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If you like to slather sauces on
your sandwich or fries, have you
ever tried making your own? Take
a look at the ingredients on the
bottle (I've been doing that a lot
more lately). It’s crazy the number
of ingredients listed that I can’t
even pronounce. Or if you're
like me and don’t live right in
town, you’ll need to find alterna-
tives. Here are a few options with
ingredients you should know and probably have on hand.
They’ll probably even taste better without all the extras.
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2 cups nutritional yeast

1/3 cup salt (or to taste)

Y4 cup garlic powder

Y4 cup onion powder

s cup dried basil

Y4 cup dried oregano

Y4 cup dried rosemary

1-2 Tbsp. pepper

Combine all the ingredi-

ents in a food processor or
blender. Blend until it is a
fine powder.

Homemade
Worcestershire Sauce

1 cup apple cider vinegar

Y4 CUp soy sauce

2 Tbsp. brown sugar

/2 tsp. ground ginger

2 tsp. mustard powder

Y4 tsp. onion powder

4 tsp. garlic powder

Y4 tsp. cinnamon

Y4 tsp. ground black pepper

2 tsp. chili flakes (opt.)

4 cup molasses

2 tsp. tamarind paste

Combine all ingredients in

a saucepan and simmer for 10
minutes. Let cool and store in
an airtight container.

Chicken
Bouillon Powder

water.

Special Sauce

2 cup mayonnaise

Ya cup ketchup

2 Thsp. dill pickle relish
1 Tbsp. Dijon mustard
1 tsp. white vinegar

To make broth: use 1 Tbsp.
bouillon powder per 8 oz. hot

2 tsp. dried dill

2 tsp. paprika

Y4 tsp. garlic powder

Y4 tsp. cracked black pepper

In a small bowl, combine
mayonnaise, ketchup, dill
pickle relish, Dijon mustard,
white vinegar, dried dill,
paprika, garlic powder and
cracked black pepper. If
you’re adding the optional
cayenne or hot sauce, you
can add it at this time as
well.

Using a small spatula,
stir the ingredients until
the sauce is fully combined.
Once combined, store the
sauce covered in the fridge
until ready to use.

Tartar Sauce
1 cup mayonnaise
2 Tbsp. dill pickle (finely
chopped)
1 Tbsp. dried dill
1 Tbsp. onion (finely chopped)
2 tsp. Dijon mustard
2 Tbsp. fresh lemon juice
Pinch salt
Pinch black pepper
Opt: Cayenne, Tabasco or
Sriracha hot sauce
Add the mayonnaise to a
mixing bowl along with the
finely chopped dill pickle,
dried dill, finely chopped
onion, Dijon mustard, fresh
lemon juice, salt and pepper.
Mix together well.
Refrigerate for at least 30
minutes before serving for

the flavors to blend perfectly.

Cocktail Sauce
1 cup ketchup
1-2 Tbsp. prepared horserad-
ish or more
1 Tbsp. lemon juice
1 Tbsp. Worcestershire sauce
1 tsp. hot sauce
Ya tsp. fine sea salt
Dash of finely ground black
pepper
Combine the ketchup,
horseradish, lemon juice,
Worcestershire, hot sauce,
salt and pepper. Stir well.
Sauce can be served immedi-
ately or chilled for 1 hour for
best results.

FREE BIBLE

We are offering free of charge
an easy-to-read Bible. Its
the GOOD NEWS BIBLE in
today’s English. The volumes
we distribute contain the Old
& New Testaments, maps, and
helpful features to assist the
reader. If you would like to
receive a copy, simply write to
us at the address below. This
is a free offer. There will be
no follow-up correspondence.
We do not ask for money.
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