
Sweet Chilli Mayo Recipe: A Creamy, 
Sweet & Spicy Kitchen Essential 
If there’s one sauce that can instantly upgrade your meals from ordinary to irresistible, it’s this 
Sweet Chilli Mayo Recipe. Combining creamy richness with a sweet-and-spicy kick, this sauce 
has become a staple in modern kitchens worldwide. From burgers and wraps to sushi and fries, 
it delivers a bold flavor that’s both comforting and exciting. 

In this in-depth guide, you’ll learn how to make the perfect Sweet Chili Mayo Sauce, explore 
creative variations, discover expert tips, and understand how to use it like a pro, all while 
keeping it simple and quick. 

What Makes Sweet Chilli Mayo So Popular? 
The magic of sweet chilli mayo lies in its balance. It blends: 

●​ Creaminess from mayonnaise 
●​ Sweetness from chili sauce 
●​ Mild heat for a flavorful kick 

https://devinedishes.com/sweet-chilli-mayo-recipe/


This harmony makes Sweet Chili Mayonnaise one of the most versatile condiments you can 
have in your fridge. 

Ingredients You’ll Need 
Making Homemade Sweet Chili Mayo doesn’t require fancy ingredients. Here’s what you need: 

Core Ingredients 

●​ ½ cup mayonnaise 
●​ 2 tablespoons sweet chili sauce 
●​ 1 teaspoon lemon or lime juice 
●​ ½ teaspoon garlic powder (optional) 
●​ 1 teaspoon hot sauce (optional) 

Step-by-Step: How to Make Sweet Chilli Mayo 

Step 1: Add Base Ingredients 

In a mixing bowl, combine mayonnaise and sweet chili sauce. 

Step 2: Blend Until Smooth 

Whisk or stir until the mixture becomes smooth and creamy. 

Step 3: Customize Flavor 

Add citrus juice for brightness and hot sauce for heat. 

Step 4: Let It Rest 

Refrigerate for 10–15 minutes for the best flavor. 

That’s it, you’ve just made a perfect Creamy Sweet Chili Mayo in minutes. 

Expert Tips for Perfect Results 

https://devinedishes.com/category/sauces-dips/
https://devinedishes.com/how-to-make-the-best-cilantro-sauce/


Choose the Right Mayo 

A high-quality base is essential for a smooth Sweet Chili Mayo Sauce. 

Adjust Consistency 

If it’s too thick, add a few drops of water or lemon juice. 

Don’t Skip Resting Time 

Letting your Sweet Chili Mayonnaise sit enhances the flavor blend. 

Flavor Variations to Try 

1. Extra Spicy Kick 

Add chili flakes or extra hot sauce. 

2. Garlic Lovers Version 

https://devinedishes.com/how-to-make-easy-creamy-dill-sauce/


Mix in fresh minced garlic for depth. 

3. Honey Sweet Blend 

A drizzle of honey makes your Homemade Sweet Chili Mayo even richer. 

4. Vegan Alternative 

Swap regular mayo with plant-based options. 

Best Ways to Use Sweet Chilli Mayo 
This sauce is incredibly versatile. Here’s how you can enjoy your Sweet Chili Mayo Sauce: 

As a Dip 

Perfect for fries, chicken tenders, and spring rolls. 

As a Spread 

Use it on burgers, sandwiches, and wraps. 

As a Drizzle 

Enhance rice bowls, noodles, and salads. 

As a Marinade 

Add flavor to grilled chicken or seafood. 

This Easy Sweet Chili Mayo Recipe works with almost any cuisine. 

Storage & Shelf Life 
●​ Store in an airtight container 
●​ Keep refrigerated 
●​ Best used within 5–7 days 

Your Creamy Sweet Chili Mayo will stay fresh and flavorful when stored properly. 

Nutritional Insight 

https://devinedishes.com/honey-garlic-chicken-thighs/


While delicious, sweet chilli mayo should be enjoyed in moderation: 

●​ Rich in fats (from mayonnaise) 
●​ Contains sugar (from chili sauce) 

You can lighten your Sweet Chili Mayonnaise by using low-fat or yogurt-based alternatives. 

Common Mistakes to Avoid 

Too Much Sweetness 

Balance is key, don’t overdo the chili sauce. 

Over-Thinning 

Avoid adding too much liquid. 

Poor Mixing 



Ensure your Homemade Sweet Chili Mayo is fully blended for a smooth texture. 

How to Elevate Your Sauce 
Want to make your Sweet Chili Mayo Sauce stand out? 

●​ Add a dash of smoked paprika 
●​ Mix in sesame oil for an Asian twist 
●​ Sprinkle fresh herbs like parsley or cilantro 

These small tweaks can turn a simple Easy Sweet Chili Mayo Recipe into a gourmet 
experience. 

Perfect Pairings 
Here are some must-try combinations: 

●​ Crispy chicken burgers 
●​ Loaded fries 
●​ Grilled prawns 
●​ Sushi rolls 
●​ Veggie wraps 

No matter the dish, Sweet Chili Mayonnaise enhances flavor instantly. 

Why You Should Make It at Home 

https://devinedishes.com/crispy-tortilla/


Making Homemade Sweet Chili Mayo gives you: 

●​ Full control over ingredients 
●​ Better freshness 
●​ Customizable flavor 
●​ Cost savings 

Plus, this Creamy Sweet Chili Mayo takes less than 5 minutes to prepare. 

Conclusion 



This Sweet Chilli Mayo Recipe is the perfect blend of simplicity and flavor. Whether you’re 
dipping, spreading, or drizzling, this sauce adds a delicious twist to any meal. Its creamy 
texture, sweet undertones, and mild heat make it a favorite for food lovers everywhere. 

By mastering this Sweet Chili Mayo Sauce, experimenting with Sweet Chili Mayonnaise, and 
customizing your own Homemade Sweet Chili Mayo, you’ll always have a go-to condiment 
ready to elevate your dishes. 

For more flavorful, easy-to-follow recipes like this Easy Sweet Chili Mayo Recipe, visit Devine 
Dishes, your ultimate destination for modern, delicious cooking inspiration. 

Frequently Asked Questions (FAQs) 

1. Can I make this sauce without chili sauce? 

You can substitute with a mix of honey and hot sauce, but the flavor of Sweet Chili Mayo 
Sauce will differ. 

2. Is sweet chilli mayo very spicy? 

It’s mildly spicy. You can control the heat in your Sweet Chili Mayonnaise. 

3. Can I use it for meal prep? 

Yes! Your Homemade Sweet Chili Mayo stores well for several days. 

4. What dishes go best with it? 

Fries, burgers, wraps, and seafood pair perfectly with this Easy Sweet Chili Mayo Recipe. 

5. Can I make it healthier? 

Use low-fat mayo or Greek yogurt to create a lighter Creamy Sweet Chili Mayo. 
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