
The Best 
Burger Sauce
ingredients:

• 1 cup mayonnaise
• 1 tablespoon yellow mustard
• 2 tablespoons sweet relish
• 1 tablespoon ketchup
• 1 teaspoon BBQ sauce
• 1 teaspoon apple cider vinegar
• 1/4 teaspoon onion powder
• 1/4 teaspoon garlic powder
• 1/2 teaspoon paprika
• 1/8 teaspoon salt

directions:
1. �Add all ingredients to a medium bowl and mix until combined.
2. �Place in a container or jar and refrigerate for 24 hours before using it 

for full flavor.
3. �Top your homemade burger with sauce and enjoy!


