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INGREDIENTS: INSTRUCTIONS:
* 1 cup (225g) Mayonnaise 1. Combine all of the ingredients in a bowl and whisk
* 2 tBsp (30g) Spicy Pickle Juice together until smooth and creamy.

* 1tBsp (15¢) Yellow Mustard

* 1tBsp (15¢g) Spicy Pickles,
finely minced

* 1tsp (5g) Sugar

* Y2 tsp (1.5g) Garlic Powder

* Y2 tsp (1g) Smoked Paprika

* Y tsp (0.5g) Cracked Black
Pepper

2. Refrigerate for 15-20 minutes to allow the flavors
to meld together.

For this recipe Renee uses:

Olde Haven Farm lﬂi.:-f*,*..

Spicy Dill Pickles. iy
Findoutmoreat: |[OLDE HAVEN
oldehavenfarm.com i

In partnership with Olde Haven Farm

Watch the

full recipe
before you

makeit. L Lt EXCLUSIVE MEMBER RECIPE DROP #55




INSTRUCTIONS (CONTINUED)

Each card is inspired by the stories we share on our channel.
Watch Renee create the full recipe at Kitchen in the Shire on YouTube.

Want to show off your bake?
Email a photo to hello@kitchenintheshire.com and we might feature it in a community post!
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