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Mayo + Pesto  
= Better Burger

DISTINCTIONS TIER MAYO
Exceptional From the Start. Katy’s Kitchen® Distinctions 

is our highest quality standard and creates a standout 

experience for discriminating operators and their customers 

to savor. Providing performance characteristics that any chef 

will appreciate, with natural ingredients and distinct flavors.  

A minimum of 79% oil and 9% egg content makes Distinctions 

tier mayonnaise stable in more applications. Its heavier, better-

emulsified consistency remains well integrated in cooked 

dishes, and imparts a creamy, subtle goodness to everything 

served cold. Distinctions is something special from the start, 

to become your signature creation.

ORIGINALS TIER MAYO
The Quality Taste You Know. Katy’s Kitchen Originals tier 

mayos are formulated to match or exceed the flavor and quality 

standards of the leading national brands of mayonnaise, but 

at a better value. To operators, Originals mayonnaise delivers 

a taste experience that is familiar and dependable, assuring 

customer acceptance and  loyalty. Performing like the most 

popular national brands, Katy’s Kitchen mayonnaise is an 

excellent recipe substitute. The Originals tier is a great choice 

for operators who depend on the high quality and consistency 

of national brands and seek better value.

FOUNDATIONS TIER MAYO
Consistent Quality at Great Value. Katy’s Kitchen 

Foundations mayonnaise is a cost effective alternative with 

lower oil and egg content and can be suitable, even preferable, 

in many applications. Foundations tier mayonnaise provides 

more back-of-the-house versatility, yet offers the same 

creativity as national brands. Additionally the reduced fat and 

caloric content of Foundation tier products makes them useful 

in meeting specific dietary goals, when desired.

More MAYO, Please. 

Make fries even hotter 
with a spicy Plus-One 
Mayo dipping sauce.

Just One  
More Thing...
If you like mayonnaise for 

its simplicity, you’ll love it  

for its versatility. Add just 

one more thing, and mayo 

is transformed. Try making 

a spicy mayo dip for fries, 

an Asian ginger root dip 

for shrimp, a crumbled 

bacon-infused topping 

for the best burger you’ll 

ever serve. Just add one 

more ingredient and you 

make it your own.

Chipotle Lime Mayo

Herbed Mayo

Curried Mayo

Athena Feta
Dressing

Maison French
Dressing

Tuscan Gold  
Italian Dressing

Raspberry  
Vinaigrette
Dressing

House 
Ranch

Real  
Mayonnaise

Heavy Duty  
Mayonnaise

DRESSINGS 
AND  

MAYONNAISE

Great recipes start here.
Start with
SOMETHING GREAT
…and make it your own10861 4 / 1 GAL Originals 1000 Island Dressing

71635 4 / 1 GAL Originals Blue Cheese Dressing
71789 4 / 1 GAL Originals Cole Slaw Dressing
13054 4 / 1 GAL Originals Honey Mustard Dressing
77715 4 / 1 GAL Originals French Deluxe Dressing
10285 4 / 1 GAL Originals Ranch House Dressing
108820 4 / 1 GAL Originals Deluxe Salad Dressing
159700 2 / 1 GAL Distinctions Balsamic Vinaigrette Dressing
200121 2 / 1 GAL Distinctions Chop House Blue Cheese Dressing
154500 2 / 1 GAL Distinctions Creamy Caesar Dressing
166150 2 / 1 GAL Distinctions Honey Dijon Dressing
127330 4 / 1 GAL Distinctions Maison French Dressing
16614 2 / 1 GAL Distinctions Royal Caesar Dressing
154480 2 / 1 GAL Distinctions Toasted Sesame Asian Dressing
127230 4 / 1 GAL Distinctions Tuscan Gold Italian Dressing
204001 2 / 1 GAL Distinctions Western Buttermilk Ranch Dressing
194120 2 / 1 GAL Distinctions Garden Italian Dressing
154690 2 / 1 GAL Distinctions Red Raspberry Vinaigrette Dressing

71168 4 / 1 GAL Foundations Heavy Duty Mayonnaise
306373 4 / 1 GAL Originals Deluxe Mayonnaise
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OTHER VARIETIES ARE AVAILABLE UPON REQUEST.

MAYONNAISE

DRESSINGS



Buttermilk Ranch
Tzatziki Inspired
Garlic Ranch Sauce

Our Chop House 
Blue Cheese 

Dressing, with 
generous chunks 
of Wisconsin Blue 

Cheese, rivals 
the finest steak 
and chop house 

brands 

MAYONNAISE –  
Simply beautiful.  
 

Mayonnaise is simple. Oil and eggs, and a 

little vinegar and lemon juice whipped into an 

emulsion, seasoned with salt and little else. With 

so few ingredients, it’s no wonder they make such 

a delicious difference in the result. Katy’s Kitchen 

mayonnaise is the basis for some of the world’s 

most exclusive sauces, a topping that transforms a 

sandwich, and a creamy rich binder for a thousand 
and one salads or dipping sauces. It’s versatile and 

delicious, but we keep it simple from the start. And 

Katy’s Kitchen is meeting the demand for more 

versatility with more mayo choices and simpler 

selection. Katy’s Kitchen mayonnaise is available 

in quality tiers including Distinctions, Originals, and 

Foundations to help restaurant operators choose  

the right product for every application.

Our DRESSINGS 
become you.   
 

Signature recipes...they don’t just 
belong to you, they express you. They 

keep customers coming back, talking about 

you, and sharing their joy with new friends. 

Signature dishes often are crafted with unique 

flavor combinations that completely distinguish 

the experience of your menu and leave a lasting 

impression with your customers. Katy’s Kitchen 

Brand is making it easier than ever to create 

distinctive and delicious creations from its 

lineup of flavored dressings. Our simple tiered 

system, including Distinctions, Originals, and 

Foundations, will help you choose the right salad 

dressing each time while giving you the flavors & 

ingredients you need to make truly memorable, 

signature creations of your own.

CREATE SOMETHING NEW!  
A new taste sensation, a new trend,  
a new experience.
 

Mayonnaise and salad dressings are modern alchemy that help chefs transform recipes 
into their signature creations. Katy’s Kitchen® mayonnaise and salad dressings begin with 
the finest, natural ingredients and beautifully balanced flavors; they are exceptionally 
crafted to make everything they touch delicious. And Katy’s Kitchen mayonnaise and 
salad dressings are also perfect for culinary fusion in everyone’s kitchen. Made to go solo, 
they’re even better when paired. Adding just one other dressing or ingredient will create 
something entirely new; a Plus One recipe. So make it your own. Put your signature on it. 
Start with something delicious and make something new.

TAKE TWO:  
Tuscan Gold 

Italian is a 
delicious dressing 

or marinade  
– or both!

DISTINCTIONS TIER DRESSINGS
Authentic. Abundant. Accepted. Distinctions is  our highest 

quality  tier, which  boasts the best ingredients, maximum 

inclusions,  and reflects emerging new flavors that are chef-

approved and market-demanded. Distinctions dressings 

spice up food, make a statement,  and add creative 

sophistication to any offering.

FOUNDATIONS TIER DRESSINGS 
Value That Goes Beyond. Foundations tier salad dressings 

expand your menu and your flexibility to use salad dressings 

in innovative new ways. For example, Italian dressing used 

as a marinade for steak or fish, large salad applications, or a 

dressing used as a foundation for a complex sauce would be 

good candidates for choices in this tier. 

ORIGINALS TIER DRESSINGS 
Proven Favorites. Originals tier flavored dressings contain 

a delicious assortment of the most popular salad dressings. 

Proven favorites like Ranch, French and Italian, among many 

others, give you the choices most often sought by customers. 

Beautifully crafted, these dressings will enhance any day part.

Marinated 
shrimp make a 
tropical salad 

brighter

Dressings that take you away.  
High quality dressings are evocative. 
The best are both delicious and reminiscent of a special place. Katy’s Kitchen 

Creamy Caesar takes you to the edge of the Tyrrhenian Sea. In it you can 

taste the briny bite of anchovies, savor the extravagant Parmesan/Romano 

blended cheeses, and see authentic spices in a sun-drenched dressing.  

Chop House Blue Cheese dressing brings you to a Wisconsin dairy farm, 

where you’re awash in the smooth boldness of naturally aged blue cheese 

combined with a rich mayonnaise base and dash of cracked pepper.

Restaurant operators are using  
Katy’s Kitchen dressings beyond the salad.  
Dressings, dips, marinades, sauces, unique salad and sandwich spreads are just 

the beginning. Try Athena Feta Dressing on a grilled chicken sandwich, 

or Chop House Blue Cheese on a steak or burger. Katy’s Kitchen 

dressings get even more interesting when you add just one more ingredient...

Red Skin Potato Salad 

Macaroni Salad 

Creamy  Egg Salad 

Buffalo Falafel  
Pita with 

Chop House 
Blue Cheese 

Dressing

Use our  
Plus-One 
combinations to express 
yourself. When you start 
with something delicious, 
plus one idea of your own, 
you end up with a signature 
dressing.

Combine the popular 
Chop House Blue Cheese 
Dressing with a tangy 
barbecue sauce – a zesty 
customer favorite. 

Whip up a Southwest 
Avocado Ranch by using 
Katy’s Kitchen Buttermilk 
Ranch Dressing with salsa 
and avocado purée. 

But of course, when 
you make it yourself, you’ll 
make it your own.


