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Recipes:
1 Tomato Zinger Hot Sauce
2 Sweet and Zesty Mango Hot Sauce
3 Spicy BeetZ Hot Sauce
4 Pineapple Zinger Hot Sauce
5 Zinger’s Special Hot Sauce
6 Zest and Zany Hot Sauce
7 Zero Tolerance Hot Sauce
8 Wild and Cra-Zee Hot Sauce
9 X-Y-Zee Hot Sauce
10 Zowie Wowie Hot Sauce
11 Zucchini Hot Sauce
12 I Can Feel the Zen Bourbon Hot Sauce
13 Zip Your Lips Hot Sauce
14 Zap Your Ass Hot Sauce
15 Zip & Tingle Hot Sauce
16 Zoom-Boom Black Bean Hot Sauce
17 Zing It Up Hot Sauce
18 Ztraight to Hell Hot Sauce
19 Wicked Zander’s Hot Sauce
20 Rum and Rai-Zin Hot Sauce
21 Zip and Zazzle Hot Sauce
22 Whizz Bang Hot Sauce
23 Zipity-Doo-Dah Hot Sauce
24 Zing to the Heavens Hot Sauce
25 Zone Out Hot Sauce
26 Zig-Zag Pepper Wine Hot Sauce
27 God-Zilla Killer Hot Sauce
28 In The Zone Hot Sauce
29 Zip and Zeal It Hot
30 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.
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