
Fool-Proof Eggless Mayonnaise 
 
I’m going to give you 2 recipe versions for mayo, one with eggs and one without. I don’t 
have a problem with the use of raw eggs but some of you may so you then have the 
choice. 
 
So you might be wondering why bother making it when there are so many on the 
market…Well, I have looked high and low for a jarred store bought mayo that is up to my 
standards. Even the ones that say organic etc, are either made with canola oil (yuck) or 
soybean oil (possibly GMO and even if not, we don’t recommend it for other reasons). I 
was thrilled when I saw that Hellmann’s (Best Foods) was making an olive oil version but 
upon scrutiny, it has canola and other stuff that I’m not keen on. Recently Kraft came out 
with an olive oil version and I didn’t even bother looking at it because I don’t use any 
Kraft products. However, just for fun I checked it out the other day and sure 
enough…canola oil and other crap as I suspected. 
 
Makes about one cup. 
 
The first key to foolproof mayonnaise is to use a stick blender (or immersion blender) 
and the accompanying mixing cup (I don’t have the mixing cup anymore so I just found a 
receptacle that is just big enough to fit the blender head into but doesn’t leave a lot of 
room around the blade area so it should be a tight fit). If you are accustomed to making 
mayo in a regular upright blender, then you will appreciate that the stick blender method 
does not wear out your arm by requiring you to drizzle oil into the mayo in a slow, steady 
stream. The other key to fool-proof mayo is to use a recipe like this one that is based on 
a mixture of flax meal and water, rather than eggs. 
 
Ingredients: 
 
3/4 cup grapeseed oil (you can use olive oil if you want but it will have a heavier taste) 
1 TBSP finely ground flax meal 
3 TBSP water 
1 TBSP raw, unfiltered apple cider vinegar 
1/4 tsp sea salt 
1/2 tsp dry mustard powder 
1 tsp raw honey (raw agave might work too) 
 
Directions: 
 
Pour oil into the immersion blender cup. Add all other ingredients. Place blender into the 
cup. With the blade resting flat on the bottom of the cup, blend the mixture for a few 
seconds until it no longer incorporates. Tilt the blender or lift it a bit to allow more oil to 
flow into the blade as you continue mixing. Blend until no more oil incorporates. Total 
blending time is about 15 seconds. Don’t worry if a bit of oil on the top doesn’t 
incorporate. Simply remove the blender, and use a spoon to stir it in. Cover and store in 
the fridge. 
 
Notes:This mayo will likely have a slightly green hue from the grapeseed oil, and specks 
of flax meal will also be visible in the finished product. Grapeseed oil adds a fairly neutral 



flavour to mayonnaise. If you substitute extra virgin olive oil or any other stronger tasting 
oil, you may wish to increase the amount of honey. 
 

Mayo with Eggs 
 
INGREDIENTS: 

1 egg 
1/2 teaspoon minced garlic (optional) 
1 tablespoon fresh lemon juice 

1 teaspoon dijon mustard 
3/4 cup grapeseed oil or olive oil 
salt and pepper to taste 

 
 
 
DIRECTIONS: 

 
 

1. Combine the egg, garlic (if using), lemon juice and mustard in the container of a 
blender or use the stick blender method from the eggless recipe. Blend until smooth, 
then blend on low speed while pouring oil into the blender in a fine stream as the 
mixture emulsifies and thickens. 


