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Every year, throngs of spicy food lovers flock to ZestFest to taste the best in
more than 80 categories of prepared foods, salsas and, of course, hot sauces.
At the Fiery Food Challenge, the hot sauce competition is tough, and only

the best rise to the top. This year, I had the honor of the Golden Chile winners
of the hot sauce categories decorating my desk. Armed with a spoon, some sour
cream and a sleeve of crackers, I tried and loved them all. Here are my tasting
notes, listed by category. For a list of all the winners of the Fiery Food Challenge,
visit chilepepper.com.

A Truly Hot Flash

Captain Thom’s Thai Monkey (Asian Style) provides
complex, deep flavor with solid heat. This sauce is delicious
as a kicked-up replacement for teriyaki.
All Spice Café Caribbean Spice (Caribbean Style) invites
some unusual characters to the party. With a powerful
nutmeg and cinnamon presence, this mild slather delivers a
rich jerk flavor.
Gourmet Conveniences Sweet Sunshine Hot (Chile
Specific) cradles a throat-burning heat in a tomato and
ancho base that would feel at home at any barbecue.
CaJohn’s Bourbon Infused Chipotle Habanero Sauce
(Chipotle) combines smoky chipotle with undertones of
tomato and bourbon that cry out for a nice steak.
Susie’s Tamarind Tango (Fruit) is heavy on sweet and
light on heat, but tasty tamarind delivers a vacation from
the usual suspects commonly found in fruity sauces.
Sizzlin’ Sauces Papa Jack’s Buffalo Hot Sauce
(Habanero) has 27 ingredients, which you might be able to
taste for a second, before the burn of the habanero
paralyzes your tongue. In a good way.
Gourmet Conveniences Sweet Sunshine Roasted

Shallot and Garlic (International) is a tasty hot sauce
that is mild enough for even the most sensitive palate.
Monty’s Gourmet Foods Green Scream (Jalapeño)
boasts a list of all your favorite green ingredients—spicy
jalapeño, tart tomatillo and bright cilantro. 
Crazy Uncle Jester’s Spontaneous Combustion
(Louisiana Style) is a potent mix of chiles and extracts that
packs way more heat than the average Louisiana sauce
and is not for the weak of heart, or stomach.
Dockside Market Hurricane Citrus (Medium) is a
bright sauce, layering herbs and citrus flavors to support a
comfortable heat that’s delicious on seafood.
Gourmet Conveniences Sweet Sunshine Sweet
(Mild) is everything its name suggests. Beyond mild, this
sauce, thick with the flavors of tomato and molasses,
would be good for children and beginners.
Porky’s Gourmet Tennessee Red Lightnin’ (Pepper
Blend) has deep, delicious, balanced flavor that would, as
the cool bottle boasts, be great for hot wings.
CaJohn’s Oaxacan Taco Sauce (Specialty) packs
delicious flavor, particularly smoky cumin, that makes this

sauce ideal for a whole lot more than just tacos.
Defcon Sauces Defense Condition #1 Extreme Heat
(XXX Hot with extract/Wing Sauce Hot) comes in a bottle
covered in warning signs, which I thought was cute, until I
tasted it. Heed the bottle; taste with caution!
Gourmet Conveniences Sweet Sunshine Atomic
(XXX Hot without extract) overwhelms the taste buds with
sweetness, followed by a creeping habanero burn.
Captain Spongefoot Meleguta X (Wing Sauce Extra
Hot) blends cayenne, Sriracha and green chiles in a bright
vinegar base with an extreme heat that builds.
Captain Spongefoot Sriracha Z (Wing Sauce Medium),
as Meleguta X’s little brother, still packs heat but shares
your taste buds with garlic, salt and vinegar.
Defcon Sauces Defense Condition #3 Mild Heat
(Wing Sauce Mild) defines mild in a new way, leaving a
solid burn in your mouth. Hot, but not dangerous.
Doc Tim Foods Amazing Maple-Chipotle Sauce
(Specialty) works on BBQ favorites like ribs and chicken,
but also demands an order of french fries.
All Spice Café Cayenne Habanero (Label) seems
comforting as a fatherly figure stares out, inviting you to
taste. Then you realize his soul patch is a habanero and
three small X’s float around the upper left corner. Psych!
Bodine’s Sweet Strawberry Heat (Dessert) adds
flavor flair to ice cream or your fave frozen beverage.
CaJohn’s ZestFest 08 Commemorative Bottle
(Marketing Specialty) represents the spirit of the festival—
chiles, flames, Texas, skulls, more flames. Oh, yeah, and
the sauce inside helps, too.       —Maggie DeMenna
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