Condiments

BEST SUMMER SAUCE OR DRESSING

INGREDIENTS

1/2 a cup of parsley, dill, basil or mint
1 cup Best Foods™ Real Mayonnaise
1/2 cup sour cream

Salt and pepper

Grated Parmesan cheese

INSTRUCTIONS

Whizz up your choice of herbs with Best
Foods™ Mayonnaise and sour cream. Season
well with salt and pepper and add a handful
of grated Parmesan.

Whizz up your choice of herbs with Best
Foods™ Mayonnaise and sour cream. Season
well with salt and pepper and add a handful
of grated Parmesan.

TIP

This is delicious tossed through hot baby
potatoes, with fish or chicken, as a dip, or stir
through hot cooked pasta with bacon and
sundried tomatoes.

BEST SUMMER LEMON & SMOKED
PAPRIKA DIP

INGREDIENTS

500 mls Best Foods™ Olive Oil Mayonnaise
2 teaspoons finely grated lemon zest

2 tablespoons lemon juice

1 level teaspoon smoked paprika

Season with sea salt

INSTRUCTIONS

Combine ingredients and season to taste.
Chill until serving. Serve with carrot sticks,
celery, cucumber and pita crisps

BEST FRESH HERB & GARLIC AIOLI

INGREDIENTS

500 mls Best Foods™ Olive Oil Mayonnaise
1 teaspoon finely crushed garlic

1 tablespoon parsley herb paste or fresh
chopped parsley

1 tablespoon lemon juice

Season with sea salt

INSTRUCTIONS

Combine ingredients and season to taste.
Chill until serving. Serve with bite-sized cubes
French stick or ciabatta bread

TIP

This is delicious tossed through hot baby
potatoes, with fish or chicken, as a dip, or stir
through hot cooked pasta with bacon and
sundried tomatoes.

TIP

This is delicious tossed through hot baby
potatoes, with fish or chicken, as a dip, or stir
through hot cooked pasta with bacon and
sundried tomatoes.




BEST SEAFOOD DIP BEST SUMMER LEMON & SMOKED For more great recipe’s Visit

PAPRIKA DIP www.bestfoods.co.nz
INGREDIENTS
500 mls Best Foods™ Olive Oil Mayonnaise INGREDIENTS
3 tablespoons tomato sauce 1 cup Best Foods™ Real Mayonnaise
2 tablespoons Worcestershire sauce 2 tablespoons capers, roughly chopped
2 tablespoons lemon juice 2 tablespoons gherkins, finely diced
Sea salt and cracked pepper 2 tablespoon parsley, finely chopped
1 spring onion, finely diced
INSTRUCTIONS 1 small lemon, juice and zest
Combine ingredients and season to taste. Sea salt and cracked pepper
Serve with surimi crab mix or shrimps on
toothpicks. INSTRUCTIONS
Combine ingredients and season to taste.
Chill until serving.
TIP TIP
It's perfect to serve with BBQ seafood *For a truly authentic tartare sauce add 1
skewers, freshly steamed prawns or toss with finely chopped hard boiled egg. Great served
surimi crabmeat and pasta spirals for a quick with homemade fish and chips!
and easy pasta salad.

'BR\G OUT THE BEST".




