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How to Make Burger King Zesty Sauce
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Burger King’s Zesty Sauce is a decadent and creamy dipping sauce perfect for fried foods,
sandwiches, or burgers. Really, it's delicious on just about anything. Sadly, Burger King
doesn'’t sell it by the jar. If you want to recreate the sauce at home, you can do so with
ingredients found at any local supermarket.

Things You'll Need

() Bowl

) Measuring cups
U Measuring spoons
) Spoon

) Airtight jar or bottle
) Refrigerator

Ingredients

DRV~ cup (118 mL) mayonnaise
()11 tsp. (7.4 mL) ketchup

(112 tsp. (7.4 mL) horseradish sauce
RV tsp. (2 g) granulated sugar

() 1/2 tsp. (2.5 mL) lemon juice

()14 tsp. (0.5 g) ground cayenne pepper

Part

1 Part 1 of 2:
Assembling Ingredients

Gather your ingredients. The great thing about this recipe is that it doesn’t require any

strange or hard to find ingredients. Head to your local supermarket to grab mayonnaise,
ketchup, horseradish sauce, sugar, lemon juice, and cayenne pepper. You may even have
these things in your cabinet and refrigerator already![1]

e If you want to make a lighter or lower calorie version, you can use low fat mayonnaise
and reduced sugar ketchup.
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Choose your container. This recipe makes about 4 to 8 servings of Zesty Sauce, so

depending on the occasion, you may use it all up in one sitting. If that’s the case, feel
free to just use a small bowl. If you plan on storing your Zesty Sauce, it's helpful to make it in
a container that has a lid. If you have an empty condiment bottle, it's a great idea to clean it
out and use that for your sauce.

Combine your ingredients. Squeeze the mayonnaise, ketchup and horseradish sauce
into your measuring cup or spoons and then dump them in the bowl (or condiment bottle,
if that's what you're using). Add the sugar, lemon juice and pepper.[2]



Part

> Part 2 of 2:
Creating the Zesty Sauce

Mix the ingredients. You can use almost any sort of utensil to stir your sauce, but a
rubber spatula will help ensure you get all of the ingredients blended thoroughly.
Continuously scrape the ingredients from the sides of the bowl and fold them back into the

sauce.[3]

e If you poured your ingredients directly into a condiment bottle, shake it vigorously. This
is much easier than trying to stir it. After about 30 seconds, it should be blended.

Give your sauce a taste test. Lick the back of your spatula, or dip your finger into the
sauce. If you think your mixture needs any changes, add whatever ingredient you think it
needs. Then mix again and taste again, until your sauce is to your satisfaction.



Chill your Zesty Sauce. Place the bowl or container in the refrigerator for about an
hour before serving. The flavors will meld and improve during this time. If you are
crunched for time or simply want to use the sauce immediately, it's perfectly OK to eat it at

room temperature.[4]

A

“°5 Tips

¢ Reproducing commercial sauces at home can become quite a culinary hobby. See
what other ones you can mimic at home; for example, another style of zesty sauce
you might like to try making at home is Zaxby's sauce.
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