
Homemade Eggless Mayonnaise 

(plus tartar sauce and garlic aioli variations!)        
                

Yield: 1 1/3 cups mayonnaise ⎮ Prep time: 5 minutes ⎮ Cook time: None 

Ingredients 

For the basic mayonnaise: 

1/3 cup soy milk 
1 cup neutral tasting oil (canola, safflower, sunflower, etc) 
2 pinches of salt (or to taste) 
1/2  lemon, juiced and added slowly to taste 

For the tartar sauce variation: 

Half of your prepared basic mayonnaise (above) 
1/2  cup finely chopped pickles 
An extra pinch of salt 
A few cracks of pepper 
A squeeze of lemon juice 
You may add additional herbs like dill, chives, etc., if desired. 

For the garlic aioli: 

Half of your prepared basic mayonnaise (above) 
1-2 garlic cloves 
1/4  teaspoon salt 
A squeeze of lemon juice 
Freshly ground pepper 

Directions 

1. To prepare the basic mayonnaise, add the soy milk and oil in the tall 
glass (beaker) of a handheld blender. Blend with the handheld 
blender close to the bottom of the glass until you see the milk 
beginning to emulsify. Then continue blending by raising and lowering 
the blender until you have the consistency of mayonnaise. 

2. Add the salt and lemon juice to taste and serve, or store in an 
airtight container in the fridge. 

3. To make the tartar sauce variation, separate half of the basic 
mayonnaise and add the pickles, salt, pepper, lemon juice, and any 
extra additions or fresh herbs you might like. 



4. To make the garlic aioli variation, use a mortar and pestle to mash 
together the salt and garlic cloves until a paste forms. If you don’t 
have a mortar and pestle, do it with your knife on a cutting board by 
mincing the garlic finely and mashing it with the side of your blade 
with the salt as you go. 

5. Add the garlic and salt paste to half of the basic mayonnaise , add a 
squeeze of lemon juice, some freshly ground pepper and serve! 


