Y umami

SPANISH - CATALAN / VALENCIAN - PRE-16TH CENTURY - SAUCE - CONDIMENT
TECHNIQUE BENCHMARK

True Alioli (Mortar & Pestle, No
Egg)

Eight cloves of garlic, salt, and two hundred milliliters of Arbequina
olive oil. No egg, no blender, no shortcut. Fifteen to twenty minutes of
rhythmic arm work while garlic fructans do the emulsification
chemistry nothing else can replicate. The original.

Protein None (no egg, no dairy — naturally vegan)
Serves ~200 ml - 6-8 tapa servings - keeps 2-3 days refrigerated
Difficulty Advanced Active 15-20 min continuous arm work

Total 25 min total (5 min prep + 15-20 min emulsion + rest)

The Emulsion Without Eggs

Before mayonnaise existed, before eggs entered Spanish cuisine as an emulsifier, the Catalans
and Valencians had alioli. Literally all-i-oli — garlic-and-oil. Two ingredients, one mortar, and
the patience to pound garlic into submission until its polysaccharides released enough
emulsifying power to bind 200 milliliters of olive oil into a thick, pungent, ivory-colored paste

that stood up on a spoon.

The science is remarkable. Garlic cells contain fructans — inulin-type polysaccharides that
normally function as carbohydrate storage for the plant. When you rupture enough garlic cells

(and this requires genuine pounding, not just mincing), these fructans migrate to the interface



between oil and water droplets and stabilize them. No egg yolk needed. No lecithin required.

Just garlic and force. This is the oldest emulsion technique in the Mediterranean and one of

the oldest in world cuisine.

Why bother when the TM6 egg version takes five minutes and never fails? Because knowing

the classical technique changes how you understand every other emulsion in your kitchen. The

rhythm of drop-drop-pound-pound-drop-pound teaches you why emulsions work at the

molecular level. It builds wrist strength and patience. It produces a sauce that is more pungent,

more alive, and more structurally different from egg alioli than most home cooks realize. And

when you serve it on a tapa board, the alioli is a statement — this was made by hand, by

someone who respects the craft.

This recipe is the reference point for every alioli variant in the collection. The TM6 version at

UMAMI-5 is the weekly weeknight tool. This one is the Sunday ritual, the dinner-party

showpiece, the skill that separates cooks who know technique from cooks who know

shortcuts.

AT A GLANCE

Specs

YIELD
~200 ml (6-8
tapa servings)

ACTIVE TIME
15-20 min

continuous

FINAL SIGNAL
Stands up on a
spoon;ivory

color

INGREDIENTS
2 (garlic + oil +
salt)

REST TIME
30 min
refrigerated

after making

PAIRED WITH

Classical

Catalan service

EMULSIFIER
Garlic fructan

polysaccharides

MAKE-AHEAD
2-3 days
refrigerated
(less stable
than eqgg

version)

DIFFICULTY
Advanced
00000

CARDINAL RULE
Pound to paste;
drip oil; never

rush



UMAMI ADAPTATION

What Changed & Why

This is the classical reference — no egg, mortar and pestle only. The egg TM6 version is filed at

UMAMI-5 #3 for weekly practical use. The adaptation here keeps the classical technique

exactly (pound, drip, rotate, 15-20 min) and adds no @ variants — the variants (negro,

quemado, miso, saffron) work identically on both versions and are documented at UMAMI-5

#3. This recipe'’s job is to teach the classical foundation.

CHANGE ORIGINAL
TECH Generic
mayonnaise-style
egg emulsion
TECH Food processor or
blender
ADD Salt added at end
TECH Pour oil in stream
ELEV All oil at once = pure
EVOO

UMAMI VERSION

Classical no-egg
fructan-stabilized

emulsion

Marble mortar and

wooden pestle only

Coarse salt added
WITH garlic at start

Oil DROP BY DROP for

first 50 ml, then thin
stream

Pure Arbequina EVOO

throughout

WHY

The original Catalan/Valencian
technique pre-dates eggs in
Spanish sauce tradition

Mechanical blenders create heat
and air, breaking the emulsion;
hand-pounding at room temp is
the proven method

Salt acts as a mechanical
abrasive, helping rupture garlic
cells and releasing fructans

faster

Early droplet population must be
established one at a time; once
the base emulsion forms,

acceleration is safe

Classical version uses pure oil —
the bitterness concern from
mechanical blenders doesn't

apply to hand-pounding



INGREDIENTS

What You Need

‘ Everyday

The Classical Three

- 8-10 cloves of fresh garlic, peeled (roughly 40-50 g total)

- 1teaspoon coarse sea salt (acts as abrasive AND seasoning)

- 200 ml Spanish or Mediterranean olive oil (extra virgin, mild-to-medium intensity — not the
peppery finishing oils)

- Optional: a few drops of fresh lemon juice at the end (traditional Valencia version sometimes
adds a squeeze at the finish)

Substitution Notes

- Can luse more garlic? Yes, up to 12 cloves for a more intense alioli. Beyond 12, the ratio runs
out of oil-holding fructan capacity and the emulsion may be unstable.

- Canluse less garlic? No, not for this recipe. Fewer than 6 cloves does not release enough
fructans to emulsify 200 ml of oil. Use the TM6 egg version (UMAMI-5 #3) for lighter-garlic
alioli.

- No mortar and pestle? This recipe does not work in a food processor or blender —
mechanical heat and air break the emulsion. Either buy a mortar (~$40 for a basic Spanish
marble mortar) or use the TM6 egg version. There is no middle-ground shortcut.

- No Arbequina? Any good Mediterranean EVOO works. Avoid extremely peppery oils (they
become bitter with pounding) and avoid California or Australian oils that are too mild (they
disappear in the finished sauce). Spanish Picual, Italian Coratina, or Greek Koroneiki all work

well.



r

‘ No Limits

The Premium Trinity

- 8-10 cloves Las Pedronieras purple garlic (Spanish DOP, milder and more complex than
commodity garlic — Pablo v pantry grade)

- 1teaspoon Maldon flaky salt OR grey Brittany sea salt (provides coarser abrasion than fine
salt and superior mineral character)

-+ 200 ml Arbequina EVOO from a single estate (Pablo v pantry) — ideally first cold-pressed,

under six months from harvest

- Optional: 1tsp aged Vinagre de Jerez Reserva (Pablo v) OR 1tsp fresh Meyer lemon juice at
the end (Valencian finish)

Technique-Critical Equipment

- Spanish or Mexican molcajete-style marble mortar, at least 18 cm diameter (essential — tiny
mortars cannot hold 200 ml finished emulsion)

- Wooden or marble pestle with a rounded tip (not flat — rounded surface transfers mechanical
force better)

- Soft kitchen towel to wrap around the mortar base (prevents slipping during pounding)

- Small pitcher or measuring cup with a spout for the dropping oil (controls flow to one drop at
a time)

- Small glass jar or earthenware pot for storage (glass or terracotta — not plastic, which
absorbs garlic oils)
Service Pairings (All Variants)
- Pablo's @ variant family (all filed at UMAMI-5 #3 and apply identically to this classical base):
- Alioli Negro — replace garlic with 3 heads of black garlic at the pounding stage
- Alioli Quemado — kamado-charred garlic in place of raw garlic (Pablo's March 8 pattern)
- Miso Alioli — add 1tbsp white miso at the pounding stage (Spanish-Japanese bridge)

- Saffron Alioli — bloom Spanish saffron threads in 1 tsp warm water, add to the pounded garlic

EQUIPMENT

Your Kit

D Large marble or stone mortar (minimum 18 cm / 7 inch diameter)

D Wooden or marble pestle with rounded tip
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Kitchen towel (wrapped around mortar base to prevent slipping)

Small oil pitcher or measuring cup with spout (for controlled dropping)
Kitchen scale (for measuring garlic weight, optional)

Clean glass jar for storage

Rubber spatula for scraping the mortar walls

MISE EN PLACE

Before You Start

O

O 0000 ago

Garlic peeled and trimmed (remove green germ from center of older cloves — it is bitter and will

affect flavor)

Coarse salt measured in a small dish next to the mortar

Olive oil measured in a small pitcher with a controlled pour spout (200 ml)

Storage jar clean and dry, lid ready

Kitchen towel wrapped around the mortar base so it does not slide during pounding
Clear working space — this takes 15-20 minutes of arm work and you need room to move
Optional: a podcast or music — this is meditative work and a soundtrack helps

A glass of wine for yourself (Albarifio, Txakoli — respect the tradition)

MAKE-AHEAD

Timeline

T-5 min — Setup
Peel 8-10 garlic cloves. Trim off ends, remove green germs. Measure salt and oil into staging
vessels. Position mortar on kitchen towel for grip.



T-0 — Crush garlic
Add all garlic and 1 tsp coarse salt to mortar. Begin pounding. Use a combination of direct
pounds (vertical force) and grinding rotations (pestle pressed against mortar wall, rotated).

T+2 min — Paste check
Garlic should be visibly broken down, no whole clove pieces remaining. Continue pounding until
you achieve an absolute paste: smooth, wet, no visible fibers.

T+5 min — Paste confirmed

The garlic is now a wet paste with a slight mucilaginous quality (that is the fructans releasing).
This is the critical moment — if the paste is not completely smooth, the emulsion will fail. Do
NOT proceed until the paste is perfect.

T+5 min — First drops of oil

Add 3-5 drops of oil to the paste. Pound and rotate the pestle vigorously. The oil should emulsify
into the paste immediately, turning the mixture slightly creamier. Repeat: 3-5 drops, pound 10
seconds, repeat.

T+5-10 min — Drop phase
Continue adding oil drop by drop. After approximately 50 ml oil total (~1/4 of the amount), the
mixture should be visibly thickened, ivory-colored, and creamy. This is the base emulsion.

T+10-15 min — Thin stream phase
Transition from drops to a very thin continuous stream while maintaining the pestle rotation. Oil
flow rate: approximately 50 ml per 3 minutes. Keep working the pestle rhythmically.

T+15-18 min — Final oil
Use the last 50 ml of oil to adjust texture. If the alioli is getting too thick, slow the oil stream and
increase pestle work. If too thin, add oil faster.

T+18-20 min — Finish and taste

Optional: add 1 tsp lemon juice or sherry vinegar for the Valencian finish. Taste and adjust salt.
The alioli should be thick enough to stand up on a spoon (holds its shape when lifted), ivory-
colored, intensely garlicky, pungent.

T+20 min — Transfer and rest
Scrape into a clean glass jar using a rubber spatula. Cover and refrigerate for at least 30 minutes
before serving (allows garlic to integrate, temperature to drop slightly, emulsion to firm up).



METHOD

The Cook

° The Paste — Rupture Every Cell

1. Place 8-10 peeled garlic cloves and 1 teaspoon of coarse sea salt in the mortar. The salt will act

as a mechanical abrasive, helping rupture garlic cells faster and more completely.

. Begin pounding with the pestle held vertically. Direct force straight down. Move the pestle in a

circular pattern, covering all areas of the mortar.

. After 1 minute of direct pounding, transition to a combined pounding-and-grinding motion.

Press the pestle against the mortar wall and rotate, using the pressure to crush garlic cells
between the two surfaces.

. Continue for 3-5 minutes total. The garlic should progress from whole cloves, to rough chunks,

to coarse paste, to smooth wet paste.

. Test: lift the pestle and examine the garlic. It should have no visible fibers, no chunks, no

undigested pieces. The surface should have a slight sheen and a mucilaginous (slippery)

quality. This is the fructan release.

. Do NOT proceed to the oil phase until the paste is perfectly smooth. Insufficient pounding is

the number-one cause of broken emulsions in this technique.

s WHY THIS WORKS

Garlic cells contain fructan polysaccharides — specifically inulin-type fructans that function as
carbohydrate storage for the plant. These molecules are amphipathic, meaning they have both
hydrophilic (water-loving) and hydrophobic (oil-loving) regions. When you rupture garlic cell walls
through mechanical pounding, these fructans are released and will later migrate to the interface
between oil droplets and the water phase of the mixture, stabilizing the emulsion. The key insight
is that fructan release requires complete cell rupture — partial crushing releases insufficient
fructans, and the emulsion will not form. The coarse salt acts as a mechanical abrasive that helps
rupture cells faster and more completely. This is why classical recipes always specify salt at the
pounding stage, not added later. Reference: Sauces and Condiments chapter 3 (Emulsion Science),
Food Science Core chapter 6.



a The Drop Phase — Build the Base Emulsion

1. With your non-pestle hand, pick up the oil pitcher. Position it above the mortar so you can
control flow to one drop at a time.

2. Add 3-5 drops of oil to the garlic paste. Immediately begin pounding and rotating the pestle

vigorously. The oil must be mechanically dispersed into the paste within seconds of landing.

3. The mixture will appear slightly oily at first, then will turn creamier as the oil emulsifies.
Continue pounding until the surface returns to a uniform appearance with no visible oil

droplets.

4. Repeat: 3-5 drops of oil, 10 seconds of pounding, 3-5 drops of oil, 10 seconds of pounding.
Establish a rhythm.

5. After approximately 50 ml of oil (about 2 tablespoons), the mixture will have visibly thickened
and turned ivory-colored. This is the base emulsion — the fructans have established enough

droplet-coating capacity to support accelerated oil addition.

6. Scrape the mortar walls periodically with the rubber spatula. Garlic paste tends to climb up

the sides and must be returned to the working mass.

& WHY THIS WORKS

The drop-by-drop oil addition during the first 50 ml is the most critical step. At this stage, there
are relatively few fructan molecules freely available in the aqueous phase, and the emulsion can
only stabilize a small number of oil droplets at a time. If you add oil faster than the fructans can
coat the new droplets, the oil pools instead of emulsifying, and the entire batch breaks. Once the
base emulsion forms (around 50 ml oil), the existing emulsion acts as a template for new droplets
— each new drop of oil lands on an already-emulsified surface, where it gets broken into smaller
droplets and coated by the growing fructan population. This template effect is why the emulsion
accelerates in stability as you build it. The same principle applies to egg-yolk mayonnaise and to
butter beurre blanc. Reference: Sauces and Condiments chapter 3.




e The Stream Phase — Build to Volume

1. Once the base emulsion is established (ivory color, creamy texture, ~50 ml oil incorporated),
transition from drops to a very thin continuous stream.

2. Target flow rate: approximately 50 ml of oil per 3 minutes. If the oil is flowing faster than that,
your pitcher spout is too wide — use a narrower pitcher or pour from a larger height to thin the
stream.

3. Maintain the pestle work throughout. The motion is now primarily rotational (press pestle
against mortar wall, rotate in a circular pattern) rather than pounding. You are now distributing

oil into an existing emulsion, not rupturing more cells.

4. After another 100 ml of oil (now at ~150 ml total), the alioli should be visibly thick, holding
ridges when you lift the pestle. If it is still thin and liquid, reduce oil flow and increase pestle
work.

5. Add the final 50 ml of oil. At this stage, the alioli should be stiff enough that the pestle leaves
visible trails through it. If you are near the fructan capacity limit (roughly 200 ml per 8-10
cloves), the alioli will become extremely stiff — this is good.

& WHY THIS WORKS

As you build toward the 200 ml oil volume, you are approaching the fructan capacity limit. Every
emulsion has a maximum oil-to-emulsifier ratio, and for garlic fructan alioli, this limit is
approximately 200 ml of oil per 8-10 cloves. Past this limit, there are not enough fructan
molecules to coat additional oil droplets, and the emulsion will break. You can tell you are
approaching the limit when the alioli becomes extremely stiff and the pestle leaves very
pronounced trails. If you try to add more oil beyond the capacity limit, the entire batch will break.
This is why the classical recipe specifies 200 ml precisely and not more. The egg yolk version
(UMAMI-5 #3) has a different capacity limit (250-300 ml per yolk) because lecithin is a more
powerful emulsifier than fructans. Reference: Sauces and Condiments chapter 3.




° Finish and Rest
1. Optional Valencian finish: add 1 tsp of fresh lemon juice OR Vinagre de Jerez Reserva. Work it in
with the pestle for 30 seconds. The acid adds brightness and integrates the garlic flavor.

2. Taste. Adjust salt if needed. Proper alioli should be intensely garlicky, pungent, and well-

seasoned. If it tastes flat, add a pinch more salt.

3. Transfer to a clean glass jar with a rubber spatula. Press the alioli down to eliminate air pockets

(air contact accelerates oxidation and flavor loss).

4. Cover and refrigerate for at least 30 minutes before serving. The rest allows the garlic flavor to

integrate, the temperature to drop (improving mouthfeel), and the emulsion to firm up slightly.

5. For best flavor: let the alioli rest 2-4 hours before serving. The raw garlic mellows significantly
over this period, and the alioli becomes more integrated and balanced.

QUICK REFERENCE

Timing Cheat Sheet

STEP TIME CUE

Peel garlic, remove green germes, & i Garlic clean, salt measured, oil
min

stage ingredients pitcher ready

Absolute smooth paste,

Pound garlic to paste with salt 3-5 min o . )
mucilaginous quality, no fibers
) ) Base emulsion established, ivory
First 50 ml oil, DROP by drop 5 min
color, creamy
o Thick, holds ridges, pestle leaves
Next 100 ml oil, thin stream 6-8 min ]
trails
Final 50 ml oil, final stiffness 3-4 min Very stiff, stands up on spoon
Optional lemon/sherry vinegar . )
30 sec Brighter, integrated

finish

Transfer to jar, refrigerate 2 min Clean jar, no air pockets, covered



STEP TIME CUE

. 30 min minimum, )
Rest before serving Flavor mellowed, emulsion set
2-4 h best

TROUBLESHOOTING

Emergency Protocols

EMULSION BROKE: ALIOLI IS THIN, OILY, SEPARATED

Rescue protocol: scrape everything out of the mortar into a separate bowl. Return 1 tablespoon
of the broken mixture to the clean mortar. Begin pounding and working with the pestle, adding
the remaining broken mixture back DROP BY DROP as if it were fresh oil. This re-establishes the
base emulsion at a smaller scale, then rebuilds to full volume. Works approximately 80 percent
of the time. Alternative rescue: pound 2 additional garlic cloves with salt to a fresh paste, then
drip the broken mixture into this new paste drop by drop. Fresh fructans re-establish the
emulsion.

£ GARLIC PASTE HAS VISIBLE FIBERS OR CHUNKS AFTER 5 MINUTES OF POUNDING

You are not pounding hard enough, or your pestle is too smooth. Apply more direct vertical
force. Press the pestle against the mortar wall and rotate hard to grind fibers against the stone.
Do NOT proceed to the oil phase until the paste is perfectly smooth. An extra 2-3 minutes of
paste work now saves 15 minutes of rescue later.

OIL IS FLOWING FASTER THAN A CONTROLLED DROP-STREAM

Your pitcher spout is too wide for drop-level control. Transfer the oil to a container with a
narrower spout (a small bottle or measuring cup with a drip edge). Alternative: pour from a
larger height above the mortar — the narrower vertical stream gives more control over flow rate.
The drop phase cannot be rushed.

£ ALIOLI TASTES BITTER OR SHARP

Three possible causes: (1) Garlic had green germs that were not removed — older garlic
develops a bitter sprout in the center of each clove. Always check and remove. (2) QOil is too
peppery — some Arbequina oils from late-season harvests are too bitter for classical alioli. Next
time, use a milder oil or blend with a neutral oil for 50/50. (3) Over-pounded past the emulsion
point — if the alioli is already at full 200 ml and you kept working the pestle, the oil may be
separating. Stop working it.




£ ALIOLI IS TOO STIFF TO SPREAD OR DOLLOP

This means you have reached the upper limit of fructan capacity. Work in 1-2 teaspoons of cold
water, pounding with the pestle to incorporate. The water loosens the emulsion to spreading
consistency without breaking it. If serving for tapas, cold water works better than additional oil
(which could push past the breaking point).

£ GARLIC FLAVOR IS TOO AGGRESSIVE FOR GUESTS

Three fixes: (1) Let it rest 2-4 hours before serving — raw garlic mellows significantly over this
period. (2) Next time, blanch garlic cloves in water for 30 seconds before pounding — this
deactivates some of the most aggressive sulfur compounds while preserving the emulsifying
fructans. (3) Use the alioli negro variant (black garlic is sweet, not sharp) — different character
but works perfectly for guests who dislike assertive garlic.

& ALIOLI SEPARATED IN THE REFRIGERATOR AFTER A FEW HOURS

Some separation is normal for classical alioli (less stable than egg version). Stir gently with a
fork to re-integrate — the emulsion will re-form. If the separation is severe (visible oil pool), use
the rescue protocol above. For dinner parties, make alioli the same day rather than the day
before. The egg version at UMAMI-5 #3 is more make-ahead friendly.

DEEP DIVES

Technique Notes

) Universal: The Fructan Release Checkpoint
CLASSICAL TECHNIQUE - RUPTURE CHEMISTRY - UNIVERSAL

The key critical step in classical alioli is the paste phase. You cannot emulsify oil into garlic
that is not perfectly pounded. The visual signal is specific: the paste must be smooth with a
slight mucilaginous (slippery) quality — that is the fructan release. No visible fibers, no
chunks, no undigested pieces. If you have any doubt, pound another minute. Five extra
minutes of paste work now saves the entire batch from breaking later. This is the same
principle as building a perfect base when sweating a sofrito or developing a pan glaze before
adding wine — the foundation work determines everything that follows. Reference: Sauces

and Condiments chapter 3 (Emulsion Science).



) Universal: Drop-by-Drop Is Non-Negotiable for First 50 ml

CLASSICAL TECHNIQUE - EMULSION BUILDING - UNIVERSAL

During the first 50 ml of oil, there are not enough free fructan molecules to handle more than
a few drops of oil at a time. If you add oil faster than the fructans can coat the new droplets,
the oil pools instead of emulsifying, and the batch breaks. This is why every classical recipe
specifies drop-by-drop for the opening phase. Once the base emulsion is established (ivory
color, creamy texture), the emulsion itself acts as a template for new droplets and you can
accelerate to a thin stream. But for those first 50 ml, there is no shortcut. Drop, pound, drop,
pound, rhythm. The same principle applies to egg mayonnaise and butter beurre blanc — they

all have a drop-by-drop opening phase. Reference: Sauces and Condiments chapter 3.

) Universal: Salt at the Start, Never at the End
CLASSICAL TECHNIQUE - MECHANICAL CHEMISTRY - UNIVERSAL

Classical alioli adds coarse salt to the mortar with the garlic, not at the end. This is not just a
seasoning timing choice — the coarse salt acts as a mechanical abrasive that helps rupture
garlic cell walls faster and more completely. Fine salt does not have the same effect because
the crystals are too small to provide abrasion. Sea salt, flaky salt, or coarse kosher salt all
work. The rule applies to any mortar work: salt goes in at the start, providing both grinding
assistance and seasoning integration. If you add salt at the end, you get incomplete garlic
rupture (meaning weaker emulsification) AND uneven salt distribution (meaning some bites
are too salty and others are under-seasoned). Reference: Sauces and Condiments chapter 3;
Knife Skills chapter 4 (Mortar Work).

) Universal: The 200 ml Capacity Limit

CLASSICAL TECHNIQUE - EMULSION SCIENCE - UNIVERSAL

Every emulsifier has a maximum oil-to-emulsifier ratio. For garlic fructans, the limit is
approximately 200 ml of oil per 8-10 garlic cloves. Past this limit, there are not enough fructan
molecules to coat additional oil droplets, and the emulsion breaks. This is why classical
recipes specify 200 ml precisely and not more. If you want a larger batch, you need more
garlic proportionally (16-20 cloves for 400 ml). This also explains why the egg yolk version
can handle more oil per batch (250-300 ml per yolk) — lecithin is a more powerful emulsifier
than fructans. Knowing the capacity limit of each emulsifier system is fundamental to all

sauce work. Reference: Sauces and Condiments chapter 3; Food Science Core chapter 6.



) Universal: The Valencian Finish (Optional but Traditional)
CLASSICAL TECHNIQUE - REGIONAL TRADITION - UNIVERSAL

Some Valencian families finish their alioli with a small addition of acid — typically 1 teaspoon
of fresh lemon juice or Vinagre de Jerez. Catalans generally do not add acid; Valencians often
do. The acid brightens the alioli, integrates the garlic flavor, and provides a touch of contrast
against the olive oil richness. If using acid, add it after all the oil is incorporated and work it in
with the pestle for 30 seconds. Do not add acid during the drop phase — it can destabilize
the emulsion before it is fully established. Whether to add acid is a personal preference
informed by regional tradition. For classical Catalan service (with grilled meats, seafood, on pa
amb tomaquet), omit the acid. For Valencian or Balearic service (with paella, rice dishes,
vegetables), the acid is traditional. Reference: Sauces and Condiments chapter 4 (Spanish

Foundations).

) Universal: Why This Recipe Matters (Technique Benchmark)
CRAFT PHILOSOPHY - SKILL DEVELOPMENT - UNIVERSAL

This recipe is included in the collection as a technique benchmark. The TM6 egg version at
UMAMI-5 #3 is the practical weekly-make-ahead tool — it is foolproof, takes five minutes,
and makes a beautiful alioli. This classical version takes fifteen to twenty minutes of
continuous arm work and is less stable in the refrigerator. Why make it? Because the act of
making it teaches you what emulsions actually are at a molecular level. You can feel the
transition from oil-on-paste to oil-in-paste. You can see the exact moment the base
emulsion establishes. You develop wrist strength, rhythm, and patience. The knowledge
transfers to every other emulsion in your kitchen — mayonnaise, hollandaise, beurre blanc,
vinaigrettes. Making classical alioli once a month keeps the technique alive in your hands.

Reference: Sauces and Condiments chapter 3.



@ No Limits: Arbequina Single-Estate Cold-Pressed — The Qil Is the Dish

INGREDIENT QUALITY - SUBSTITUTES BASE OIL

At 200 ml finished alioli made from roughly 200 ml oil, the olive oil is not an ingredient — it is
the dish's mass. A change from commodity EVOO to single-estate Arbequina cold-pressed is
not a garnish upgrade but a wholesale substitution of the finished product. Arbequina from a
verified single-estate producer (Pablo has v) is markedly softer on the palate than
commodity blends, with grassy-almond top notes and a rounded fruit-forward finish that
carries through the emulsion to the last bite of bread. Commercial blended EVOO has harsher
bitter notes that the garlic amplifies. The @ tier rule for alioli: if the oil is not something you
would willingly pour on bread by itself, do not put it in the mortar. Cold-pressed, under six
months from harvest, from a single producer. The dish ends up tasting like that specific oll
plus garlic — nothing else. Reference: Pantry and Staples §Olive Oil Hierarchy; Sauces and

Condiments §Fat-Dominant Emulsions.

@ No Limits: The Valencian Aged Alioli (Extends Rest Phase)

CLASSICAL VARIANT - EXTENDS STORAGE PHASE

Traditional Valencian alioli is served within hours of pounding, but the aged variant — 48 hours
in a sealed terracotta jar in the fridge — produces a different and arguably superior product.
Over 48 hours, the garlic's raw-sulfur bite mellows as allicin decomposes into sweeter diallyl
compounds, and the emulsion tightens slightly as the fructan polysaccharides continue to
organize around the oil droplets. The result is an alioli that tastes more integrated, less
aggressive, and more spreadable. This variant is the showcase form — served at a formal meal
as part of a tapa board or alongside grilled seafood (UMAMI-6 Whole Fish Kamado), where its
mellowed character complements delicate proteins that a fresh alioli would overwhelm. Do
not age past 72 hours; quality drops after that. The fresh version remains the everyday form;
the 48-hour aged is the variant. Reference: Sauces and Condiments §Emulsion Aging; Pantry

and Staples §Spanish Classical Variations.



PAIRING

What to Drink

* WWine — Classical Catalan
Young Garnacha or Carifiena from Priorat (red)
Classical Catalan service pairs alioli with grilled meats and hearty tapas. Young Garnacha from

Priorat has the fruit-forward character to match the alioli’'s assertive garlic without getting
lost. This is the regional pairing in its most traditional form.

* \line — Valencian Service
Dry Valencian Malvasia or Godello from Galicia
When alioli is served alongside paella or rice-forward dishes (Valencian style), the match is a

crisp, mineral white. Malvasia from Valencia is hyper-local; Godello from Galicia is more widely
available and a reliable substitute. Both provide the acid to cut the alioli richness.

& Spanish Sherry
Fino or Manzanilla (chilled, small pours)
For tapa service where alioli is on the board alongside jamén, Manchego, and olives — Fino or

Manzanilla is the universal Spanish bar pairing. The oxidative character of sherry resets the
palate between bites of alioli-rich food.

m Casual Alternative
Estrella Galicia or Alhambra Reserva 1925 (crisp Spanish lager)
For outdoor Sunday tapas service in the Miami heat — a cold Spanish lager cuts alioli fat and

refreshes between bites. The casual Spanish pairing that respects the tradition without
requiring wine.



CONTEXT

Menu Ideas

Classical Tapa Board (6-12 guests)

Classical alioli is the centerpiece of any serious Spanish tapa board. Small earthenware pot in
the center of the table, a spoon for self-service, surrounded by: pan con tomate (grilled bread
rubbed with tomato + garlic + EVOO + salt), patatas bravas (fried potatoes with brava negra
from Romesco/Brava family), grilled shrimp, Manchego, olives, jamén Ibérico. The build-your-

own-bite pattern Pablo prefers.

Paella Service Companion (UMAMI-11)

Valencian tradition serves a small bowl of alioli alongside paella. Diners can add a small dab to
each spoonful — the alioli adds richness to the rice and a garlic bridge to the seafood. This
classical version is especially appropriate for formal or traditional paella service. Use the

Valencian acid finish (lemon juice) for this application.

Catalan Grilled Meat Service (pairs with UMIAMI-6)

The most traditional Catalan service: classical alioli alongside grilled meats (Ibérico secreto,
rib-eye, lamb chops). Simple presentation — sliced meat on a wooden board, small pot of
alioli, grilled bread, nothing else. Let the alioli be the condiment that elevates simple grilling

into Catalan tradition.

Sunday Ritual / Technique Practice

Make classical alioli once a month to keep the technique alive in your hands. Schedule it for a
Sunday afternoon with a good podcast or music. The 15-20 minute arm work is meditative,
not tedious. Pair the making with a glass of Albarifio for yourself. The resulting alioli lasts 2-3
days for the week ahead. This is the Spanish cooking equivalent of baking your own bread —
technique practice that produces real dinner-party-grade output.



YOUR NOTES

Cook Log

Session Notes

Date: __ - Serves: ____ - Rating: __ / 5

Use this space to record what you changed, what worked, and what youd do differently next
time. Your future self will thank you.

¢ UMAMI Stop following recipes. Start understanding food.



