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1.	 CCP: No bare hand contact with ready to eat food.

2.	 Combine mayonnaise, buttermilk, lemon juice, hot sauce, black  
pepper, cayenne pepper, Worcestershire, and garlic. Blend well.  
Makes 2 ½ cups.

3.	 Cover and store in the refrigerator at least 1 hour prior to use to allow 
time to thicken. 

	 CCP: Hold at 41º F or below. 

    	 CCP: Use within 72 hours of preparation.

Spicy Spread                                                                      
Meal Component(s):   
Condiment                                 

Portion Size: 1 Tablespoon Servings: 50  

Recipe HACCP Process: : #1 No Cook

INGREDIENTS WEIGHT MEASURE DIRECTIONS
Mayonnaise, reduced fat

Buttermilk, 1%

Lemon juice

Hot sauce

Black pepper

Cayenne pepper

Worcestershire sauce

Garlic, granulated

2 cups

1 cup

1 Tablespoon

2 teaspoons

1 teaspoon

½ teaspoon

1 teaspoon

½ teaspoon

Nutrients Per Serving 
	 Calories		  34			   Total Fat	 3.25g 			   Saturated Fat		  0.35g		  Protein 		 0.18g		  Carbohydrate	 0.97g		  Sodium		 84.92mg	


