
Ingredients: Quantity Unit Notes

Base Essentials Chicken Base 2 Tbsn

Butter 1 cup

Frank's (or preferred) Hot Sauce 1.25 cup

White Vinegar 4 Tbsn

Salt & Pepper To taste

Base Essentials Buffalo Chicken Sauce

1. Add Base Essentials Chicken Base to hot sauce and whisk until blended

2. Add vinegar to hot sauce mix

3. Melt butter in sauce pan

4. Whisk in hot sauce mix to melted butter

5. Season to taste with Salt & Pepper


