BBQ Broccolini with Tony’s Aioli

Time Aioli 10 minutes; broccolini 10–15 minutes Serves 4 Make ahead? Make aioli up
to a week ahead
Since opening Foxeys’ new sister cellar door and restaurant at our Morning Sun vineyard in
Main Ridge, we’ve fallen in love with the aioli we serve there with fried parmesan polenta.
The aioli – a luscious southern European take on mayonnaise – is just as delicious with raw or
grilled veg of any kind. At home, we think it really sings with one of our favourite vegetable
sides: barbecued broccolini scattered with toasted almonds and lemon zest.
What makes Tony’s version of aioli special is the gentle pre-cooking of the garlic in highquality olive oil – it really softens the sharpness or harshness sometimes associated with raw
garlic. It’s easiest to make the aioli ahead of time – you’ll need a food processor, ideally one
with a small bowl. Then fire up the barbie and pour a glass of Foxeys Field Blend – a fragrant,
textured white that loves big flavours.

Tony’s Aioli
35 grams peeled garlic (about 1 medium
head), finely chopped
35 millilitres extra-virgin olive oil
1 egg yolk
25 millilitres sherry vinegar
¼ tsp salt
¼ tsp sugar
pinch ground white pepper

115 millilitres neutral oil (such as grapeseed
or vegetable oil)
BBQ Broccolini
1 bunch (approx. 12 stalks) broccolini
1 tbsp extra-virgin olive oil
flake salt and ground pepper, to taste
25 grams slivered almonds, toasted
grated zest of 1 lemon

BBQ Broccolini with Tony’s Aioli
Method

Tony’s Aioli
1. Place chopped garlic and extra-virgin olive oil in a small, heavy-based frying pan.
Heat slowly and gently until the garlic is soft (but still white, not browned) and the oil is
fragrant. Set aside to cool a little.
2. Place egg yolk, vinegar, salt, sugar and pepper in the bowl of a food processor and
briefly pulse to combine.
3. With the food processor motor running continuously, slowly add the neutral oil in a
thin stream until the mixture thickens to a mayonnaise texture.
4. Stop the motor, add the fried garlic with its cooking oil, then run the food processor
again until oil is fully incorporated.
5. Set aside until ready to serve (refrigerate up to a week in an airtight container).
BBQ Broccolini
6. Preheat a barbecue or cast-iron ribbed kitchen grill plate.
7. Trim the broccolini at the ends, and slice any thicker stems in half lengthways.
8. Place in a bowl or on a tray with extra-virgin olive oil and toss to coat, adding more oil
if needed. Add flake salt and pepper and toss again.
9. Place on grill and cook, turning at intervals until the stems are just tender and the tops
are developing brown, crunchy bits.
10. Place on serving dish, scatter with almonds and zest, and serve with aioli on the side.
AND … If you don’t have sherry vinegar, substitute white-wine vinegar.

