
Prep Time: 5 minutes

Ready in: 5 minutes

Yields:  1  1/2 cups

Ingredients
 

• 3/4 cup full fat mayonnaise

• 1/2 cup sweet barbecue sauce

• 1/4 cup prepared mustard

• 1/4 teaspoon paprika

• 1/8 teaspoon tumeric

 

 

 

Egg free? Try using a

vegan mayonnaise as the

base. Try using Just Mayo,

Follow Your Heart, or

Hellman's new vegan

mayo.

Notes 
We recommend using a

sweet-but-not-smokey

barbecue sauce. Homemade

is always our favorite, but

Kinder's Organic Mild BBQ

sauce is a close second. If you

don't have either, just stick to

your favorite sweet sauce and

steer clear of anything

smokey or bold.

Gluten Free • Dairy Free • DeliciousChick'n Dippin' Sauce

Whisk all ingredients together until

smooth, and enjoy dippin' sauce

heaven!
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