AIOLI
2 
heaping Tbsp. mayonnaise


Juice of half a large lemon (about 1 Tbsp., but don’t worry about measuring)

2-3
cloves of raw garlic, Microplaned (the amount is up to you, but it’s best to start small 
and taste as you go; you can always add more, but you can’t take it away)

¾
cup to 1 cup olive oil


Kosher salt, to taste

Whisk the mayonnaise, lemon juice, and Microplaned garlic in a small mixing bowl until well combined. While whisking constantly, add the olive oil a few tablespoons at a time, beating vigorously between each addition. Taste as you go, adding more oil or garlic as you see fit. Once you’ve achieved your desired consistency, add salt to taste. Let the aioli sit for at least 20 minutes before serving to give the flavors time to meld.

