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Homemade aioli Ingredients

1 clove garlic
1 teaspoon (ish) of salt

The zest and juice of an entire lemon
1 egg 

2 cups vegetable oil 
1 teaspoon (ish) water

1 teaspoon salt

Instructions

Homemade aioli

Making aioli is a labor intensive project, AND it is completely, totally 100% worth it. Gather all

your ingredients. Finely chop the garlic. Some recipes will call for just the egg yolk, but we’d

recommend using the whole egg, as it will be a little easier to emulsify and it’ll be a little

fluffier. Make sure that you’re using a heavy bottomed bowl or that you use a wet towel to

stabilize a mixing bowl (see in photos). Start with the garlic, egg, salt, champagne vinegar or

lemon juice and start whisking vigorously. As you continue to whisk, slowly stream in the canola

oil. When it becomes too stiff, whisk in a little water. When you’ve used all the oil, taste for

seasoning. Often, adding a touch more salt, a pinch of cayenne pepper and even a pinch of

sugar at the end will really bring it to the next level.

Cut the tomatoes

Use a serrated knife to cut your tomatoes into thick slices. Salt them generously and let them

sit while you prepare the bread. They will lose quite a bit of moisture during this time and their

flavor will intensify tremendously. If you’re usually shy with salt, do not be so with fresh

tomatoes. Use more than you think you should. You will thank me. Drain off the liquid before

building the sandwich.

Toast the bread

In a nonstick skillet or cast iron heat 1 tbsp butter on medium heat. Place your two slices of

bread in the butter and toast them on one side only. After about 7 or 8 minutes, the bread

should be crispy and golden brown. This side will be the outside of the sandwich.

Build the Sandwich

Use a spoon to spread your beautiful aioli ‘wall to wall’ on the untoasted side of both slices of

bread. Pile on the tomatoes and roughly tear the basil leaves and stack them with the

tomatoes. Give the sandwich a gentle squish to get the contents of the sandwich to meld.

Repeat the above steps until tomatoes go out of season. Enjoy!




