
Sauces Guide
*for 1 cup B-well Mayo

1/2 tsp
Salt

Curry Mayo
Dip

1/2 tsp
Garlic Powder

1 tbs
Lemon Juice

1 tsp
Black Pepper

2 tsp
Curry Powder

1/2 tsp
Salt

Ranch
Sauce

1 tsp
Ranch Seasoning

Fresh
Chives

1 tsp
Black Pepper

1/2 Cup
Sour Cream

2 tbs
Dijon Mustard

Creamy Honey
Mustard Mayo

1 tsp
Black Pepper

2 tps
Honey

1 tbs
Lemon Juice

1/2 tsp
Garlic Powder

1 tbs
Hot Sauce

Cujun Mayo
Dip

1 tsp
Black Pepper

1/2 tps
Paprika

1 tbs
Lemon Juice

1 tbs
Cajun Seasoning

2 tbs
Yellow Mustard

Burger
Sauce

1 tbp
Sweet Relish

2 tbs
Ketchup

1/2 tsp
Garlic Powder

1/2 tps
Paprika

Aioli
Sauce

2 tbs
B-well EVOO 1-2 Cloves Garlic 2 tbs

Dijon Mustard
1 tbs

Lemon Juice
1 tsp

Black Pepper

1 tsp
Black Pepper

2 tsp
Balsamic Vinegar

1-2 Cloves Garlic1 tbs
Lemon Juice

1/2 tsp
Salt

+ + =++ Balsamic
Mayo

1 Cup
Basil Leaves

1-2 Cloves Garlic 1 tbs
Lemon Juice

1/2 tsp
Salt

Basil Mayo
Dip

1 tsp
Black Pepper
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