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with more freedom comes inspiration.
Boost flavor in dipping sauces, aiolis, spreads, cold dips, chicken salad, salad dressings and more.

1 CUP Bacon Beef Chicken Crab Ham Lobster Mushroom Pork Shrimp Vegetable
Low 

Sodium 
Beef

Low 
Sodium 
Chicken

Low 
Sodium 

Vegetable

Mayo 1 tsp 1 tsp 1 tsp 1 tsp 1 tsp 1 tsp 1 tsp 1 tsp 1 tsp 1 tsp 2 tsp 2 tsp 2 tsp

Mustard 1 tsp — — — 1 tsp — — 1 tsp — — — 2 tsp 2 tsp

Ketchup 1 tsp 1 tsp 1 tsp — — — 2 tsp 1 tsp — — 2 tsp 2 tsp 2 tsp

Dijon 1 tsp — — — 1 tsp — — 1 tsp — — — 2 tsp 2 tsp

Salsa 1 tsp — — — 1 tsp — — 1 tsp — 1 tsp — 2 tsp 2 tsp

BBQ 1 tsp 1 tsp 1 tsp — 1 tsp — — 1 tsp — — 2 tsp 2 tsp 2 tsp

Tartar — — — 1 tsp — 1 tsp — — 1 tsp — 2 tsp 2 tsp 2 tsp

Ranch/Creamy 
Dressings 1 tsp — 1 tsp — 1 tsp — — — — 1 tsp — 2 tsp 2 tsp

Vinaigrette 1 tsp — — — 2 tsp — 1 tsp — 1 tsp 2 tsp — 2 tsp 2 tsp

1000 Island 1 tsp 1 tsp — — — 1 tsp — — — 1 tsp 2 tsp 2 tsp 2 tsp

Sour Cream 1 tsp 1 tsp 1 tsp 1 tsp 2 tsp 1 tsp — — — 1 tsp 2 tsp 2 tsp 2 tsp

Oil 2 tsp 2 tsp 2 tsp 2 tsp 2 tsp 2 tsp — 2 tsp 2 tsp 2 tsp 2 tsp 2 tsp 2 tsp

Butter 1 tsp 1 tsp 1 tsp 1 tsp 1 tsp 1 tsp 1 tsp 1 tsp 1 tsp 2 tsp 2 tsp 2 tsp 2 tsp

Basic Spread* 1 tsp 1 tsp 1 tsp 1 tsp 1 tsp 1 tsp 1 tsp 1 tsp 1 tsp 1 tsp 2 tsp 2 tsp 2 tsp

Cream Cheese 1 tsp 1 tsp 1 tsp 1 tsp 1 tsp 1 tsp 1 tsp 1 tsp 1 tsp 1 tsp 2 tsp 2 tsp 2 tsp

MINOR’S® BASES

*BASIC SPREAD=2/3 CUP MAYONNAISE + 1/3 CUP SOUR CREAM + 1 TSP LEMON JUICE

Transform fried appetizers  
into a premium opportunity 

by enhancing everyday sauces  
and condiments with Minor’s  

Ready to FlavorTM—and Tested 
Ready to Eat—bases,  

concentrates and sauces.

In a consumer test, mix-and-

match crispy appetizers with 
housemade dipping sauces 

ranked in the 100th percentile of 
all concepts presented to 

Millennials.1 

“I love the variety of choices.”1 “Could order this multiple times.”1

MFS-8390

1 Datassential SCORES Consumer Testing, 2015
To learn more about Minor’s Ready to Flavor details, please visit 
flavormeansbusiness.com/ReadyToFlavor or call 1-800-288-8682.



MINOR’S BASES

Bacon Beef Chicken Crab Ham Lobster Mushroom Pork Shrimp Vegetable

Mayo
Bacon Mayonnaise

SERVING SUGGESTION:  
Chicken Avocado Sandwich

Savory  
Mayonnaise  

SERVING SUGGESTION:  
Turkey Club

Buttermilk Chicken  
Salad Dressing

SERVING SUGGESTION:  
Chicken Salad Sandwich

Louis Sauce

SERVING SUGGESTION: 
Chilled Crab

Smoky Aioli 

SERVING SUGGESTION:
Chicken Cordon Bleu 

Sandwich

Lobster Mayonnaise 

SERVING SUGGESTION:
New England’s  

Best Lobster Roll

Savory Garlic-Thyme Aioli 

SERVING SUGGESTION
Forest Mushroom 

Flatbread

Rustic Sandwich Spread 
 

SERVING SUGGESTION:
Philly-Style Roast Pork and 

Broccoli Rabe Sandwich

Spicy Creole  
Remoulade 

 
SERVING SUGGESTION:

Chilled Shrimp

Herb Mayonnaise
 

SERVING SUGGESTION:
Grilled Vegetable Focaccia

Mustard
Bacon Mustard 

SERVING SUGGESTION: 
Chicago-Style Hot Dog

— — —

Smoky Mustard 
 

SERVING SUGGESTION: 
Cuban Sandwich

— —

South Carolina 
 Mustard Sauce 

 
SERVING SUGGESTION: 

Chopped Pork Sandwich

— —

Ketchup

Bacon-Infused Ketchup
 

SERVING SUGGESTION: 
Trio of Mini Burgers  
with Onion Straws

Blue Ribbon Ketchup
 

SERVING SUGGESTION: 
House-Cut Yukon  

Gold Fries

— — — —

Umami Ketchup
 

SERVING SUGGESTION: 
Stacked Burger topped with 

Crispy Shoestring Fries

— — —

Dijon

Bacon Dijon Spread 

SERVING SUGGESTION:  
Croque Monsieur  

Sandwich

— — —

Smoky Dijon Sauce  

SERVING SUGGESTION:  
Southern Deviled Eggs  
Garnished with Crisp  

Country Ham

— —

Maple Dijon Sauce 

SERVING SUGGESTION:  
Crispy Pork Loin Sandwich

— —

BBQ

Extra-Smoky Bacon  
BBQ Sauce 

 
SERVING SUGGESTION:  

Grilled Chicken Sandwich

Savory BBQ Sauce 
 

SERVING SUGGESTION:  
BBQ Brisket Burnt Ends

— —

Blue Ribbon BBQ Glaze 
 

SERVING SUGGESTION:  
Spicy Smoked Pork Chops   

— —

Secret House BBQ Sauce 
 

SERVING SUGGESTION:  
Pulled Pork Sandwich

— —

Tartar — — —

 Lemon Caper  
Tartar Sauce  

SERVING SUGGESTION:  
Crab Cakes

—

 Signature  
Dipping Sauce 

 
SERVING SUGGESTION:  

Lobster and Corn Fritters

— —

Maryland Spiced  
Tartar Sauce

 
SERVING SUGGESTION:  

Local Beer-Battered Shrimp

—

Creamy 
Dressings

Bacon Blue Cheese Dressing 
 

SERVING SUGGESTION:  
Iceberg Wedge Salad

Thousand Island Sauce
 

SERVING SUGGESTION:  
Chopped Steak on Grilled Rye 

with Caramelized Onions

Ranch Slaw

SERVING SUGGESTION:  
Nashville-Style Hot  
Chicken Sandwich

— — — — — —

Green Goddess  
Dressing

SERVING SUGGESTION:  
Raw, Pickled and Roasted  

Vegetable Platter

Vinaigrette
Warm Bacon Balsamic 

 
SERVING SUGGESTION:  

Brussels Sprouts

—

Wasabi Peanut Dressing 
 

SERVING SUGGESTION:  
Asian Chopped Chicken Salad

Lemon Chive  
Vinaigrette

SERVING SUGGESTION: 
Crab Avocado Salad

Sherry Vinaigrette

SERVING SUGGESTION:
Arugula, Peach, Prosciutto 
and Candied Pecan Salad

Coconut Curry  
Vinaigrette

SERVING SUGGESTION:
Lobster Mango Salad

Fines Herbes Vinaigrette

SERVING SUGGESTION:
Roasted Mushroom  

and Grain Salad

—

Pernod Vinaigrette

SERVING SUGGESTION:
Shrimp, Citrus and  

Fennel Salad

Cider Vinaigrette

SERVING SUGGESTION:
Roasted Root Vegetable  
and Ancient Grain Salad

Sour Cream

Bacon Sour Cream

SERVING SUGGESTION: 
Three Alarm Chili

Savory Horseradish Sauce

SERVING SUGGESTION: 
Roast Beef on Weck

Creamy Chicken  
Salad Dressing

SERVING SUGGESTION: 
Chicken Salad with Walnuts, 

Celery, Grapes and Apple

Fresh Crab  
Salad Dressing

SERVING SUGGESTION: 
Crab Salad with Dill  

and Cucumber

Deli-Style Creamy  
Salad Dressing

SERVING SUGGESTION: 
Ham Pasta Salad

Lobster Tarragon Sauce

SERVING SUGGESTION: 
Lobster and Artichoke 

Flatbread

— —

Cilantro Shrimp Sauce

SERVING SUGGESTION: 
Grilled Shrimp Tacos with 

Cabbage and Radish

Gorgonzola Dip

SERVING SUGGESTION: 
Housemade Black Pepper  

and Rosemary Chips

Butter
Bacon Blue Cheese Butter

SERVING SUGGESTION: 
Bone-In Filet Mignon

 Green Peppercorn  
Compound Butter

SERVING SUGGESTION: 
NY Strip Steak

Herb Butter

SERVING SUGGESTION: 
Roast Chicken

Buttered Lump  
Crab Ragout

SERVING SUGGESTION: 
Pan-Roasted Halibut

 Smoky Molasses and  
Red Chile Butter

SERVING SUGGESTION: 
Grilled Pork Tenderloin

Lobster Butter

SERVING SUGGESTION: 
Flat Iron Steak with  
Poached Lobster

 Herbed Mushroom Butter

SERVING SUGGESTION: 
Roasted Beef Tenderloin

Bourbon Apple Butter

SERVING SUGGESTION: 
Pan-Roasted Pork  

Porterhouse

—

Curry Compound Butter

SERVING SUGGESTION: 
Caramelized Cauliflower 
Steak with Raisins and 

Pine Nuts

Cream  
Cheese

Bacon Cream Cheese

SERVING SUGGESTION: 
Hawaiian Ham Sandwiches  

with Grilled Pineapple

Signature Blue  
Cheese Spread

SERVING SUGGESTION: 
Dry-Aged Beef Burgers with 

Onion Jam and Arugula

Creamy Buffalo Spread

SERVING SUGGESTION: 
Crispy Chicken Sandwich

Creamy Crab Filling

SERVING SUGGESTION: 
Spicy Crab Wontons

Smoky Pimento  
Cheese Spread

SERVING SUGGESTION: 
Crispy Grilled Cheese 

Sandwich

Creamy Saffron  
Spread

SERVING SUGGESTION: 
Lobster and Sweet  

Pea Crostini

Garlic, Mushroom and  
Herb Spread

SERVING SUGGESTION: 
Grilled Zucchini and Bell 

Pepper Sandwich

 Ham and Scallion  
Cream Cheese

SERVING SUGGESTION: 
Ham and Cheese Panini

Cajun Cream  
Cheese Spread

SERVING SUGGESTION: 
Shrimp Flatbread

Horseradish Caraway  
Cream Cheese

SERVING SUGGESTION: 
Roasted Red and  
Yellow Beet Salad

 

Discover quick ways to add distinctive, mouthwatering flavor in hot and cold applications across your menu without the added step of cooking.




