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Montreal BBQ Sauce
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1 tablespoon Montreal Steak Seasoning +1 cup Cattlemen’s Original Base BBQ Sauce 



Signature Pizza Sauce
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¼ cup Balsamic Vinegar + 2 cups Cattlemen’s Kansas City Classic 



Spicy Tangy BBQ Sauce
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¾ cup Frank’s Original Cayenne Pepper Sauce + ¾ cup Cattlemen’s Carolina Tangy Gold BBQ Sauce 



Sweet and Sour BBQ Sauce
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1 tablespoon Cattlemen’s Chili Lime Rub +2 cups Memphis Sweet 



BBQ Butter
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3 cups Butter + 1 ½ cups Cattlemen’s Sweet & Bold BBQ Sauce





Stay up to date with McCormick For Chefs! Subscribe to our NEW ‘InTaste’ Newsletter at McCormickForChefs.com/cattlemens-subscribe. Contact your McCormick sales representative today or visit us at McCormickforChefs.com to discover a fresh array of flavor profiles, ingredient combinations, recipes, and more.
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