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Recipes:

 


Tomato Zinger Hot Sauce

Sweet and Zesty Mango Hot Sauce

Spicy BeetZ Hot Sauce

Pineapple Zinger Hot Sauce

Zinger’s Special Hot Sauce

Zest and Zany Hot Sauce

Zero Tolerance Hot Sauce

Wild and Cra-Zee Hot Sauce

X-Y-Zee Hot Sauce

Zowie Wowie Hot Sauce

Zucchini Hot Sauce

I Can Feel the Zen Bourbon Hot Sauce

Zip Your Lips Hot Sauce

Zap Your Ass Hot Sauce

Zip & Tingle Hot Sauce

Zoom-Boom Black Bean Hot Sauce

Zing It Up Hot Sauce

Ztraight to Hell Hot Sauce

Wicked Zander’s Hot Sauce

Rum and Rai-Zin Hot Sauce

Zip and Zazzle Hot Sauce

Whizz Bang Hot Sauce

Zipity-Doo-Dah Hot Sauce

Zing to the Heavens Hot Sauce

Zone Out Hot Sauce

Zig-Zag Pepper Wine Hot Sauce

God-Zilla Killer Hot Sauce

In The Zone Hot Sauce

Zip and Zeal It Hot

Zombie Hot Sauce Sauce

 


There are various types of peppers, some that
offer high levels of heat and others that are extremely hot. You
will find a list of a few of the types of peppers you may wish to
incorporate into the recipes below. In the recipes in this book,
you may choose to use any type of peppers, with any heat level you
choose, from mild to very hot. Some of the peppers have their own
unique flavor on top of their heat level. One such pepper is the
scotch bonnet, which has a ‘musky’ smell and flavor that adds a
unique flavor when used in a sauce.

 


Scoville Heat Scale

Hot peppers come in a variety of colors and
types, each with varying levels of heat and many with their own
unique flavor. The Scoville heat scale that is used to rate the
heat level of a pepper was created by Wilbur Scoville.

This amount of heat a pepper contains is
caused by capsaicin, a compound found in the ribs of a pepper. The
seeds also offer a great deal of the heat. You can reduce the heat
of any pepper in part by removing the ribs and seeds. Capsaicin
does not have any flavor in itself and does not indicate how a
pepper tastes. The capsaicin reacts with the pain receptors in the
mouth to create that ‘hot’ feeling. The more capaisin, the higher
the heat reaction.

 


Low-Heat Peppers

 


Hot cherry peppers -
round peppers that change from green to red as they mature. They
are mild with a heat level of 500 and have a bit of a sweet
taste.

 


Banana peppers -
another mild-heat hot pepper. These peppers are about 1” – 2” long,
yellow to orange in color, and their curved shapes resemble
bananas. They are relatively low on the Scoville heat scale. They
don’t add a lot of heat, but still add that pepper flavor.

 


Medium-Heat Peppers

 


Cascabell pepper -
found only in Mexico, with a medium-to-hot Scoville rating. These
peppers are usually dried and look like a hot cherry pepper, except
that the skin is thin and appears almost as if you can see through
it.

 


Fresno peppers -
start green, turn orange and then become a brilliant red when ripe.
These peppers are cone-shaped and resemble a Jalapeño pepper but
they are smaller. Summer Fresno peppers are not as hot as those
that mature in autumn.

 


Mirasol peppers - a
thin small or large pepper that is red in color. It can be smooth
or wrinkled, and it has a fruity flavor.

 


Flaming-Hot Peppers

 


Habañero peppers –
rated at one of the hottest peppers on the market. When green, they
have not ripened fully. Once ripened, they are orange or red. They
also come come in brown or white occasionally.

 


Cayenne peppers –
strong flavoring and with a high heat rating. They are red and used
in many recipes whole or a as a dry spice. While it's not the
hottest pepper, it can deliver quite a kick in cooking.

 


Scotch bonnet
peppers and Country peppers – come
from Jamaica and have a heat unit index of about 325,000 on the
Scoville scale. It is a small wrinkled pepper that looks like it
has a small ‘bonnet’ on top and is yellow in color when ripe.
Country peppers are often confused with scotch bonnet peppers, but
they are not the same, even though they look very similar. Scotch
bonnet peppers have a unique ‘musky’ odor and flavor. Scotch bonnet
peppers and country peppers are very hot.

 


Chili de arbol
peppers - also called the arbol pepper is very hot. Related
to the cayenne pepper, it is used for holiday wreaths in addition
to seasoning food.

 


Varied-Heat Peppers

 


There are a few peppers that have varying
ranges of low-heat to high-heat ratings on the Scoville scale,
depending on how they are grown and prepared.

 


The most widely known of these is the
jalapeno pepper. These are green or red depending on the season and
ripening stage.

 


Jalapeño peppers –
the fresh ones are hotter than canned or jarred ones and can offer
a mild or more intense heat

 


Chipotle peppers -
usually these are smoked Jalapeño peppers prepared in a smoky type
of sauce (adobo sauce), but other types of peppers may also be used
and still called chipotle peppers. The heat of a can of chipotle
peppers can vary because of this.

 


Here is a heat rating for commonly used
peppers (SHU = Scoville Heat Unit):

 


Anaheim Chile; California Green Chile; Long
Green Pepper; Chile Verde; (When Mature And Red - Chile Colorado;
California Red Chile

Scoville Heat Level: 2,500 units

 


Banana Pepper, Banana Chile, Sweet Banana
Pepper, Pimento

Scoville Heat Level: 100 – 500 units

 


Cascabel

Scoville Heat Level: 5,000 units

 


Cayenne Pepper = Finger Chili = Ginnie Pepper
= Bird Pepper

Scoville Heat Level: 60,000 units

 


Cherry Pepper, Hungarian Cherry Pepper, Bird
Cherry Pepper, Creole Cherry Pepper

Scoville Heat Level: 100-500 units

 


Chipotle Pepper

Chipotle Peppers are really just dried and
smoked Jalapeno Peppers with a sweet and spicy, smoke flavor.

Scoville Heat Level: 8,000 units

 



Cubanelle chili pepper

Scoville Heat Level: 0-1,000 units

 


Datil Pepper

Scoville Heat Level: 100,000 to 300,000
units

 


Fatalii Pepper

Scoville Heat Level: 100,000 to 300,000
units

 


Fresno Pepper

Scoville Heat Level: 5,000 units

 


Ghost pepper

Scoville Heat Level: over 1,000,000 units

Naga Jolokia “Ghost” Pepper

Scoville Heat Level: 1,041,427 units

 


Habanero Pepper

Scoville Heat Level: 150,000 to 350,000
units

 


Unripe Habaneros are green. There are
several different colors of mature Habaneros but, orange and red
are the most common.

Scoville Heat Level: 325,000 to 570,000
units

 


Jalapeno Pepper

Scoville Heat Level: typically around 5,000,
but can range anywhere from 2,000 to 8,000 units

 


Mirasol Pepper

Scoville Heat Level: 2,500 – 5,000 units

 


New Mexico Pepper

Scoville Heat Level: 5,000 units

 


Pepperoncini Chili Peppers, also known Tuscan
peppers

Scoville Heat Level: 100-500 units

 


Poblano Pepper (Fresh), Ancho Chile(Dried
Version)

Scoville Heat Level: 2,000 units

 


Rocotillo Chile

Scoville Heat Level: 2,500 units

 


Scotch Bonnet Pepper

Scoville Heat Level: 325,000 units

 


Serrano Pepper

Scoville Heat Level: 25,000 units

 


Thai Chile = Bird Pepper = Thai Bird Chile =
Pick Chi A = Thai Jalapeno

Scoville Heat Level: 150,000 units

 


Tabasco pepper

Scoville Heat Level: 30,000 - 60,000
units

 


You can substitute peppers in the following
recipes as you like, but remember that some peppers are flavored
differently so your finished product’s taste may change slightly.
Also remember the heat rating and factor in the Scoville Heat Units
for hotness.

 


Tomato Zinger Hot Sauce


3 onions, sliced

3 red peppers, diced

10 cloves garlic, chopped

1 large tomato, diced and seeded

3 TBSP. mustard powder

1 tsp. salt

1 TBSP. black pepper

2 TBSP. ground ginger

1 TBSP. cumin

¼ cup vinegar

2 TBSP. brown sugar

1 small can tomato paste

2 TBSP. cayenne pepper

1 TBSP. thyme

3 scotch bonnet peppers, with seeds, stems
removed, cut in half

 


Add all ingredients in a pot and cook over
low-medium heat until all vegetables are softened. Add mixture to
blender and purée until smooth. Ladle into canning jars. Makes
approximately 3 pints.

 


Sweet and Zesty Mango Hot Sauce


1 ½ cups diced & peeled mango (about 4
ripe mangos)

1 diced onion

2 peeled and diced apples

1 peeled and diced pear

¼ of a green pepper, diced

¼ of a red pepper, diced

1 pkg. raisins

4 scotch bonnet peppers (or country peppers),
with seeds, stems removed, cut in half

Grated rind of ½ orange

Grated rind of ½ lemon

1 ¼ cups brown sugar

1/3 cup white vinegar

1 tsp. cinnamon

1 tsp. ground ginger (or ½” piece of fresh
ginger, finely chopped)

 


Combine all ingredients in large pot and
simmer over medium heat until all fruit is soft (Approximately 1
hour). Ladle into food processor and process until smooth. Ladle
into canning jars. Makes approximately 4 quarts.

 


 


Spicy BeetZ Hot Sauce


4 small onions

4-5 large beets, peeled

2 carrots, peeled and cut up

4 red peppers, chopped

2 TBSP. Worcestershire sauce

½ cup white vinegar

1 TBSP. brown sugar

2 tsp. thyme

1 TBSP. mustard powder

2 hot scotch bonnet peppers, cut in quarters
(with seeds)

5 TBSP. Hot horse radish

2 tsp. salt

1 tsp. black pepper

1 TBSP. cayenne pepper

 


Combine all ingredients in large pot and
simmer over medium heat until all beets are tender (Approximately
3/4 hour). Add mixture into blender and blend in batches until
smooth. Ladle into canning jars. Makes approximately 2 pints.

 


 


Pineapple Zinger Hot Sauce


1 19 f. oz. can sliced pineapple, with
juice

2 yellow hot banana peppers

2 scotch bonnet peppers (or hot Jamaican
country peppers)

1 medium onion, chopped

4 cloves garlic

1 TBSP. cayenne pepper

1 TBSP. brown sugar

1 tsp. salt

¼ cup white vinegar

 


Combine all ingredients in a blender and
blend until smooth. Remove to a pot. Bring to a boil, then reduce
heat to a simmer. Simmer together for 20 minutes. Ladle into
prepared canning jars and seal. Makes approximately 2 pints.

 


 


 Zinger’s Special Hot Sauce

 


2 medium onions, chopped

2 large tomatoes, chopped

2 hot yellow banana peppers

4 Habañero peppers, chopped, with seeds

¼ cup orange juice

¼ cup lime juice

1 tsp. salt

 


Add all ingredients into a pot and bring to a
boil. (If necessary, to make the right consistency, add a little
more lime juice.) Let simmer for 15 minutes, until vegetables are
soft. Transfer mixture to a blender and blend until smooth. Pour
into hot prepared canning jars. Makes approximately 1 pint.

 


 


Zest and Zany Hot Sauce


1 1/3 cups dark corn syrup

1 /13 cups strong black coffee

1 cup ketchup

1 cup white vinegar

½ cup Worcestershire sauce

4 TBSP. olive oil

2 cans chipotle peppers

3 TBSP. dry mustard powder

2 tsp. salt

3 TBSP. chili powder

1 TBSP. cayenne pepper

3 hot Jalapeño peppers, chopped, with
seeds

 


Add all ingredients into a pot and bring to a
boil. Simmer together for 20 minutes, until peppers are soft and
flavors meld together. Transfer in batches to a blender and blend
mixture together until smooth. Pour into hot prepared canning jars
and seal.

 


 


Zero Tolerance Hot Sauce


12 Habañero peppers, chopped, with seeds

1 ripe mangos, peeled, pitted and roughly
chopped

¾ cup prepared Dijon mustard

3 TBSP. dark brown sugar

¼ cup malt vinegar

1 TBSP. hot curry powder

1 TBSP. cumin

1 TBSP. cayenne pepper

2 TBSP. chili powder

Salt and pepper to taste

 


Add all ingredients into a pot and bring to a
boil. Simmer together for 20 minutes, until peppers are soft and
flavors meld together. Transfer in batches to a blender and blend
mixture together until smooth. Pour into hot prepared canning jars
and seal.

 


 


Wild and Cra-Zee Hot Sauce


2 ¼ lbs. plums, skinned and seeded

5 Habañero peppers, chopped, with seeds

½ cup balsamic vinegar

1 tsp. salt

1 TBSP. allspice

3 TBSP. brown sugar

1 TBSP. ginger, finely chopped

 


Add all ingredients into a pot and bring to a
boil. Simmer together for 45 minutes, until peppers are soft and
mixture is thickened a bit. (To test if sauce is thick enough, add
a small amount to a saucer and leave it for a minute. If sauce is
runny or separates, then the mixture needs to cook further to
thicken more. If sauce stays in a small mound on the place, it is
ready.) Transfer in batches to a blender and blend mixture together
until smooth. Pour into hot prepared canning jars and seal.

 


 


X-Y-Z Hot Sauce (A basic hot sauce)


1 lb. Jalapeno peppers, chopped, with
seeds

½ lb. Habañero peppers, chopped with
seeds

5 cups cider vinegar

1 cup water

3 TBSP. salt

1 TBSP. brown sugar

 


Pull all ingredients into a pot and bring to
a boil. Simmer for 20-30 minutes. Remove from heat, cover and let
sit until cool. Drain mixture through a sieve, reserving liquid.
Blend peppers in a blender until smooth. Strain peppers through a
sieve into a pot. Add back reserved liquid. Bring to a boil again
and simmer (10-30 minutes) until sauce thickens to desired
doneness. Pour into hot prepared jars and seal. Let sauce age for
at least two weeks before using, to meld all the flavors
together.

 


 


Zowie Wowie Hot Sauce


1 cup. Habañero peppers, chopped, with
seeds

1 cup scotch bonnet peppers, chopped with
seeds (or Jamaican country peppers)

½ cup white vinegar

2 TBSP. ginger, finely chopped

1 medium onion, finely chopped

1 tsp. salt

1 TBSP. black pepper

1 TBSP. cayenne pepper

 


Blend all ingredients together in a blender.
Pour mixture into sterilized jars. Keep in the fridge. (This is a
raw, fiery sauce… but be careful, because depending on the hotness
of the peppers used, it can be HOT!!)

 


 


Zucchini Hot Sauce

 


12 Habañero peppers, chopped, with seeds

2 medium onions, chopped

2 carrots, chopped

3 small zucchini, chopped (with skins still
on)

1 TBSP. vegetable oil

½ cup cider vinegar

¼ cup lime juice
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