CHICK-FIL-A SAUCE 
½ 
medium lemon

½ 
cup mayonnaise

2 
tablespoons plus 1 teaspoon honey

2 
tablespoons tomato-based barbecue sauce, such as Sweet Baby Ray’s

1 
tablespoon prepared yellow mustard

Juice ½ medium lemon until you have 1 teaspoon. Place in a small bowl. Add ½ cup mayonnaise, 2 tablespoons plus 1 teaspoon honey, 2 tablespoons tomato-based barbecue sauce, and 1 tablespoon prepared yellow mustard. Stir until smooth. Serve at room temperature, or cover and refrigerate for 1 hour if you want to serve it chilled.
RECIPE NOTES

Make ahead: The sauce can be made up to 3 days ahead. Refrigerate in an airtight container.

Storage: Leftovers can be refrigerated in an airtight container for up to 5 days.
Smoky, tangy, rich — there’s a lot to love about Chick-Fil-A sauce. This flavorful dipping sauce came on the scene and I’ve been in love ever since. My favorite part about it: It’s easy to replicate at home with condiments I always have on hand. 

Sometimes copycat recipes don’t quite hit the mark, but this one passes the test (and by test, I mean the blind taste test performed by my partner and me). This homemade version was indistinguishable from the original. And much like the original, this dipping sauce is the perfect complement to crispy fries — especially the waffle variety — and chicken nuggets.
In Fredericksburg, Virginia, in the early 1980s, franchise operator Hugh Fleming started making honey mustard to serve alongside their chicken nuggets because Chick-Fil-A didn’t have any sauces at the time. Then one day, an employee accidentally mixed some barbecue sauce into the honey mustard. From there, the sauce became wildly popular in the area and remained a local specialty for years. 

Before retiring in 2007, Fleming gave Chick-Fil-A the recipe and they started distributing the sauce in their signature containers in restaurants nationwide the following year. Today, it’s the company’s most popular sauce.

SERVES: 4 to 6    MAKES¾ cup

