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Japanese Mayonnaise (Kewpie-Style)
A silkier, richer, more intensely umami mayonnaise than its Western cousin — made with egg yolks only, rice vinegar

instead of white, a whisper of MSG, and a touch of dashi — pale ivory, voluptuous, and deeply savory.

Time   20 min Servings   4

What you’ll need.

□   100 parts Egg yolks, large (at room temperature) □   600 parts Neutral oil (rice bran or light grapeseed)

□   25 parts Rice vinegar (unseasoned) □   8 parts Dijon mustard

□   2 parts MSG (monosodium glutamate) □   3 parts Fine sea salt

□   5 parts Dashi (optional — adds subtle umami depth)

Let’s make it.

01
Ensure your egg yolks are at room temperature — cold yolks resist emulsification and will break more easily

when the oil is added. Place the yolks in a medium bowl set on a damp cloth to prevent it sliding. Add the rice

vinegar, Dijon mustard, MSG, and salt. Whisk vigorously for 60 seconds until the mixture is pale, slightly

thickened, and completely homogenous. The mustard is not just for flavor — it contains lecithin, a natural

emulsifier that reinforces the lecithin already in the yolks and gives you more leeway when adding the oil. The

preliminary whisking begins to form the emulsion matrix before any oil is added.

02
The oil addition is the critical step: the first 25% of the oil must go in extremely slowly or the emulsion will break.

Begin by adding the oil drop by drop — literally one drop at a time — while whisking constantly. Continue drop

by drop for the first 50–75 ml of oil. As the emulsion establishes and the mixture visibly thickens and turns paler,

you can increase to a very thin, steady stream. Once you have added half the oil and the mayonnaise looks thick

and stable, you can add the remaining oil in a thin but steady stream, whisking continuously. If at any point the

mixture looks glossy, greasy, or starts to pool with oil rather than incorporating, stop adding oil and whisk

vigorously for 30 seconds before continuing. If you have a stand mixer or immersion blender, you can add the oil

in a thin stream while the machine runs — the constant agitation is equivalent to whisking.
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03
Stir in the dashi (if using) — add it a teaspoon at a time, tasting after each addition. The dashi adds a subtle

background umami that rounds and deepens the flavor, characteristic of the complexity that makes Kewpie-

style mayo so compelling. Taste the finished mayo carefully: it should be rich and deeply savory, with a bright,

mild acidity from the rice vinegar (noticeably gentler than Western mayonnaise), and a longer umami finish from

the MSG. Adjust with more salt, rice vinegar, or MSG as needed. Transfer to a clean, airtight jar. Japanese-style

mayo keeps refrigerated for up to 2 weeks. It can also be transferred to a squeeze bottle for the distinctive

Kewpie serving style.

Recipe & provenance   ForkRecipe Kitchen / ForkRecipe / FoodML and contributors / CC BY-SA 4.0.

Original recipe and attribution   CC BY-SA 4.0

Servings are an estimate; check quantities in the source recipe.
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https://github.com/futurechef/forkrecipe-recipes/blob/main/recipes/japanese-mayonnaise.js
https://creativecommons.org/licenses/by-sa/4.0/
https://recipes.dvs-services.be/?page=recipe&slug=japanese-mayonnaise

