CANE’S SAUCE
½ 
cup mayonnaise

¼ 
cup ketchup

1 
teaspoon freshly coarsely ground black pepper

½ 
teaspoon garlic powder

¼ 
teaspoon Worcestershire sauce

Place ½ cup mayonnaise, ¼ cup ketchup, 1 teaspoon freshly coarsely ground black pepper, ½ teaspoon 
garlic powder, and ¼ teaspoon Worcestershire sauce in a medium bowl and stir to combine.

Cover and refrigerate overnight. (Don’t skip this step or it will not taste like Cane’s. Their sauce rests for at least 24 hours!) Serve with your favorite chicken fingers, fries, or tater tots, or as an aioli for sandwiches and burgers.

RECIPE NOTES: Storage: Refrigerate leftovers in an airtight container for up to 2 weeks if using store-bought regular mayonnaise and ketchup. If using paleo or homemade mayo and ketchup, refrigerate for up to 1 week.
MAKE: 5¾ cup

Tips and Tricks for Making Cane’s Sauce

This sauce is as easy as mixing mayo and ketchup together. However, there are two key elements for getting Cane’s sauce right. 
Let it rest. Cane’s does not use their sauce unless it has rested for a minimum of 24 hours. This is where many homemade sauces go wrong. Skipping the rest time results in a sauce that tastes mostly like ketchup. The wait is worth it. This recipe only calls for an overnight rest, but 24 hours is ideal: It allows the ingredients to mingle and results in the quintessential Cane’s sauce flavor. 
Use coarse, freshly cracked black pepper. One of the best parts of Cane’s sauce is its pepperiness. That is achieved by using a coarse grind of black pepper for bolder flavor. Grinding peppercorns fresh at home is ideal. Otherwise, store-bought coarsely ground black pepper will do the trick.
How to Store Cane’s Sauce

Cane’s sauce should be stored covered in the refrigerator. If using store-bought mayonnaise and ketchup with preservatives, your homemade Cane’s sauce will stay fresh in the refrigerator for up to 14 days. If using Paleo or homemade mayo and ketchup, the sauce should be used within seven days. 
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