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Want to turn up the heat on your buffalo wings? Add a little Sriracha. Think your potato soup is a little too bland? Sprinkle in some Sriracha. Planning on making an authentic Vietnamese pho soup? It's not done until you add the Sriracha.

It's no secret: Sriracha is everywhere! The green-capped hot sauce has become a household name since its inception in the 1980s, and no other hot sauce can compare. This unique blend of hybrid jalapeño peppers, garlic, vinegar, salt, and sugar brings serious attention to any dinner, dessert, and even drink recipe.

What makes Sriracha different from those other brands? Fresh chilies! While other hot sauces use dried chilies, which are often easier to produce and make into hot sauce, Sriracha has only ever used fresh chilies.

Check out these delectable dessert, appetizer, entree, and drink recipes and see how Sriracha can enrich even the dullest of meals. Follow our meal plan for a whole week full of delicious Sriracha meals. Your taste buds will thank you for it.
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Seven-Day Sriracha Meal Plan
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Appetizer, Main Dish, Soup or Salad and Dessert

Day 1

	Appetizer - Festive Shrimp Cocktail

	Side - Sriracha Zest Roasted Chickpeas

	Main - Sriracha Molasses BBQ Pork Ribs

	Dessert - Spiced Lattice Apple Pie


Day 2

	Appetizer - Spicy Grilled Shrimp

	Side - Cauliflower Quinoa Medley with Sriracha Almond Sauce

	Main - Sriracha Black Bean Burger

	Dessert - Sriracha Ice Cream Sandwich Delight


Day 3

	Appetizer - Sriracha Ketchup and Taro Fries

	Side - Coconut Chicken Soup

	Main - Sriracha Veggie Fried Rice

	Dessert - Lime Sriracha Donuts


Day 4

	Appetizer - Grilled Lemongrass Shrimp

	Side - Thai Style Kale and Carrot Salad

	Main - Sriracha Beef Stew

	Dessert - Crunchy Pecan Sriracha Brownies


Day 5

	Appetizer - Sriracha Quinoa Cheese Bites

	Side - Egg with Mushroom Shrimp Noodle Soup

	Main - Spicy Mayo Fried Sole Sandwiches

	Dessert - Sriracha Choco Popsicles


Day 6

	Appetizer - Scallops With Sriracha Beurre Blanc

	Side - Roasted Sriracha Cauliflower

	Main - Sriracha Honey Beef Stew

	Dessert - Crispy Sriracha Peach Bake


Day 7

	Appetizer - Garlic Sriracha Wings

	Side - Sriracha Garlic Butternut Squash & Pumpkin Soup

	Main - Sriracha and Peanut Butter-Glazed Salmon

	Dessert - Chocolate Bite Ice Cream
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Seven-Day Sriracha Meal Plan Shopping List
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This shopping list is designed to help you plan your meal for each day and to make it as easy as possible in terms of stocking your ‘dry’ cupboard items, rather than shopping every day for them. All other ingredients are listed per day, other than freezer items, which are pretty negligible in terms of quantities. Where a product is listed several times, always check how much you have left – the quantities are purely an example.

Store Cupboard

Dried Herbs and Spices (where fresh may not be appropriate or dried is more suitable)

Condiments

Salt, sea salt, garlic powder, black pepper, white pepper, Old Bay seasoning, cloves, cinnamon, ginger powder, onion powder, cumin, chili powder.

Sauces and Oils

Sriracha sauce, clarified butter, bacon fat, vegetable oil, extra virgin olive oil, sesame oil, chili oil, peanut oil, canola oil, Worcestershire sauce, ketchup, cider vinegar, rice vinegar, fish sauce, low-sodium soy sauce, chili garlic sauce, oyster-flavored sauce.

Baking Products

Unsalted butter, regular butter, white sugar, brown sugar, powdered sugar, almond butter, smooth peanut butter, crunchy peanut butter, all-purpose flour, maple syrup, panko, baking soda, vanilla extract, chocolate chunks, baking powder, cocoa powder, bittersweet chocolate, honey, bread crumbs, cornstarch, semisweet chocolate chips, rolled oats.

Canned or Jarred Goods/Cartons

Bread-and-butter pickles, coconut milk, horseradish, chickpeas, tomato paste, molasses, low-sodium chicken stock, vegetable broth, black beans.

Frozen

Peas, pearl onions
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Daily Fresh Purchases
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Day 1

	1 lemon

	30 raw shrimp

	2 limes

	1 bunch fresh cilantro

	1 rack of pork ribs (3-4 pounds or 1,350-1,800 g)

	1 onion

	Crust for 2 crust pie

	10 large apples


Day 2

	8 garlic cloves

	1 pound (450 g) large shrimp (16 to 20 count)

	½ cup quinoa

	1 head of cauliflower

	5 large leaves of collard greens

	2 teaspoon ginger root

	1 red onion

	½ cup minced cilantro

	1 red pepper

	1 green pepper

	3 large eggs

	Lettuce

	Tomato

	Provolone cheese slices

	Ciabatta Rolls

	¼ cup non-fat plain Greek yogurt

	¾ cup shredded coconut

	1 bunch of Thai basil

	1 carton of vanilla bean ice cream


Day 3

	1 large taro root

	8 limes

	6 ounces (168 g) boneless, skinless chicken breasts

	2 pieces ginger

	cilantro leaves

	Rice

	1 clove garlic

	2 scallions

	12 fresh shiitake mushrooms

	¾ cup heavy cream

	2 large eggs


Day 4

	1 pound (450 g) tiger prawn or jumbo prawn

	1 bunch lemongrass

	4 garlic cloves

	1 small calamansi or lime

	1 bunch cilantro leaves

	3 pieces of ginger

	Almond milk

	2 bunches Tuscan kale

	4 large carrots

	¼ cup sesame seeds

	2 pounds (900 g) stew beef

	1 red bell pepper

	1 green bell pepper

	1 sweet onion

	1 cup pecans

	4 large eggs


Day 5

	1 bunch cilantro

	¾ cup Gruyere cheese

	Quinoa

	3 garlic cloves

	5 green onions

	6 eggs

	1 piece ginger

	8 ounces (224 g) rice noodles

	12 ounces (360 ml) mushrooms

	2 cups cooked shrimp

	1 thinly sliced jalapeño

	2 limes

	1 cup baby arugula

	1 lemon

	1 baguette

	3 fillets Dover sole

	1 cup Vegenaise

	Whole milk


Day 6

	2 lemons

	12 sea scallops

	1 shallot

	Fresh herbs such as chives, thyme or parsley

	5 garlic cloves

	1 head of cauliflower

	1 cup dried mushrooms

	2 pounds (900 g) stew beef

	1piece ginger root

	1 medium red onion

	4 medium carrots

	3 pounds (1,350 g) or 4-6 fresh peaches


Day 7

	¼ cup chopped peanuts

	3 pounds (1,350 g) chicken wings

	8 garlic cloves

	1 scallion

	½ cup 1% milk

	½ cup half-n-half cream

	1 cup of canned pumpkin puree

	1 pound (450 g) butternut squash

	1 sweet onion

	2 stalks of celery

	1 piece of ginger

	1 orange

	1 bunch cilantro leaves

	6 x 6-ounce (170 g each) salmon filets

	1 lime
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Breakfast
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1 - Turkey & Chorizo Breakfast Hash
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Ingredients:

	Salt and freshly ground black pepper

	Sriracha to taste

	1 tablespoon chili sauce

	2 tablespoons vegetable oil or turkey fat

	½ cup heavy cream

	6 ounces (168 g) fresh Mexican chorizo

	2 cups roasted turkey meat, white and dark meat, diced into ¼-inch (0.6-cm) pieces

	2 cups thinly sliced Brussels sprouts, raw or cooked

	2 minced of garlic cloves

	1 medium diced onion

	1 large russet potato, cooked, diced into ¼-inch (0.6 cm) pieces

	3 or 4 eggs


Directions:

	Heat up the oil in a cast iron skillet over a medium-high heat.

	Toss in the chorizo, then break it up with a spoon.

	Toss in the onion, garlic, Brussels sprouts, and potato.

	Cook everything together while stirring on occasion.

	When the onions appear translucent and the potatoes have a brownish color, add the turkey meat, heavy cream, chili sauce, and a bit of salt and pepper.

	Stir altogether until properly mixed.

	Firmly press the mixture into the bottom of the pan with a rubber spatula and continue to cook.

	A crust should form around the edges. Once it does, scrape it up and mix it all together again. Then press it all down like before.

	Repeat the process until the crusty bites appear evenly mixed throughout the pan. This should take about 10 minutes.

	Indent three or four wells in the hash. This will be contingent on how big the pan is.

	Crack an egg into each well.

	Cover the pan and let the eggs cook until they reach the softness or hardness desired.

	Swirl in a bit of Sriracha then serve with some cranberry sauce.
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