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superfluous airfields. The Royal Automobile Club (RAC) signed a one 

it into a race track hosting the first RAC International Grand Prix with a 

you’ll find Silverstone 

International GT Open, Ferrari 

entertainment. This year we 

festivities. There is plenty 

The first event of the year with 

and qualify. The chilli eating 

before the race (you can watch 
the video here). Now in its third 

at £180 (approx. $213). It’s for 

Silverstone Woodlands during the F1                           Twilight camping at Silverstone Woodlands during the  F1

All below: the hot dog eating competition in full swing at the F1



https://youtu.be/zawGnSJ6Pr4


https://youtu.be/fCi0om-fa0Y
https://youtu.be/GKcMWj869nc
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The summer of 2018 was one of the hottest 
the UK had ever experienced. We had weeks 
of soaking up the sun rays and boosting our 

vitamin D levels. Fast forward a year to June 2019 
and our summer had yet to show its hand. Yes, us 
Brits love talking about the weather, and when it 
comes to festivals we start to obsess.  

Historically, Reading Chilli Festival has cleared 
the clouds and kept the rain at bay. It nearly 
achieved the same feat this year. During a day 
of sun, cloud and a short spell of light rain, the 
streets of the town on the Thames was decorated 
with chilli traders and the public were out in 
force. Stalwart producrs such as Wiltshire Chilli 
Farm, Grim Reaper, Hot Headz, Gingerbeard, Mr. 
Vikkis, Dorset Chilli Shop, Sea Spring Seeds and 
many others all came along to sell their sauces, 
chocolates, rubs, candies, pickles, merchandise 
and snacks. 

We had an amusing start to our day whilst 
strolling along the pedestrianised street and 
making note of the traders. A woman stopped 
us with a handwritten note containing a list of 
items she was out to buy. She asked if we were 
from Reading and whether we knew of any stores 
selling chilli sauce as her son had run out! For a 
moment, we thought she was joking as she was 
surrounded by traders and clear signs indicating 

the festival. It turns out she was more focused on 
the map on her phone hoping that it might direct 
her to a shop selling chilli products. We offered 
her six words of advice: look up and turn your 
head. We watched her face as the realisation 
dawned on her and she was elated. After a 
quick word of thanks and mild embarrassment, 
she marched over to the nearest stall and soon 
started making purchases. 

Reading Chilli Festival is divided into two areas, 
one for traders and the other for hot food and 
entertainment. As we were there to help run the 
Hot Wing and Chilli Eating contests, we were 
surrounded by the delicious smells coming 
from the hot food vendors. The Thai curries with 
noodles were so aromatic even though they were 
furthest from our position. This aroma was often 
mixed with the cheese doughballs next to us. It 
was difficult not to spend the day eating. 

As we were working with a film crew who wanted 
to capture the chilli eating competition, we spent 
part of our day with them discussing camera 
angles and processes. They were keen to shoot 
the wing eating contest as a dry run for the chilli 
eating contest later in the day. At the time of 
writing this article, we can’t disclose why they 
were filming but as soon as we can, we will.  

and lick any residual sauce from the tray. To 

events in the UK chilli calendar. Whilst figures 

The public of Reading have always been 

hard to help a crowd find their voice and support 

before the first pepper had landed in the willing 

profit. Their time and dedication has allowed for 

Above: Reading Chilli Festival banner. Owned by Reading Chilli Festival.

The hot wing eating competition in full swing.



https://youtu.be/i6TGtZK1mW0
https://youtu.be/Vgu9hNOvzjw
https://youtu.be/Vgu9hNOvzjw
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I
t would be of little surprise if many Brits could 
not point to Droitwich on the map! It’s a small 
spa town that has become a commuter hub for 

those working in Birmingham. We know better 
than to judge a town by its size and this was no 
exception. As we pulled in to the town, we felt 
we didn’t need a map to find the Lido Park. The 
high street was peppered with people making 
their way towards this free event and there was  
no shortage of good signage. We were clearly 
heading in the right direction to the Droitwich  
Food and Drink Festival. 

Our brief for the day was to provide two talks on 
chilli as well as run a chilli eating contest. As we 

had a little time before our first talk on the chef’s 
demo stage, we took a stroll around the stalls to 
check out the produce on offer.  

The organisers of this event had previously 
emphasised that their ethos was to promote 
local food and drink to the good folk of Droitwich 
and the surrounding Worcester area. This was 
instantly apparent when we visited the stall 
holders. Local honeys, local baked goods, sweet 
treats, hot sauces (of course), brewers and 
entertainment. Whilst we had been invited along, 
we felt like outsiders yet were welcomed by 
everyone we encountered. 

The event was busy from the outset. The 

the day. Our first talk was late morning and we 

many different aspects of the fiery fruit and 

The chilli eating contest was held late afternoon 

to local residents. It’s the first time we’ve had to 

met with ten new faces. The mix of personalities 

speaks for itself. Check it out on our YouTube 

Churchfield’s Farm, both of whom were incredibly 

DROITWICH FOOD AND 
DRINK FESTIVAL

        Saturday 22nd June 2019

close. The event runs for two days and the Visitors chilling out at the festival.

The chilli eating competition in progress!
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CHALFEST, 

chalford
Saturday 20th July 2019

I
f you don’t know where Chalford is, don’t worry, 
nor did we. Whilst we knew it was somewhere 
within the undulating hills of the Cotswolds in 

Gloucestershire UK, we didn’t expect to drive in 
to a sleepy village which seemed the least likely 
place for a festival. After navigating a series of 
slow, winding roads and steep hills, we entered 
Chalford only to be greeted by wild cows roaming 
a large piece of common land with minimal signs 
of human life. How and where were 8000 people 
going to congregate for this one day event? As 
the roads opened up enough for two vehicles 

to pass without pulling into a field, the park of 
France Lynch came in to view. As did the stage, 
the vendor tents, bars, fencing and all other 
pieces of infrastructure required to host an event. 
In hindsight, we shouldn’t have been surprised. 
After all, Glastonbury is a small town with a 
populous of less than 9000 yet they hold and 
annual event known across the world! 

We had carried out a little research before 
attending Chalfest and discovered that the local 
populous was around 6500. This festival was 

for every last one of them plus friends. The gates 
opened at 11am and the field was quickly filled 

and the atmosphere was electric. The great 

Keeping with the local theme, the first act of 

Coldplay hits more palatable. The kids sang their 

worked with them at other events. Their wealth 

Left: the chilli eating competition in progress. 
Right top: Sophie Ellis-Bextor performing.    Right bottom: Sister Bliss performing
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https://youtu.be/DXneOk3GXRk


https://www.youtube.com/channel/UCnaWLB6NBxTG5Hl2X_urAZg
https://www.youtube.com/channel/UCnaWLB6NBxTG5Hl2X_urAZg


https://youtu.be/A2wGrzrveuE


https://www.grimreaperfoods.com/
https://www.dorsetchillishop.co.uk/
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Chilli 

chocolate

REVIEWS 

C
hocolate and chilli is not a modern idea. Aztecs were known 
to mix the two as early as 250AD. They weren’t consuming it 
in a sweet, bar form like we do today. Instead, they would use 

fermented, roasted and ground cacao bean which was mixed with 
water and chilli to form a paste called Xocolatl and they drank it. As 
the Aztecs had no sweetening agent, the liquid was bitter. It wasn’t 
until the Europeans (particularly the Spanish) tried the elixir that the 
idea of adding sugar and fats came in to play. The sweetness made 
it more palatable and the fats allowed for the mixture to solidify. 
Sadly, many of the European chocolatiers dropped the chilli from their 
recipes for many years and it’s only seen a resurgence in the last 20 
years or so. 

Most chilli chocolates available in today’s market are still made with 
the more traditional dark/bitter chocolate. Whilst milk and white 
versions are available, we have focused on the classic dark versions. 

We took a cross section of dark chilli chocolates available and blind 
tasted them. We considered the texture, chocolate flavour, chilli 
flavour, heat and packaging. Time was taken between each tasting so 
that our pallets were reset and clean. All chocolates tried were sold 
to us as 100g bars. Read on for our results...

Engaging their sweet tooth, Jay Webley and Nick 

Burchill try a selection of dark chilli chocolate.



https://www.hotsauceemporium.co.uk/shop/fiery-snacks-and-nibbles/psycho-chocolate/
https://www.grimreaperfoods.com/chilli-chocolate/grim-reaper
https://chillipepperpete.com/chilli-treats-and-gifts/Chilli%20Pepper%20Pete's%20Dragon's%20Blood%20Chocolate%20Bar
https://www.lindt.co.uk/


https://www.montezumas.co.uk/bars-c1/chilli-t17
https://www.southdevonchillifarm.co.uk/online-shop/chilli-chocolate/
https://www.hotelchocolat.com/uk/habanero-chilli-70pc-selector.html#start=4
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Our detailed though

PSYCHO CHOCOLATE

The sprinkling of chilli flakes and 
crystalized ginger on top of the 
chocolate is instantly appealing 
in the clear wrapper. The 
chocolate is layered with flavour 
boasting a good ginger kick and 
chilli to begin with. The heat is 
high but not overtaking. The 
flavour gives way to a delicious 
roasted coffee and dark berry 
finish with a lasting heat. Very 
smooth chocolate and well 
balanced. A clear first place.

SOUTH DEVON CHILLI FARM

A good medium heat upfront 
with a levelled fruity flavour 
from the Madagascan cocoa. 
Incredibly smooth melting to a 
silk texture. A good equilibrium 
of bitter and sweet. Nicely 
packed in a box which is only let 
down by the ‘clip art’ style chilli 
on the front. A good second 
place chocolate.

GRIM REAPER

We loved the blend of citrus 
and geranium in this chocolate. 
The heat is pronounced but not 
detracting. The use of the Naga 
chilli compliments the fruitiness 
of the cocoa bean used. The 
texture of this product was not 
as smooth as others tried but 
not unpleasant. We loved the 
gift-style, bold packaging but 
felt that the brand was more 
pronounced than the product 
name and description. A well-
deserved third place.

A strong vanilla flavour leaving 

at the end. The heat is subtle 

until swallowed. The chocolate 

graininess was detected. Nicely 
packaged in a matt finished box 

Nice, simple packaging that 
shows off the product inside (2 

embossed on them). A strong 

works well with the flavour 

bitterness with a vanilla finish 

claggy. The heat is very low and 

and flavour from the peppers 

well-priced. The high level of 

The bar we received looked a little travel worn and drew away some of the appeal. A very pronounced 
pineapple flavour up front and throughout. The Naga flavour didn’t shine through and the heat level was 
surprisingly low considering the chilli used. The chocolate wasn’t as smooth as we would like and the 
grainy texture was at the limit of our comfort level. The packaging is OK but better care of the product 

hotsaucewitheverything.com
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ur detailed thoughts...

The sprinkling of chilli flakes and 

in the clear wrapper. The 
chocolate is layered with flavour 

chilli to begin with. The heat is 
high but not overtaking. The 
flavour gives way to a delicious 

finish with a lasting heat. Very 

balanced. A clear first place.

with a levelled fruity flavour 

of bitter and sweet. Nicely 

The heat is pronounced but not 
detracting. The use of the Naga 

of the cocoa bean used. The 

MONTEZUMA

A strong vanilla flavour leaving 
hints of weak coffee and fruit 
at the end. The heat is subtle 
and doesn’t announce itself 
until swallowed. The chocolate 
could be smoother as a hint of 
graininess was detected. Nicely 
packaged in a matt finished box 
with a lacquered print in places 
which catches the light.

HOTEL CHOCOLAT

Nice, simple packaging that 
shows off the product inside (2 
x 50g bars with the Union Flag 
embossed on them). A strong 
citrus note lies upfront which 
works well with the flavour 
of Habanero chilli. A likeable 
bitterness with a vanilla finish 
suits this product. We expected 
more heat due to the chilli used.

LINDT

Very sweet for a dark chocolate. 
Beautifully smooth and not 
claggy. The heat is very low and 
some chilli connoisseurs may 
struggle to detect both heat 
and flavour from the peppers 
used. Clearly packaged and 
well-priced. The high level of 
sweetness lasted in the mouth 
and detracted heavily from the 
bitterness you would expect 
from a dark chocolate blend.

CHILLI PEPPER PETE

The bar we received looked a little travel worn and drew away some of the appeal. A very pronounced 
pineapple flavour up front and throughout. The Naga flavour didn’t shine through and the heat level was 
surprisingly low considering the chilli used. The chocolate wasn’t as smooth as we would like and the 
grainy texture was at the limit of our comfort level. The packaging is OK but better care of the product 
needs to be taken if our bar was a typical example of what can be purchased.

hotsaucewitheverything.com
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JOHN ‘CAJOHN’ HARD

WHAT’S ON THE 

HORIZON FOR 

HOT SAUCE?

John ‘CaJohn’ Hard takes a look in his crystal ball and 
predicts some hot sauce trends that may be on the horizon.



JOHN ‘CAJOHN’ HARD
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H
ello again my fiery friends and family! As 
I write this article we are in the midst of a 
heat wave, Mother Nature’s way of letting 

us know who is still in charge. My point is it has 
made me quite lethargic, but it is great for the 
garden! I’m getting close to deadline, so time to 
fire it up with a spoonful of El Chupacabra to clear 
the senses and get working. My task this edition 
is to talk about trends and get out that crystal ball 
and see where we are headed over the time ahead 
of us hot sauce wise.  
 
While I still think we are riding that Sriracha 
“wave”, I think exploration and discovery best 
describes my view of what’s ahead. Mid-range, 
food friendly sauces will move to the forefront of 
the consumer awareness. Now that black garlic 
has exploded onto the scene, more sauces with 
exotic ingredients from around the world will be at 
the top of the makers efforts. The creativity of the 
plethora of craft makers will continue to push the 
boundaries of fiery flavors further and further. The 
use of regional and local chilis and ingredients 
also create a more local buzz as the makers look 
to the farmers markets and retailers of their area. 
As the local flavors grow popular, they will be 
traded and gifted and broaden their impact on the 
Chilihead world.   
 
Most of the old standard chilis will continue 
to be popular, only they will be mixed with new 
ingredients not popular in days past. “What  

tastes good on my fish taco” is replacing “pass 
me the hot sauce” in most cases. As stated 
earlier, food-friendly or specific application sauce 
(SAS) as we used to say, will become the norm 
for popular new releases. The pairing of chili/
ingredient to specific foods is becoming the 
driving force behind many of the new makers I 
talk with. Also using chilis that are repurposed 
such as ripe-red shishito to make a bright tasting 
sauce that’s wonderful on seafood. My guess 
is you thought they were only good sautéed 
green! Another new sauce used the Santa Fe 
Grande with a red wine vinegar and oil base that 
was awesome on pasta salad and sandwiches. 
Sauces using dill pickles and pickle juice are 
emerging. Combination use sauces that are 
great on salads will continue to grow in the 
market as well. Most are billed as “creamy” and 
used whipped oil to achieve that texture. I’m 
awaiting the cayenne mayonnaise to be released! 
The use of alternate, easier on the tastebuds 
vinegars will grow and actually can be paired with 
specific chilis to create awesome new flavors. 
CBD is an ingredient to watch as well, although 
it takes some effort to make it palatable from 
my experience. As the rush toward legalization 
continues here in the States, it is becoming more 
and more popular across all food products. I think 
it’s more a fad than a benefit to be truthful due to 
the serving size of hot sauce. However, to those 
that use half a bottle at a time it may work… 
 

hottest, it’s become painfully obvious (pun 
intended) that very few makers have the skill to 
ease one into the heat with flavor. In fact, some 

There will forever be a small demand, but the real 

and consume most every day. That is where I see 

 The big national Hot Sauce shows are being 

it had to draw from a national base. Now the 
percentage of spicy/fiery loving folks has grown 

rate. The big shows are expensive, and with the 

introduce new consumers to our fiery world! 
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ello again my fiery friends and family! As 

heat wave, Mother Nature’s way of letting 

fire it up with a spoonful of El Chupacabra to clear 

the consumer awareness. Now that black garlic 

the top of the makers efforts. The creativity of the 

boundaries of fiery flavors further and further. The 

As the local flavors grow popular, they will be 

tastes good on my fish taco” is replacing “pass 

earlier, food-friendly or specific application sauce 
(SAS) as we used to say, will become the norm 
for popular new releases. The pairing of chili/
ingredient to specific foods is becoming the 

The use of alternate, easier on the tastebuds 

specific chilis to create awesome new flavors. 

it’s more a fad than a benefit to be truthful due to 

While there will always be a clamoring for the 
hottest, it’s become painfully obvious (pun 
intended) that very few makers have the skill to 
ease one into the heat with flavor. In fact, some 
chilis defy that procedure all together! With the 
continued emergence of backyard crosses, there 
will be claims of the “World’s hottest all natural 
sauce” weekly if not monthly. My advice to 
those makers, if there isn’t 2000 pounds of them 
available, forget about it. Brash, but there are 
growers and large makers who claim things that 
are totally unsubstantiated and unproven as well. 
There will forever be a small demand, but the real 
money is in the sauces people buy by the case 
and consume most every day. That is where I see 
us headed. However, the genre will continue to 
grow unabated by anything but demand.  
 
 The big national Hot Sauce shows are being 
challenged by smaller, regional and even local 
events focused on the local makers and products. 
It used to be to get 1000 chili heads together 
it had to draw from a national base. Now the 
percentage of spicy/fiery loving folks has grown 
and continues to grow at an unprecedented 
rate. The big shows are expensive, and with the 
amount of competition among makers/providers 
these days, make it much harder to tax a small 
company’s budget. Unfortunately it is a make 
or break decision for many. I see the growth of 
the local market as key to the small or emerging 
company to sustain itself and avoid the attrition 

rate of start ups. I also think it’s a great way to 
introduce new consumers to our fiery world!  
 
I continue to be excited as I discover new sauces 
and makers. Creativity is at an all time high and 
I am amazed at the options that are available to 
the consumer!  
 
Eat the Heat my friends!

Far left: prawns cooking with 
chilli and lime. Image from 
Pexels.com.

Mid left: dill pickles. Image 
from Unsplash.com.

Left: CBD oil. Image from 
Unsplash.com.

Above: John ‘CaJohn’ Hard. 
Photo owned by John Hard.

Page 25: a crystal ball. Image 
from Pexels.com.

Editors note

Here at Clifton Chilli Club, we’re predicting 
a rise in the use of activated charcoal in 
sauces. Due to its powerful toxin-clearing 
properties, we believe this ingredient will 
become popular.
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WHAT WE’VE BEEN EATING

WHAT WE’VE 
BEEN EATING 
RECENTLY

Hot Maple Syrup

from

The Spicy Shark 
(USA)

Your pancakes and bacon will never be the 
same after trying this! Grade A maple syrup, 
a touch of habanero and a pinch of ginger 
makes this sauce addictive and delicious.

www.thespicyshark.com

Smokin’ 
Organics Hot Sauce

from

Currie Organics
(USA)

The chillies in this sauce aren’t disclosed 
but they are most definitely from the super-

hot (Chinense) category. Very hot with a 
great, natural chilli flavour and only a few 
supporting ingredients. A true chillihead 

sauce. 

www.currieorganics.com 

Jalapeno Loco

from

Gingerbeard’s Preserves 
(UK)

An unusual take on salsa verde with a lovely 
herb finish. Mild to medium heat with a 

strong green capsicum note upfront.  

www.gingerbeardspreserves.co.uk 

of flavour. Hot with a lasting heat and a 
prominent chilli flavour. A Floridian gem. 

We’re big fans of the B&M sauce range. The 

https://www.thespicyshark.com/
https://www.gingerbeardspreserves.co.uk/
https://puckerbuttpeppercompany.com/products/smokin-organics-hot-sauce-hot
http://www.thespicyshark.com/
http://www.currieorganics.com/
http://www.gingerbeardspreserves.co.uk/


29hotsaucewitheverything.com

WHAT WE’VE BEEN EATING

The chillies in this sauce aren’t disclosed 
but they are most definitely from the super-

hot (Chinense) category. Very hot with a 
great, natural chilli flavour and only a few 

herb finish. Mild to medium heat with a 

Louisiana Wing Sauce

from

The Chilli Jam Man
(UK)

A great wing sauce with a slight twist. 
Medium heat and perfect with chargrilled 

wings. Also makes a great pour on sauce for 
other white meats. 

www.thechillijamman.com 

Venom

from

Old St. Augustine
(USA)

A balanced blend of the rare Datil pepper, 
Habanero and aged pepper sauce for depth 

of flavour. Hot with a lasting heat and a 
prominent chilli flavour. A Floridian gem. 

www.OSAgourmet.com 

Smoked Habanero & 
Roasted Garlic

from

Burns & McCoy
(USA)

We’re big fans of the B&M sauce range. The 
title is all you need to know about this sauce 

as it lives up to its name. A hot condiment 
offering an alternative to chipotle sauces. 

burnsandmccoy.com 

WHAT WE’VE BEEN EATING

https://burnsandmccoy.com/
https://www.thechillijamman.com/
https://www.osagourmet.com/
http://www.thechillijamman.com/
http://www.osagourmet.com/
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https://twitter.com/chopleshot
https://www.instagram.com/johnchoples/
https://www.facebook.com/HotSauceEmporium/
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VIC CLINCO

Capsaicin & Extracts & 
Tinctures, 

Oh My!

Regular Hot Sauce With Everything contributor Vic Clinco 
chats all things chilli extract!



VIC CLINCO
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L
ike so many of us in this Chilehead 
subculture, my journey began early in life with 
a found or inherit love of spicy food. It began 

innocent enough and quickly became a quest to 
seek out spicier and hotter products. In my early 
days there were not that many options available 
out there, so I cut my teeth on the mass produced 
sauces and products that were easy to find. I 
consider myself lucky to have really watched the 
hot sauce industry come into itself and remarkably 
grow into what it has become today. Much like 
my journey, the hot sauce industry’s journey took 
a similar path, mainly from demand from folks 
exactly like me and many of you. We wanted 
hotter! Then if you take a step back and broaden 
the view in, the chile pepper growers felt that 
same demand, the cause and effect. Consumers 
were looking for hotter so the manufacturers were 
looking for hotter, causing what I have heard it 
deemed as The Arms Race. The race to produce 
the hottest chile peppers they can to sell to the 
hot sauce makers, who want to make the hottest 
hot sauces they can, to ultimately sell them to 
the droves of heat seeking hot heads all over the 
planet. Yet somewhere in the middle of all of this 
spiciness comes pepper extract and hold on to 
your pants because this is a game changer!  

Now remember, I’m just a hot sauce collector, 
I’m a guy with thousands of bottles of hot sauce 
adorning the walls of my home, I’m not a pepper 
grower, hot sauce producer or a scientist, my take 
on this is from a collectors perspective. Extracts 
changed the landscape of hot sauce, their typically 
over the top heat drew a new crowd into the 

Chilehead world, the “thrill seeker”, and because of 
this new audience, an audience who were willing 
to pay top dollar to get lit up, many manufacturers 
quickly turned to cater to them. Extracts also 
added an extreme heat that hardcore heat addicts 
were looking for at the time. 

But what is an extract exactly? Capsaicin is the 
natural component in a chile pepper that gives it 
it’s heat. Ever cut open a jalapeno or other pepper 
and get the oil on your fingers or hands? Burns 
right? Never mind wiping your hands across 
your face or into your eyes, not too fun. That is 
capsaicin, which can be “extracted” from the chile 
peppers and measured on the Scoville scale. On 
its own, extract is not a sauce, it is an oil which 
can be added to sauces to make them hotter. 
Often it is presented in it’s pure oil form, it has a 
very notable and distinct smell and taste. To me it 
comes across as metallically and straightforward 
heat on my tongue and back of the throat. It’s an 
acquired taste for sure, not one a lot of purists 
stand for. But popular it is nonetheless.  

When I think of extract sauces a few names pop 
into my mind, again from a collectors angle they 
put the genre or style of sauce on the map. Dave 
Hirschkop, the founder and creative force behind 
Dave’s Gourmet and Dave’s Insanity Sauce. David 
Ashley, President and Chief Alchemist of Ashley 
Food Company and the Mad Dog line of sauces. 
And this list wouldn’t be complete without Blair 
Lazar, Founder and Head Chilepal of Blair’s 
Sauces & Snacks and his line of Death Sauces                 
and collectable reserves. All three of these men 

do 6 extracts. Raging Goblin (Jalapeño and Lime), 
Oblivion (500K and void of flavor!), Slaughter (1 
million SHU with lemon), Pandemonium (1 Million 
SHU with Sichuan), Doomsday (1.6 million), and 
Affliction (9 million SHU)”.  

tinctures. Tinctures actually have been around for 

dissolved mostly in ethanol or grain alcohol. The 

with a small travel case filled with tinctures of 
different peppers, heat levels and flavors, it is kind 
of fun yet scary in a good way! There are several 

the world of tinctures, Thomas Toth of Voodoo 

angle on tinctures is unique, “I add flavor to 
my Tinctures so that you have a pleasant taste 

clever flavored tinctures like cranberry, grape, 

one ( to avoid cramps mostly )”. Tinctures can be 

into your coffee or energy drink! Their world 

Some of the Grim Reaper range of extracts and tinctures.                Extract in skull shaped bottles. The Boston Ballistic range of tinctures. 
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sauces and products that were easy to find. I 

hotter! Then if you take a step back and broaden 

deemed as The Arms Race. The race to produce 

Now remember, I’m just a hot sauce collector, 

and get the oil on your fingers or hands? Burns 
right? Never mind wiping your hands across 
your face or into your eyes, not too fun. That is 

very notable and distinct smell and taste. To me it 

were pioneers and innovators of putting extracts 
and extract sauces into the mainstream.  

Another purveyor of evilness is my friend Russell 
Williams of Grim Reaper Foods, he is very 
well known to dabble in the realm of extracts. 
His concoctions are beautifully designed and 
decorated ticking time bombs for your mouth.  “We 
do 6 extracts. Raging Goblin (Jalapeño and Lime), 
Oblivion (500K and void of flavor!), Slaughter (1 
million SHU with lemon), Pandemonium (1 Million 
SHU with Sichuan), Doomsday (1.6 million), and 
Affliction (9 million SHU)”.  

So a fun and exciting form of, or off shoot of, 
extracts is in no better terms, the rise of the 
tinctures. Tinctures actually have been around for 
years, It is an extract of plant or animal material 
dissolved mostly in ethanol or grain alcohol. The 

process has been used medicinally for decades 
and during the 60’s exploded with hashish and 
cannabis. One of the people who used that 
same technique learned then was Ed Currie of 
Puckerbutt Pepper Company. Ed actually travels 
with a small travel case filled with tinctures of 
different peppers, heat levels and flavors, it is kind 
of fun yet scary in a good way! There are several 
makers who have been perfecting and delve into 
the world of tinctures, Thomas Toth of Voodoo 
Chile, David Flipp of Boston Ballistic Hot Sauce to 
name just a few.  

David is another good friend of mine and his 
angle on tinctures is unique, “I add flavor to 
my Tinctures so that you have a pleasant taste 
in your mouth while your going through holy 
hell!” He’s a giver. Boston Ballistic has several 
clever flavored tinctures like cranberry, grape, 
pineapple and peach. “I think they are popular 
because a lot of people want to experience the 
pain of eating peppers without actually eating 
one ( to avoid cramps mostly )”. Tinctures can be 
added to just about any type of food and excel 
in drink applications, you know when you need 
a quick pick me up, you can put a few drops 
into your coffee or energy drink! Their world 
wide popularity is exciting and from a collectors 
perspective, a whole new sub collection for me to 
seek out!  

 #keepitspicy  

A signed bottle of Blairs extract.

The Boston Ballistic range of tinctures. 

Previous page: Mad Dog 1 Million Scoville Pepper 
Extract Sauce. All photos owned by Vic Clinco.
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GREEN 

SAUCES!
Nick Burchill explains the history of green sauces and 

reviews a selection of these often overlooked condiments.
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T      here is a range of chilli sauces which tend 
to be overlooked when consumers are 
selecting a hot sauce. These are green 

sauces, more traditionally known as ‘Verde’ 
sauces. These stem from green salsas which 
date back and originate with Incas, Mayans 
and Aztecs. These cultures used to mix green 
tomatoes, chillies and ground squash seeds 
to create a Verde. It was used as a condiment 
with the likes of fish, lobster, turkey and game 
meats. Green sauces are steeped in history yet 
they seem to lack the popularity of their red 
counterparts. 

The word ‘Verde’ translates as ‘green’ and these 
sauces can be made with any green chillies, 
with the most commonly used being Jalapeño, 
Poblano or Serrano. The sauce can also have 
high amounts of other green ingredients such 
tomatillo, lime, avocado or coriander (cilantro). 
The flavour profile of these sauces can vary 
depending on the ingredients used, but the more 
common flavour notes within many types of 
green sauces are normally referred to as crisp, 
fresh and earthy in flavour. The sweetness is 
often low due to the use of unripe chillies and the 
heat level is also lower with a few exceptions. 
Some sauces use roasted green chillies which 
helps increase the natural sweetness of a sauce 
and offers a deeper flavour. 

So, with such a great range of ingredients, why 
are they not as popular? From experience, the 
colour seems to be less appealing to the average 
consumer. This is perplexing because many 
folk embrace the use of fresh green chillies 
and willingly eat other naturally green fruits and 
vegetables in their diet. We wondered if the 
red appeal of the more popular sauces is also 
suggestive of heat? Are we subconsciously 
edging towards a red sauce because we think 
it will be hotter? Cultural use also plays its part. 
We’ve travelled to Mexico and the southern 
states of North America where a strong Hispanic 
influence is found within the local cuisines. Green 
sauces are much more common and used in a 
wide variety of dishes. In New Mexico, we were 
always asked if we wanted red or green sauce 
with our meals and we often opted for the green. 

In our opinion, chilli should be about flavour 
more than heat. Of course, many of us crave a 
pleasant burn with our salsas and condiments 
but this should be within a comfort level and 
not for emphasising bravado or tolerance. If you 
think all green sauces will be too mild for you, we 
urge you to think again. There is a bigger range 
of green sauces available than ever before and 
their heat levels range and accommodate almost 
every pallet. We take a look at a cross section of 
these overlooked gems:

    Burns &   
                McCoy:    
    Verde

   
   Medium/hot

Chillies used:
Jalapeno (roasted), 
Habanero, Cayenne, 
Serrano,  Reaper

Flavour notes:
A big green chilli 
flavour with a zesty 
lime kick. 

    Marie Sharp’s:     
                Green           
                Habanero

  
    Medium

Chillies used:
Green Habanero

Flavour notes:
A strong citrus note 
with a light green bean 
flavour from the Nopal 
(cactus).

   Char Man      
               Brand:
   Verde

   Mild/medium

Chillies used:
Fire roasted Guero, 
Jalapeno, Serrano, Thai

Flavour notes:
Lovely natural 
sweetness from the fire 
roasted chillies. Earthy 
and rich.

    South Devon  
                Chilli Farm:
    Serrano

    Medium

Chillies used:
Serrano

Flavour notes:
Acidic ewith a clear 
green serrano flavour.

(cilantro).

A classic verde flavour Typically acidic for the 

mild, the flavours aren’t 

Try pairing using them 

37
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T      selecting a hot sauce. These are green 

sauces. These stem from green salsas which 

and Aztecs. These cultures used to mix green 

with the likes of fish, lobster, turkey and game 

The word ‘Verde’ translates as ‘green’ and these 

with the most commonly used being Jalapeño, 
Poblano or Serrano. The sauce can also have 

tomatillo, lime, avocado or coriander (cilantro). 
The flavour profile of these sauces can vary 

common flavour notes within many types of 

fresh and earthy in flavour. The sweetness is 

and offers a deeper flavour. 

consumer. This is perplexing because many 

states of North America where a strong Hispanic 
influence is found within the local cuisines. Green 

wide variety of dishes. In New Mexico, we were 

In our opinion, chilli should be about flavour 

urge you to think again. There is a bigger range 

Jalapeno (roasted), 

flavour with a zesty 
flavour from the Nopal 
(cactus).

Jalapeno, Serrano, Thai

sweetness from the fire green serrano flavour.

    Hot Headz:    
               Jalapeno

    Mild/medium

Chillies used:
Jalapeno

Flavour notes:
A balanced sauce 
utilising the great 
pairing of Jalapeno with 
lime.

    Heartbreaking  
                Dawns:
    The Green

    Medium/hot

Chillies used:
Fire roasted Jalapeno, 
Serrano, Green 
Habanero, Jolokia

Flavour notes:
A bold chilli and 
tomatillo sauce with 
a hint of coriander 
(cilantro).

   Howler        
               Monkey:
   Verde

   Mild/medium

Chillies used:
Green Habanero

Flavour notes:
A classic verde flavour 
with extra earthiness 
from green bell 
peppers.

    Tabasco:
    Green Pepper

    Mild

Chillies used: 
Jalapeno

Flavour notes:
Typically acidic for the 
brand. Sharp, grassy 
and lively.

Whilst the popularity 
of green sauces may 
be shadowed by their 

red counterparts, green 
sauces sauces should 

not be overlooked. 

Many have a very 
sensible heat level 

and when a sauce is 
mild, the flavours aren’t 
hidden or overwhelmed. 

Try pairing using them 
with green salads, white 

meats, seafood and 
strong cheeses. 

Check out our recipe for 
Fish Burritio with Green 
Sauce on pages 46-47. 
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*The competition is open to all readers but some countries are 
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CHILLI RECIPES
Butternut squash with pickled chillies and goat cheese

Hot, sweet and sour meatballs

Simple fish burritos with green sauce

Sweet potato soup with Evil Twin
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Preheat the oven to 300F/150c (Gas 2).  

Peel the butternut squash and slice in half along the length. Scoop out the stringy flesh and seeds. 
Separate the seeds from the flesh as much as possible then place between two pieces of paper towel 

Turn oven up to 390F/200c (Gas 6). 

pieces are evenly spread. Roast for 30-40 minutes until browned. 

Whilst the squash is roasting, warm the orange juice in a small pan and add the cranberries. Turn off 

Butternut squash with 
pickled chillies and 
goat cheese

This is comfort autumnal food at its best. The goats cheese offsets the natural sweetness of the 
squash, the pickled chillies provide little pockets of sourness and the toasted seeds offer crunch 
which make for an exciting mouthful of food. Vegetarian and easy. 

43
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Ingredients
1kg / 2.2lb butternut squash 

6 sage leaves 

50g cranberries 

70ml orange juice 

100g crumbly goats cheese 

6-9 pickled chillies 

½ tsp of Paprika powder 

Oil 

Salt & pepper 

Method
SERVES 2 to 3 people  PREP TIME 15 to 20 minutes    COOK TIME 60 minutes

Preheat the oven to 300F/150c (Gas 2).  

Peel the butternut squash and slice in half along the length. Scoop out the stringy flesh and seeds. 
Separate the seeds from the flesh as much as possible then place between two pieces of paper towel 
to pat dry. Add seeds to a small bowl, add 5ml of oil then stir. Season and add the paprika then stir 
again. Line a baking tray with parchment paper and spread out the seeds. Place in the oven for 25 
minutes until seeds are hard and crunchy. Remove and set aside. 

Turn oven up to 390F/200c (Gas 6). 

Roughly cut the squash into 1”/2.5cm pieces and place in a large bowl. Add a tablespoon of oil and 
mix. Season with salt and pepper and mix again. 

Finely chop the sage leaves. Add to the squash and mix. 

Line a baking tray with parchment paper and place the chopped squash on it making sure that the 
pieces are evenly spread. Roast for 30-40 minutes until browned. 

Whilst the squash is roasting, warm the orange juice in a small pan and add the cranberries. Turn off 
the heat and leave so that the cranberries hydrate with the OJ. Drain the cranberries once the squash is 
cooked. 

Slice the pickled chillies in to ½”/1cm pieces. 

Once the squash is cooked, serve into pasta bowls. Crumble over the goats cheese then sprinkle over 
the cranberries, roasted squash seeds and pickled chillies. Serve immediately. 

This is comfort autumnal food at its best. The goats cheese offsets the natural sweetness of the 

43hotsaucewitheverything.com
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This recipe isn’t a traditional Asian style sweet and sour although it carries similar notes but with a 
heartier autumnal flavour. The use of apple sauce and mustard gives depth to the sauce and it’s a great 
opportunity to use your favourite hot pepper sauce. 

Ingredients

500g / 1.1lb minced pork 

1 egg 

40g / 1/3 cup of dry bread crumbs 
1 small red onion, finely chopped 
2 tsp chilli flakes 
50ml / 1/8 cup of milk 

150g / 5oz apple sauce or jelly 

2 tsp Dijon mustard 

50ml / 1.75oz whiskey 

2 tsp worcester sauce 

2 tsp honey 

1tsp white wine vinegar 

Hot sauce (we used Smokin’ Organics ‘HOT’ hot sauce) 
Salt & pepper 

Oil 

Hot, sweet and sour baked p

Add the pork, egg, milk, red onion, breadcrumbs and chilli flakes in to a large mixing bowl. Combine well 

Preheat your oven to 375F/195c (Gas Mark 5.5). 

Remove meatballs from the fridge and place in the oven. Cook for 30 minutes or until done (165F / 74c 
internal temperature). 

a little of your favourite hot pepper sauce and taste to check heat and flavour. Adjust accordingly then 
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This recipe isn’t a traditional Asian style sweet and sour although it carries similar notes but with a 
heartier autumnal flavour. The use of apple sauce and mustard gives depth to the sauce and it’s a great 

40g / 1/3 cup of dry bread crumbs 
1 small red onion, finely chopped 
2 tsp chilli flakes 

Hot sauce (we used Smokin’ Organics ‘HOT’ hot sauce) 

ur baked pork meatballs

SERVES 4 to 5 people  PREP TIME 15 to 20 minutes    COOK TIME 30 minutes

Add the pork, egg, milk, red onion, breadcrumbs and chilli flakes in to a large mixing bowl. Combine well 
with your hands. 

Brush a large baking dish with oil. 

Pinch off pieces of the pork mix and roll in to golf ball size balls. Place each ball in the baking tray until 
all the mixture is used. You should have 15-20 meatballs. Place in the fridge for 10 minutes 

Preheat your oven to 375F/195c (Gas Mark 5.5). 

Remove meatballs from the fridge and place in the oven. Cook for 30 minutes or until done (165F / 74c 
internal temperature). 

Whilst the meatballs are baking, add the apple sauce, whiskey, mustard, worcester sauce, honey and 
white wine vinegar to a pan on a low heat. Gently stir to combine until the mixture starts to bubble. Add 
a little of your favourite hot pepper sauce and taste to check heat and flavour. Adjust accordingly then 
remove from heat but keep warm. 

Once the meatballs are cooked, serve on cooked vegetable rice and pour over the sauce. 

Method
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Simple fish burritos with 
green sauce 200g white fish fillets (we used Hake) 

200g cooked white long rain rice (approx 70g uncooked) 

80-100ml green/verde sauce (we used Char-Man Verde sauce) 

Whilst rice is cooking, preheat your oven to 425F/220c (Gas 7) and 
check the thickness of your fish. Place the fillets on a parchment 

inch (thickness), turning over halfway through cooking. Thin fillets 

times, check the packet instructions or with your fishmonger. 

As the rice and fish are cooking, grate the carrot, slice the tomatoes 

Slice the avocado in half and remove the stone. Remove the flesh 
from the skin. Discard the skin and slice the flesh in to ¼”/6mm 

Shortly before the rice and fish are cooked, warm the tortillas to 

When everything is ready, place a tortilla on a clean, flat surface and 
lay a row of rice along the centre (approximately 6”/15cm long and 
2”/5cm wide). Layer with the grated carrot and avocado then add 
quarter of the fish. Squeeze some lime juice on to the fish, layer with 

central. Tightly wrap, slice and serve immediately.
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os with Ingredients

4 x 10”/25cm tortilla wraps 

200g white fish fillets (we used Hake) 
200g cooked white long rain rice (approx 70g uncooked) 
1 x small carrot 

1 x avocado 

2 x tomatoes 

1 x lime 

80-100ml green/verde sauce (we used Char-Man Verde sauce) 
Salt & pepper 

SERVES 4 people 

PREP TIME 15 to 20 minutes    

COOK TIME 30 minutes

Place the uncooked rice in lightly salted boiling water and simmer 
until grains are cooked. Drain and set aside. 

Whilst rice is cooking, preheat your oven to 425F/220c (Gas 7) and 
check the thickness of your fish. Place the fillets on a parchment 
lined baking tray and lightly season. Bake for 10-12 minutes per 
inch (thickness), turning over halfway through cooking. Thin fillets 
less than ½” thick don’t need to be turned. If in doubt about cooking 
times, check the packet instructions or with your fishmonger. 

As the rice and fish are cooking, grate the carrot, slice the tomatoes 
and set aside.  

Slice the avocado in half and remove the stone. Remove the flesh 
from the skin. Discard the skin and slice the flesh in to ¼”/6mm 
slices. 

Shortly before the rice and fish are cooked, warm the tortillas to 
make them easier to roll. 

When everything is ready, place a tortilla on a clean, flat surface and 
lay a row of rice along the centre (approximately 6”/15cm long and 
2”/5cm wide). Layer with the grated carrot and avocado then add 
quarter of the fish. Squeeze some lime juice on to the fish, layer with 
tomato slices then pour on 20-25ml of green sauce. 

Fold the sides of the tortilla into the middle then, from the furthest 
point, roll the tortilla towards you ensuring that the contents stay 
central. Tightly wrap, slice and serve immediately.

Method

CHILLI RECIPES

47hotsaucewitheverything.com



CHILLI RECIPES

48 hotsaucewitheverything.com

Sweet Potato Soup with 
Evil Twin
By Russell Williams of Grim Reaper Foods.

The simplest yet most warming soups are often easy to cook and tasty to eat! Here at Grim Reaper 
Foods we have provided this tasty autumn soup using our fiery Evil Twin sauce. If you can’t get hold of 
this sauce, a good, non-mustard based Scotch Bonnet or Naga sauce will suffice but we recommend 
trying it with Evil Twin. 

10ml Evil Twin chilli sauce 

1250ml good quality stock (vegan use veggie/everyone else use chicken) 

30 mins to 45 depending on your stove. 

time limit and it’s actually energy efficient! 

Taste for seasoning, then add two teaspoons 
(10ml) Evil Twin chilli sauce for a warming 

Image owned by David Kelly.

https://www.grimreaperfoods.com/chilli-sauce/grim-reaper-76/evil-twin-hot-chilli-sauce.html
https://www.grimreaperfoods.com/chilli-sauce/grim-reaper-76/evil-twin-hot-chilli-sauce.html
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The simplest yet most warming soups are often easy to cook and tasty to eat! Here at Grim Reaper 
Foods we have provided this tasty autumn soup using our fiery Evil Twin sauce. If you can’t get hold of 
this sauce, a good, non-mustard based Scotch Bonnet or Naga sauce will suffice but we recommend 
trying it with Evil Twin. 

Ingredients
20ml rapeseed oil 

10ml Evil Twin chilli sauce 
1 white onion 

2 large carrots 

700g sweet potato  

1250ml good quality stock (vegan use veggie/everyone else use chicken) 
Salt and freshly ground black pepper 

Method

SERVES 3 to 4 people

PREP TIME 15 minutes

COOK TIME 60 minutes

Peel and dice the potatoes, set aside in bowl 
of water. 

Wash, peel and chop roughly the carrots. 

Peel and dice the onion. 

Heat the rapeseed oil in a thick bottomed pan, 
add onion and carrot, and season with salt 
and ground pepper. Cook until softened. 

Add the sweet potato and chosen stock, bring 
to boil, then turn down to a simmer for around 
30 mins to 45 depending on your stove. 
Lidded pans simmer faster if you are on a 
time limit and it’s actually energy efficient! 

Carefully remove lid and remove from heat, 
leave for a few mins to settle, then stick blend 
until smooth. 

Taste for seasoning, then add two teaspoons 
(10ml) Evil Twin chilli sauce for a warming 
soup! 

Serve with some good, fresh bread and enjoy! 

CHILLI RECIPES
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DIVING IN 
WITH 
BIGFAT’S!
Jeremy Walsh tells the Bigfat’s story of 
diving and spice.

https://www.bigfatshotsauce.com/
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A
s the owner of Bigfat’s Hot Sauce, I can 
tell you that I never saw myself owning a 
hot sauce company. I grew up in a middle 

class family with eight kids on the northwest side 
of Chicago. We went to school, to church, played 
sports, got in trouble, back to church, you get the 
idea. Unlike some, I wasn’t drawn to the heat from 
a young age. My first taste of Tabasco was around 
age 12 during a lively game of Truth or Dare. The 
years between that and my hot sauce epiphany 
were mired in gallons of medium salsa, Franks 
Red Hot and Tapatío.  

One fateful day in 1997, I decided to try my hand 
at making hot sauce because I was craving a 
change and needed something different. My sister 
is a chef and my mom could handily qualify as 
one but I never had any formal culinary training. 
My mom taught me my way around the kitchen. 
She introduced me to cooking and a world of 
diverse ingredients at a young age, giving my 
taste buds the education of a lifetime. After a 
handful of attempts I had created something that 
wasn’t half bad and, more importantly, nothing like 
the other sauces.  

Island Style 

In 2007, my wife Kat and I moved to Kona on 
the Big Island of Hawaii. I worked as a scuba 
instructor in an island paradise. The ridiculously 
beautiful surroundings I was now in had ignited 
my creativity. When I wasn’t underwater pointing 
out eels or sharks, I was concocting new flavor 
profiles. During a manta ray night dive, (one of 
the top ten dives in the whole world), I was on 
the bottom watching the beautiful creatures 
acrobatically feeding in the water column and 
found myself wondering how I could make fruit 
and garlic balance in a sauce. 

Everyone I worked with on the boat loved spicy 
food and around this time, the infamous Ghost 
pepper had become popular. I ordered some and 
the experimentation (and pain) began. I dove into 
creating my hottest sauce yet. Bursting with Indian 
flavors to compliment the pepper, it certainly did 
not disappoint. The crew sampled with a lot of 
swearing and laughing but when they finished the 
bottle I knew I had something special. 

Kat and Jeremy Walsh of Bigfat’s selling their hot sauce. All photos in this feature owned by Kat and Jeremy Walsh.

flavor bombs. I gathered my recipes and with 

At my first street fair in downtown Kona, the bold 
flavors of sauces like our 7 pot citrus and garlic 

We built a killer website (www.BigfatsHotSauce.
com), got our mugs on TV once or twice, 

and even hosted The Great Chicago Fiery Foods 

true benefits for us. They are where we get to 

flavors, unique style and passion have always set 

Page 53 and top: A line up of Bigfat’s hot sauces.

Bottom: The range of Bigfat’s hot sauces.
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a young age. My first taste of Tabasco was around 
age 12 during a lively game of Truth or Dare. The 

Red Hot and Tapatío.  

instructor in an island paradise. The ridiculously 

out eels or sharks, I was concocting new flavor 
profiles. During a manta ray night dive, (one of 
the top ten dives in the whole world), I was on 

the experimentation (and pain) began. I dove into 

flavors to compliment the pepper, it certainly did 
not disappoint. The crew sampled with a lot of 
swearing and laughing but when they finished the 

Being a massive fan of all the ethnic foods in 
Chicago, I wanted to share that experience by 
creating sauces that were unique, world inspired 
flavor bombs. I gathered my recipes and with 
the freshest ingredients, began to develop eight 
deliciously unique sauces, each one hotter than 
the next. 

In March 2009, I decided to strike out on my 
own when work slowed to a halt. I researched, 
took classes, and got the permits that were 
needed. Lastly, I chose the name of an old video 
game login and turned Bigfat’s Hot Sauce into a 
bouncing baby business. 

At my first street fair in downtown Kona, the bold 
flavors of sauces like our 7 pot citrus and garlic 
ginger were an instant hit. People hadn’t tried 
anything like them before.  

Chicago Style 

After three years in Hawaii, Kat and I moved 
back to sweet home Chicago to further grow the 
business. Since then, we’ve been experimenting 
with different peppers, creating tasty new sauces 
and perfecting our craft from mild to super hot. 
We built a killer website (www.BigfatsHotSauce.
com), got our mugs on TV once or twice, 
collaborated on spicy products with local chefs 
and even hosted The Great Chicago Fiery Foods 
Fest in 2015. 

It’s no surprise that owning a small business is 
hard work. But hot sauce events are one of the 
true benefits for us. They are where we get to 
see our Chilehead family, the best community of 
spice-addicted knuckleheads in the universe. 

The Party Never Ends 

After 10 years in business we have covered a lot 
of ground. As we continue to bring you sauces 
that take your taste buds on unforgettable 
adventures, we wish to express our heartfelt 
appreciation for all the love and support. Our bold 
flavors, unique style and passion have always set 
us apart. It’s what makes us different and I think 
it’s safe to say, we’re pretty damn good at it.  

Page 53 and top: A line up of Bigfat’s hot sauces.

Middle: Kat Walsh and a giant chilli on a Bigfat’s stand.

Bottom: The range of Bigfat’s hot sauces.

DIVING IN WITH BIGFAT’S
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Home of the Reaper
Jay Webley reports back from Clifton Chilli Club's whistlestop 

tour of the PuckerButt Pepper Company in South Carolina, USA.
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The township of Fort Mill, 
South Carolina, has to be 
one of the most friendly 

and welcoming places I’ve 
ever visited in the USA. Despite 
seeming quiet on arrival, 
whenever I passed someone 
or needed a little help, the 
reception was warming and left 
a lasting feeling of acceptance. 

Whilst the main purpose of my 
visit was for a different purpose, 
I could not leave without visiting 
the home of the world’s hottest 
chilli, the Carolina Reaper. 
Ed Currie, the creator of this 
pepper, enforced my opinion 
of the area by being incredibly 
inviting and kind. He was very 
keen to show me his farmland 
and as soon as I arrived at 
Spring Farm, I understood why. 
With over 55 acres of land and 
around 8,800 plants per acre, 
the vista spanned the horizon 
and I was captivated by a sea of 

vibrant green pepper plants. 

The first field Ed and I visited 
had a mix of peppers growing. 
Fresno, Scotch Bonnet and 
many other varieties planted 
in uniform rows and directly 
in to the ground. The heat and 
humidity is perfect for the 
plants which thrive in the clay 
infused organic soil. There was 
a natural look to these plants. 
They weren’t trained or heavily 
pruned, they were left to nature. 
As we strolled along the rows, 
we could see that each plant 
was happy and healthy. I had 
grower’s envy. 

After taking in the landscape, 
we moved on to the ‘Reaper 
field’. I thought the previous 
field was big but it was a mere 
12 acres. The Reaper filed was 
so much bigger I believed it 
may be visible from space! 
I randomly inspected plants 

and admired the fat, bright red 
peppers growing in abundance. 
Due to the organic methods 
used by Ed and the PuckerButt 
team, the odd pod had signs of 
attack from insects but these 
were far and few between. If 
you have ever tried your hand 
at organic growing, you’ll know 
the challenges of keeping pests 
at bay, yet these guys were 
managing it extremely well. 

Once we had visited some of 
the fields containing rare and 
unusual cross breeds, Ed and I 
headed back to the preparation 
area on the farm. This is where 
all the peppers (which are 
hand harvested) come to be 
inspected and destalked. As 
Ed had collected a few baskets 
of Reapers whilst providing his 
private tour, he immediately put 
on some gloves and worked 
at separating the fruit from 
their stalks. He was keen to  

“This is the Pepper X. Cut 

No longer was this pepper a 

such as in The Last Dab and 

never as a fresh chilli. Taking 

bottom (generally the milder 
part of the pepper), Ed stopped 

to understand the flavour and 

These are not 
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T The first field Ed and I visited 

in to the ground. The heat and 

infused organic soil. There was 

They weren’t trained or heavily 

field’. I thought the previous 
field was big but it was a mere 
12 acres. The Reaper filed was 

the fields containing rare and 

area on the farm. This is where 
all the peppers (which are 
hand harvested) come to be 

Pepper X

preserve the freshness of the 
pepper and get them chilled as 
quickly as possible. 

As the Reapers were being 
destalked, Ed reached for 
an unusual looking pod and 
handed it over. 

“You’ve gotta try this!” he said 
with a mischievous smirk. 

What lay before me was 
a gnarly, spiked, mustard 
coloured monster. If ever 
nature was warning us not to 
mess with it, this was proof.  

“Is this what I think it is?” I 
asked, fearfully. 

“This is the Pepper X. Cut 
yourself a piece and see what 
you think.” 

No longer was this pepper a 
myth. I've tried it in sauce form 
such as in The Last Dab and 
PuckerButt’s ‘Gator Sauce’ but 
never as a fresh chilli. Taking 
a knife, I sliced down the 
centre of the pepper from top 
to bottom. Every part of the 
inside glistened with capsaicin, 
yet another shot across the 
bow from nature. As I went 
to take a small slice from the 
bottom (generally the milder 
part of the pepper), Ed stopped 
me and insisted that I take a 
larger piece which was from 
the middle of the fruit in order 
to understand the flavour and 
heat. It was 10am and I had 
only a small, partially digested 
breakfast to cushion the blow.  

These are not 
Pepper X chillies!
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The flavour was bold, deep and 

before. There was even a hint 

flavour soon gave way to the 

My mouth was on fire and 
filling with saliva. I knew that 

The heat continued to build 

30 minutes later, there was a 
residual perfume of flavour not 

The window was dressed with 

The inside was divided into 

neatly displayed. The right side 

on sale. The flow of customers 

Top: Just one of the many chilli 
fields on the far. 
Top middle: Very large harvested 

Top and right: Shelves of sauce at 

Left: The Guinness World Record 
certificate for the Carolina Reaper.
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With a high level of trepidation, I 
placed the chunk of Pepper X in 
my mouth and began to chew. 
The flavour was bold, deep and 
unlike any pepper I have tasted 
before. There was even a hint 
of wood-like spice and musk. 
It was delicious. However, the 
flavour soon gave way to the 
heat and, boy, did it have heat! 
My mouth was on fire and 
filling with saliva. I knew that 
ice cold water wouldn’t much 
help but reached for it anyway. 
It offered very brief moments 
of alleviation but, ultimately, 
the capsaicin won the battle. 
The heat continued to build 
over a few minutes and the 
sweat began to form on my 
skin whilst I pulled cold air over 
my tongue. Having eaten some 
fresh Reapers the day before, I 
felt I was suitably acclimatised 
but I was so very wrong. My 
understanding is that the 
Pepper X is around twice the 
heat of a Reaper and it certainly 

felt like it. It was relentless. 

After the heat subsided, some 
30 minutes later, there was a 
residual perfume of flavour not 
dissimilar to Szechuan pepper. 
Clearly this is a chilli pepper of 
layers and complexity that will 
lend itself to many foods for 
those with a high tolerance. 

As soon as I had composed 
myself, I took a trip to the 
PuckerButt store in central 
Fort Mill. Being a small town, 
the main street was a quaint 
200 metres long and the store 
was nicely positioned on it. 
The window was dressed with 
sauces, rare chilli products and 
awards. 

The inside was divided into 
two sections. On the left were 
all the PuckerButt sauces and 
products ranging in heat and 
neatly displayed. The right side 
of the store was full of fantastic 

products from other producers, 
many of which I am familiar 
with and was pleased to see 
on sale. The flow of customers 
was steady and many 
gravitated to the sampling 
station which was ready for 
anyone willing. 

During my visit, I managed 
to speak with some of the 
employees of PuckerButt 
Pepper Co. Without exception, 
every one of them spoke 
about job satisfaction and the 
kindness of their employer. 
It was clear that Ed is a man 
who is willing to help those 
who truly need it. A number 
of his employees have come 
from backgrounds where life 
has dealt them a tough hand  
and he has sought to even 
things out. It was humbling 
and inspiring. It would seem 
that he has successfully built 
a business based on trust and 
honour.  

Page 58

Left: Ed Currie 
Middle: De-stalking chillies  
Right: A close up of the harvested 
chillies.

Page 59

Top: Just one of the many chilli 
fields on the far. 
Top middle: Very large harvested 
chillies!
Bottom middle: A collection of 
harvested chillies
Bottom : Cross sections of the 
chillies

Page 60

Top and right: Shelves of sauce at 
the PuckerButt store.
Left: The Guinness World Record 
certificate for the Carolina Reaper.



THANKSGIVING SPECIAL

60 hotsaucewitheverything.com

Thanksgiving may not be celebrated in the UK but that’s not to say 
we haven’t had a small hand in the tradition our US friends uphold. 

Spend any time in the US around this holiday and you’ll find it hard to 
avoid the word ‘Pilgrim’ being mentioned. So, who were the pilgrims? 

Well, it’s believed that they were English colonists and North American 
Indians who shared a harvest feast in 1621. Much like the traditional 

English Christmas dinner, many Thanksgiving meals can typically 
comprise of turkey, potatoes, stuffing, pumpkin pie and more.  

Rather than us attempt to offer our take on a suitable Thanksgiving 
stuffing, we contacted Scott Zalkind of Lucky Dog Sauces in California 

to provide his family recipe. As soon as we read the recipe, we were 
salivating and desperate to make it ourselves. 

happy Thanksgiving!

https://lucky-dog-hot-sauce.myshopify.com/
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Thanksgiving may not be celebrated in the UK but that’s not to say 

Spend any time in the US around this holiday and you’ll find it hard to 

Well, it’s believed that they were English colonists and North American 

English Christmas dinner, many Thanksgiving meals can typically 
comprise of turkey, potatoes, stuffing, pumpkin pie and more.  

Rather than us attempt to offer our take on a suitable Thanksgiving 
stuffing, we contacted 

happy Thanksgiving!
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brioch sausage 
stuffing with 
roasted pine nuts
This is the recipe my dad uses for Thanksgiving stuffing/dressing. I can’t take credit for the recipe, 

nor can I give credit where due, as I don’t know where he found it. But I embellish it with fresh 
sliced Serrano peppers to give it some fire. 

Balanced against the sweetness of the Italian sausage and savory buttery toasted pine nuts it’s a really 
well balanced dish, with enough spice to please the chileheads, but not so much that it blows anyone’s 
palate for the turkey.  

COOK: 30 to 40 minutes

1/2 cup (50g) pine nuts 

4 cups (150g) brioche, cubed to about 3/4” (2cm) 

1 lb (450g) sweet Italian sausage meat 

4 tbsp unsalted butter (plus more for greasing) 

1 medium onion, chopped in to ¼” (6mm) pieces 

3/4 cup (100g) dried cranberries 

1/8 cup (25g) yellow raisins  

1 cup (240ml) chicken stock 

3 large fresh Serrano peppers, diced to 1/4” 

(6mm) pieces 

Preheat to 325°F / 163c (Gas Mark 3.5).  

mostly dry. Let cool and then transfer to a large bowl and mix with the cooled pine nuts. Do not turn off 

In the same pan, melt 3 tablespoons butter, then add the onion, salt, and pepper. Cook for 10 minutes 

heat.  

and dot it on top of the stuffing.  

additional 15-20 minutes or until stuffing is golden brown on top. Keep an eye on it as it can darken 
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This is the recipe my dad uses for Thanksgiving stuffing/dressing. I can’t take credit for the recipe, 

sliced Serrano peppers to give it some fire. 

palate for the turkey.  

SERVES: stuffs one large turkey or can be served as a side dish serving 6 to 8 people
PREP: 15 minutes         
COOK: 30 to 40 minutes

1/2 cup (50g) pine nuts 

4 cups (150g) brioche, cubed to about 3/4” (2cm) 

pieces 

1 lb (450g) sweet Italian sausage meat 

4 tbsp unsalted butter (plus more for greasing) 

1 medium onion, chopped in to ¼” (6mm) pieces 

1/2 tsp salt 

1/4 tsp black pepper 

3/4 cup (100g) dried cranberries 

1/8 cup (25g) yellow raisins  

1 tsp fresh thyme 

1 tsp fresh rosemary 

1 cup (240ml) chicken stock 

3 large fresh Serrano peppers, diced to 1/4” 

(6mm) pieces 

ingredients

method
Preheat to 325°F / 163c (Gas Mark 3.5).  

Spread pine nuts in a dry skillet/pan and toast them on a medium heat, moving them frequently until 
they become lightly toasted. Remove from pan and set aside to cool. 

Butter a large baking dish and set aside. Line a large baking sheets with parchment paper or cooking 
spray. Spread cubed brioche in a single layer, and bake them for 15 minutes until they are golden and 
mostly dry. Let cool and then transfer to a large bowl and mix with the cooled pine nuts. Do not turn off 
the oven as you’ll need it again shortly. 

In a skillet/pan, cook the sausage meat & Serrano peppers with a little oil on medium heat, stirring and 
breaking up large pieces until browned, about 8 minutes. Add to the mixing bowl with the bread and 
nuts. 

In the same pan, melt 3 tablespoons butter, then add the onion, salt, and pepper. Cook for 10 minutes 
until onions are tender. Add the raisins, cranberries, thyme, and rosemary. Stir well and remove from 
heat.  

Pour onion mixture into the mixing bowl with the rest of the bread ingredients and stir together. Spoon 
into prepared baking dish and slowly add the chicken stock. Chop the remaining tablespoon of butter 
and dot it on top of the stuffing.  

Cover with foil and bake for 15-20 minutes. Remove from the oven, remove the foil, and bake for an 
additional 15-20 minutes or until stuffing is golden brown on top. Keep an eye on it as it can darken 
quickly. 

hotsaucewitheverything.com 63
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Lucky Dog Tri-Tip Roast
H

ere’s a recipe for Year of the Dog Tri-tip roast. The tri-tip can be acquired at any butcher, but if not 
easily located, a rib-roast, ball-tip roast or even a beef or pork tenderloin can easily be substituted 
for this amazing, and slightly spicy southeast Asian-inspired marinade. Chicken can also be used 

if preferred. This dish features Year of the Dog, my Thai Chile Pineapple hot sauce, featured on Season 
9 of Hot Ones. This sauce should soon be available in the UK, since a couple of folks have contacted 
me about bringing it in. 

ingredients

SERVES:      PREP:          COOK:

Meat 

4 to 5lbs in total (1.8 to 2.3kg)

Marinade

1 cup cold filtered Sake (white wine can be substituted)  

1/4 cup soy sauce  

4 oz Year of the Dog sauce

3 tbsp honey 

1 tsp coarse ground black pepper 

1/2 tsp ground garlic 

 Baste

1 stick butter (1/4 lb)  

1 oz bourbon (whiskey will do as a subtitute. Scotch 
will NOT do as a substitute!) 

3 tbsp leftover marinade 

3 tbsp brown sugar 

1 tsp finely ground ginger 

1 tsp Aleppo pepper, dried & flaked (optional) 

64

In a gallon freezer bag (or vacuum-sealed marinade bag if you’re fancy) or food storage container, 

Note that the honey will not want to easily integrate, and may require extra attention. Cheat code/protip: 

The chosen protein can be baked, but rotisserie is the preferred method here, as the baste will be more 
evenly applied & form a more even bark with a natural fire sear. If baking, cover in foil to prevent drying.  

hotsaucewitheverything.com

https://lucky-dog-hot-sauce.myshopify.com/collections/sauces/products/year-of-the-dog
https://lucky-dog-hot-sauce.myshopify.com/collections/sauces/products/year-of-the-dog
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Lucky Dog Tri-Tip Roast
ere’s a recipe for Year of the Dog Tri-tip roast. The tri-tip can be acquired at any butcher, but if not 

if preferred. This dish features Year of the Dog, my Thai Chile Pineapple hot sauce, featured on Season 
9 of Hot Ones. This sauce should soon be available in the UK, since a couple of folks have contacted 

4 to 5lbs in total (1.8 to 2.3kg)

1 cup cold filtered Sake (white wine can be substituted)  

3 tbsp honey 

1 stick butter (1/4 lb)  

1 oz bourbon (whiskey will do as a subtitute. Scotch 
will NOT do as a substitute!) 

3 tbsp leftover marinade 

3 tbsp brown sugar 

1 tsp finely ground ginger 

1 tsp Aleppo pepper, dried & flaked (optional) 

method
In a gallon freezer bag (or vacuum-sealed marinade bag if you’re fancy) or food storage container, 
combine all marinade ingredients and mix well.  

Note that the honey will not want to easily integrate, and may require extra attention. Cheat code/protip: 
warm up the soy sauce to about 80 degrees & use the warm soy to more easily dissolve the honey prior 
to adding to the marinade.   

Place your chosen meat in the brine for 24-48 hours, but the longer the better up to about 72 hours.   

The chosen protein can be baked, but rotisserie is the preferred method here, as the baste will be more 
evenly applied & form a more even bark with a natural fire sear. If baking, cover in foil to prevent drying.  

Cook protein using chosen method for 5 mins, then start to baste every 10 mins until cooked to desired 
doneness. For beef, pull at “rare” reading at thickest part, then allow to rest 10 mins before slicing.  

Cut into 1/2” medallions, and serve with rice & veg. 

65hotsaucewitheverything.com
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PRESERVING 
CHILLIES
So, you have successfully grown a plethora of chillies and now you need to 

do something with them. There are a number of great ways to preserve your 
chillies and we’ll talk you through some options.

Top tip!

Chillies grate well when frozen. If you want to add chilli to a dish, remove it from the freezer just before 
you want to use it then use a sharp, fine grater and grate it in. It’s a great way of controlling how much 
you use and, should you not use all the chilli, place the remaining (non-grated) part back in the freezer. 

FREEZING
Chillies freeze well but lose 
much of their structural integrity 
once defrosted. They’ll still 
retain their flavour and heat, and 
are best frozen in freezer bags 
or suitable containers. 

66

Pickling chillies allows for your favourite fiery fruits to maintain a reasonable amount of their structure 

for 1-2 hours (mixing halfway 
through the draining time).  

Tip: You can buy ready-made 

good flavour.  

flavouring spices and herbs to 

essential. Top up with more of 

hours before opening them. The 

be fine at room temperature 
(unopened) for around a year. 

hotsaucewitheverything.com
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do something with them. There are a number of great ways to preserve your 

you want to use it then use a sharp, fine grater and grate it in. It’s a great way of controlling how much 
you use and, should you not use all the chilli, place the remaining (non-grated) part back in the freezer. 

once defrosted. They’ll still 
retain their flavour and heat, and 

PICKLING
Pickling chillies allows for your favourite fiery fruits to maintain a reasonable amount of their structure 
and crunch. 

What you’ll need: 

Clean, sterilised, sealable jars 

Funnel 

Colander  

Chopping board 

Sharp Knife 

Pickling vinegar 

Method: 

Wash, de-stalk and slice each 
chilli in half along the length. 
Place them all in a colander, 
lightly salt them and leave them 
for 1-2 hours (mixing halfway 
through the draining time).  

For a basic pickling brine, use 
equal parts vinegar and water. 
You can use most vinegars and 
we favour apple cider vinegar. 
Place the water and vinegar in 
a pan and slowly bring to a boil 
then leave to cool a little. 

Tip: You can buy ready-made 
pickling vinegars in many good 
grocery stores. You can also 
add a little salt and sugar along 
with fresh or dried herbs for an 
infusion of your choice. Whole 
spices such as mustard and 
coriander also help generate 
good flavour.  

Make sure your jars are clean. 
Dishwashers are great for this 
but, for extra safety, place 
them in a 105c/220F oven 

for 10 minutes to help with 
sterilisation.  

Once removed, add any 
flavouring spices and herbs to 
each jar. 

Add your chillies ensuring that 
you leave at least 2.5cm/ 1 
inch gap between the top of the 
chillies and the top of the jar. 

Add your pickling solution 
ensuring that you cover all your 
chillies and leave around 1cm/ ½ 
inch space at the top of the jar. 

Gently tap the jars to remove 
trapped air pockets – this is 
essential. Top up with more of 
the pickling brine if necessary, 
then seal the jars. 

Leave to cool and for at least 48 
hours before opening them. The 
longer you leave them, the better. 
Your pickled chillies should 
be fine at room temperature 
(unopened) for around a year. 
Once opened, refrigerate and use 
within 2 months.Example of picked chillies. 

Images from Pixabay.com.
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MAKE A MASH
Making a chilli mash is another good way to extend the life of the pepper off the plant. It’s essential that 
the bulk of the peppers you use are ripe and fresh. Green peppers lack the sugar of ripe chillies which 
lactobacillus (a friendly bacteria) needs to feed on during the fermentation process 

What you’ll need: 

A clean, plastic fermenting 
bucket with airlock 

Blender 

A pH reader 

Scales 

Lemon (½ per kg of chilli) 

Onion, peeled (one medium 
onion per kg of chilli) 

Garlic, peeled (about half a bulb 
per kg) 

Sea Salt (pure, additive free) 

Glass jars or bottles with lids 

Method: 

Destalk and rinse your peppers. 

Weigh them along with the 
lemon, onion and garlic. 

To determine the amount of salt 
you require, divide the combined 
weight of your chilli, onion, 
lemon and garlic collection by 
100 and multiply by 2. You are 
looking for 2%-3% salt content. 
For example, if your total weight 
is 1kg, you need 20g-30g of salt.  

If you have a lot of chillies, you 
may need to blend in stages. 
Add some of the salt with 
each blend. You do not need 
to be portion specific as all the 
blended chilli will be in the same 
container. You are looking to 
blend to a pulp. 

Once blended, carefully and 
slowly add to your container. Try 
not to splash the sides as any 
residue will need to be cleaned 
off to inhibit mould. Once done, 
check the inside of the container 
(the area above the chilli pulp) is 
clean then place the lid on top. 

Place the airlock in the hole 
in the lid and fill the lock with 

boiled and cooled, salted water 
then place the cap on. 

Place the bucket in a dry 
environment away from 
light. You need to maintain a 
temperature of 18c-22c /64-72F 
at all times. Higher temperatures 
may speed up the fermentation 
and diminish the flavour of your 
mash. Lower temperatures 
will inhibit and even prevent 
fermentation. 

After 2-3 months, you should 
have a nicely fermented chilli 
mash. At this point, check the 
pH. All being well, it will be under 
4.6. If not, add a little vinegar 
to adjust. This also helps make 
your mash go further. A pH of <4 
is even better for shelf life. 

You can add your mash to 
sterilized jars or bottles at 
this point. As the mash will 
continue to ferment, you can 
consider freezing the mash in 
the bottles/jars. If you don’t want 
to do this, the bottle will need 
to be opened every day or so to 
release the pressure built during 
fermentation. Alternatively, you 
can cook the mash by warming it 
in a pan (don’t boil) and this will 
stop the fermentation process. 

Examples of chilli mash.

length. This allows for them to 

out the chillies on the rack(s) 

them to allow for airflow. Switch 

hand. If it is still flexible and 

will slowly lose their flavour (but 
not their heat) over time so the 
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lactobacillus (a friendly bacteria) needs to feed on during the fermentation process 

Lemon (½ per kg of chilli) 

Onion, peeled (one medium 
onion per kg of chilli) 

Garlic, peeled (about half a bulb 
per kg) 

Sea Salt (pure, additive free) 

To determine the amount of salt 

looking for 2%-3% salt content. 

is 1kg, you need 20g-30g of salt.  

to be portion specific as all the 

slowly add to your container. Try 

(the area above the chilli pulp) is 

in the lid and fill the lock with 

and diminish the flavour of your 

After 2-3 months, you should 

to adjust. This also helps make 

in a pan (don’t boil) and this will 

DRYING
Removing all the moisture from chillies helps them keep for a long time. Don’t be tempted to use an air 
drying rack, instead use a dehydrator or an oven on a low heat. 

What you’ll need: 

An oven or dehydrator  

Air tight containers 

Chopping board 

Sharp knife 

Method: 

Rinse the chillies to make sure 
they are free of any debris and 
pat dry with a paper towel. 

Whole dried chillies may look 
nice but we strongly recommend 
slicing them in half along their 
length. This allows for them to 
dry quicker and more thoroughly.  

If you are using a dehydrator, lay 
out the chillies on the rack(s) 
leaving plenty of space between 
them to allow for airflow. Switch 
on your dehydrator and check 
back in a few hours. Depending 
on the style and heat of your 
dehydrator, chillies can take 
around 8 hours to fully dry. You 
are looking for a crisp, thin and 

dry chilli that crumbles in your 
hand. If it is still flexible and 
doesn’t break easily, place back 
in the dehydrator. 

If using an oven, place the 
chillies on a suitable baking tray 
at the bottom of a low heat oven. 
Around 120c/248F is good. 
Check back in 4-5 hours but be 
prepared for the chillies to take 
around 8 hours. 

Once dried, place the chillies in a 
clean air tight container. As with 
many dried products, chillies 
will slowly lose their flavour (but 
not their heat) over time so the 
sooner you use them, the better. 
Store in a cool, dry place away 
from sunlight.  

Top tip!

You can also powder your chillies once dried. A good spice blender will make short work of this.

Below: Example of dried chillies. 
Images from Pixabay.com.
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OVERWINTERING 
CHILLI PLANTS

Jay Webley explains how to keep your chilli plants alive over 
winter, otherwise known as ‘overwintering’. 

Image from Pexels.com

Mit alive over the winter. A plant of such quality and strength deserves to live on. There are a 

Remove all leaves and remaining pods and flowers.

Some chillies grow symmetrically, so look where the stalk starts to first 
separates in to the ‘Y’ shape and carefully cut above the first or second 
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OVERWINTERING M
any chilli growers have had a plant or two that they are so happy with that they want to keep 
it alive over the winter. A plant of such quality and strength deserves to live on. There are a 
number of methods that can be used to overwinter your plant and we explain our favourite in 

eight easy steps.

Remove all leaves and remaining pods and flowers.1

2
Some chillies grow symmetrically, so look where the stalk starts to first 
separates in to the ‘Y’ shape and carefully cut above the first or second 
knuckles of the two branches so that you are left with a ‘Y’ shape. 

If your plant doesn’t grow in a ‘Y’ shape, work from the outside in and cut the 
main branches in the same fashion. 

An example of pruning a plant for overwintering.
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3 Carefully remove the plant from it’s pot and shake/brush away 
the soil surrounding the roots. 

4 Trim the roots back until they are around 2”/5cm long and 
rinse under water to remove the last of any residual soil. 

5 Remove the soil from the pot the chilli plant came from and 
replace with fresh compost. 

6 Gently place the chilli plant back in to the fresh compost 
and pack the soil around the base.

7 Sprinkle some slow release fertilizer on the surface of the soil. 

8 Lightly water the compost and keep a little moist 
throughout the winter months. 

Optional:

CHILLI GROWING

spot. Try not to let 



https://youtu.be/4fyInICbb4w
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I
f you read the summer 2019 edition of this 
magazine, you may remember us saying that we 
first started using YouTube as a storage facility 

for our videos. Subscribers and viewers weren’t 
really a focus for us ten years ago. How times   
have changed. 

At the time of writing this article, we have over 
437,000 subscribers and 162,000,000 views. We’re 
not here to brag nor gloat. The numbers look good 
to us and we’re honoured that so many people have 
taken the time to join in. However, not everyone 
is welcome. We like to think that we live in a free, 
enlightened and modern world where people of 
all races, religions and sexualities can get along. 
Somehow, despite our thinking, YouTube can be 
a breeding ground for hatred, myopic opinions, 
racism and ignorance. It’s something we are keen 
to avoid. 

Due to the growth of our channel, we receive around 
200-300 comments on our videos each day. Most 
are just fun, light-hearted and positive contributing 
comments. We try to interact as much as possible 
but this isn’t always easy when we have so many 
other things in hand and try to live our daily lives. 
Of course, we apply filters to inhibit any unwanted 
comments and this helps us a great deal. Sadly, 
some people work hard to find ways around them 
meaning that the odd unwelcomed comment does 
slip through the net and becomes public until we 
find it and delete it. Some of our viewers are kind 

enough to notify us and help moderate. After all, 
we want a channel open to everyone of all ages. 

It’s not a pleasant job having to read through the 
withheld comments. There isn’t an auto-delete 
option for unwanted comments so we have to 
manually sift through them. Some are in foreign 
languages which means we have to translate 
them first and them either approve or remove 
them. All of us at Clifton Chilli Club give our time 
for free yet dealing with comments promoting 
hatred can often feel like a full time job. In a 

The plaque that Clifton Chilli Club received when they 
reached 100,000 YouTube subscribers.

Jay Webley explains that running a YouTube channel can be a lot of 
fun, but to be mindful of the downsides.

The pros and cons of runnin

YouTube channel

warning first and give people a second chance. 

YouTube channel. There are people out there 

unknown to us. No matter who it is, when we get 

YouTube has introduced new features that allow 

then go out and purchase the product(s) on the 

occasional hater and backlash. Put your filters in 

Clifton Chilli Club’s YouTube channel



https://www.youtube.com/cliftonchilliclub
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mailto:info@cliftonchilliclub.com
mailto:niall@screamingchimp.com
http://www.screamingchimp.com/
mailto:info@cliftonchilliclub.com
http://www.cliftonchilliclub.com/
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...and much more!



http://itsinthebag.org.uk/events/the-10th-anniversary-testicular-ball/

