
Method:

Buffalo Wing Sauce
Cayenne Pepper Sauce and Ultima Premium® Liquid Butter 
Alternative or Ultima Premium® Buttery Flavored Garlic Oil are  
combined to create a sauce to coat wings or use as a dipping sauce.

	 1 qt	� Ultima Premium® Liquid Butter Alternative or Ultima Premium® 

Buttery Flavored Garlic Oil

	3 qts 	 Pepper Sauce

1.	� Combine the pepper sauce with the Ultima Premium® Liquid 
Butter Alternative or Ultima Premium® Buttery Flavored Garlic 
Oil. Transfer to an appropriate storage container, cover, 
label, date and refrigerate until needed. 

2.	�For one dozen cooked wings, toss in stainless steel bowl 
with 2 fl oz of wing sauce.

3.	�Serve with celery, carrot sticks and blue cheese dressing.

Ingredients:

Recipe Notes


