25 Mayonnaise Variations


Simple Variations
1. Garlic Aioli - Add 1-2 minced garlic cloves and a squeeze of lemon juice.
2. Herbed Mayo - Mix in 1 tablespoon chopped fresh herbs (parsley, chives, and basil).
3. Spicy Sriracha Mayo - Add 1-2 tablespoons of sriracha for a fiery kick.
4. Honey Mustard Mayo - Combine 1 tablespoon honey and 1 tablespoon Dijon mustard.
5. Lemon Pepper Mayo - Mix in 1 teaspoon lemon zest and a pinch of cracked black pepper.
6. Chipotle Mayo - Add 1 teaspoon chipotle chili powder or adobo sauce.
7. Dill Pickle Mayo - Stir in 1 tablespoon minced pickles and a teaspoon of pickle juice.
8. Paprika Mayo - Add 1/2 teaspoon smoked paprika for a subtle, smoky flavor.
9. Curry Mayo - Mix in 1/2 teaspoon curry powder for a warm, spiced taste.
10. Ketchup Mayo - Blend with 1 tablespoon ketchup for a simple, tangy flavor.

Unique Variations
1. Green Goddess Mayo - Add pureed avocado, tarragon, chives, parsley, and lemon juice.
2. Wasabi Mayo - Stir in 1/2 teaspoon wasabi paste for a Japanese-inspired kick.
3. Kimchi Mayo - Add 1 tablespoon finely chopped kimchi for a tangy, Korean twist.
4. Miso Ginger Mayo - Mix in 1 teaspoon miso paste and grated ginger for umami depth.
5. Truffle Mayo - Add a few drops of truffle oil and a pinch of black truffle salt.
6. Chimichurri Mayo - Stir in chopped parsley, garlic, vinegar, and a bit of red pepper.
7. Lemon Basil Mayo - Add lemon zest, fresh basil, and a touch of honey.
8. Coconut Curry Mayo - Add 1 teaspoon curry powder and a splash of coconut milk.
9. Harissa Mayo - Stir in 1-2 teaspoons of North African harissa paste for heat.
10. Maple Bacon Mayo - Mix in crumbled bacon and 1 teaspoon maple syrup.

Gourmet Variations
1. Black Garlic Mayo - Add minced black garlic for a complex, umami-rich flavor.
2. Foie Gras Mayo - Mix a small amount of foie gras or duck liver mousse for indulgence.
3. Lobster Mayo - Fold in finely chopped lobster meat and a squeeze of lemon.
4. Porcini Mushroom Mayo - Add porcini powder and truffle oil for an earthy, luxurious touch.
5. Yuzu Mayo - Mix in a teaspoon of yuzu juice and zest for a vibrant, citrusy edge.

Basic Recipe Directions for Mayonnaise Variations
1. Start with a Base: Use ½ cup of plain mayonnaise as the base in a small mixing bowl.
2. Incorporate Ingredients: Add the variation-specific ingredients, such as herbs, spices, or zests, into the mayonnaise. For chunky additions like pickles or lobster, chop finely for a smoother texture.
3. Mix Thoroughly: Whisk or stir the mixture until all ingredients are fully incorporated, ensuring a consistent flavor throughout.
4. Taste and Adjust: Taste your flavored mayonnaise and adjust the seasoning as needed. Add more spice, acidity, or sweetness depending on the variation.
5. Refrigerate: Transfer the mayo to an airtight container or jar. Chill in the refrigerator for at least 15-30 minutes to let the flavors meld together.
6. Use and Serve: Use the flavored mayonnaise as a spread for sandwiches, a dip for fries or veggies, or a topping for burgers, seafood, or roasted vegetables.
7. Storage Tip: Store in the refrigerator and use within 3-5 days, especially if fresh ingredients like garlic, herbs, or lemon juice are included.
These variations are designed to elevate any dish, from sandwiches and seafood to roasted veggies and gourmet burgers. 
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