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All Spice Café Gourmet Hot Sauces Wins 4 Awards at the 2009 Fiery Food Challenge, 
including the BEST OVERALL Golden Chile Award! 

 
Venice, CA, September 2008 – All Spice Café is very proud to announce that it has been awarded the Best Overall 
Golden Chile, the most prestigious award in the spicy food industry, at the Fiery Food Challenge in Fort Worth, 
Texas. The Cayenne Habanero Sauce Label was awarded a 1st Place Golden Chile Award in the Marketing/Label 
category and then it was also the Best Overall winner of the competition! This is the first time in the history of the 
Fiery Food Challenge that a label has won the Best Overall award. 

All Spice Café is also proud to announce that Caribbean Spice Sauce has been awarded a 1st Place Golden Chile 
Award in the Hot Sauce/Caribbean Style category. In addition, Chipotle Garlic Sauce received a 3rd Place Award 
in the Food/Wing Sauce Hot category. The winners of this contest were announced at ZestFest, held in Fort Worth, 
on September 5-7, 2008. 

The Fiery Food Challenge, a competition sponsored by Chile Pepper magazine, pits products against one another in 
more than 80 categories. Professional judges evaluate hundreds of sauces, salsas and other spicy treats and award 
first, second and third prizes in each category. Awards are proudly displayed at ZestFest, a spicy food event held the 
same week as the Fiery Food Challenge, at the Will Rogers Center in Fort Worth.  

All Spice Café Cayenne Habanero Sauce is a hot, delicious and spicy blend of cayenne, garlic, and habanero. This 
tasty sauce got its start as a hot wing sauce, but is now used to spice up everything from Jicama-Cucumber Slaw to 
Bloody Marys. Cayenne Habanero Sauce has received a 3rd Place 2007 Scovie Award in the Habanero category. 

All Spice Café Caribbean Spice Sauce is a wonderful mix of flavor and heat. There is a hint of jerk seasonings, 
including allspice, nutmeg, cinnamon, garlic, and onion. This ready-to-pour sauce works well with the lighter meats, 
like chicken, pork, seafood, even add it to egg dishes. Caribbean Spice Sauce has won other awards including 1st 
Place 2007 Scovie Award in the Caribbean category; 2nd Place Award at last year’s Chile Pepper Magazine Fiery 
Food Challenge in the Caribbean-Style category; and 1st Place at The Hot Pepper Awards 2007 in the Hot Sauce – 
Cayenne category. 

All Spice Café Chipotle Garlic Sauce is a delicious and smoky blend of chipotle, garlic, and cayenne. This is an 
overwhelming favorite sauce for grilling, used in marinades, and also for a dipping sauce. Chipotle Garlic Sauce has 
also won a 3rd Place Award at last year’s Chile Pepper Magazine’s Fiery Food Challenge, in the Hot Sauce – 
Chipotle category. 

About All Spice Café – All Spice Café is a virtual café that has a line of award winning Gourmet Hot Sauces, where 
it’s not just about the heat… but about the flavor. All Spice Café Hot Sauces are produced in California, with all 
natural and preservative-free ingredients. Available online at www.allspicecafe.com and at select retail outlets in 
Southern California – see the website for a current list of retailers. 

For more information and recipes visit www.AllSpiceCafe.com 
Links: 
www.AllSpiceCafe.com 
http://www.zestfest2008.com/html/fiery_food_challenge_winners.htm 
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