A mayo clinic: basic homemade mayonnaise - Los Angeles Times

1 of2

LAT Home | My LATimes

http://www latimes.convfeatures/food/la-fo-saucier10-2008sep10,0,6334048.story

YOUR HAPPY PLACE IS A ROAD TRIP AWAY.

CLICK NOW TO START YOUR SAN DIEGO TRIP

Print Edition | All Sections

flos Angeles @imes Food

You are here: LAT Home > Food

EAGLEEYE
IN THEATERS

0B.28.08

FEXFER ICE THE SITEA

Food

» Quick Fix Video

» Updated! Wine of
the Week

» Farmers Markets

News/Opinion

California | Local
National

World

Business

Sports
Campaign '08
Science
Environment
Opinion

Arts/Entertainment

Entertainment
The Guide

Arts & Culture
The Envelope

Living

Mel Melcon / Los Angeles Tim:as
SMOOTH COMBINATIONS: A range of flavors can jazz up
classic homemade mayonnaise. Add fresh tarragon and
stone-ground mustard, top; sprinkle in a pinch of saffron,
middle; or spice things up with a purée of roasted piquillo
peppers.
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A mayo

clinic: basic
homemade
mayonnaise

With an immersion blender,
making basic mayonnaise is
easy. Then once you master
the original, get creative and
spike it with mustard, tarragon,
saffron or piquillo pepper.

By Amy Scattergood, Los Angeles
Times Staff Writer
September 10, 2008

Eating homemade mayonnaise
is the kind of luxurious
pleasure -- like eating
chocolate in the bath -- that
shouldn't reauire apology. Rich
yet susalal TS with a
pillowy texture, homemade
mayo is nothing like the pale,
cloying stuff you get out of a

jar.

It dresses up too. Spiked with
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