	HOMEMADE VEGAN MAYONNAISE
COOK TIME: 5 min
SOURCE: 
#quick #homemade #condiment
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	INGREDIENTS
- 1/4 cup aquafaba
- fresh lemon juice
- Dijon mustard
- 1 pinch salt
- 3/4 cup grapeseed oil

	PREP

COOK

1. Use a wide-mouthed jar that has an opening that is just wider than the head of your immersion blender. Add all the ingredients to the mason jar, but take care to add them in the order listed, starting with the aquafaba and ending with the oil.
2. Place the blades of the blender on the bottom of the jar, turn it on and let it sit on the bottom of the jar until the mixture turns into a white and creamy sauce.
3. Very slowly lift your immersion blender to the top. Take your time with this, as the mayo will thicken while you’re moving upwards. Once you’ve reached the top, turn off your immersion blender and you’re done.
4. Your mayonnaise can now be enjoyed on sandwiches, burgers, or with some crispy (sweet) potato fries! You can change it up and add a crushed or roasted garlic clove to turn this mayo into a garlic mayo. Enjoy!
PLATING
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