SEO Template for new content
Target keywords: freddy s fry seasoning, freddy s fry seasoning recipe, freddys seasoning, how to make freddy s fry seasoning

Page title
• Optimal title length: 55 characters
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 Here Is What's Actually In Freddy's Fry Seasoning 
 Bloomberg/Getty Images 
 By  Ni'Kesia Pannell /March 2, 2021  10:58 am EST 
 We may receive a commission on purchases made from links. 
 If you're one of the lucky people who live near a Freddy's Frozen Custard & Steakburgers location, you have most likely found yourself craving one of their mouthwatering burgers topped with Freddy's sauce more often than not. For those that may not be familiar with the long-standing restaurant, according to the official Freddy's franchising site —  Freddy's Franchising  — the chain is named after World War II veteran Freddy Simon and began operating in 2002. Freddy, however, wasn't the one who founded the restaurant; it was actually a joint decision between his two sons, Bill and Randy Simon, and their friend, Scott Redler.  
 Basing the fast-casual concept on a "simple menu honoring the All-American meals Freddy made for his family," the late 1940s-inspired chain has become hugely popular throughout the nation. And, according to Forbes , as of 2018, the brand had expanded to over 282 locations total. While their burgers can definitely be seen as the showstoppers of the chain, real fans know that the star of the show happens to be the shoestring fries topped with their famous fry seasoning. But what makes that seasoning so dang good, you ask? You'd be surprised to know that the ingredients are pretty simple. 
 But what's in that fry seasoning? 
 Shutterstock 
 Though most restaurants usually keep their in-house recipes on the hush , Freddy's began selling their seasoning to customers both in-restaurant and online. Found on Amazon , the seasoning— which is sold in 8.5-ounce containers — includes a list of ingredients that you most likely have in your own kitchen: salt, dehydrated garlic and onion, spices, sugar, paprika, and turmeric . The ingredient list also lists there being "extractives of paprika" for color and "natural flavor," which can be a number of additives. While there's no clear indication of what "spices" they used to create the seasoning, you can always pick up a few different ones at your local market to create your own version of the infamous topping if you felt like trying your hand at it. 
 Although the official Freddy's site, Freddy's USA , lists their regular-sized fries that are topped with the seasoning as consisting of 440 calories, sometimes, it's good to treat your tastebuds to something they're deserving of. And the Freddy's Steakhouse Famous Steakburger and Fry Seasoning is just that. 
 Recommended
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 Freddy's Steakburger & Fry Seasoning 
 Place your order with peace of mind. 
 100% satisfaction guarantee 
 If you experience any of the following issues, you're eligible for a refund or credit: damaged/missing items, poor item replacements, late arrival or unprofessional service. 
 Browse 43 stores in your area 
 Recent reviews 
 Order delivered in 51 min 
 Quality items 
 Order delivered in 56 min 
 Fast pickup 
 Order delivered in 20 min 
 Smart bagging 
 About 
 Ingredients 
 Salt, Dehydrated Garlic And Onion, Spices, Sugar, Paprika, Turmeric, Extractives Of Paprika (color) And Natural Flavor. 
 Nutrition 
 Servings Per Container ABOUT 241 
 Amount Per Serving 
 Total Fat 0g0%daily value 
 Sodium 320mg13%daily value 
 Total Carbohydrate 0g0%daily value 
 Protein 0g 
 Percent Daily Values are based on a 2,000 calorie diet. 
 About 
 Nutrition 
 Ingredients 
 Salt, Dehydrated Garlic And Onion, Spices, Sugar, Paprika, Turmeric, Extractives Of Paprika (color) And Natural Flavor. 
 View more 
 Popular Brands 
 Delivery in as little as 2 hours 
 Shop local stores at great prices 
 Get high-quality items you love 
 Browse more categories 
 Common questions 
 How does Instacart same-day delivery work? 
 It's simple. Using the Instacart app or website, shop for products from your store of choice near you. Once you place your order, Instacart will connect you with a personal shopper in your area to shop and deliver your order. Contactless delivery is available with our "Leave at my door" option. You can track your order's progress and communicate with your shopper every step of the way using the Instacart app or website. 
 Learn more about how to place an order here. 
 How does Instacart in-store pickup or curbside pickup work? 
 Using the Instacart app or website, select a store of your choice near you that offers pickup, select Pickup, and then select your preferred pickup location from which you'd like to place your order. 
 Then, when you arrive at the store of your choice, use the Instacart app to notify us. Depending on the store, a shopper or store employee will bring the groceries to your car, or you can pick them up at the designated area. 
 How much does Instacart delivery or pickup cost? 
 Here's a breakdown of Instacart delivery cost: 
 - Delivery fees start at $3.99 for same-day orders over $35. Fees vary for one-hour deliveries, club store deliveries, and deliveries under $35. 
 - Service fees vary and are subject to change based on factors like location and the number and types of items in your cart. Orders containing alcohol have a separate service fee. 
 - Tipping is optional but encouraged for delivery orders. It's a great way to show your shopper appreciation and recognition for excellent service. 100% of your tip goes directly to the shopper who delivers your order. 
 With an optional Instacart+ membership, you can get $0 delivery fee on every order over $35 and lower service fees too. 
 Instacart pickup cost: 
 - There may be a "pickup fee" (equivalent to a delivery fee for pickup orders) on your pick up order that is typically $1.99 for non-Instacart+ members. Instacart+ membership waives this like it would a delivery fee. 
 - Pick up orders have no service fees, regardless of non-Instacart+ or Instacart+ membership. 
 What happens if Freddy's Steakburger & Fry Seasoning is out of stock and I need to give specific instructions? 
 When an item you want is out-of-stock at the store, your shopper will follow your replacement preferences. 
 You can set item and delivery instructions in advance, as well as chat directly with your shopper while they shop and deliver your items. You can tell the shopper to: 
 - Find Best Match: By default, your shopper will use their best judgement to pick a replacement for your item. 
 - Pick Specific Replacement: You can pick a specific alternative for the shopper to purchase if your first choice is out-of-stock. 
 - Don't Replace: For items you'd rather not replace, choose "Don't replace" to get a refund if the item is out of stock. 
 What happens if there is an issue with my order? 
 If something isn't right, you've got options. In the Instacart app or website, you can report: 
 - Missing items
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 Freddy’s Steakburger Seasoning 
 by Carrie 
 If you like adding seasoning to your burger or fries, make Freddy’s Steakburger Seasoning. It is made with simple seasoning and is flavorful. 
 Freddy’s Steakburger Seasoning Recipe: 
 Freddy’s Burger Seasoning Recipe is a simple seasoning that is delicious and easy to make. This seasoning is great on burgers, fresh or frozen fries or you can use it on vegetables. 
 We love making homemade seasoning as we can add what we want and it taste better. This copycat Freddy’s Steakburger Seasoning is one of our favorite seasoning blends to make and we always add it when we eat at Freddy’s Frozen Custard Restaurant. 
 What is in Freddy’s Burger Seasoning? 
 Freddy’s Burger Seasoning is easy to make with pantry staple seasoning. Making this copycat recipe allows you to control what you add and it taste better. 
 The seasoning contains paprika, salt, sugar, pepper, turmeric, onion powder, and garlic salt. Combining this seasoning together gives your fries and burgers a hint of both sweet and spicy. 
 Is this the same as Freddy’s Fry Seasoning? 
 Yes, this seasoning is the same that Freddy’s uses on both their burgers or fries. Now you can make it at home with this easy copycat recipe. 
 Ingredients:  
 Garlic Salt  
 How to Make Freddy’s Steakburger Seasoning:  
 Combine Ingredients – Mix all the ingredients together in a small bowl.  Season your favorite burgers when cooking and enjoy!   
 What is Freddy’s Steakburger made of? 
 The Freddy Frozen Custard Steakburgers are made with premium ground beef and cook to perfection. We used 80/20 ground beef for this recipe.  The ground beef is mixed with simple seasoning and then divided into hamburger balls. 
 Then the hamburger balls are pressed on a griddle over medium high heat to cook two thin slice patties. These patties are cooked with crispy edges and a thicker middle. 
 How to Use Freddy’s Steakburger Seasoning: 
 This Freddy’s fry seasoning recipe can be used on French Fries or Steakburger. It gives the burgers and fries that extra flavor. 
 Freddy’s is also known for their famous fry sauce which is a creamy sauce to dip your fries in. 
 Freddy’s Frozen Custard and Steakburgers: 
 My kids love going to Freddy’s for their burgers, hot dogs, frozen custard, and Freddy’s Fry Sauce Recipe. Being able to make the seasoning at home as saved me time and money. 
 We have even made Freddy’s Patty Melt on the Blackstone. The patty on top of the rye bread with a slice of cheese, makes this one of our favorite copycat recipes. 
 How to Store Leftovers: 
 Store any leftover seasonings in an airtight container for up to 3 months. When we meal prep for the week, adding homemade spices to make for the week is always easy to do. 
 This seasoning is a must as it adds flavor to burgers, fries, and steak. 
 Print Recipe here for Freddy’s Steakburger Seasoning: 
 Freddy’s Steakburger Seasoning 
 5 from 8 votes 
 If you like adding seasoning to your burger or fries, make Freddy's Steakburger Seasoning. It is made with simple seasoning and is flavorful. 
 Prep Time 5 mins 
 Author Grill on a Dime 
 Ingredients 
 ½ teaspoon Garlic Salt 
 Instructions 
 Mix all the ingredients together in a small bowl.  Season your favorite burgers when cooking and enjoy! 
 Recipe Notes 
 Store any leftover seasonings in an airtight container for up to 3 months.  
 Nutrition Facts 
 Calories 2kcal, Carbohydrates 1g, Protein 1g, Fat 1g, Saturated Fat 1g, Polyunsaturated Fat 1g, Monounsaturated Fat 1g, Sodium 756mg, Potassium 4mg, Fiber 1g, Sugar 1g, Vitamin A 12IU, Vitamin C 1mg, Calcium 1mg, Iron 1mg 
 Pin This Now to Remember It Later 
 Texas Roadhouse Steak Seasoning Recipe 
 To All the Moms who Struggle with Dinnertime 
 Save hours in the kitchen every week and reclaim precious family time without blowing your budget. Join the Lazy Day Cooking Club. 
 Your email address will not be published. Required fields are marked * 
 Recipe Rating 
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9. https://shop.mypricechopper.com/product/freddys-freddys-famous-seasoning-85-oz--00869133000123
Reserve Pickup Timeat Price Chopper #001 
 Add Freddy's Freddys Famous Seasoning, 8.5 oz • to Favorites. 
 Add Freddy's Freddys Famous Seasoning, 8.5 oz • to Favorites.

10. https://www.bacheloronthecheap.com/2019/03/food-review-freddys-steakburger-fry-seasoning.html
Bachelor on the Cheap 
 Being a bachelor and living life well but with a budget in mind... 
 By Mike Thayer 
 If you've never been to a Freddy's Frozen Custard & Steakburgers, you're missing out.  
 They crank out some very tasty burgers and their seasoning is part of the reason why. 
 Available for purchase at their restaurants and online, Freddy's Steakburger & Fry Seasoning(TM) is the same authentic blend they use to season their steakburgers and shoestring fries with.  It's tasty stuff but don't stop at burgers and fries!  Freddy's seasoning is also excellent on steaks, chicken, fish or pastas.  I've used it on salads and it's great on buttered popcorn!  
 An 8.5 ounce bottle of Freddy's Steakburger & Fry Seasoning cost me $3.99 and gets 4 out of 5 Bachelor on the Cheap stars.  It's a versatile all-purpose seasoning with a very respectable flavor profile.  Add some Freddy's Seasoning to some mayo, a bit of ketchup, a splash of pickle juice and you've got Freddy's Fry Sauce, another dose of YUM! 
 $pend Wisely My Friends... 
 Enjoy this post? 
 If you appreciate the article you just read and want to support more great content on BachelorontheCheap.com, you can help keep this site going with a one-time or a monthly donation.  Thank you so much for your support! ~ Mike 
 follow me on twitter @Bacheloronthe1 
 follow me on Pinterest 
 Posted at 08:16 AM in Food & Drink, Reviews | Permalink | Comments (0) 
 | | |
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When autocomplete results are available use up and down arrows to review and enter to select. Touch device users, explore by touch or with swipe gestures. 
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3. https://recipefairy.com/freddys-fry-sauce/
Jump to Recipe Print Recipe 
 Not everyone will have heard of Freddy’s, so allow us to explain. Freddy’s frozen custard and steakburgers are the stuff of legend. This isn’t your average burger joint, far from it. Pair up a juicy burger along with a pile of fries, and you’ve got a match made in heaven… But wait, something is missing. Ah, that’s it, Freddy’s fry sauce! Today, we will teach you how to make the original Freddy’s fry sauce recipe, giving you the perfect dip for chips, onion rings , and fries at home. 
 7.2 Related 
 What is Freddy’s Famous Fry Sauce? 
 You can consider Freddy’s famous fry sauce as a cross between mayonnaise, burger sauce , mustard, and ketchup. Essentially it is a great all-rounder. While we appreciate it is called ‘fry sauce’, you can use it with various dishes. It makes the ideal dip for onion rings, nuggets as a burger topping , and much more.  
 They even offer a spicy version with added jalapenos, so if you like it a little spicy, then see our tips and tricks section below. 
 What Does Freddy’s Fry Sauce Taste Like? 
 Freddy’s fry sauce is really tasty. It is a little bit creamy and just a little bit tangy. We’d say it was similar to ketchup, but that would be doing it a disservice. It is much tangier than ketchup, but not unpleasantly so.  
 We’ve dipped a fair few fries since we discovered how to make Freddy’s fry sauce recipe, and we’d say that it is a little similar to hotdog mustard mixed with ketchup. Because the recipe contains a little pickle juice, it certainly has an acidic element. 
 However, there are some ‘secret’ ingredients. Freddy’s fry sauce is designed to go perfectly with Freddy’s fries. Makes sense, right? 
 Freddy’s fries are coated in a special seasoning, which also features in their sauce. 
 But, don’t worry, we will share how to do this too! 
 How Do You Make Freddy’s Fry Sauce? 
 Making Freddy’s fry sauce is easy, but it is two-stage. 
 The first stage is creating Freddy’s fry seasoning, which we’ll use sprinkled over fries and in the sauce.  
 It is easy to make, and we are pretty sure that you’ll have all of the ingredients to hand at home. 
 The bulk of the seasoning is actually made up of salt and sugar. From there, we simply combine a few spoons of each with paprika, pepper, turmeric, and some onion and garlic powder . You can do this in a bowl or jar, and it keeps pretty much indefinitely. Winner winner, fries for dinner! 
 See? We told you it was easy. 
 It doesn’t really get much easier when it comes to making the sauce. You’ll need a spoon and a mixing bowl and that as far as it goes for kitchen equipment.  
 The bulk of the sauce is actually made up of mayonnaise, with a few little supplements. These are a dash of ketchup, a small splash of pickle juice, a dash of hot sauce , and a small teaspoon of fry seasoning. From there, it is just a case of mixing it up. 
 See Also: Burger Toppings 
 How Long Does Freddy’s Fry Sauce Keep for? 
 Provided you use a clean spoon and store it properly, there is no reason that a jar of homemade Freddy’s fry sauce won’t keep for a week or more. To keep it fresh, cover it in a vessel with a tight-fitting lid and store it in the refrigerator. 
 Ok, without further ado, here’s Freddy’s fry sauce recipe. 
 Follow us @recipefairy on Pinterest 
 Tips and Tricks 
 We find that it is even better if you let the sauce rest for at least 30 minutes. This is because the powdered ingredients have Time to seep into the sauce, making it really tasty and smooth 
 If you want to make the Jalapeno version of Freddy’s fry sauce, use the recipe above, but just add a tablespoon of chopped jalapenos and a little extra hot sauce. 
 If you really love Freddy’s fry sauce, then why not make extra. It is really easy to do. Just double up on all the sauce ingredients to make double the portion. 
 You can try variations on the theme if you so wish. For a tasty twist, why not try using hot ketchup or garlic mayo in the quantities given in the above recipe? 
 Don’t worry if you haven’t got pickle juice. Any acidic element, including lemon juice or white vinegar, will work just as well! 
 Conclusion 
 Freddy’s fry sauce isn’t challenging to make, and we are certain you’ll have most of the ingredients already in your store cupboard at home. 
 This tangy and tasty sauce goes so well with loads of dishes. We even serve it with steak every now and again. What did you think of our Freddy’s fry sauce recipe? We reckon it tastes identical to the original.  
 Related

4. https://www.thefoodhussy.com/copycat-freddys-fry-sauce/
The Food Hussy 
 Copycat Freddy’s Fry Sauce 
 October 27, 2021 
 Share 
 This Copycat Freddy’s Fry Sauce is spot on and with only 4 ingredients – you’ll be dippin fries in no time! Freddy’s Famous Fry Sauce offers a zippy twist on traditional ketchup and I promise you’ll be making it all the time! 
 This special dipping sauce was originally introduced as a compliment to their crispy shoestring fries, but it also goes great on burgers, hot dogs and even a dipping sauce for chicken tenders! 
 What’s in Freddy’s Fry Sauce? 
 It’s really simple – just four ingredients: 
 Mayo – I always use Duke’s 
 Ketchup 
 Pickle Juice 
 Lawry’s Seasoning Salt (or Freddy’s Fry Seasoning if you have that!) 
 And if you want to make their Jalapeno version – just swap the pickle juice for Pickled Jalapeno juice! 
 How do you make Fry Sauce? 
 It’s pretty simple – stir it all together. Pop it in the fridge and it’s good for a month! I found these cute little mason jars that clamp shut and I keep it in there. You could also use a squeeze bottle – I got a bottle of ranch from Jet’s Pizza (it’s so good) and use the leftover bottles. 
 How do you use Fry Sauce? 
 Freddy’s Fry Sauce is definitely something you can use in many ways! Burgers, chicken tenders – of course – french fries! But here are some other ways I love it:
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 You can't miss the bright red and white awnings featured at all 380 Freddy's Frozen Custard and Steakburgers restaurants. They are widely known for their custard and shoestring potatoes, but it's their famous fry sauce that put this joint on the map.  
 The sauce was originally developed as a dipping sauce for their famous french fries. But when Freddy's noticed customers asking for more sauce to go, they realized they had created a versatile sauce that was also excellent on burgers, hot dogs, chicken, and anything else that could use a flavor bump.  
 In 2015, Freddy's bottled their creation. Today the famous sauce can be purchased online for around $12 a bottle, but with my original Freddy's Fry Sauce recipe, you can make almost a cup of the good stuff at home for under a buck. 
 TRANSLATE with  x 
 1/2 cup mayonnaise (I used Best Foods/Hellmann's brand) 
 3 tablespoons ketchup 
 3/4 teaspoon yellow prepared mustard 
 1/2 teaspoon paprika 
 1/4 teaspoon white wine vinegar 
 1/8 teaspoon garlic powder
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CANNING AND COOKING AT HOME 
 0     Freddie's is a fast food chain near us and sells the season salt but, I decided to make my own and its great because I can store the season salt (I keep it in a 4 oz jar) until I need to make a new batch of fry sauce. Once you get the basic recipe down and taste it - you can adjust it to your liking by increasing or decreasing spices.  Do not omit anything from the basic recipe until you've tried it first!  Hope you like this as much as my family does!  remember, you can use the dry season salt on foods too  Enjoy!  ~Diane  
 ************************************* 1/2 Cup mayonnaise (use the real stuff not Miracle Whip) 2 Tablespoons 1 teaspoon fry season salt  (**see recipe below)   
 Spicy Kick addition: add a touch of hot sauce or prepared horseradish  
 Directions:  
 Mix together all ingredients until well-combined 
 Store leftover sauce in the refrigerator. 
 ************************************* 
 Fry Season Salt:  2 Tablespoons salt 2 teaspoons sugar 
 Mix together all ingredients until well-combined 
 Store leftover salt in an airtight container at room temperature. 
 Recipe Adapted from: 
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Does Alcohol Expire? 
 Have you ever heard of Freddy’s fry sauce? 
 Today is your lucky day; it is flavorful and is an exciting dip for french fries, burgers, and sandwiches. 
 Freddy’s famous fry sauce has a tastier and tangy flavor than regular ketchup. 
 .This article will be your ultimate guide to making the best Freddy’s fry sauce and more. 
 All you need is five minutes and four ingredients to make this sauce. 
 Fries have never tasted this good; you will enjoy a unique sweet and sour flavor. 
 What is Freddy’s fry sauce? 
 Freddy’s fry sauce combines ketchup and mayonnaise with a sweet and sour taste. 
 It’s an ideal condiment for sandwiches, grilled vegetables, fries, coleslaw, grilled chicken , and vegetable salads. 
 Origin of Freddy’s fry sauce 
 A restaurant owner in Utah, Don Carlos Edwards, made fry sauce popular in the 1940s. 
 Freddy’s is a restaurant in Wichita, United States, known for its famous fry sauce, chicken, burgers, hot dogs , and fries. 
 Types of fry sauce 
 There are different types of fry sauce depending on the ingredients used; here are a few;. 
 ●Chipotle mayonnaise- combine a can of chipotle peppers in adobo sauce and mayonnaise; spicy and hot!  
 ●Peanut sauce- blend some chicken broth with sriracha sauce, brown sugar, peanut butter, and soy sauce, making a healthy, thick, and filling sauce.  
 13.Top your burger with extra Freddy’s fry sauce and enjoy.  
 How to store Freddy’s fry sauce 
 Always use a clean spoon to scoop your fry sauce; a dirty spoon could contaminate it even when refrigerated. 
 You can refrigerate Freddy’s fry sauce for more than a week in an airtight container. 
 Fry sauce tastes better when it’s refrigerated and served later. 
 Tips on how to freeze and thaw fry sauce 
 ●Don’t use glass to store your sauce in the freezer; it can break as the food inside freezes and expands. Use plastic containers, freezer bags, or Tupperware instead.  
 ●Divide your sauces into portions and pour them into freezer bags. Portioning the sauce will make reheating easier, and you will save space.  
 ●You can also pour the sauce into an ice cube tray and put it in the freezer. Once frozen, remove the cubes, put them in a plastic bag, and freeze for six  
 Freddy’s fry sauce nutritional facts 
 One serving of Freddy’s fry sauce contains 140 calories, 2.5g saturated fat, 10mg cholesterol, 290mg sodium, and 4g carbohydrates. 
 Freddy’s fry sauce has 89% fat content and 11% carbohydrates with no protein content.. 
 Freddy fry sauce does not contain many calories, but its sodium and fat content are too high and unhealthy. 
 Limit the amount of fry sauce you consume in a meal or use healthier ingredients like sour cream instead of mayonnaise and tomato-based hummus in the place of ketchup. 
 Fry sauce interesting facts 
 ●Fast food joints and Turkish restaurants in France serve fry sauce alongside french fries and call it a “sauce cocktail.” 
 .  
 ●Rot weiß, a common product in Germany sold in tubes like toothpaste, consists of mayonnaise and ketchup. The tube forms white and red strings when squeezed out, and restaurants serve it with fries. 
 .  
 ●In countries like Peru, Chile, Uruguay, Argentina, and Paraguay, salsa golf, also known as golf sauce, a similar condiment as fry sauce, is served with burgers, fries, and sandwiches. Golf sauce was invented by Luis Federico Lenoir, a restauranter in a golf club during the 1920s.  
 What does Freddy’s fry sauce taste like? 
 Freddy’s sauce has a delicious tangy taste and creamy consistency. 
 It has a similar taste to ketchup mixed with hotdog mustard, but it’s mostly sweet and sour.. 
 What’s the difference between Freddy’s fry sauce and regular fry sauce? 
 Freddy fry sauce and thousand island dressing are the same except it has no vinegar. 
 Regular fry sauce has its own experience and flavors. 
 Conclusion 
 Freddy’s fry sauce is easy and quick to make, and it’s likely that you already have all the ingredients needed. 
 You can make the seasoning and use it on any sauce or meal anytime. 
 Make your fry sauce and refrigerate for later use or freeze it for six months. 
 This sweet and tangy taste goes along quite well with many dishes you will not regret. 
 Freddy’s fry sauce recipe 
 Freddy’s famous fry sauce has a tastier and tangy flavor than regular ketchup. 
 Add all the ingredients to a bowl 
 Mix them up until you have an even consistency. 
 Serve your sauce and enjoy with fried chicken, burgers, or fries.
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 Freddy’s Fry Sauce Recipe 
 Sauces are always unique since they increase the taste of your food. While Freddy’s famous steakburger fry sauce is beyond every level, not everyone will have heard of it.   
 Today’s your lucky day if you’re among those who haven’t tried this particular sauce . Freddy’s is far from an average burger joint with frozen custard and steakhouses. But what makes a difference is a sauce they serve, along with their most famous staples. 
 Freddy’s Fry Sauce is a flavorful and exciting dip for french fries, sandwiches, burgers, and melts . With this Freddy’s Fry Sauce recipe, you’ll be able to replicate it at home. 
 How to Make Freddy’s Fry Sauce 
 You can consider it a cross between mayonnaise, burger sauce, ketchup, and mustard. It is tastier and tangier than regular ketchup and brings much more to the dishes. It’s an excellent all-arounder. 
 There are different types of fry sauce depending on the ingredients you decide to use. However, today we’ll go for as “similar to hotdog mustard with ketchup” version. It contains a bit of pickle juice which is undoubtedly a cutting element.  
 However, there are also some “secret ingredients.” Since the best fries have a special seasoning coating, we’ll incorporate it into this Freddy’s Famous Fry sauce to accentuate the flavors. 
 Ingredients: 
 1 dash of hot sauce 
 ½ tbsp fry seasoning (made with the above ingredients) 
 Instructions 
 As you might have guessed, making Freddy’s Fry Sauce is a two-stage process. In the first stage, we will make Freddy’s fry seasoning, which goes with their famous fries; the second is the Fry Sauce. 
 Since you most likely already have all of your ingredients on hand, it is super easy to make. The seasoning combines salt and pepper with a few spoons of other spices like paprika, turmeric, onion, and garlic powder.   
 As for the Fry Sauce, it doesn’t get much easier. So should we revise everything one more time?  
 Step 1:  
 Take a medium-sized jar with a measuring spoon. Measure out the paprika, salt, sugar, turmeric, onion, and garlic granules and add them to the jar.  
 Step 2:  
 Screw the lid on the jar and give it a good shake to combine the ingredients evenly. Set aside.  
 Step 3:  
 Combine mayonnaise, hot sauce , ketchup, pickle juice, and ½ tablespoon of fry seasoning we’ve just whipped up.  
 Take a spoon and stir all the ingredients until they’re smooth and combined evenly. Store or serve immediately.  
 Pro tip: we discovered it is better to let the sauce rest in the fridge for about 30 minutes so the flavors can mingle.  
 Ingredient Substitution 
 Since there is a variety of Freddy’s Fry Sauce, you can opt for any you like, whether it’s a hot or mild sauce. However, you can as well adjust this one to suit your palate or dietary requirements.  
 1. Sriracha 
 Sriracha is a famous hot sauce with a spicy and sweet flavor that is the best substitute for hot sauce in this Freddy Fry Sauce.  
 Although it has less chili, it is the closest alternative to the hot sauce since it’s made from pepper, vinegar, salt, chili pepper, and garlic and has a thicker consistency close to ketchup.   
 Many restaurants consider it in a category of its own. And no wonders. The flavors and the touch of heat it brings to the sauce will work just great. 
 2. White vinegar 
 Since pickle juice combines water and vinegar, the ingredient that best replicates the taste of pickle juice has to be white vinegar. Besides, vinegar is the reason for the exquisite taste of pickle juice. So that’s why you can substitute it in this recipe.   
 But note that both are sour. So when you don’t have pickle juice available and want to use vinegar, add it depending on the sourness you wish to achieve.  
 3. Sour cream 
 Sour cream has a similar texture and flavor to that of mayonnaise. That’s why it is an ideal substitute in this Freddy’s Fry Sauce. It is creamy, tangy, light, and not all that unhealthy.  
 But go for the low-fat sour cream to keep things healthy, and you won’t even be able to miss the mayo in this and many other recipes. 
 What to Serve with Freddy’s Fry Sauce 
 Freddy’s Fry Sauce, as the name implies, goes perfectly well with crispy shoestring fries. However, you would deprive yourself if you ate it with fries alone. Here is an opportunity to enjoy its flavors on various other dishes.  
 This spicy and savory fry sauce is an excellent dipping for almost anything. The acidity and the heat make it perfect for meat, fish, and fried food. Here are some ideas. 
 Boom Boom Shrimp 
 Elevate your Freddy’s Fry Sauce game with a dipper that will surely be a game changer at your next get-together. Boom Boom Shrimp will do the trick here. Cooked shrimp, used to dip in a cocktail sauce, also tastes wonderful when paired with the exquisite fry sauce.  
 You can even serve the shrimp and fry sauce with lemon slices on the side for a burst of flavor and a lovely touch.  
 Potato Wedges 
 If you still want to experience this dipping sauce with potatoes, go for potato wedges . They are a great way to elevate regular fries at your next dinner and a fun way to pair your outstanding Freddy’s Fry Sauce.  
 Apart from being super easy to make, these potato wedges are seasoned with paprika, onion, and garlic powder  and sprinkled with Cheddar cheese. All these flavors and a perfect crunch will be better with Freddy’s Fry Sauce. No doubt. 
 Fried Chicken Wings 
 Can you ever be tired of chicken wings that are tender and juicy on the inside and perfectly crunchy on the outside? We don’t think so. And considering they are a perfect addition to any gathering, you must try the fry sauce on them. 
 Marinade the chicken wings in a set of ingredients and fry them in hot oil for about 5 minutes. There isn’t a faster and tastier way to amplify your party.  
 Besides, you can make the sauce while the wings are marinating and let them sit in the fridge until just before serving the wings. 
 How to Store Freddy’s Fry Sauce 
 As with other sauces, if you use and store it properly, there is no reason a jar of homemade Fry Sauce won’t keep well.  
 Rather than storing it correctly, you must ensure users always take a clean spoon when serving or using the sauce. A dirty spoon can contaminate the sauce even if you store it properly. 
 Store Freddy’s Fry Sauce in the Fridge 
 To refrigerate Freddy’s Fry Sauce, you need an airtight container or a glass jar with a tight-fitting lid. Fry sauce just out of the fridge taste so much better. 
 Store Freddy’s Fry Sauce in the Freezer 
 Unlike other cream-based sauces, storing Freddy’s Fry Sauce in the freezer is possible. You need to follow a few recommendations. Don’t use glass containers since they could break once the sauce expands. It’s better to use plastic containers. 
 If you decide to store it in the freezer bags, divide it into portions so you can thaw as much as you can eat. Pouring the fry sauce into an ice cube tray also works. You can put it in the freezer and then put the cubes in a plastic bag.  
 You can store Freddy’s Fry Sauce in the freezer for up to 6 months. 
 Freddy's Fry Sauce Recipe 
 If you think there is no perfect dipping sauce that will work equally well on fries, meat, shrimp, fish, and veggies, you must try Freddy's Fry Sauce Recipe. It is a perfect balance of spice and creaminess with a slight touch of acidity. Try it today, and you won't be making any other sauces. We guarantee! 
 5 from 13 votes 
 2 tsp smoked paprika powder 
 1 tsp onion granules 
 1 dash of hot sauce 
 ½ tbsp fry seasoning (made with the above ingredients) 
 Instructions  
 Take a medium-sized jar with a measuring spoon. Measure out the paprika, salt, sugar, turmeric, onion, and garlic granules and add them to the jar. 
 Screw the lid on the jar and give it a good shake to combine the ingredients evenly. Set aside. 
 Combine mayonnaise, hot sauce, ketchup, pickle juice, and ½ tablespoon of fry seasoning we've just whipped up. Take a spoon and stir all the ingredients until they're smooth and combined evenly. Store or serve immediately. 
 Nutrition
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 Here Is What's Actually In Freddy's Fry Seasoning 
 Here Is What's Actually In Freddy's Fry Seasoning 
 Bloomberg/Getty Images 
 By  Ni'Kesia Pannell /March 2, 2021  10:58 am EST 
 We may receive a commission on purchases made from links. 
 If you're one of the lucky people who live near a Freddy's Frozen Custard & Steakburgers location, you have most likely found yourself craving one of their mouthwatering burgers topped with Freddy's sauce more often than not. For those that may not be familiar with the long-standing restaurant, according to the official Freddy's franchising site —  Freddy's Franchising  — the chain is named after World War II veteran Freddy Simon and began operating in 2002. Freddy, however, wasn't the one who founded the restaurant; it was actually a joint decision between his two sons, Bill and Randy Simon, and their friend, Scott Redler.  
 Basing the fast-casual concept on a "simple menu honoring the All-American meals Freddy made for his family," the late 1940s-inspired chain has become hugely popular throughout the nation. And, according to Forbes , as of 2018, the brand had expanded to over 282 locations total. While their burgers can definitely be seen as the showstoppers of the chain, real fans know that the star of the show happens to be the shoestring fries topped with their famous fry seasoning. But what makes that seasoning so dang good, you ask? You'd be surprised to know that the ingredients are pretty simple. 
 But what's in that fry seasoning? 
 Shutterstock 
 Though most restaurants usually keep their in-house recipes on the hush , Freddy's began selling their seasoning to customers both in-restaurant and online. Found on Amazon , the seasoning— which is sold in 8.5-ounce containers — includes a list of ingredients that you most likely have in your own kitchen: salt, dehydrated garlic and onion, spices, sugar, paprika, and turmeric . The ingredient list also lists there being "extractives of paprika" for color and "natural flavor," which can be a number of additives. While there's no clear indication of what "spices" they used to create the seasoning, you can always pick up a few different ones at your local market to create your own version of the infamous topping if you felt like trying your hand at it. 
 Although the official Freddy's site, Freddy's USA , lists their regular-sized fries that are topped with the seasoning as consisting of 440 calories, sometimes, it's good to treat your tastebuds to something they're deserving of. And the Freddy's Steakhouse Famous Steakburger and Fry Seasoning is just that. 
 Recommended
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 You can't miss the bright red and white awnings featured at all 380 Freddy's Frozen Custard and Steakburgers restaurants. They are widely known for their custard and shoestring potatoes, but it's their famous fry sauce that put this joint on the map.  
 The sauce was originally developed as a dipping sauce for their famous french fries. But when Freddy's noticed customers asking for more sauce to go, they realized they had created a versatile sauce that was also excellent on burgers, hot dogs, chicken, and anything else that could use a flavor bump.  
 In 2015, Freddy's bottled their creation. Today the famous sauce can be purchased online for around $12 a bottle, but with my original Freddy's Fry Sauce recipe, you can make almost a cup of the good stuff at home for under a buck. 
 TRANSLATE with  x 
 1/2 cup mayonnaise (I used Best Foods/Hellmann's brand) 
 3 tablespoons ketchup 
 3/4 teaspoon yellow prepared mustard 
 1/2 teaspoon paprika 
 1/4 teaspoon white wine vinegar 
 1/8 teaspoon garlic powder
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 Freddy's Steakburger & Fry Seasoning 
 Place your order with peace of mind. 
 100% satisfaction guarantee 
 If you experience any of the following issues, you're eligible for a refund or credit: damaged/missing items, poor item replacements, late arrival or unprofessional service. 
 Browse 43 stores in your area 
 Recent reviews 
 Order delivered in 51 min 
 Quality items 
 Order delivered in 56 min 
 Fast pickup 
 Order delivered in 20 min 
 Smart bagging 
 About 
 Ingredients 
 Salt, Dehydrated Garlic And Onion, Spices, Sugar, Paprika, Turmeric, Extractives Of Paprika (color) And Natural Flavor. 
 Nutrition 
 Servings Per Container ABOUT 241 
 Amount Per Serving 
 Total Fat 0g0%daily value 
 Sodium 320mg13%daily value 
 Total Carbohydrate 0g0%daily value 
 Protein 0g 
 Percent Daily Values are based on a 2,000 calorie diet. 
 About 
 Nutrition 
 Ingredients 
 Salt, Dehydrated Garlic And Onion, Spices, Sugar, Paprika, Turmeric, Extractives Of Paprika (color) And Natural Flavor. 
 View more 
 Popular Brands 
 Delivery in as little as 2 hours 
 Shop local stores at great prices 
 Get high-quality items you love 
 Browse more categories 
 Common questions 
 How does Instacart same-day delivery work? 
 It's simple. Using the Instacart app or website, shop for products from your store of choice near you. Once you place your order, Instacart will connect you with a personal shopper in your area to shop and deliver your order. Contactless delivery is available with our "Leave at my door" option. You can track your order's progress and communicate with your shopper every step of the way using the Instacart app or website. 
 Learn more about how to place an order here. 
 How does Instacart in-store pickup or curbside pickup work? 
 Using the Instacart app or website, select a store of your choice near you that offers pickup, select Pickup, and then select your preferred pickup location from which you'd like to place your order. 
 Then, when you arrive at the store of your choice, use the Instacart app to notify us. Depending on the store, a shopper or store employee will bring the groceries to your car, or you can pick them up at the designated area. 
 How much does Instacart delivery or pickup cost? 
 Here's a breakdown of Instacart delivery cost: 
 - Delivery fees start at $3.99 for same-day orders over $35. Fees vary for one-hour deliveries, club store deliveries, and deliveries under $35. 
 - Service fees vary and are subject to change based on factors like location and the number and types of items in your cart. Orders containing alcohol have a separate service fee. 
 - Tipping is optional but encouraged for delivery orders. It's a great way to show your shopper appreciation and recognition for excellent service. 100% of your tip goes directly to the shopper who delivers your order. 
 With an optional Instacart+ membership, you can get $0 delivery fee on every order over $35 and lower service fees too. 
 Instacart pickup cost: 
 - There may be a "pickup fee" (equivalent to a delivery fee for pickup orders) on your pick up order that is typically $1.99 for non-Instacart+ members. Instacart+ membership waives this like it would a delivery fee. 
 - Pick up orders have no service fees, regardless of non-Instacart+ or Instacart+ membership. 
 What happens if Freddy's Steakburger & Fry Seasoning is out of stock and I need to give specific instructions? 
 When an item you want is out-of-stock at the store, your shopper will follow your replacement preferences. 
 You can set item and delivery instructions in advance, as well as chat directly with your shopper while they shop and deliver your items. You can tell the shopper to: 
 - Find Best Match: By default, your shopper will use their best judgement to pick a replacement for your item. 
 - Pick Specific Replacement: You can pick a specific alternative for the shopper to purchase if your first choice is out-of-stock. 
 - Don't Replace: For items you'd rather not replace, choose "Don't replace" to get a refund if the item is out of stock. 
 What happens if there is an issue with my order? 
 If something isn't right, you've got options. In the Instacart app or website, you can report: 
 - Missing items
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 Freddy's Fry Sauce and Seasoning 
 18 fl oz 
 Freddy's Fry Sauce and Seasoning 
 18 fl oz 
 Place your order with peace of mind. 
 100% satisfaction guarantee 
 If you experience any of the following issues, you're eligible for a refund or credit: damaged/missing items, poor item replacements, late arrival or unprofessional service. 
 Browse 43 stores in your area 
 Recent reviews 
 Order delivered in 51 min 
 Extra effort 
 Order delivered in 56 min 
 Fast pickup 
 Order delivered in 20 min 
 Extra effort 
 Sterling, VA 
 Popular Brands 
 Delivery in as little as 2 hours 
 Shop local stores at great prices 
 Get high-quality items you love 
 Browse more categories 
 Common questions 
 How does Instacart same-day delivery work? 
 It's simple. Using the Instacart app or website, shop for products from your store of choice near you. Once you place your order, Instacart will connect you with a personal shopper in your area to shop and deliver your order. Contactless delivery is available with our "Leave at my door" option. You can track your order's progress and communicate with your shopper every step of the way using the Instacart app or website. 
 Learn more about how to place an order here. 
 How does Instacart in-store pickup or curbside pickup work? 
 Using the Instacart app or website, select a store of your choice near you that offers pickup, select Pickup, and then select your preferred pickup location from which you'd like to place your order. 
 Then, when you arrive at the store of your choice, use the Instacart app to notify us. Depending on the store, a shopper or store employee will bring the groceries to your car, or you can pick them up at the designated area. 
 How much does Instacart delivery or pickup cost? 
 Here's a breakdown of Instacart delivery cost: 
 - Delivery fees start at $3.99 for same-day orders over $35. Fees vary for one-hour deliveries, club store deliveries, and deliveries under $35. 
 - Service fees vary and are subject to change based on factors like location and the number and types of items in your cart. Orders containing alcohol have a separate service fee. 
 - Tipping is optional but encouraged for delivery orders. It's a great way to show your shopper appreciation and recognition for excellent service. 100% of your tip goes directly to the shopper who delivers your order. 
 With an optional Instacart+ membership, you can get $0 delivery fee on every order over $35 and lower service fees too. 
 Instacart pickup cost: 
 - There may be a "pickup fee" (equivalent to a delivery fee for pickup orders) on your pick up order that is typically $1.99 for non-Instacart+ members. Instacart+ membership waives this like it would a delivery fee. 
 - Pick up orders have no service fees, regardless of non-Instacart+ or Instacart+ membership. 
 What happens if Freddy's Fry Sauce and Seasoning is out of stock and I need to give specific instructions? 
 When an item you want is out-of-stock at the store, your shopper will follow your replacement preferences. 
 You can set item and delivery instructions in advance, as well as chat directly with your shopper while they shop and deliver your items. You can tell the shopper to: 
 - Find Best Match: By default, your shopper will use their best judgement to pick a replacement for your item. 
 - Pick Specific Replacement: You can pick a specific alternative for the shopper to purchase if your first choice is out-of-stock. 
 - Don't Replace: For items you'd rather not replace, choose "Don't replace" to get a refund if the item is out of stock. 
 What happens if there is an issue with my order? 
 If something isn't right, you've got options. In the Instacart app or website, you can report: 
 - Missing items
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 Not everyone will have heard of Freddy’s, so allow us to explain. Freddy’s frozen custard and steakburgers are the stuff of legend. This isn’t your average burger joint, far from it. Pair up a juicy burger along with a pile of fries, and you’ve got a match made in heaven… But wait, something is missing. Ah, that’s it, Freddy’s fry sauce! Today, we will teach you how to make the original Freddy’s fry sauce recipe, giving you the perfect dip for chips, onion rings , and fries at home. 
 7.2 Related 
 What is Freddy’s Famous Fry Sauce? 
 You can consider Freddy’s famous fry sauce as a cross between mayonnaise, burger sauce , mustard, and ketchup. Essentially it is a great all-rounder. While we appreciate it is called ‘fry sauce’, you can use it with various dishes. It makes the ideal dip for onion rings, nuggets as a burger topping , and much more.  
 They even offer a spicy version with added jalapenos, so if you like it a little spicy, then see our tips and tricks section below. 
 What Does Freddy’s Fry Sauce Taste Like? 
 Freddy’s fry sauce is really tasty. It is a little bit creamy and just a little bit tangy. We’d say it was similar to ketchup, but that would be doing it a disservice. It is much tangier than ketchup, but not unpleasantly so.  
 We’ve dipped a fair few fries since we discovered how to make Freddy’s fry sauce recipe, and we’d say that it is a little similar to hotdog mustard mixed with ketchup. Because the recipe contains a little pickle juice, it certainly has an acidic element. 
 However, there are some ‘secret’ ingredients. Freddy’s fry sauce is designed to go perfectly with Freddy’s fries. Makes sense, right? 
 Freddy’s fries are coated in a special seasoning, which also features in their sauce. 
 But, don’t worry, we will share how to do this too! 
 How Do You Make Freddy’s Fry Sauce? 
 Making Freddy’s fry sauce is easy, but it is two-stage. 
 The first stage is creating Freddy’s fry seasoning, which we’ll use sprinkled over fries and in the sauce.  
 It is easy to make, and we are pretty sure that you’ll have all of the ingredients to hand at home. 
 The bulk of the seasoning is actually made up of salt and sugar. From there, we simply combine a few spoons of each with paprika, pepper, turmeric, and some onion and garlic powder . You can do this in a bowl or jar, and it keeps pretty much indefinitely. Winner winner, fries for dinner! 
 See? We told you it was easy. 
 It doesn’t really get much easier when it comes to making the sauce. You’ll need a spoon and a mixing bowl and that as far as it goes for kitchen equipment.  
 The bulk of the sauce is actually made up of mayonnaise, with a few little supplements. These are a dash of ketchup, a small splash of pickle juice, a dash of hot sauce , and a small teaspoon of fry seasoning. From there, it is just a case of mixing it up. 
 See Also: Burger Toppings 
 How Long Does Freddy’s Fry Sauce Keep for? 
 Provided you use a clean spoon and store it properly, there is no reason that a jar of homemade Freddy’s fry sauce won’t keep for a week or more. To keep it fresh, cover it in a vessel with a tight-fitting lid and store it in the refrigerator. 
 Ok, without further ado, here’s Freddy’s fry sauce recipe. 
 Follow us @recipefairy on Pinterest 
 Tips and Tricks 
 We find that it is even better if you let the sauce rest for at least 30 minutes. This is because the powdered ingredients have Time to seep into the sauce, making it really tasty and smooth 
 If you want to make the Jalapeno version of Freddy’s fry sauce, use the recipe above, but just add a tablespoon of chopped jalapenos and a little extra hot sauce. 
 If you really love Freddy’s fry sauce, then why not make extra. It is really easy to do. Just double up on all the sauce ingredients to make double the portion. 
 You can try variations on the theme if you so wish. For a tasty twist, why not try using hot ketchup or garlic mayo in the quantities given in the above recipe? 
 Don’t worry if you haven’t got pickle juice. Any acidic element, including lemon juice or white vinegar, will work just as well! 
 Conclusion 
 Freddy’s fry sauce isn’t challenging to make, and we are certain you’ll have most of the ingredients already in your store cupboard at home. 
 This tangy and tasty sauce goes so well with loads of dishes. We even serve it with steak every now and again. What did you think of our Freddy’s fry sauce recipe? We reckon it tastes identical to the original.  
 Related
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Jump to Recipe Print Recipe 
 Not everyone will have heard of Freddy’s, so allow us to explain. Freddy’s frozen custard and steakburgers are the stuff of legend. This isn’t your average burger joint, far from it. Pair up a juicy burger along with a pile of fries, and you’ve got a match made in heaven… But wait, something is missing. Ah, that’s it, Freddy’s fry sauce! Today, we will teach you how to make the original Freddy’s fry sauce recipe, giving you the perfect dip for chips, onion rings , and fries at home. 
 7.2 Related 
 What is Freddy’s Famous Fry Sauce? 
 You can consider Freddy’s famous fry sauce as a cross between mayonnaise, burger sauce , mustard, and ketchup. Essentially it is a great all-rounder. While we appreciate it is called ‘fry sauce’, you can use it with various dishes. It makes the ideal dip for onion rings, nuggets as a burger topping , and much more.  
 They even offer a spicy version with added jalapenos, so if you like it a little spicy, then see our tips and tricks section below. 
 What Does Freddy’s Fry Sauce Taste Like? 
 Freddy’s fry sauce is really tasty. It is a little bit creamy and just a little bit tangy. We’d say it was similar to ketchup, but that would be doing it a disservice. It is much tangier than ketchup, but not unpleasantly so.  
 We’ve dipped a fair few fries since we discovered how to make Freddy’s fry sauce recipe, and we’d say that it is a little similar to hotdog mustard mixed with ketchup. Because the recipe contains a little pickle juice, it certainly has an acidic element. 
 However, there are some ‘secret’ ingredients. Freddy’s fry sauce is designed to go perfectly with Freddy’s fries. Makes sense, right? 
 Freddy’s fries are coated in a special seasoning, which also features in their sauce. 
 But, don’t worry, we will share how to do this too! 
 How Do You Make Freddy’s Fry Sauce? 
 Making Freddy’s fry sauce is easy, but it is two-stage. 
 The first stage is creating Freddy’s fry seasoning, which we’ll use sprinkled over fries and in the sauce.  
 It is easy to make, and we are pretty sure that you’ll have all of the ingredients to hand at home. 
 The bulk of the seasoning is actually made up of salt and sugar. From there, we simply combine a few spoons of each with paprika, pepper, turmeric, and some onion and garlic powder . You can do this in a bowl or jar, and it keeps pretty much indefinitely. Winner winner, fries for dinner! 
 See? We told you it was easy. 
 It doesn’t really get much easier when it comes to making the sauce. You’ll need a spoon and a mixing bowl and that as far as it goes for kitchen equipment.  
 The bulk of the sauce is actually made up of mayonnaise, with a few little supplements. These are a dash of ketchup, a small splash of pickle juice, a dash of hot sauce , and a small teaspoon of fry seasoning. From there, it is just a case of mixing it up. 
 See Also: Burger Toppings 
 How Long Does Freddy’s Fry Sauce Keep for? 
 Provided you use a clean spoon and store it properly, there is no reason that a jar of homemade Freddy’s fry sauce won’t keep for a week or more. To keep it fresh, cover it in a vessel with a tight-fitting lid and store it in the refrigerator. 
 Ok, without further ado, here’s Freddy’s fry sauce recipe. 
 Follow us @recipefairy on Pinterest 
 Tips and Tricks 
 We find that it is even better if you let the sauce rest for at least 30 minutes. This is because the powdered ingredients have Time to seep into the sauce, making it really tasty and smooth 
 If you want to make the Jalapeno version of Freddy’s fry sauce, use the recipe above, but just add a tablespoon of chopped jalapenos and a little extra hot sauce. 
 If you really love Freddy’s fry sauce, then why not make extra. It is really easy to do. Just double up on all the sauce ingredients to make double the portion. 
 You can try variations on the theme if you so wish. For a tasty twist, why not try using hot ketchup or garlic mayo in the quantities given in the above recipe? 
 Don’t worry if you haven’t got pickle juice. Any acidic element, including lemon juice or white vinegar, will work just as well! 
 Conclusion 
 Freddy’s fry sauce isn’t challenging to make, and we are certain you’ll have most of the ingredients already in your store cupboard at home. 
 This tangy and tasty sauce goes so well with loads of dishes. We even serve it with steak every now and again. What did you think of our Freddy’s fry sauce recipe? We reckon it tastes identical to the original.  
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 This Copycat Freddy’s Fry Sauce is spot on and with only 4 ingredients – you’ll be dippin fries in no time! Freddy’s Famous Fry Sauce offers a zippy twist on traditional ketchup and I promise you’ll be making it all the time! 
 This special dipping sauce was originally introduced as a compliment to their crispy shoestring fries, but it also goes great on burgers, hot dogs and even a dipping sauce for chicken tenders! 
 What’s in Freddy’s Fry Sauce? 
 It’s really simple – just four ingredients: 
 Mayo – I always use Duke’s 
 Ketchup 
 Pickle Juice 
 Lawry’s Seasoning Salt (or Freddy’s Fry Seasoning if you have that!) 
 And if you want to make their Jalapeno version – just swap the pickle juice for Pickled Jalapeno juice! 
 How do you make Fry Sauce? 
 It’s pretty simple – stir it all together. Pop it in the fridge and it’s good for a month! I found these cute little mason jars that clamp shut and I keep it in there. You could also use a squeeze bottle – I got a bottle of ranch from Jet’s Pizza (it’s so good) and use the leftover bottles. 
 How do you use Fry Sauce? 
 Freddy’s Fry Sauce is definitely something you can use in many ways! Burgers, chicken tenders – of course – french fries! But here are some other ways I love it:
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Share 
 You can't miss the bright red and white awnings featured at all 380 Freddy's Frozen Custard and Steakburgers restaurants. They are widely known for their custard and shoestring potatoes, but it's their famous fry sauce that put this joint on the map.  
 The sauce was originally developed as a dipping sauce for their famous french fries. But when Freddy's noticed customers asking for more sauce to go, they realized they had created a versatile sauce that was also excellent on burgers, hot dogs, chicken, and anything else that could use a flavor bump.  
 In 2015, Freddy's bottled their creation. Today the famous sauce can be purchased online for around $12 a bottle, but with my original Freddy's Fry Sauce recipe, you can make almost a cup of the good stuff at home for under a buck. 
 TRANSLATE with  x 
 1/2 cup mayonnaise (I used Best Foods/Hellmann's brand) 
 3 tablespoons ketchup 
 3/4 teaspoon yellow prepared mustard 
 1/2 teaspoon paprika 
 1/4 teaspoon white wine vinegar 
 1/8 teaspoon garlic powder
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CANNING AND COOKING AT HOME 
 0     Freddie's is a fast food chain near us and sells the season salt but, I decided to make my own and its great because I can store the season salt (I keep it in a 4 oz jar) until I need to make a new batch of fry sauce. Once you get the basic recipe down and taste it - you can adjust it to your liking by increasing or decreasing spices.  Do not omit anything from the basic recipe until you've tried it first!  Hope you like this as much as my family does!  remember, you can use the dry season salt on foods too  Enjoy!  ~Diane  
 ************************************* 1/2 Cup mayonnaise (use the real stuff not Miracle Whip) 2 Tablespoons 1 teaspoon fry season salt  (**see recipe below)   
 Spicy Kick addition: add a touch of hot sauce or prepared horseradish  
 Directions:  
 Mix together all ingredients until well-combined 
 Store leftover sauce in the refrigerator. 
 ************************************* 
 Fry Season Salt:  2 Tablespoons salt 2 teaspoons sugar 
 Mix together all ingredients until well-combined 
 Store leftover salt in an airtight container at room temperature. 
 Recipe Adapted from: 
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Does Alcohol Expire? 
 Have you ever heard of Freddy’s fry sauce? 
 Today is your lucky day; it is flavorful and is an exciting dip for french fries, burgers, and sandwiches. 
 Freddy’s famous fry sauce has a tastier and tangy flavor than regular ketchup. 
 .This article will be your ultimate guide to making the best Freddy’s fry sauce and more. 
 All you need is five minutes and four ingredients to make this sauce. 
 Fries have never tasted this good; you will enjoy a unique sweet and sour flavor. 
 What is Freddy’s fry sauce? 
 Freddy’s fry sauce combines ketchup and mayonnaise with a sweet and sour taste. 
 It’s an ideal condiment for sandwiches, grilled vegetables, fries, coleslaw, grilled chicken , and vegetable salads. 
 Origin of Freddy’s fry sauce 
 A restaurant owner in Utah, Don Carlos Edwards, made fry sauce popular in the 1940s. 
 Freddy’s is a restaurant in Wichita, United States, known for its famous fry sauce, chicken, burgers, hot dogs , and fries. 
 Types of fry sauce 
 There are different types of fry sauce depending on the ingredients used; here are a few;. 
 ●Chipotle mayonnaise- combine a can of chipotle peppers in adobo sauce and mayonnaise; spicy and hot!  
 ●Peanut sauce- blend some chicken broth with sriracha sauce, brown sugar, peanut butter, and soy sauce, making a healthy, thick, and filling sauce.  
 13.Top your burger with extra Freddy’s fry sauce and enjoy.  
 How to store Freddy’s fry sauce 
 Always use a clean spoon to scoop your fry sauce; a dirty spoon could contaminate it even when refrigerated. 
 You can refrigerate Freddy’s fry sauce for more than a week in an airtight container. 
 Fry sauce tastes better when it’s refrigerated and served later. 
 Tips on how to freeze and thaw fry sauce 
 ●Don’t use glass to store your sauce in the freezer; it can break as the food inside freezes and expands. Use plastic containers, freezer bags, or Tupperware instead.  
 ●Divide your sauces into portions and pour them into freezer bags. Portioning the sauce will make reheating easier, and you will save space.  
 ●You can also pour the sauce into an ice cube tray and put it in the freezer. Once frozen, remove the cubes, put them in a plastic bag, and freeze for six  
 Freddy’s fry sauce nutritional facts 
 One serving of Freddy’s fry sauce contains 140 calories, 2.5g saturated fat, 10mg cholesterol, 290mg sodium, and 4g carbohydrates. 
 Freddy’s fry sauce has 89% fat content and 11% carbohydrates with no protein content.. 
 Freddy fry sauce does not contain many calories, but its sodium and fat content are too high and unhealthy. 
 Limit the amount of fry sauce you consume in a meal or use healthier ingredients like sour cream instead of mayonnaise and tomato-based hummus in the place of ketchup. 
 Fry sauce interesting facts 
 ●Fast food joints and Turkish restaurants in France serve fry sauce alongside french fries and call it a “sauce cocktail.” 
 .  
 ●Rot weiß, a common product in Germany sold in tubes like toothpaste, consists of mayonnaise and ketchup. The tube forms white and red strings when squeezed out, and restaurants serve it with fries. 
 .  
 ●In countries like Peru, Chile, Uruguay, Argentina, and Paraguay, salsa golf, also known as golf sauce, a similar condiment as fry sauce, is served with burgers, fries, and sandwiches. Golf sauce was invented by Luis Federico Lenoir, a restauranter in a golf club during the 1920s.  
 What does Freddy’s fry sauce taste like? 
 Freddy’s sauce has a delicious tangy taste and creamy consistency. 
 It has a similar taste to ketchup mixed with hotdog mustard, but it’s mostly sweet and sour.. 
 What’s the difference between Freddy’s fry sauce and regular fry sauce? 
 Freddy fry sauce and thousand island dressing are the same except it has no vinegar. 
 Regular fry sauce has its own experience and flavors. 
 Conclusion 
 Freddy’s fry sauce is easy and quick to make, and it’s likely that you already have all the ingredients needed. 
 You can make the seasoning and use it on any sauce or meal anytime. 
 Make your fry sauce and refrigerate for later use or freeze it for six months. 
 This sweet and tangy taste goes along quite well with many dishes you will not regret. 
 Freddy’s fry sauce recipe 
 Freddy’s famous fry sauce has a tastier and tangy flavor than regular ketchup. 
 Add all the ingredients to a bowl 
 Mix them up until you have an even consistency. 
 Serve your sauce and enjoy with fried chicken, burgers, or fries.
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 We may receive a commission on purchases made from links. 
 If you're one of the lucky people who live near a Freddy's Frozen Custard & Steakburgers location, you have most likely found yourself craving one of their mouthwatering burgers topped with Freddy's sauce more often than not. For those that may not be familiar with the long-standing restaurant, according to the official Freddy's franchising site —  Freddy's Franchising  — the chain is named after World War II veteran Freddy Simon and began operating in 2002. Freddy, however, wasn't the one who founded the restaurant; it was actually a joint decision between his two sons, Bill and Randy Simon, and their friend, Scott Redler.  
 Basing the fast-casual concept on a "simple menu honoring the All-American meals Freddy made for his family," the late 1940s-inspired chain has become hugely popular throughout the nation. And, according to Forbes , as of 2018, the brand had expanded to over 282 locations total. While their burgers can definitely be seen as the showstoppers of the chain, real fans know that the star of the show happens to be the shoestring fries topped with their famous fry seasoning. But what makes that seasoning so dang good, you ask? You'd be surprised to know that the ingredients are pretty simple. 
 But what's in that fry seasoning? 
 Shutterstock 
 Though most restaurants usually keep their in-house recipes on the hush , Freddy's began selling their seasoning to customers both in-restaurant and online. Found on Amazon , the seasoning— which is sold in 8.5-ounce containers — includes a list of ingredients that you most likely have in your own kitchen: salt, dehydrated garlic and onion, spices, sugar, paprika, and turmeric . The ingredient list also lists there being "extractives of paprika" for color and "natural flavor," which can be a number of additives. While there's no clear indication of what "spices" they used to create the seasoning, you can always pick up a few different ones at your local market to create your own version of the infamous topping if you felt like trying your hand at it. 
 Although the official Freddy's site, Freddy's USA , lists their regular-sized fries that are topped with the seasoning as consisting of 440 calories, sometimes, it's good to treat your tastebuds to something they're deserving of. And the Freddy's Steakhouse Famous Steakburger and Fry Seasoning is just that. 
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