
Opa’s Team Picks… 

Zesty Garlic Aioli  
Ingredients Instructions 

• 3 garlic cloves, finely diced  

• ¾ cup mayonnaise  

• 1 lemon, juiced  

• ¾ tsp salt, or more to taste  

• ¾ tsp pepper, or more to taste  

 

1. Mix Base: In a bowl, whisk together 
garlic, lemon juice, salt and pepper.  

2. Adjust: Taste and add more salt and/or 
pepper and adjust lemon juice if 
needed.  

3. Refrigerate: Cover mixture and 
refrigerate for a minimum of 30 
minutes to allow flavours to develop 
fully before serving.  

4. Serve: Use immediately as a dip or 
spread, (will last up to 10 days in the 
refrigerator in an airtight jar, do not 
freeze). Pairs well with just about 
everything; from seafood to 
hamburgers and French fries.    

  

 


