
Production of Fresh Dips

Description:

Production of Fresh Dips. Dipping Sauce Manufacture

Dip something in/into with object Put or let something down quickly or briefly in or into (liquid).

A mixture of ingredients that complements other foods such as raw vegetables, chips, or toast, which are dipped into it. A

dip can be prepared with sour cream, softened cheese, and/or mayonnaise with herbs and spices added.

A dip or dipping sauce is a common condiment for many types of food. Dips are used to add flavor or texture to a food,

such as pita bread, dumplings, crackers, cut-up raw vegetables, fruits, seafood, cubed pieces of meat and cheese, potato

chips, tortilla chips, falafel, and sometimes even whole sandwiches in the case of aujus. Unlike other sauces, instead of

applying the sauce to the food, the food is typically put, dipped, or added into the dipping sauce.

Dips are used to add flavor or texture to a food, such as pita bread, dumplings, crackers, cut-up raw vegetables, fruits,

seafood, cubed pieces of meat and cheese, potato chips, tortilla chips, falafel, and sometimes even whole sandwiches in

the case of au jus.
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