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Ketchup Tips & Plus Ones

BBQ Ketchup
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	Add the sweet and smoky flavor of true southern barbecue to ketchup with this quick plus one. Combine one cup of French’s® Tomato Ketchup + one tablespoon of Grill Mates® Mesquite Seasoning.



Curried Ketchup
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	Add the authentic tastes of Indian and Southeast Asian cuisine to ketchup with this Curried Ketchup recipe. Simply mix one cup of French’s Tomato Ketchup + one tablespoon of McCormick® Culinary Curry Powder.



OLD BAY® Ketchup
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	Create a ketchup that is sweet, spicy, and savory all at once with the unique seasoning consumers love! Simply mix one cup of French’s Tomato Ketchup + one tablespoon of OLD BAY Seasoning. 



Sriracha Ketchup
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	Give ketchup an extra kick with an exciting blend of sun-kissed chili peppers, robust jalapeños and smoked paprika. Just mix one cup of French’s Tomato Ketchup + one tablespoon of Frank's RedHot® Sriracha Chili Sauce.



Smoky Ketchup 
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Description automatically generated with medium confidence]
	Bring a sweet yet smoky flavor to ketchup without adding too much heat. Combine one cup of French’s Tomato Ketchup + one tablespoon of McCormick Culinary Smoked Paprika.





Stay up to date with McCormick For Chefs! Subscribe to our NEW ‘In Taste’ Newsletter at McCormickForChefs.com/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.

McCormick & Company, Inc. US Flavor Solutions  24-1 Schilling Road • Hunt Valley, MD 21031 • 800-322-SPICE (7742) ©2021 McCormick & Company, Inc.
image3.jpg




image4.jpg




image5.jpg




image1.jpg




image2.jpg




image6.png
FOR CHE

It’s What You Put Into It°




