
[image: title]


[image: title]


Contents

THE SCIENCE OF SAUCE

HOT SAUCE HISTORY

HOT SAUCES AROUND THE GLOBE

SAUCE PROFILES

HOT SAUCE NAME HALL OF FAME

ACKNOWLEDGMENTS

LIST OF SAUCES

[image: image]

[image: image]

OPS/images/img6.jpg
SCOVILLE HEAT UNITS TYPES OF PEPPERS

15,000,000 PURE CAPSAICIN
2,000,000-5,300,000 US. GRADE PEPPER SPRAY
1,000,060 B HUT JOLOKIA
577,000 RED SAVINA
200,000-350,000 HABANERD
100,000-250,000 CHILTEPIN
30,000-50,000 CAMYENNE
15,000-30,000 ARSDL
12,000-30,000 | MANZANO
8,000-23,060 SERRANO
5,000-8,000 YELWW HOT
3,500-8,000 JALAPERO PepPER
1,500-4,000 GuUAdILLD
1,500-2,500 CHILACA
1,000-2,500 PASILLA
1,000-2,000 POBLANO
500-2,000 ANAHEIM
500-1,500 CHILE VERDE
500-1,000 YELLOW GENETICS
500-750 RED CHILE

0 SWEET RELLS





OPS/images/img5.jpg
LOUISIANA

(e
e

",

Z o






OPS/images/cover.jpg
THIS IS
A BOOK
FOR
PEOPLE
WHO
LOVE

MATT GARCZYNSKI





OPS/images/title.jpg
THIS 1S
A BOOI FOR
PEOPLE
WHO LOVE

ohite

MATT GARCZYNSKI
IIIIIIIIIIIIIIIIIIIIIIIIIIIIII





