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Foreword

			Chef Masaharu Morimoto

			Kewpie Mayonnaise is common in most households in Japan. Growing up there, I often saw the Japanese condiment being whisked into eggs for a creamier scramble and spread onto grilled cheese sandwiches instead of butter. However, it wasn’t until I was older and starting my career as a chef that I began to take note of Kewpie. 

			From my earliest days as a young chef in Hiroshima, where I first learned to pair delicate Japanese flavors with Western cuisine, to high-energy kitchens around the world, I have always carried with me an appreciation for ingredients that embody simplicity and depth. Kewpie Mayonnaise is one of these ingredients. Its unique taste—a perfect blend of richness and tanginess—introduced me to the complex art of balancing flavor, and in turn, influenced my approach to cooking. Each ingredient in a dish must harmonize with the others to create a symphony of flavors on the plate. Kewpie, with its creamy texture and distinctive umami, played an important role in teaching me this lesson.

			As we commemorate one hundred years of Kewpie Mayonnaise, I am reminded of the impact this iconic condiment has had not only on my personal culinary journey but on Japanese cuisine as well. Rooted in careful ingredient selection, precise culinary techniques, and a harmonious blending of tradition with innovation, Japanese cooking finds a true representative in Kewpie Mayonnaise. 

			Since its inception in 1925, the recipe for this cherished condiment has been thoughtfully refined, staying true to its origins while embracing contemporary tastes. This makes Kewpie Mayonnaise a versatile and timeless addition to traditional Japanese dishes and beyond. From enhancing okonomiyaki to giving decadent chocolate cake a fluffy texture, Kewpie serves as a bridge. This book pays respect to an ingredient that has shaped the landscape of not only Japanese cuisine but also global cuisine.

			As you turn the pages of this book, I invite you to explore, experiment, and experience the charm of Kewpie Mayonnaise. Whether you are a home cook or a professional chef, the story of Kewpie and the versatility of its power in the kitchen will inspire new ideas and deepen your appreciation for what a simple yet exceptional ingredient can do. Remember: Cooking is not just about following recipes; it’s about making each ingredient shine—and Kewpie Mayonnaise does that beautifully.

			Thank you for joining us in this celebration, and may you find as much joy in these recipes as I have found in the journey of culinary exploration that Kewpie has afforded me.



	

			
Introduction

			Welcome to the World of Kewpie Mayonnaise

			There is only one mayonnaise that’s luxuriously creamy yet light as a cloud and extremely savory. It’s zigzagged and drizzled onto dishes with unabashed abandon, as satisfying to squeeze as it is to devour. This is a condiment with a cult following and the most adorable logo, and it’s probably already in your fridge: Kewpie Mayonnaise. 

			The Japanese mayo is a pulls-no-punches version of the American condiment with a deep richness, tangy zip, and undercurrent of umami. While many home cooks have experienced the joy of adding Kewpie Mayonnaise to whatever they’re eating, most don’t know how this powerhouse of an ingredient came to be. Its origin story has been speculated on by many but never told in its strange and delightful entirety—until now. 

			The Start of Kewpie’s Story

			No one remembers the first time they tasted mayonnaise. In the symphony of a well-composed dish, mayonnaise is the background noise of ingredients: a perfunctory smear on a sandwich, an ambivalent companion to chunky salads (potato, egg, chicken), a nice addition to any dish but never the main attraction. No one bites into a BLT and excitedly exclaims, “Wow, the mayo!” 

			There was, however, one person who distinctly recalled his first encounter with mayonnaise. His name was Toichiro Nakashima—and the experience changed not only his life but that of home cooks worldwide. 

			In the early 1900s, Nakashima began his career in the seafood canning business, then a budding industry in Japan, and traveled to the United Kingdom and the United States as a business intern to further his understanding of the trade. Or at least that was the plan. Somewhere in the United States, sometime during World War I, Nakashima was invited to a meal hosted by a canned seafood manufacturer. He enjoyed course after course, but one dish captivated him: canned salmon punctuated with finely chopped onion and finished with mayonnaise. 

			Lore has it that he loved the “new, dainty food.” Later, he stumbled upon potato salad and found its mayonnaise-lathered composition “delicious, affordable, and nutritious.” Nakashima noticed how the condiment was so entwined with American food, and in turn, how strong and healthy these Americans were. Upon returning to Japan, he knew he wanted to make mayonnaise—in Japan and for Japanese people. 

			[image: ]
			The man behind the mayonnaise, Toichiro Nakashima, painted by Japanese artist Usaburo Ihara 

			

			In 1925, Nakashima launched the first mayonnaise ever made in Japan: Kewpie Mayonnaise. His version was unlike any other in the world. It was rich from egg yolks (as opposed to whole eggs) and came in a glass jar with the illustrated Kewpie character on the label. At first, some early customers confused the mayonnaise for hair oil, but soon enough, Kewpie Mayonnaise became a staple in Japanese home kitchens. 

			Nakashima had a lofty goal, believing that Kewpie could “improve the physiques and health of Japanese people by making delicious, nutritious mayonnaise widely available so that it would become a daily necessity.” But he had no idea just how successful he’d be. Today, Kewpie Mayonnaise is not only Japan’s most popular mayonnaise; it’s also a global condiment, sold in thousands upon thousands of grocery stores in more than seventy countries and regions, and a welcome addition to any and every dish, from katsu sando to spaghetti and meatballs.

			Even in this day and age, there still is nothing like Kewpie Mayonnaise. Made with just a few ingredients—a blend of oil and vinegar, egg yolks, MSG, salt, and some secret flavorings—this mayo isn’t a wallflower but a flavor-packed condiment that makes an impression. Kewpie has been hailed as “the clear winner” by the Chicago Tribune in a blind taste test of mayos and the “one store-bought mayo that nearly every professional chef and in-the-know food lover keeps in their chill chest,” according to Food & Wine. Case in point: David Chang of the Momofuku empire declared Kewpie “the best mayonnaise in the world.”

			[image: ]
			This early product description touted that Kewpie Mayonnaise is made with “fresh egg yolks and pure vegetable oils.” 

			

			Now, a century after its invention, Kewpie Mayonnaise has taken over the world. It’s regularly stocked at supermarkets (sometimes selling out due to its popularity on social media platforms) and universally coveted among food lovers, particularly the serious mayonnaise fans known as mayolers. Kewpie has shed those old glass jars for packaging that has become iconic in its own right: a supple, squeezable, bowling pin–shaped bottle with a signature tomato-red cap and, of course, the Kewpie character. 

			In 1982, Kewpie made a giant leap for mayo kind and began manufacturing its Japanese mayonnaise where the very idea originated for Nakashima, the United States. (Though how it first got to America is a bit of an accident.) The company started off small, with just an old 710-square-foot warehouse it turned into a mayonnaise factory and office and from which it supplied Japanese restaurants in America. The story of Kewpie came full circle in 2016 when Kewpie launched the American-made, Japanese-style mayonnaise directly to home cooks in the U.S. 

			
About This Book

			One hundred years after the debut of Kewpie Mayonnaise, this book celebrates the story of the mayonnaise that continually inspires.

			Kewpie Mayonnaise is more than just an ordinary pantry item. It’s one young man’s dream of nourishing his people. It’s a powerful ingredient that makes whatever it’s squeezed into better, from creamy mashed potatoes to fish tacos. It’s magnetic, pulling choirs of singing mothers, chefs, and more into its expansive and eclectic orbit of fans. It’s a condiment the world has fallen for, unlocking creativity for some cooks and providing comforting familiarity for others. 

			In these pages, you’ll meet Toichiro Nakashima, Kewpie’s founder, who was constantly confounded by how to use up all those extra egg whites. Learn about the early days of Kewpie Mayonnaise, including the original bottle designs and the company’s specially made egg-cracking machines (handling 600 eggs at a time!). You’ll get a taste of what makes Kewpie Mayonnaise so different from other mayos and how to wring out every last bit left in the bottle. You’ll meet some Kewpie employees, too—they’re nice. 

			The fifty recipes in this book harness the full power of Kewpie beyond the expected drizzle of the condiment. Kewpie is the secret ingredient to the flakiest apple galette and fall-apart-tender baby back ribs with hot honey, and the key to easily emulsifying carbonara. And of course, you’ll find the ultimate recipe for tamago sando, the elite Japanese egg salad sandwich. Kewpie Mayonnaise is also the most versatile substitution in so many cooking applications—frying, baking, stir-frying—whether that’s to make crispy fritto misto, lemon cupcakes, or classic yakisoba.

			No matter how you spread or squiggle or dot it, consider this your invitation to the world of Kewpie Mayonnaise. 

			A Note on Sourcing Kewpie

			You may have noticed that Kewpie Mayonnaise has tiny variations depending on where you buy it. Generally speaking, the American-made mayonnaise has slightly different formulations than the mayonnaise from Japan that contains MSG. While some Kewpie fans swear by one bottle over the other, all Kewpie Mayonnaise is Kewpie Mayonnaise. So no matter which one you purchase, you’re getting the yolk-rich, flavor-forward goodness of Kewpie—meaning there is no wrong choice. Feel free to explore the bottles you see on your grocery store shelves and online to see which is best for you. Happy squeezing!


			
			
Why the Kewpie Character? 

			Kewpie didn’t invent this cherubic being; rather, it was the design of Rose O’Neill, an American artist. She first created Kewpie for the December 1909 issue of Ladies’ Home Journal, thinking of the character as “a benevolent elf who did good deeds in a funny way.” Kewpies appeared in newspaper cartoons and soon after were manufactured and sold as dolls that sparked international demand, including in Japan. 

			Toichiro Nakashima noticed how Kewpie captivated Japanese people, and at the nudging of his mentor, he sought to make it part of his brand. In 1922, he procured the Japanese trademark to the Kewpie name and character. Nakashima’s reasoning was simple: Kewpie dolls were popular and beloved by consumers, and he wanted his mayonnaise to also be popular and beloved by consumers. Three years after securing the trademark, he introduced Kewpie Mayonnaise. It came in a small glass jar with a blue-and-red label that featured an image of the Kewpie with its pudgy arms open wide. 

			[image: ]

			



			
The Inimitable
 Toichiro Nakashima

			The spirit of Kewpie’s founder is best captured in a speech he gave in 1966 after receiving the Manager of the Year award from Zaikai, a reputable Japanese business magazine. Nakashima’s remarks were short: “Mayonnaise is a simple product that can be made easily at home as long as good materials are used. Being a manufacturer of such a simple thing, we have been honored with this esteemed commendation. This is truly a great encouragement to me and those working with me. With this, we will refresh our commitment to delivering good food products to help improve the health and physique of Japanese people.” 

			After the award ceremony, other attendees left in fancy foreign cars while he hopped in a company van. 

			Nakashima was quirky from the start. Born in 1883 in modern-day Nishio in the Aichi prefecture of Japan, he decided to study seafood canning, then a nascent industry, simply because he enjoyed swimming and boating. He later applied for an overseas business internship with Japan’s Ministry of Agriculture and Commerce, and while Nakashima picked up industry-specific insight during his travels, the most significant moment of his three-year trip was discovering mayonnaise in the United States (and orange marmalade in the UK). (Read about his first taste of mayonnaise.) Both became his white whales, the “subjects of my lifelong business pursuit,” he later reflected. 

			Nakashima succeeded in realizing these condiment dreams, crafting and selling Kewpie Mayonnaise in 1925 (and Aohata orange marmalade in 1932). This wasn’t an easy feat. Nakashima was navigating unknown waters, establishing both his own company’s process for making mayonnaise and industry standards for the growing market—all while consumer trends and the world at large fluctuated. 

			[image: ]
			Nakashima mid-speech at the Manager of the Year award ceremony

			

			The company stopped manufacturing mayonnaise during World War II, but after it ended, Nakashima refused to bend to industry norms (and employee pressure) to procure hard-to-find ingredients from the black market. He held his ground—and held off on production. Once work resumed in 1948, he personally inspected key ingredients and even started a vinegar company to better complement the mayonnaise. Later, he found time to write letters to the parents of his employees, assuring them their children were in good care, a tradition the sitting Kewpie chairman carries on to this day. 

			Nakashima led Kewpie Corporation for fifty-four years, until his death in 1973. The company maintains strong ties to its founding family, with the third generation of Nakashimas now involved in the business. Today, his legacy lives on: Nakashima not only introduced an entire country to a very American condiment, but also established it as a distinctly Japanese one. 

			
The Founder’s Commandments

			Following are some of Nakashima’s most interesting (and insightful) thoughts on business, duty, and of course, mayonnaise.

			1

			“The world is fairer than you imagine.” 

			As a young man, Nakashima read this phrase in a publication, and it inspired him to work with integrity and ingenuity, even in difficult or unjust circumstances. This saying became a constant refrain in his life, and eventually, a principle of Kewpie Corporation.

			2

			“You may face many problems, slow progress, and financial deficits. However, once you’ve decided, never give up until you succeed.” 

			Nakashima to his colleague who wanted to get into the baby food business in the 1950s. The statement reflects his belief in careful consideration and unwavering commitment once a path is chosen. 

			3

			“I prefer to not make a large company.” 

			Nakashima to a new board member in the late 1940s, revealing his desire to build a company of like-minded colleagues over big profits.

			4

			“What is right is right, no matter who says it. So listen to anyone if you think what they say is right.” 

			This is how Nakashima advised Kewpie management when one manufacturing plant unionized in 1962, a surprising take for an executive even today and telling of his personal morals.

			[image: ]

			5

			“A factory we take pride in is not one that is simply large or has high-performance machinery but it is where the people come to have a common goal and cooperate with each other.” 

			While Nakashima always invested in new technology and equipment, he wrote this in a memo in 1956 to emphasize his focus on people and collaboration.

			6

			“The primary thing we must aspire to do right away is first respect moral principles rather than pursue profits.” 

			Nakashima welcomed all new employees with a letter, which included this declaration to ensure new hires understood Kewpie’s culture.

			7

			“One of the most valuable things in the world is parents’ love for their children. I ask all employees to practice filial piety.” 

			Nakashima emphasized this idea, teaching that filial piety extends beyond parents to appreciating and repaying kindness from all. It remains a company principle.

			8

			“Mayonnaise is a simple product that can be made easily at home as long as good materials are used.” 

			Upon winning a business leadership award in 1966, Nakashima opened his acceptance speech with this line, humbly assessing his product and his continued commitment to making high-quality mayo.



			
What Exactly is Kewpie Mayo? 

			Over the last one hundred years, Kewpie’s formulation has
				been refined to its present-day perfection. There are certain things that
				have always been essential to the recipe, whereas other elements have been
				adapted over the years. There are lots of theories about Kewpie’s formulation—and attempts at homemade versions—swirling around in the zeitgeist. But here’s the truth
				about what goes into a bottle of Kewpie Mayonnaise.



			oil

			[image: ]

			All mayonnaise is primarily made from oil, and Kewpie is no exception. A large portion of the condiment is vegetable oil, using a blend of canola and soybean oils. Initially, like many Japanese mayonnaise manufacturers in the 1940s, Kewpie relied on imported oils, though Nakashima sought to improve the quality of domestic oil. He built cooperative relationships within the Japanese oil industry, gradually refining the sourcing of raw materials and manufacturing techniques over time. Today, Kewpie uses premium vegetable oils from Japanese producers that are carefully selected, and this commitment to quality is largely due to Nakashima’s perseverance.

			egg yolks

			[image: ]

			Emphasis on “yolks.” This is what sets Kewpie Mayonnaise apart. Most American-style mayos rely on whole eggs, but Kewpie scoops out just the sunny yolks for its recipe. There are about four egg yolks in each 450-gram bottle of Kewpie Mayonnaise, and they’re crucial to its intense, almost butter-like richness and cream-colored hue. In the early days, the company started Nishifu Farm to make sure it had enough high-quality eggs for mayonnaise production. Since then, Kewpie has continued to double down on egg production, using millions (millions!) of eggs each year to make Kewpie Mayonnaise.



	
			Salt, spice & natural flavors

			[image: question mark]

			Sorry, our lips are sealed on this one. Kewpie keeps the lineup of seasonings close to the vest, but some die-hard Kewpie fans say they detect garlic powder and mustard powder. You’ll have to try for yourself!

	


			vinegar

			[image: ]

			The unsung hero of Kewpie Mayonnaise, this ingredient is responsible for the condiment’s mellow tang. It’s a mixture of vinegars brewed from apple juice and malt, the final blend being the product of a lot of tinkering. When Kewpie began making mayonnaise, Nakashima couldn’t find any Western-style vinegars in Japan that were up to his standards. He ended up collaborating with Japanese breweries to produce vinegar out of sake lees and rice. In 1962, he established what is now Kewpie Jyozo Co. to create his own Western-style vinegar that has the right balance of sour perkiness and round sweetness.

			MSG

			[image: ]

			Also known as monosodium glutamate, this flavorful compound is responsible for the distinctly savory, borderline nutty taste that’s naturally occurring in tomatoes and Parmesan. In America MSG can be a divisive ingredient, but in Japan it’s part of daily life. Japanese biochemist Kikunae Ikeda discovered it in 1908 when trying to figure out what made kombu, Japanese kelp, just so savory. The exact amount sprinkled into Kewpie Mayonnaise is top secret, but it’s essential to the mayo’s signature umami-loaded taste. 



			
Anatomy of the Kewpie Bottle

			Every little detail that makes it so iconic and useful

			Kewpie Mayonnaise came in glass jars when it first hit the shelves in 1925, and in 1958, the now-familiar soft, teardrop-shaped squeezable bottles were adopted. Today, Kewpie’s minimal yet striking package has become design canon in the condiment world. The bottle has been the subject of research among packaging experts in Japan, one going so far as to say the bottle embodies classic Japanese aesthetic, with its simple form and whitish color. 

			Good looks aside, the function of these bottles is equally important and influential in why Kewpie looks the way it looks. Here’s the how and why behind the bottle.



			
					
The bottle: Funnily enough, how the Kewpie bottle got its distinctive shape is a mystery to all. While the source of the idea has been lost to history, the design was introduced in 1958. Today, the bottle is made with multiple layers of polyethylene and EVOH (ethylene vinyl alcohol), which keep out oxygen better than the original glass jars, resulting in a fresher mayo. Still, Kewpie constantly tweaks the design. For example, for Kewpie Mayonnaise manufactured in the United States, the company switched to bottles made from recycled PET (polyethylene terephthalate) in 2023.

					
The cap: A cap may seem like no big deal, but it’s an important part of what makes Kewpie special. Kewpie’s cap has an extended nozzle for precise squiggling, and the hinges have been minimized and strengthened so that your fingers don’t bump into them (and to protect the top from snapping off). Unique to Kewpie’s cap are two tips: One is a thin nozzle built into the cap and the second is a star-shaped opening cut into the top of the bottle itself. Make the most of these tips. 

					
The plastic bag: The bottle-in-a-bag phenomenon is a common packaging practice in Japan, and on Kewpie’s bag, you’ll find the product information and company logo. The color red is used here for its bold flair but also because it has been said to stimulate the appetite. As for the mesh pattern, it’s inspired by tablecloths in Western-style restaurants. 

					
The Kewpie character: Though the fairy on the bottle has become a beloved symbol of Kewpie, the character actually originated in America in 1909 (see page 7). The cartoon charmed founder Toichiro Nakashima so much that he made it the face of Kewpie Mayonnaise. 

					
The secret label: Once the whole bottle is used up, a little surprise awaits: a hidden Kewpie character. At the center of the bottle is a clear embossed logo that adds a nice textural feel to the bottle before you even notice it. 
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