
Better Burger Sauce
For a little added burger excitement, this sauce goes great with any of your favorites!

Recipe by Harry Fernandez |  Created on Nov 11, 2021

Ingredients

2 teaspoons red wine vinegar

2 teaspoons sugar

1 cup mayonnaise

½ cup ketchup

? cup sweet pickle relish

1 tablespoon chopped fresh parsley

½ bunch green onions, chopped

2 hard-cooked eggs, peeled and chopped

salt and pepper to taste

Worcestershire sauce to taste

Directions

Place eggs in a saucepan and cover with cold water. Bring water to a boil and immediately remove from
heat. Cover and let eggs stand in hot water for 10 to 12 minutes. Drain water, and allow to cool, then peel,
chop, and set aside.

In a bowl, stir together the vinegar and sugar until sugar is completely dissolved. Stir in mayonnaise,
ketchup, relish, parsley, green onions, and chopped egg, and stir until well blended. Season to taste with
salt, pepper, and Worcestershire sauce. Cover and refrigerate until ready to serve.

Nutrition Facts

Serving: 2 cups | Calories: 126.3 kcal | Carbohydrates: 5.3 g | Protein: 1.2 g | Saturated fat: 1.8 g |
Cholesterol: 28.4 mg | Sodium: 371.7 mg | Fiber: 0.3 g | Sugar: 4.1 g
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