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HOMEMADE MAYO 
(MAKES 1 CUP) 

 
 
Ingredients: 
 
1    egg, good quality, pastured and organic preferred 
1      TBSP   fresh-squeezed lemon juice 
1/2   TSP   Dijon or ground mustard seeds, organic 
1/4   TSP  sea salt or Real Salt, or to taste 
1/8   TSP  black pepper, or to taste 
1/2   PINCH cayenne pepper, or to taste 
1-1/2 CLOVES garlic, finely minced (optional) 
3/4   CUP   sesame oil, unrefined, cold pressed * 
1      TBSP  whey, optional, only if lacto-fermentation is preference 
 
* Alternatively, use 100% or a blend equaling a total of ¾ of a cup of olive, 
sesame, avocado, macadamia or walnut oil that is unrefined and cold pressed. If 
using coconut oil, it must be gently melted and blended with at least one other oil 
in order to maintain appropriate consistency upon refrigeration. 
 
Equipment: 
 
§ 1 pint-sized Mason jar, wide mouth (or similar wide mouth container with lid) 
§ Immersion (or stick) blender 
 
Directions: 
 
BEFORE STARTING, always bring egg, lemon juice, and whey to room 
temperature. Add egg, lemon juice, mustard, salt, pepper, cayenne pepper, and 
garlic (if including) to Mason jar. Mix oils together if using a blend. Add oil to jar. 
Wait 30 seconds to ensure oil has settled above the egg. Insert stick blender to 
touch the bottom of the jar. Pulse blender until mixture begins to emulsify on 
bottom. Once oil has emulsified (in a few seconds), tilt jar and/or raise blender 
straight up and down to incorporate remaining oil. Remove blender. Refrigerate 
for up to 2 weeks. 
 
If choosing to lacto-ferment the mayo, add whey and mix thoroughly. Rest on 
counter for 7 hours before refrigerating. Refrigerate for up to 6 weeks. 
 
NOTES: 
 
 


