Aioli

One of my favorite chefs in Ming Tsai. I enjoy watching him. I enjoy reading his cookbooks and I love his food. His show airs on UNC-TV on Sundays and I try not to miss it.  One of his best sauces is Aioli. 

Aioli is typically served with fish or other seafood. However, because that is the traditional use, doesn’t mean it’s the only use. Aioli is a great spread on burgers, sandwiches, toast points and steaks. It is also a great dip for chicken wings or raw vegetables.

Aioli is a mayonnaise type sauce made from an emulsion of eggs and other ingredients.  Once the emulsion is set, you have a lot of latitude with what to add for flavor. It stores easily for 2-3days in the refrigerator. I think it tastes even better when made at least one day in advance because the flavors have time to blend.

Our first recipe is a basic Aioli. It’s easy to make. The only thing to remember is that when you first start adding the oil, you have to do it very slowly. If you add the oil too quickly, the emulsion will break and it won’t thicken properly. Once it begins to thicken, you can add the oil a little more quickly.

The second recipe uses the same recipe as the first. However, you also reduce 1 cup of Balsamic Vinegar until it is thick and syrupy. Fold 1/4 cup of the reduced vinegar into the Aioli. This is great served with any fish dish. Fold the vinegar into the Aioli so that you don’t break the emulsion.

The third recipe is a different way to create Aioli. Instead of using egg yolks, you start with mayonnaise. This makes it easier because the emulsion is already formed. You simply add the flavoring. However, this doesn’t work as well with the salad dressing types of mayonnaise unless you want the sweet taste they give.

The fourth recipe uses Rosemary for flavor. If you use fresh Rosemary, which give the best flavor, chop it fine. Rosemary is a coarse herb and feels woody in the mouth if not chopped finely enough.

The last recipe is one of my favorites. It’s Lemon Aioli. The zest from the lemon makes all the difference in the taste of this dip. In fact, any time that you use fresh lemons, you should save and freeze the zest for use in other dishes.

Basic Aioli

2 Tablespoons Minced Garlic 

6 Egg Yolks, pasteurized 

2 1/2 Cups Grapeseed Oil or Canola Oil

Juice of 3 Lemons 

Kosher Salt & Freshly Ground Black Pepper 

In a food processor, combine garlic and yolks and blend until smooth and yolks are pale and creamy. With food processor running, very slowly drizzle in oil. You want an emulsification to form, so go slowly. Once about 1/4 of the oil had been added, you can pour the rest in a steady stream. Add lemon juice and blend briefly. Season with kosher salt and freshly ground black pepper. 

Balsamic Vinegar Aioli

2 Tablespoons Minced Garlic 

6 Egg Yolks, pasteurized 

2 1/2 Cups Grapeseed Oil or Canola Oil

Juice of 3 Lemons 

Kosher Salt & Freshly Ground Black Pepper

1 Cup Balsamic Venegar

 In a food processor, combine garlic and yolks and blend until smooth and yolks are pale and creamy. With food processor running, very slowly drizzle in oil. You want an emulsification to form, so go slowly. Once about 1/4 of the oil had been added, you can pour the rest in a steady stream. Add lemon juice and blend briefly. Season with kosher salt and freshly ground black pepper. 

In a medium saucepan, reduce vinegars until syrup consistency is achieved. Fold 1/4-cup syrup into 1 cup aioli. 

Red Pepper Aioli

2 Garlic Cloves 
1/2 Cup Roasted Red Bell Peppers, drained, patted dry 
1/3 Cup Mayonnaise 
2 Tablespoons Olive Oil 
Salt & Freshly Ground Black Pepper

Finely chop the garlic in the food processor. Add the peppers and blend until almost smooth. Blend in the mayonnaise. With the machine running, blend in the oil. Season the aioli, to taste, with salt and pepper. Transfer the aioli to a small bowl. (The aioli can be made 2 days ahead. Cover and refrigerate.) 

Rosemary Aioli


1/2 Cup Prepared or Homemade Mayonnaise 
1 Tablespoon Minced Garlic 
2 Tablespoons Finely Chopped Fresh Rosemary 
Salt &  Pepper 
Fresh Rosemary Sprigs, for garnish with the dish


In mixing bowl, combine the mayonnaise, garlic and rosemary and blend until incorporated. Season with salt and pepper. 

Lemon Aioli

1 Cup Mayonnaise 
1/4 Cup Sour Cream 
2 Tablespoons Fresh Lemon Juice

Zest from 1 Lemon 
1 Tablespoon Fresh Flat-Leafed Parsley Leaves, chopped 
1 Teaspoon Minced Garlic

To make aioli: In a small bowl stir together mayonnaise, sour cream, lemon juice, lemon zest, parsley, and garlic until combined well and season with salt and pepper. Aioli may be made 2 days ahead and chilled, covered until ready for use.

Did You Know?

Summer Cooking Tips

Cold foods do make fine meals. You don’t have to be a slave to the old axiom “a good, hot meal.”

If you must eat a hot meal, make it a simple one. Don’t spend 2-3 hours cooking and raising the temperature of your house.

Alternatively, grill! It’s already hot outside, so avoid heating up the kitchen by cooking outside.

Take advantage of the bounty of wonderful fruits and veggies that are available during the summer months. Many can be eaten raw or cooked lightly to retain flavor, crispness and color.

Eat less – it’s your natural inclination anyway – it takes less to fill you up when it’s sweltering outside.

Smoothies make perfect light breakfasts and lunches.

Use an electric vegetable steamer or rice cooker. They work quickly and efficiently and go anywhere there is a power socket. 

Make garlic bread or bruschetta in the toaster instead of on the grill. Toast, then rub with a halved clove of garlic and spread with butter or olive oil before adding your favorite topping. Try goat's cheese, roasted vegetables, tapenade or pesto. 

Make use of the microwave for more than just defrosting and re-heating. You can cook fish and vegetables, toast nuts, cook bacon, even bake cakes in a microwave. 

When shopping, take a cool bag for perishables like meat, fish and dairy, especially if you have other stops to make. A locked car can heat up quickly and cause food to go off in no time. 

Firing up the gas grill? Don't stop with just tonight's entree of barbecued chicken breasts. Add several more pieces and hold the barbecue sauce. Next night, serve half of the chicken shredded, over salad, and add dressing made from walnut oil and raspberry vinegar. The following night, reheat the remaining chicken, shredded, with salsa, crushed garlic, a squeeze of lime juice and a dash of oregano, and serve delicious chicken fajitas, wrapped in steaming flour tortillas. Cook once, but plan to eat at least three times. 

