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Dippin Chicken Sauce 
 

1/2 CUP MAYONNAISE 

1/2 TSP. PEPPER 

1/4 CUP KETCHUP 

1 TSP WORCESTERSHIRE SAUCE 

1 TSP. GARLIC POWDER 

1/2 TSP. CAYENNE PEPPER 

 
In a glass bowl combine all ingredients and blend well.  
Serve with chicken, pork, fish, or seafood.  Great but 
even better if made the day ahead.  Store in the 
refrigerator. 

 

Honey Mustard 
 

1 CUP MAYONNAISE 

1 CUP OF SOUR CREAM  

3 TBSP. YELLOW MUSTARD 

3 TBSP. HONEY 

 

In a glass bowl combine all ingredients and whisk 
well.  Serve with chicken, pork, fish, or seafood.  Store 
in refrigerator. 

 
“For Smokey Honey Mustard add 2 tbsp. of your 

favorite smoky BBQ Sauce (this is similar to Chick-

fil-a honey mustard) …Chris” 
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