typically takes less

than 5 minutes.

This approach contrasts with traditional whisking, which can take significantly longer and requires more



skill to prevent separation.

Immersion Blender Technique

An immersion blender provides another quick and efficient option, blending ingredients directly in the

mixing bowl or jar. This method offers convenience and easy cleanup, making it ideal for home cooks

who prioritize speed without sacrificing texture.

Pre-Mixing and Temperature Control

In fast mayonnaise recipes, ensuring that all ingredients are at room temperature can drastically

reduce the time needed to achieve a stable emulsion. Cold ingredients tend to slow down

emulsification, while room-temperature components facilitate faster binding.

Pre-mixing dry ingredients such as mustard and salt with the acid before adding oil can also accelerate

the process by creating a more uniform base for emulsification.

Comparing Fast Mayonnaise with Traditional Methods

While the recipe for making fast mayonnaise excels in convenience, it is worth considering the trade-

offs when compared to traditional preparations.

Texture and Flavor: Traditional mayonnaise often boasts a richer flavor profile and a slightly

thicker texture due to slower emulsification and sometimes longer resting times.

Ingredient Quality: Fast recipes may prioritize speed over ingredient sourcing, occasionally



recommending store-bought oils or pre-mixed components, which can affect the final taste.

Safety Considerations: Using pasteurized eggs or whole eggs in fast recipes can enhance safety

but may alter flavor and consistency.

Flexibility: Traditional recipes allow for more controlled customization, while fast mayonnaise

recipes focus on efficiency and simplicity.

Despite these differences, many modern cooks find that fast mayonnaise recipes deliver a satisfactory

balance of flavor and texture with significantly reduced preparation time.

Practical Applications and Variations

Fast mayonnaise serves as a versatile base for numerous sauces and dressings, making it a valuable

staple in home and professional kitchens.

Infused Mayonnaise Variants

By incorporating ingredients such as garlic, herbs, or spices during the blending process, cooks can

create flavored mayonnaise varieties like garlic aioli, chipotle mayo, or herb-infused spreads rapidly.

Low-Fat and Vegan Alternatives

Modern fast mayonnaise recipes also cater to dietary preferences by substituting traditional

ingredients. Aquafaba (chickpea water) or silken tofu can replace eggs to produce vegan mayonnaise,

while using light oils or yogurt-based emulsifiers can reduce fat content.



Commercial vs. Homemade Fast Mayonnaise

Comparing fast homemade mayonnaise to commercial products reveals notable distinctions.

Homemade versions typically lack preservatives and artificial stabilizers, offering fresher taste and

customizable ingredients. However, commercial mayonnaise provides consistent texture and longer

shelf life, which may be preferable in large-scale food service.

Essential Tips for Success in Fast Mayonnaise Preparation

To optimize the recipe for making fast mayonnaise, several professional tips can enhance the

outcome:

Gradual Oil Incorporation: Adding oil slowly is critical for stable emulsification, even when using a1.

blender.

Room Temperature Ingredients: Ensures faster and more reliable emulsification.2.

Use Fresh Ingredients: Fresh lemon juice and high-quality oils positively influence flavor.3.

Proper Equipment: Using a blender or immersion blender suited for emulsions improves texture4.

and speed.

Immediate Usage or Proper Storage: Homemade mayonnaise should be refrigerated and5.

consumed within a few days to maintain safety and freshness.

These guidelines align with best practices in culinary arts and food science, supporting consistent and

high-quality results.



The recipe for making fast mayonnaise has revolutionized how traditional condiments are approached

in modern kitchens. By leveraging technology and ingredient knowledge, cooks can prepare this

essential sauce in minutes, enabling greater creativity and efficiency. Whether as a foundational sauce

or a canvas for variations, fast mayonnaise continues to be a practical and flavorful component in

diverse culinary contexts.

Recipe For Making Fast Mayonnaise

  recipe for making fast mayonnaise: Mark Bittman's Quick and Easy Recipes from the
New York Times Mark Bittman, 2010-10-06 From the New York Times The Minimalist columnist
and author of the How to Cook Everything books comes a host of wonderfully delicious and easy
recipes—350 in all—now in a single book. In sections that cover everything from appetizers, soups,
and sauces to meats, vegetables, side dishes, and desserts, Mark Bittman’s Quick and Easy Recipes
from The New York Times showcases the elegant and flexible cooking style for which Bittman is
famous, as well as his deep appreciation for fresh ingredients prepared with minimal fuss. Readers
will find tantalizing recipes from all over, each requiring little more than basic techniques and a
handful of ingredients. Cold Tomato Soup with Rosemary, Parmesan Cups with Orzo Risotto,
Slow-Cooked Ribs, Pumpkin Panna Cotta—the dishes here are perfect for simple weeknight family
meals or stress-free entertaining. Certain to appeal to anyone—from novices to experienced
cooks—who wants to whip up a sophisticated and delicious meal easily, this is a collection to savor,
and one destined to become a kitchen classic.
  recipe for making fast mayonnaise: Betty Crocker Cookbook, 11th Edition Betty Crocker,
2011-11-07 America's most trusted cookbook is better than ever! Representing its most thorough
revision ever, the Betty Crocker Cookbook, 11th Edition includes hundreds of new recipes, three
new chapters, and icons that showcase how we cook today—faster, healthier, and with many more
flavors. New features celebrate the book's expertise and heritage with repertoire-building recipe
lessons and fresh twists on American classics. With nearly 1,100 gorgeous new photos and 1,500
recipes, as well as invaluable cooking guidance, The Big Red Cookbook is better and more
comprehensive than ever before. The book features: Exclusive content at BettyCrocker.com for Big
Red buyers, including 80 videos, 400 additional recipes, and more to complement and enhance the
cookbook 1,500 recipes, 50 percent new to this edition Nearly 1,100 all-new full-color photos—more
than three times the number in the previous edition—including 350 step-by-step photos Bold,
contemporary, and colorful design Three new chapters on Breakfast and Brunch, Do It Yourself
(including canning, preserving and pickling) and Entertaining (including cocktails and party treats)
New feature: Learn to Make recipes giving visual lessons on preparing essential dishes like Roast
Turkey and Apple Pie, with icons directing readers to bonus videos on BettyCrocker.com New
feature: Heirloom Recipe and New Twist showcase classic recipes paired with a fresh twist, with
icons directing readers to bonus videos on BettyCrocker.com Mini recipes giving quick bursts of
inspiration in short paragraph form With 65 million copies sold and still going strong, the Betty
Crocker Cookbook, 11th Edition is the one kitchen companion every home cook needs.
  recipe for making fast mayonnaise: 500 3-ingredient Recipes , 2004
  recipe for making fast mayonnaise: Making It Kelly Coyne, Erik Knutzen, 2011-04-26
Spending money is the last thing anyone wants to do right now. We are in the midst of a massive
cultural shift away from consumerism and toward a vibrant and very active countermovement that

https://www.americancontractorsorganization.org/archive-th-169/recipe-for-making-fast-mayonnaise.pdf


has been thriving on the outskirts for quite some time—do-it-yourselfers who make frugal,
homemade living hip are challenging the notion that true wealth has anything to do with money. In
Making It, Coyne and Knutzen, who are at the forefront of this movement, provide readers with all
the tools they need for this radical shift in home economics. The projects range from simple to
ambitious and include activities done in the home, in the garden, and out in the streets. With
step-by-step instructions for a wide range of projects—from growing food in an apartment and
building a ninety-nine-cent solar oven to creating safe, effective laundry soap for pennies a gallon
and fishing in urban waterways—Making It will be the go-to source for post-consumer living
activities that are fun, inexpensive, and eminently doable. Within hours of buying this book, readers
will be able to start transitioning into a creative, sustainable mode of living that is not just a
temporary fad but a cultural revolution.
  recipe for making fast mayonnaise: The Most Important Global Recipes René Schuhbeck,
We take great care to ensure that our recipes are successfully recooked. We have usually written
very precise step-by-step instructions, so that really everyone can recook our recipes. With our
recipes you don't have to be afraid that it might not work. With our recipes it will work. Our recipes
can be adapted to every taste in a playful way, so that really everyone can enjoy our recipes. In the
preparation you will also find instructions to make it work. You will find many traditional recipes in
our cookbooks, but also modernized ones. Since it is often the case that you can't get all the
ingredients for a recipe nearby, we have modified some recipes with similar ingredients that give the
same result, but in any case can be recooked without spending a lot of money on ingredients and
without having to search for them. Let our delicious recipes inspire you and get to know a new
culture of cooking.
  recipe for making fast mayonnaise: Simple and Delicious Make-Ahead and Freeze Recipes
Jessica Fisher, 2024-05-14 You can learn how to cook a week’s or even two weeks’ worth of
nutritious, flavor-packed, family-friendly meals in just a day, for freezing and reheating later, in
Simple and Delicious Make-Ahead and Freeze Recipes.
  recipe for making fast mayonnaise: The Ultimate Fast Metabolism Diet Cookbook
Rockridge Press, 2014-12-23 All the Recipes You'll Need to Eat Well and Lose Weight on the Fast
Metabolism Diet When fat-burning food is your secret to healthy living, getting in the kitchen is both
fun and rewarding. Now you can easily enjoy the benefits of eating to boost your metabolism with
The Ultimate Fast Metabolism Diet Cookbook, your essential companion to keeping the Fast
Metabolism Diet. With more than 200 delicious, simple, family-friendly recipes, this cookbook will
give you the variety you need to stay satisfied as you heal your body—and finally achieve your weight
loss goals. Features include: Clear explanations of why eating can actually help you lose weight
Informative food lists to ensure you make smart choices on the Fast Metabolism Diet Invaluable tips
for success as you move through the diet's three stages A sample four-week meal plan to help you
get started Nutritional information for every recipe Enjoy flavor-packed meals that you will turn to
again and again as you eat your way to a healthier, happier, slimmer you.
  recipe for making fast mayonnaise: The Mayonnaise Cookbook Erin Isaac, 2021-06-15 A
cookbook with recipes for everything from main courses to sides, sauces, and sweets, all using one
of America’s favorite condiments—includes photos. Celebrate the greatest condiment of all time with
the best mayo-based recipes, including comfort food classics like potato salad and deviled eggs as
well as saucy cooking hacks for chocolate cupcakes and grilled cheese. Mayonnaise, lovingly
referred to as mayo, is one of the most versatile yet divisive condiments. Some slather it on anything
they can find, while others avoid eating it at all costs. Whether you love it or hate it, this cookbook is
sure to turn any mayo skeptic into a believer and have every mayo enthusiast jumping for joy! The
Mayonnaise Cookbook highlights mayo in its entirety, with instructions on how to make your own
mayonnaise, pros and cons of the many mayo brands out there, and 50 delicious, easy-to-follow
recipes that feature mayonnaise as the star. Ranging from appetizers, side dishes, salad dressing,
desserts, and more, you’ll get a taste for just how delicious mayonnaise can be, with tasty recipes
like: Lobster Rolls Elote Street Corn Spinach Artichoke Dip Chicken Tenders Creamy Avocado



Dressing Chocolate Mayo Cupcakes And more! The ultimate guide to cooking with mayonnaise, The
Mayonnaise Cookbook is sure to turn you and your friends and family into major mayo connoisseurs!
  recipe for making fast mayonnaise: Pimento Cheese: The Cookbook Perre Coleman Magness,
2014-09-09 No party, picnic, or tailgate is complete without the southern favorite that is taking the
north by storm--pimento cheese. Now, the creator of popular blog The Runaway Spoon has written
the definitive work on the joys of making and cooking with pimento cheese--and not just the kind you
spread on crackers. You'll find recipes for spicing up the basic, no-frills version, but also recipes that
incorporate those brilliant flavors into dishes for every time of day. With over 50 recipes and full
color photographs throughout you can start with a breakfast of Pimento Cheese Popovers stuffed
with scrambled eggs, or plan a nice brunch served with Pimento Cheese Waffles with Pimento Syrup
and Bacon. Invite the neighbors over for Pimento Shrimp and Cheddar Grits or Cheddar Gnudi with
Pimento Romesco. And serve it all with some Pimento Cheese Green Beans on the side.
Authoritative, creative, and amusing, and peppered with anecdotes and lots of useful hints and tips,
Pimento Cheese explores the myriad ways to prepare this humble--and essential--Southern staple.
  recipe for making fast mayonnaise: Substitutes of meat Silvestri Fosco, 2022-05-30 168
ricette di preparazione per avvicinarvi al meraviglioso mondo della carne vegetariana e vegana, sono
tante le preparazioni per hamburger e salse di accompagnamento. Coloro che assaggiano la carne
vegetale trovano una consistenza e un sapore molto simili alla carne animale con benefici per la
salute superiori. Oltre ad essere un prodotto molto salutare, è anche abbastanza economico, un
fattore da tenere in considerazione per i tempi. La modularità e la semplicità di combinare gli
ingredienti e ottenere risultati sorprendenti fanno sì che se vengono sempre più presi in
considerazione, le attività che includono questi prodotti nei loro menu crescono esponenzialmente.
Una dieta senza carne animale è considerata più vantaggiosa e riduce il rischio di obesità. I benefici
sono tanti, solo per citarne alcuni riduce il rischio cardiovascolare e di ipertensione, abbassa il livello
di trigliceridi e la pressione sanguigna, riduce il diabete di tipo 2 e i rischi di malattie tumorali........
  recipe for making fast mayonnaise: Suzanne Somers' Fast & Easy Suzanne Somers,
2004-04-27 In this #1 New York Times bestseller, find out how to lose weight the fast and easy way
by eating home-cooked meals made in 30 minutes or less that the whole family will love. More than 5
million readers have lost weight the Somersize way after reading Suzanne’s New York Times
bestsellers Eat Great, Lose Weight; Get Skinny on Fabulous Food; Eat, Cheat, and Melt the Fat
Away—and now Fast and Easy. In her latest book, Suzanne makes Somersizing simple, fun, and
affordable for the whole family. She outlines her weight-loss program for life, where you’ll forget
how to count calories, fat grams, or carbohydrates and simply enjoy delicious food with no weighing,
no measuring, no portion control, and no deprivation. Here you’ll find more than 100 delicious
recipes, tips to help you Somersize, and inspiring Somersize success stories, including: • How to
make meals in minutes, and Somersize products that make it even faster and easier to stay on the
program • How obesity is an increasing problem for American families and how eating a Somersize
diet higher in proteins and fats and lower in sugar and carbohydrates can stop it • How to heal your
metabolism from years of yo-yo dieting • Moving, motivating testimonials from enthusiastic
Somersizers • Answers to more than 300 of the most frequently asked questions about this
remarkable, effective program
  recipe for making fast mayonnaise: Better Homes and Gardens New Cook Book Better
Homes and Gardens, 2006 Completely revised and updated with a fresh new design. More than
1,400 recipes—tested and perfected in the Better Homes and Gardens Test Kitchen--including 400+
quick and easy ones. All-new 20-Minute chapter, which includes more than 45 fast meal solutions.
More recipes on your favorite topics: Cookies, Desserts, Grilling and Slow Cooker. Plus, the Grilling
chapter now features recipes for the turkey fryer and more recipes for the smoke cooker.
At-a-glance icons identify Easy, Fast, Low-Fat, Fat-Free, Whole Grain, Vegetarian, and Favorite
recipes. Simple menu ideas featured in every main-dish chapter. Updated Cooking Basics chapter
includes need-to-know kitchen survival advice including food safety, make-ahead cooking, must-have
timesaving kitchen gadgets and emergency substitution charts. Essential need-to-know information



now conveniently located at the front of each chapter for easy reference helps ensure cooking
success. More than 800 full-color photos of finished dishes, how-to demonstrations and food IDs.
Hundreds of hints and tips, plus easy-to-read cooking charts. Bonus Material: Exclusive to cookbook
buyers, an online menu component offers hundreds of menu ideas and more than 75 bonus recipes.
  recipe for making fast mayonnaise: Foodservice Operations United States. Naval Supply
Systems Command, 1979
  recipe for making fast mayonnaise: The Essential Plant-Based Pantry Maggie Green,
2018-09-01 For many home cooks, it can be a challenge to find the time, money, and ingredients to
enjoy preparing a healthy, plant-based meal. Imagine a cookbook where you didn't have to shop for
expensive ingredients in unusual places or use them only once. Imagine a cookbook where you knew
you had all the dry goods you needed to prepare quick and amazing recipes. Wouldn't this change
the way you think and feel about cooking? Enter The Essential Plant-Based Pantry, the indispensable
resource for cooks who want everyday, healthy recipes right at their fingertips, without the fuss of
an extended shopping trip. Food and nutrition expert Maggie Green reveals the secret to her
miraculous meal preparation routine: a well-stocked pantry. By bringing together a few fresh
ingredients like produce and nut milk with Green's comprehensive list of easy-to-find, pantry-safe
foods, you can prepare delicious recipes on time and within budget—without running to the store
halfway through. Packed with amazing recipes like fettuccini cashew alfredo, Moroccan tempeh,
sesame Brussels sprouts, red bean and mushroom jambalaya, curry coconut chickpeas, tofu
shakshuka, and Cinci lentil chili, The Essential Plant-Based Pantry will revolutionize the way you
think and feel about healthy cooking.
  recipe for making fast mayonnaise: Forgotten Skills of Cooking Darina Allen, 2024-10-01
Based on the hugely popular courses at Darina Allen's Ballymaloe Cookery School, this book reveals
the lost art of making creamy butter and yoghurt, keeping a few hens in the garden, home-curing
and smoking bacon, and even foraging for food in the wild. So many of our happiest childhood
memories are connected to food. Rediscover the flavours of all-time favourites such as traditional
stuffed roast chicken, figgy toffee pudding, and freshly baked scones with strawberry jam. Darina
also offers lots of thrifty tips for using up leftovers in delicious ways. Essential reading for urban and
rural dwellers alike, this is the definitive modern guide to traditional cookery skills. 'There's not
much this gourmet grande dame doesn't know.' Nigel Slater, Observer Food Monthly 'Our first lady
of food.' The Irish Independent 'Ireland's answer to Delia and Nigella.' Sunday Telegraph Stella
magazine
  recipe for making fast mayonnaise: MeatEater's Wild + Whole Danielle Prewett, 2024-10-08
Over 80 seasonal recipes for cooking with wild game and eating consciously, from one of
MeatEater’s leading culinary voices. “This is food that makes you feel good, both physically and
emotionally. It’s food that’ll make you proud to sit down at your own table.”—Steve Rinella, author of
The MeatEater Fish and Game Cookbook and The MeatEater Outdoor Cookbook Wild + Whole
founder Danielle Prewett believes that every meal should tell a story, and that sustainable eating
starts by reawakening our connection to food and relying on the seasons and the inherent rhythms
of nature to guide our choices. In her debut cookbook, Wild + Whole, she shares the personal
journey that taught her to love hunting, fishing, foraging, and gardening, as well as her philosophy
for cooking seasonally, eating consciously, and approaching food with curiosity, thoughtfulness, and
intention. As a leading voice in the wild food community and a trusted resource on processing and
cooking wild game, Prewett creates meals that celebrate the diversity of food. Wild + Whole
contains more than 80 recipes, organized by season, including: SPRING: Cheesy Fried Morels with
Rustic Tomato Sauce, Perfect Pan-Roasted Turkey Breast with White Wine and Tarragon Sauce
SUMMER: Black Bean, Corn, and Tongue Empanadas with Cilantro-Lime Crema, Broiled Salmon
with Miso-Peach Jam and Crispy Fried Rice FALL: Mushroom-Rubbed Roast Venison au Jus,
Chocolate-Porcini Pots de Creme with Hazelnut Whipped Cream WINTER: Popovers with Roasted
Bone Marrow and Celery Leaf Gremolata, BBQ Confit Goose with Grilled Cabbage Wedges
  recipe for making fast mayonnaise: Use and Preparation of Food United States. Federal



Board for Vocational Education, 1919
  recipe for making fast mayonnaise: Home Economics Education Series United States.
Division of Vocational Education, 1919
  recipe for making fast mayonnaise: Bulletin , 1918
  recipe for making fast mayonnaise: Home Economics Series , 1919
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