
This free recipe cannot be redistributed without prior permission from KetoDietApp.com. If you have obtained this recipe from any source other than KetoDietApp.com please contact us.

Healthy Homemade Saffron Mayonnaise
Hands-on 5 minutes Overall 10 minutes (plus blooming time of 30 minutes minimum)

Nutritional values (per serving, 1 tbsp/ 15 g/ 0.5 oz): Total carbs: 0 g, Fiber: 0 g,

Net carbs: 0 g, Protein: 0.3 g, Fat: 11.7 g, Calories: 105 kcal,

Original recipe, Keto Diet App - The ultimate low-carb diet app

Ingredients (makes 4 servings)

1 tsp saffron strands

1 tbsp boiling water

1 large egg

1/4 tsp sea salt

1 cup light flavoured olive oil, avocado oil, walnut oil or macadamia

oil

Optional: 1-2 tsp lemon juice or apple cider vinegar, to taste

Instructions

Prepare all the ingredients. Make sure o use whole egg, not just the

yolk.

1.

Place the saffron strands in the boiling water and leave to bloom for

at least 30 minutes. If you can let it sit overnight, do so, but 30

minutes will still give you a fabulous result.

2.

Place the saffron and water into the bottom of a jar that your

immersion blender fits neatly into. Top with the egg, the salt and the

olive oil. Don't have an immersion blender or a tight fitting jar? You

can make your mayo using an electric mixer or even using a food

processor!

3.

Place the cup of the immersion blender over the egg and turn it on.

Don’t move it straight away, wait until you see ribbons forming

around it and then slowly start to lift it up.

4.

Blend until the mayonnaise is thick and creamy. You want to have

the strands of saffron mixed through the mayonnaise so check to

make sure that none are tangled around the blender blades. If they

are, turn the blender off at the power source before pulling the

strands out and stirring them through the mayonnaise.

5.

Store, in a lidded jar, in the refrigerator for up to one week.6.
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