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Synopsis

If you cana ™t stand the heat, get out of the kitchen! From mild to blistering, renowned author
Jennifer Trainer Thompson offers 32 recipes for making your own signature hot sauces, as well as
60 recipes that use homemade or commercial hot sauces in everything from barbeque and Buffalo
wings to bouillabaisse and black bean soup. Try making spicy chowders, tacos, salads, and
seafood a ” even scorchingly delicious cocktails. Bring your own handcrafted heat to your next

barbecue and feel the burn!A
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Customer Reviews

"Hot Sauce!" is a truly delightful collection of hot sauce recipes and is also a very good cookbook
focusing on recipes using hot sauces. | am a hot sauce junkie and rarely get food spicy enough
unless | make it myself, so was thrilled to be offered this book for review by the publisher.The book
starts off with a history of how the chili influenced early culture in South and Central America, and
eventually spread around the world. There is also an enjoyable section that covers the
commercialization of hot sauces from the early "Tabasco" to today’s plethora of specialty hot
sauces. There is even a chart to pair chili types to beer styles, which is helpful when planning a
meal or party.l enjoyed the interesting and often humorous anecdotes scattered throughout the
book, most relating to painful experiences with various hot peppers. That being said, before starting
into the hot sauce recipes, | highly recommended reading (and heading) the advice for safely

handling hot peppers found on page 33. | consider myself fairly intelligent and, despite having been



warned by my wife to be careful, have accidentally gotten capsaicin (the chemical that we sense as
"hot") up my nose (no idea how, really) and spent the next eternity (or perhaps it was about 5
minutes) in extreme pain. Shoving bread or water up your nose does not really help, but cooking oil
did bring relief. Seriously, treat these with respect!The next section covers the types of peppers
commonly available (Jalapeno, Scotch Bonnet, Serrano, etc) and their "heat", as mesued on the
Scoville Standard. It also includes descriptions of ingredients you will need when making your own
sauces. The hot sauces recipes range from the easy to prepare and serve within minutes to ones

that need months to mature.

Jennifer Trainer Thompson knows her hot sauces. She’s the creator of Jump Up and Kiss Me Hot
Sauce, and she’s written a few cookbooks as well as doing some travel and interviews specifically
about spicy foods and sauces.If you love hot sauces and want to make your own, or if you just want
to know a lot more about hot sauces, this is a fantastic book. It's written in a conversational, friendly
manner with a history of modern hot sauces. Starting with Tabasco sauce of course, it's history and
the products it inspired. Then it gets into the more edgy sauces with impolite names and funny
graphics that are so searingly hot they have warning labels.There is art, history and side stories
about the quest for heat, and a great chart with photographs of the different types of peppers used
in making hot sauces. All very informative for the novice hot sauce maker, this is better than buying
a kit because this is the information that will help you truly create your own recipe. She also explains
how to bottle it for different applications, like just for personal home use or if you want to can it so it’s
more shelf stable for gifts or sale.The recipes cover a multicultural range of flavors with a bit about
each sauce type to introduce the recipe. They start from a super simple recipe and get more
complex with more ingredients. They have fruity flavors, other spices and bases of different
ingredients. If your family loves hot sauce the way mine does, it’s hard to pick a favorite. This part of
the book is my favorite for 2 reasons. It gives you a good range of flavor profiles to get an idea of

what you like and it has tips on creating your own hot sauce recipe.

Download to continue reading...

Hot Sauce!: Techniques for Making Signature Hot Sauces, with 32 Recipes to Get You Started;
Includes 60 Recipes for Using Your Hot Sauces Hot Sauce Cookbook: The Book of Fiery Salsa and
Hot Sauce Recipes The Hot Sauce Cookbook: Turn Up the Heat with 60+ Pepper Sauce Recipes
Sauces: Classical and Contemporary Sauce Making, 3rd Edition Sauces: Classical and
Contemporary Sauce Making Homemade Sauces: 50 Sauce Recipes for Low-Sodium Diets Raw

Vegan Sauces and Salad Dressings: Delicious and Nutritious Sauce and Salad Dressing Recipes. |


http://ebooksperfect.com/en-us/read-book/0BBwj/hot-sauce-techniques-for-making-signature-hot-sauces-with-32-recipes-to-get-you-started-includes-60-recipes-for-using-your-hot-sauces.pdf?r=9%2BIBi2WmM%2FzmurrudfJJHJnYeFA7QJw2%2Bu4QG8A2COA%3D

CAN CAN RELISHES, Salsa, Sauces & Chutney!!: How to make relishes, salsa, sauces, and
chutney with quick, easy heirloom recipes from around the ... (| CAN CAN Frugal Living Series)
(Volume 3) Paul Kirk’s Championship Barbecue Sauces: 175 Make-Your-Own Sauces, Marinades,
Dry Rubs, Wet Rubs, Mops and Salsas (Non) Adventures of Huckleberry Finn: A Signature
Performance by Elijah Wood (Audible Signature Classics) The Adobe Photoshop Lightroom: 17
Tips You Should Know to Get Started Using Photoshop Lightroom (For Digital Photographers)
(Graphic Design, Adobe Photoshop, Digital Photography, Lightroom) Hot Sauce Nation: America’s
Burning Obsession Fearless Watercolor for Beginners: Adventurous Painting Techniques to Get
You Started How to Sell on eBay: Get Started Making Money on eBay and Create a Second Income
from Home (Earn Money from Your Home) (Volume 1) 50 Great Bed & Breakfasts and Inns: New
England: Includes Over 100 Signature Brunch Recipes Using Other People’s Money to Get Rich:
Secrets, Techniques, and Strategies Investors Use Every Day Using OPM to Make Millions Getting
Started Knitting Socks (Getting Started series) Getting Started in Chart Patterns (Getting Started
In.....) The Best Panini Press Cookbook: The Only Panini Recipe Book You Will Ever Need to Get
You Started Awesome Sauce: 5 Simple Steps To Becoming MEGA Effective At What You Do

Dmeca


http://ebooksperfect.com/en-us/dmca

