
CONDIMENTS 
Tofu Mayonnaise 

The problem with the vegan mayonnaise options you can buy at the store is they are super high in fat and REALLY expensive.  You 

can make a pint of this Mayonnaise for about a dollar.  It has no added fat and is so delicious I keep making up recipes to use it in.  

The "secret ingredient" is White Pepper.  This is a very fragrant spice and can be overpowering so be sure to use it sparingly until you 

find the potency to suit your taste buds. 

Preparation Time: 5 minutes  

Makes 1 1/2 cups 

Special Tools:  Blender or Food Processor* 

12 ounces Silken Tofu, Firm** 

1 1/2 tablespoons Lemon Juice 

1 teaspoon Evaporated Cane Juice 

1/2 teaspoon Sea Salt 

1/2 teaspoon Mustard Powder 

1/8 teaspoon White Pepper, or to taste 

 

1.   Toss all of the ingredients into a food processor 

       and blend for a couple of minutes until it's fluffy creamy.   

 

2.   Refrigerate.  Tah dah!  You're done!  It's that easy. 

      This will keep in your fridge for about a week. 

 

Recipe Notes 

*I use a Magic Bullet for this - the one you see in all the infomercials. It's great for making condiments because you can just take off the blade,  put a lid on the jar and 

you're done. No scraping, no mess.  I'll bet I use mine every day.  In fact I'm on my second one already I use it so much.  Don't get me wrong - it's a sturdy little 

machine - it's just that I'm a blending maniac.  

** Silken Tofu comes in a septic box and does not need to be refrigerated until opened.  It's a great stock item to have in your pantry for spontaneous occasions. 

Nutritional Value Per Tablespoon:  9 Calories, 0.4g Total Fat,  0g Cholesterol, 13mg Sodium, 0.5g Carbohydrate, 1g Protein 

 

 

Tofu Sour Cream 

If you thought the Mayonnaise was easy to make, wait until you whip this up.  You spend more time opening the box of Tofu than 

anything else in this recipe.  Make this a day or two before you want to use it so the Lemon has time to "sour" the Tofu. 

Preparation Time: 3 minutes 

Makes 1 1/2 cups 
Special Tools:  Blender or Food Processor 

12 ounces Silken Tofu, Firm 

2 1/2 tablespoons Lemon Juice* 

2 1/2 teaspoons Evaporated Cane Juice 

1.   Toss all the ingredients into a food processor and whip for 2 minutes. 

2.   Refrigerate.  This will keep in your fridge for about a week. 

 

Recipe Notes 

*You'll get a lot more juice if you soak the Lemon in a cup of warm water before you juice it. 

 Nutritional Value Per Tablespoon: 10 Calories, 0.5g Total Fat,  

0g Cholesterol, 6mg Sodium, 1g Carbohydrate, 1g Protein 

 

 


