Lake Powell Tartar Sauce           

1½ - 2 cups Mayo

1 Tablespoon Mustard (or one big squeeze from bottle)

1 Tablespoon Lemon Juice (or one big squeeze from bottle)

1½ - 2 Tablespoons Dill Pickle relish

2 Cloves of Garlic - DICED

4 canned Jalapeno Peppers - DICED 

1 Tablespoon PARSLEY FLAKES 


2 heaping Tablespoons of fresh CILANTRO - DICED

-First, make a Buckwheat or pour a beer, and take a big swig.



-Then, in a large bowl, combine all ingredients except Lemon Juice and stir well.

-Now, take another big swig of your drink. 

-Add Lemon Juice to the bowl, (½ a tablespoon at a time), stir well again and then taste-check mixture. 


-Add another ½ tablespoon Lemon Juice and then taste-check mixture again.


-Chill ½ hour before serving for best results and it gives you time to finish your drink !!

-This compliments Stinky’s corn meal fish batter recipe.


-Now, we wait for Stinky, Freebie and Jake to catch some fish and enjoy.
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