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WELCOME
...to the first edition of Hot Sauce With Everything! 

and carrying out research, we have been convinced that there 
is enough demand to justify the effort. 

Initially, we’ll be trialling this magazine for one year to see if it 
gains traction. We hope that it does, and if you would like to 
play your part, please do take the time to read it, engage with it, 
visit the websites of some of the advertising companies and 
share with your friends. In turn, we will be dedicating our time 
and efforts for free in order to help keep this magazine free in 
digital format. If you have any chilli related stories that you 
might like to share in the magazine, just click the email address 
to the left to send us your story, ideally with supporting pictures, 
for consideration. Additionally, your feedback is important to us 
so please drop us an email if you have any. Bearing in mind 
that we are not professional publishers, we may not be able to 
accommodate every suggestion but we will do our best to listen 
to you and react where appropriate.

In the meantime, we really hope you enjoy this first edition and 
thank you for getting in on the ground floor with us. As always, 
please share and subscribe!

W e’ve been toying with the idea of a chilli focused 
magazine for some time and after seeking your input

Jay, Dave & Nick
Clifton Chilli Club

For general enquiries, 
including queries, 
suggestions and feedback:

CONTACT US

info@cliftonchilliclub.com

You can also find us in the 
following places:

Clifton Chilli Club

Clifton Chilli Club

@CliftonChilliClub

@CliftonChilli

All images throughout the 
magazine are copyright and  
owned by Clifton Chilli Club,  
unless otherwise stated.

Special thanks to:
Photographer - Jon Ricks
jonathanricksphotography.com
Designer - Alice Webley
Consultant - Becky Hamblin
Contributors - John 'CaJohn' Hard, 
Vic Clinco, Katie & Justin Cook, 
Alan Lodge.
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MEET T
TEAMClifton Chilli Club

JAY WEBLEY
Jay is a huge chilli fan with a keen interest in cooking with chilli 
and hot sauces. He is a previous hot sauce producer, regular 
grower, has worked at chilli farms and is a long-standing co-
operator of Clifton Chilli Club. An experienced writer for food 
and health magazines and a world traveller. He also has a 
strong interest in video editing and production.

CHILLI DAVE
One of the Clifton Chilli Club co-founders, Dave is an 
experienced chilli grower as well as a keen photographer and 
videographer. After serving his country for 25 years in the 
British military, Dave has settled in Bristol and enjoys attending 
chilli events and producing web content. The Club benefits from 
his vast YouTube knowledge and social media understanding.

NICK BURCHILL
Nick has been actively involved with Clifton Chilli Club for many 
years. He can often be found at chilli and BBQ festivals 
assisting with competitions and talking chilli. He boasts a very 
high tolerance for heat and has tasted thousands of hot sauces 
in his time. Nick is a keen networker and enjoys jet setting 
across the globe to chilli events and locations.

As this is our first ever issue, we'd like to introduce you to the 
members of Clifton Chilli Club who have put this publication 
together, as well as our regular contributors.
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Regular contributors

JOHN 'CAJOHN' HARD
John “CaJohn” Hard founded CaJohns Fiery Foods Company 
in 1997.  He has developed and produced over 180 products 
which have been awarded over 600 international, national 
and regional awards for quality, flavour and packaging.  

CaJohn was inducted into the Hot Sauce Hall of Fame in the 
Inaugural Class of 2015. He was appointed to the prestigious 
Development Leadership Council and Advisory Board of the 
Chile Pepper Institute at New Mexico State University in 2008 
and has previously written for Chile Pepper Magazine.

VIC CLINCO
Vic is a hot sauce fanatic and owner of the world’s largest 
private hot sauce collection. Brand ambassador for CaJohns 
Fiery Foods, chillihead extraordinaire and chef. Vic has 
previously written for Chile Pepper Magazine.

We are honoured to have industry titans John Hard (aka CaJohn) and Vic Clinco as regular 
contributors. Both are passionate chilli-heads with strong writing experience. 

THE 
M

  CLIFTON CHILLI CLUB 
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...the story so far

guys in a room. Clifton Chilli Club started in a 
similar way although the room was a pub and 
communism was not on the agenda! Like 
many great ideas, this one was formed over a 
pint (of cider) after discovering a common 
interest. This was ten years ago and our 
knowledge was limited. To open our eyes, we 
took a trip to Sea Spring Seeds in Dorset, UK 
who were hosting an open day at their 
nursery. After that, we all craved more. We 
were blown away with the vast number of  
chilli varieties, flavours and heat ranges.

W e were once told that 
communism started with four 

It’s fair to say that we were still immature in 
our approach to chillies for a while after. 
Whilst we all started growing and using 
chillies sensibly, some of us kept entering 
ourselves in to chilli eating competitions and 
testing our limits. If you know anything about 
us these days, you’ll know that we mainly 
host such contests and leave the suffering to 
others. Whilst we won and lost some of the 
competitions we entered, we are glad to 
have taken part as it helped us understand 
the psyche of the contestants we watch 
over when hosting.  

Initially, we hadn’t set out to become hosts of 
chilli eating contests. By chance, we were 
approached by a festival organiser who had 
witnessed our combined stupidity and 
bravado. They were looking for a local team 
to help run their eating contests and liked 
what they saw. From this one chance event, 
things quickly snowballed and we were soon  

Clifton Chilli Club member 
                     tells the story of how 
the club began and its 
transformation from just four guys 
in a room to what it is today.

Jay Webley

  CLIFTON CHILLI CLUB 
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hosting competitions around the UK. Over the 
years, this extended in to Europe and large 
scale events with crowds of around 20,000. 
This year alone we are once again working 
with Silverstone Woodlands during the F1 
Grand Prix and Moto GP. 

Some years back when we were still fledgling 
in our approach and attitude, we started 
filming our chilli exploits and used YouTube as 
little more than storage for our footage. Our 
videos weren’t really edited, the sound, 
lighting and picture quality was substandard 
and we had little interest in subscribers or 
views. However, over time we started to edit 
our videos using the basic Windows Movie 
Maker and gave a little more consideration to 
our content. We felt that we could offer a 
service to the wider chilli community by 
shooting product reviews, growing tips, 
cooking videos, chilli eating contests and 
more. We soon found that the eating 
competitions and super-hot product reviews 
would gain the views but we wanted to keep a 
good mix of all things chilli. With that in mind, 
we’ve continued to provide regular product 
reviews, growing updates, cookery tips, travel 
vlogs, interviews and more. Ultimately, we are 
trying to make something for everyone who 
has an interest in chilli. We’re also open 
to suggestions. 

We like to think that over time we have 
improved our filming and editing skills. Any 
revenue we earn has always been reinvested 
and spent on the likes of equipment upgrades. 
We now own professional editing software, 
high end filming equipment (camera, lights, 
microphones, tripods etc) and continually seek 
to enhance our abilities. We’ve still some way 
to go and we’re keen to learn more. 

One of our main aims is to remain unbiased. 
We try to give a platform to anyone within the 
chilli industry to help promote. After all, 
without them, we almost have nothing. That 
said, unlike a number of other chilli groups, 
we always try to pay for the products we 
receive. For us it is important to support the 
producers and by taking ownership of an item, 
we feel we can be open and honest when 
reviewing it. We’ll always try and find the 
positives in a product, even if we don’t like it. 
Sometimes it’s near impossible but we’ll try 
none the less. We are sometimes asked what 
qualifies us as reviewers. It’s a fair question. 
Between us, we have tried thousands of chilli 
products (we estimate around 5000 but it’s 
hard to be certain). We all eat chilli daily and 
some of us also have a wealth of experience 
in the food industry. Product reviews are just 
an opinion, our word isn’t gospel, but we hope 
it carries some weight and credibility. 

Chilli Dave filming a chilli eating competition hosted by Clifton Chilli Club.
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Over the years we have also invested in a 
plot of land and poly tunnel from Premier 
Polytunnels so that we can grow chillies for 
pleasure and to show (via footage) positives 
and pitfalls growers may encounter. We don’t 
know everything but we share what we know. 

We are also regularly invited to events to 
provide cooking demonstrations or give talks 
on chilli. It’s something we love doing. We’ve 
even been included with horticultural 
societies to discuss chilli growing. For us it’s 
an easy gig as we get to talk about something 
we are passionate about. 

All of us at Clifton Chilli Club give our time 
voluntarily. We don’t earn from it as 
individuals and, as previously mentioned, we 
seek to reinvest any revenue. Sometimes we 
spend the earnings on trips further afield, all 
with the aim of capturing footage and making

Chilli Dave filming in the Clifton Chilli Club poly tunnel.

interesting content for our subscribers and 
followers. We have been fortunate to visit 
places such New York, Thailand, Czech 
Republic, Holland, Germany, New Mexico, 
Italy, Tenerife, Finland and Belgium. 
Unfortunately, we can’t afford to take up 
every invite we get but we will do our best to 
continue globetrotting. We all work for a living 
so all that we put in to Clifton Chilli Club is 
done so in our spare time. 

As our knowledge increased, so did the 
demand for us in other areas. We have been 
lucky enough to be involved with a number of 
TV shows and celebrities who have sought 
out our knowledge for their use. We’ve either 
appeared on or consulted on shows with 
personalities such as Paul Hollywood, Eat 
The Week, Holiday Horrors: Caught on 
Camera, Alan Titchmarsh, James Wong, Dr. 
Michael Mosely and more. We’ve also written 
articles for popular printed publications. 

This magazine feels like a natural extension 
to our portfolio. Our aim is to provide good, 
interesting content for anyone with an interest 
in chilli. Whilst we have titled this publication 
‘Hot Sauce with Everything’, we intend on 
covering all aspects of chilli. We also want to 
hear from you. If you have any good stories 
or tips, please get in touch. You never know, 
you might appear in the next edition! 

Jay Webley and Nick Burchill being filmed for a spicy burger challenge video

  CLIFTON CHILLI CLUB 
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The National Fiery Foods & BBQ 
Show in Albuquerque, New Mexico 
(USA) has been on Clifton Chilli 
Club's radar for many years.
                     reviews their visit to the 
show back in March this year.

and an AirBnB. Five months passed with 
speed and before we knew it, we were flying 
across the pond. 

The way the show is organised is considerate. 
It runs for three days at the Sandia Casino & 
Resort but reserves the Friday daytime for 
trade and wholesale customers. As a result, it 
allows the traders quality time to talk with 
potential and existing customers without the 
chaos of multiple punters demanding tasters 
and waving dollar bills. For us, it was a 
fantastic opportunity to catch up with some of 
our American friends and make new ones. 

FESTIVAL FOCUS   

hen a show has been running for over 
30 years, we couldn’t help but think 

that they must be doing something right. In 
July 2018, we made the decision to attend 
the 2019 event and booked ourselves flights 

Jay Webley
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We apologise in advance to any trader we 
met but don’t mention in this article. It’s not 
that we mean to overlook you or consider 

  FESTIVAL FOCUS 

We first met Ed and the guys from Puckerbutt 
Pepper Company in 2014 during a trip to New 
York. Ed made a point of lighting us up with 
his various Reaper infused tinctures and we 
had a blast. We have stayed in touch ever 
since and he was kind enough to not only 
create a safe haven for us on his stall but also 
print a banner with our logo. After a series of 
handshakes and hugs, we left our belongings 
on the Puckerbutt stand and began to wander.  

you not worth mentioning, we 
just have a limited amount of 
space here! There wasn’t one we 
didn’t enjoy meeting and 
interacting with. There were 
some familiar traders there but 
we were on the lookout for 
companies who were new to us.
 
The one that first caught our eye 
was Danny Cash. These guys 
had a collective look that blended 
hippy with rock n’ roll and we 
quickly got stuck in to the sauce 
tasting. Like many, they had 
arranged their offerings in order 
of ascending heat. All of the 
sauces we tried were impressive 
but the one that really stood out 
for us was their ‘Multiple 
Personalities’ sauce. We’re no 
longer suckers for a humorously 
named product however, it didn’t 
take us long to realise how this 
sauce got its name. At first, we 
couldn’t quite work out what we 
were tasting. It had heat but the 
flavours seemed to change after 
swallowing. At first, there was a 
distinct Habanero and Ghost 
Pepper flavour with a hint of 
smoked paprika along with a 
pleasing texture however, we 
then realised that our focus was 
on something else… coconut. It 
was so good that we each 
picked up a bottle. 

The trail of vendors snaked fluently in the 
ballroom and allowed for an easy navigation. 
Early on, we encountered a husband and wife 
team called Hoss Soss. We instantly took a 
liking to them and got chatting. They were 
new to the hot sauce industry and their 
offering was three simple low heat sauces 
with great, clean branding (we even bought a 
hat from them). They served as a great 
reminder that by keeping things simple, you 
can produce a great quality product. We were 
all blown away with their Tamarind sauce.  

hotsaucewitheverything.com 13



We watched as vendors struggled to keep up 
with demand as they bagged product after 
product for the keen attendees. It was so 
pleasing to witness and we were happy 
for them.  

We spent Saturday mixing up our time at 
Puckerbutt’s booth and diving in to the swell of 
punters to try more products. We found that 
sustenance came from an unlikely source. 
Cracked corn puffs isn’t an English snack 
although we have similar-ish products if you 
look hard enough. However, in the US, we 
found it to be widely available and a company 
called Elixir Boutique Chocolates were selling 
Krak Korn Puffs in a range of flavours. Some 
with chilli, some without. Being in New 
Mexico, where the state question is ‘red or 
green?’ (referring to the type of chilli you 
would like with your meal), there was red and 
green chilli cracked corn to choose from but 
we favoured the peanut butter and chocolate 
variety. That said, the Reaper flavour was 
sensible in its heat and managed to retain 
some of the more floral notes from the pepper. 

Whilst Sunday wasn’t quite as busy as 
Saturday, there was still an ample queue 
before 10am and plenty of people coming 
through the doors as the day went on. For us, 
it was our day to shop. Having spent two days 
checking out products and vendors, we 

As individuals within Clifton Chilli Club, our 
pallets vary. Not all of us are keen on sweeter 
sauces. However, we tried a Mikey V’s sweet 
chilli sauce but with a bolder Ghost Pepper 
flavour and heat. Another three bottles 
purchased!  

Sometimes, there seems to be a trend or 
pattern with chillies/hot sauces and the 
National Fiery Foods & BBQ show highlighted 
one for us. So many producers were using 
the 7-Pot Primo in their products. Burns & 
McCoy allowed us to try one of their sauces 
called ‘Exhorresco’ which was over 60%      
7-Pot Primo and it wiped the floor with us! It 
was delicious, lively and clean but so 
incredibly hot for a natural sauce that a little 
recovery time was needed. If you don’t know 
of Burns & McCoy, we encourage you to 
check them out. They are available in the US, 
UK and New Zealand. We’re particularly fond 
of their Especia Rojo sauce (medium heat 
and a great all-rounder) and their Smoked 
Habanero with Roasted Garlic. 

It could be argued that the perfect job is to 
stand still and let people throw money at you 
for eight hours. If you agree with this then 
the NFF show might be for you. As soon as 
the punters were through the doors on 
Saturday they were spending with vigour. 

FESTIVAL FOCUS   

A display of Mikey V's sauces in Alburquerque
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each knew what we wanted and made our 
way around the room. Before long we had a 
plethora of hot sauce, rubs, candies, snacks 
and merchandise. It quickly became clear that 
a trip to Wal-Mart was required to buy an 
additional suitcase for our return journey to 
the UK. 

There has been a long standing tradition at 
the NFF show where any willing vendor is 
welcome to a nearby hotel to meet up for 
post-show drinks. We were honoured to be 
invited and jumped at the chance. We were 
the first to arrive but, before long, the likes of 
CaJohn, Hi Spice, Angry Goat, Lucky Dog 
and many others started to appear along with 
pizza and pie. We felt very welcomed and 
included in a small community of producers 
who had tolerated us for the past three days. 
The drinks kept flowing and the night became 
late. As we were first to arrive, so were we the 
last to leave.  

Before we left, many people asked us the 
same question: would we come back? The 
answer is a firm ‘yes’. Everyone was so 
accommodating, kind, fun, friendly and 
welcoming. We made so many new friends 
and discovered even more new, great 
products. The only thing that would stop us 
returning is money as it wasn’t the cheapest 
trip we’ve ever made! 

The next National Fiery Foods and BBQ 
Show is from February 28th to March 1st 

2020. 

Top: Jay Webley and Chilli Dave being interviewed by 
Coyote 102.5 radio during the festival.

Second from top: Customers checking out Spicy Shark at 
the festival.

Second from bottom: The view of Albuquerque from the 
top of Sandia Peak.

Bottom: Chilli Dave, Jay Webley and Nick Burchill 
enjoying a drink on the flight home.

View our video blog 
of the event!

http://www.fieryfoodsshow.com/

https://youtu.be/6vHheZQYt00
http://www.fieryfoodsshow.com/


https://www.arizonachileroasters.com/


  FESTIVAL FOCUS 

Feeling the heat in 
London

On 13th April 2019, Clifton Chilli Club 
attended the first ever Hot Sauce Society 
festival in London.                      reports 

on what they made of the festival.
Jay Webley
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train and followed signs that took us along narrow alleyways and opened up in to a old industrial 
space. It was impressively busy and we were immediately drawn by the sweet smoke drifting 
from the hot food vendors. We weren’t hungry enough to eat but that didn’t stop us from admiring 
the charred meats on offer. 

During a mixed weather day in mid-April, London’s first ever hot sauce festival took place in 
the town of Peckham. Tucked away in a place called Copeland Park, we hopped off the 

Unlike chilli festivals, this event was exclusively hot sauce. We had checked the exhibitor list 
prior to attending and there were so many unknown to us we felt the trip worthwhile. 
Unfortunately, our excitement soon wilted as it was near impossible to get to most of the 
vendors. The space was teeming with people who swarmed the poorly considered vendor area. 

FESTIVAL FOCUS   

With no more than two 
meters between tables, the 
gangways were mostly at a 
standstill and made the tube 
at rush hour seem like a 
breeze. It was an exercise in 
patience and tolerance. We 
are unsure if the organisers 
had run an event like this 
before as so much of it 
screamed amateur. A 
bustling and atmospheric 
event can be a fantastic 
thing, but this was very 
cramped and uncomfortable 
due to layout. Unfortunately 
we  overheard too many 
people complaining and just 
giving up the fight to head 
back home or to the pub.

Previous page: View of London. 
Image from Pixabay.com.

Top: Crowds of visitors at the festival.

Left: The Hot Sauce Society sign 
outside the festival, directing people 
into the venue.

Many of the vendors 
seemed to be from within 
the M25 motorway 
circumference. Plenty of 
local produce was on show 
and this led to a common 
theme: Scotch Bonnet 
sauces. So many of the 
products were being made 
with this great pepper due to 
its popularity and availability 
within the area. The rise  
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of cucumber as a sauce 
ingredient was also prominent 
here. We were particularly 
impressed by a company called 
Pat & Pinky’s who used 
cucumber to freshen and 
brighten their Guyana inspired 
sauces.  

Despite our struggle to get to 
each vendor, we did eventually 
manage after several frustrating 
hours. Our final stop was at a 
stall called The League of 
Unchartered Flavours. With so 
many of the vendors offering a 
basic and unconsidered display, 
we felt that these guys stood 
out. They were living their brand 
and were very engaging. We 
needed little convincing to pick 
up some of their St. Lucian 
sauce! Purchases were also 
made from the likes of Peckham 
Sauce Company, Disco Sauce 
and The Condimaniac.  

As this was a first-time event, 
we’ll forgive the unfiltered 
quality of produce and poor 
event layout. However, we 
wouldn’t likely return unless 
better measures were in place 
to protect the public and the 
arrangement allowed for better 
flow of human traffic.  

Overall, the quality of the 
vendors varied tremendously. 
Some sauces were clearly 
unaccomplished, flat, watery 
and experimental. There were 
too many products that didn’t 
meet with the UK legal labelling 
requirements or were such 
poor quality we questioned the 
safety of them. Some of us 
ended up with upset stomachs 
later and we’re pretty sure we 
know which products 
contributed towards this. 

Top: A display of Peckham Sauce Co. sauces at the festival.

Middle: Nick Burchill from Clifton Chilli Club purchasing some hot sauce.

Bottom: A display of Disco Hot Sauce sauces at the festival.
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EASTNOR CHILLI 
FESTIVAL, LEDBURY
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Often regarded as the first chilli major festival of the UK season, 
Eastnor Chilli Festival is a firm favourite in the chillihead calendar. 
As well as attending to enjoy the festivities, Clifton Chilli Club run 
the chilli eating competitions.                      explains why the 
festival is so much fun for all the family.

Jay Webley

  FESTIVAL FOCUS 
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moment, Eastnor Chilli Festival is otherwise 
quintessentially British in every way. Set in 
the grounds of a privately-owned castle, 
surrounded by a lake and the rolling green 
hills of the English countryside, the location is 
idyllic. This event is arguably the first major 
chilli festival in the annual UK calendar with 
many others to follow throughout the year. 
With this comes an enthusiasm from traders 
and punters alike. Many travel from the 
corners of the country to be there, it’s almost 
a celebration of the end of a chilli hibernation.  

e know that chillies aren’t native to 
the UK so, if we ignore this fact for a W

To enter the festival, a short yet beautiful walk 
is required through the ground’s  arboretum. 
Tall redwoods and many other trees stand 
imperiously as the infectious sound of the 
samba band draw you towards the portcullis. 
As you pass through the gatehouse, the path 
opens up in to the courtyard which is lined 
with traders. Hot sauce fans won’t be 
disappointed with the choices on offer and 
firm favourites such as   Hot-Headz, Grim 
Reaper Foods and The Chilli Pepper 
Company can be found there. 

Previous page: The view of the festival entrance from the 
top of the castle.

Top: A crowd of visitors on the lawn enjoying some 
Bollywood dancing lessons.

Middle: A view of the lake from the castle.

Bottom: Looking down into the courtyard at the Grim 
Reaper Foods stall.
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The hot food offerings are also varied and 
plentiful. We enjoyed some authentic 
Caribbean goat curry and classic hot dogs 
with all the fixings. The highlight for us is from 
The Beefy Boys. They may sound like a 
performance act not dissimilar to Magic Mike 
or The Chippendales but, rest assured, they 
are not. Who they really are is burger artists. 
For us, they produce the best burger in the 
world (and we’ve tried a LOT of burgers 
around the world). Their queue for food 
throughout the day is constant and with good 
reason. If burgers aren’t to your pallet then 
there is still plenty to choose from. Wood fired 
pizzas, Indian dishes, soft shell crab, tacos 
and much more.

of the festival and the lawn is a spacious sun 
trap for picnickers where live music and 
entertainment can be enjoyed. You can also 
have a leisurely stroll around the lake or take 
a seat in the demonstration tent and be 
educated by one of the carefully selected 
guests providing talks and demonstrations.

Our part in this festival is to run a chilli eating 
contest each day. We operate on a ‘first 
come, first serve’ basis and we had filled all 
available seats in record time on both days. 
The crowd and level of contest on the first 
day (Sunday) was superb. All onlookers were 
in good voice and curious to watch ten 
people test their mettle with rounds of chillies 
increasing in heat. The contest on day two 
(Monday) was also supported by a strong 
gathering of a few thousand people.  

This chilli festival has become a firm favourite 
of ours. The team at Eastnor work tirelessly 
and produce something incredible. It’s a rural 
landscape so don’t expect much phone 
signal and come prepared with cash as 
many traders won’t be able to accept card 
due to this. If you like the idea of coming 
along next year, the dates are 3rd and 4th 
May 2020. You’d be well advised to book 
tickets online (at a discounted rate) to ensure 
you get in! 

Being a child and dog friendly event, the 
team at Eastnor Castle ensure that there is 
also a good mix of traders who may have the 
odd chilli flavoured item but also offer a range 
of heat-free produce. You can easily walk 
away with some great cheeses, breads, oils 
and sweet treats as well as a plethora of 
chilli goodies.

As Eastnor Chilli Festival often sells out and 
reaches capacity, it’s of little surprise that the  
courtyard gets busy. However, there is plenty 
of space to explore and enjoy some 
downtime. The castle itself is open to visitors  

Visitors being entertained as they shop and stroll around 
the festival.

The crowd on the lawn eagerly await the start of the chilli 
eating competition.

  FESTIVAL FOCUS 
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Between June and September, there is a wealth of chilli festivals to 
consider. Here are some of our favourites. 

Reading Chilli Festival (UK)
Date: Saturday 15th June 2019 
Location: Market Place Square & Broad Street, Reading, UK 
Times: 10am – 5pm 

What makes it a good event? 
Firstly, Reading Chilli Festival is run by passionate chilliheads 
and has been from the outset. It’s free to attend and stall 
holders line the pedestrianised Broad Street. Traditionally, 
Market Place Square has been dedicated to street food traders 
and has a stage for live entertainment which includes music, 
wing eating and a chilli eating competition. As the location is a 
high footfall area, there is a nice buzz around this event, 
especially if the sun is shining.

www.readingchillifest.co.uk/ 

Hot dates for 2019!
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Portland Hot Sauce Expo (USA)
Date: Saturday 3rd & Sunday 4th August 2019         Location: Portland, Oregon, USA
Times: 10am – 5pm (both days)

What makes it a good event? 
This event is run by High River Sauces from New York. There is a real rock n roll feel to their 
events and a sustained electrical buzz of excitement throughout. There is always a good 
selection of hot sauce vendors, craft beers and brutal eating challenges on the ‘Stage of 
Doom’ but these guys go a step further. In addition to the world of spice they invite you in to, 
they also run a ‘Booze & Infuse’ cocktail making competition where the winner can pocket a 
tasty $5000. We once witnessed a Bloody Mary making contest and it was awesome! 
Admission to the event is also well priced and starts at as little as $7 with upgrade packages 
available for those who can afford a little more. 

www.pdxhotsauceexpo.com
Photos owned by Portland Hot Sauce Expo

Photos owned by Reading Chilli Festival

http://www.readingchillifest.co.uk/
https://www.pdxhotsauceexpo.com/
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Great Dorset Chilli Festival (UK)
Date:  Saturday 3rd & Sunday 4th August 2019     
Location: Wimbourne St. Giles, Dorset, UK 
Times: 10am – 5pm (both days) 

www.greatdorsetchillifestival.co.uk/

If you believe that a true festival should be on grass, then this is the festival for you. There is 
a pleasant feeling of isolation about this festival as mobile phone signal is patchy, there are 
no towns or villages nearby and the only noise you experience is from the entertainment and 
general festival ambience. 

Being a two day event, we’ve always felt that this festival is missing a trick by not offering 
camping but that doesn’t seem to deter people from coming along. Historically, it’s been a 
great festival to pick up a wide range of chilli products and you can even vote for your 
favourites as there is a public judging tent. Producers are awarded with rosettes which are 
then proudly displayed. 

Cash is king here as many traders don’t get enough signal to take card transactions so 
come prepared! There is usually good entertainment, kids areas and chilli eating contests 
both days.  

What makes it a good event? 

  FESTIVAL FOCUS 
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West Dean Chilli Fiesta (UK)
Date: Friday 9th to Sunday 11th August 2019 
Location: West Dean College, Chichester, UK
Times: 10am - 6pm (extended hours for entertainment 
arena and outdoor cinema)

What makes it a good event? 
This is the longest standing chilli festival in the UK. 
It’s been running for over 21 years and has grown 
with demand. Some of us are old enough to 
remember when this was a small scale event held 
in brick sheds but over time, West Dean College 
has utilised their grounds and created an event that 
25,000 people are happy to attend! These guys also 
know their stuff when it comes to horticulture, and 
it’s well worth touring their gardens and 
greenhouses. 

There is something for everyone here no matter 
your age or passion for spice. There’s a free 
outdoor cinema with cosy deck chairs, a 
champagne bar, fair ground rides and attractions, 
plenty of food offerings, demos, talks and most 
importantly, plenty of chilli products. Camping is well 
catered for in the adjacent fields. The security is 24 
hours, there is a small pop-up shop for camping 
essentials, good showers, toilets and camping 
sections you can pick from according to how much 
noise you can tolerate from the festival and 
other campers. 

www.westdean.org.uk/gardens/events/chilli-fiesta
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Want to find more festivals?
Head to the Chilli Festival Finder on the Clifton Chilli Club website, 
where we have a page dedicated to chilli and hot sauce festivals 
around the world. Simply click the link below.

www.cliftonchilliclub.com/chilli-festival-events-finder

https://www.westdean.org.uk/gardens/events/chilli-fiesta
http://www.cliftonchilliclub.com/chilli-festival-events-finder
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Benington Lordship Chilli Festival (UK)
Date: Saturday 24th to Monday 26th August 2019 
Location: Benington, Hertfordshire, UK
Times: 10am – 5pm (all days)

What makes it a good event? 
This is a great day out in the English countryside. Benington Lordship is privately owned 
and the festival is run by the owners. They have a great reputation for looking after traders 
and visitors alike. It’s not the largest festival you’ll ever go to and the offering is more 
humble however, the grounds are lovely and you can picnic by the lake or stroll freely. 
There is a range of entertainment throughout the day along with cooking demonstrations, 
face painting, sand art, hot foods and good quality chilli traders. There is no camping here 
but the town of Stevenage is nearby. 

www.beningtonlordship.co.uk/chilli-festival

Peperoncino Festival (Italy) 
Date: 11th to 15th September 2019 
Location: Diamante, Calabria, Italy

What makes it a good event? 
This festival is held over 5 days and takes over the coastal 
town of Diamante in the Calabria region of Italy (south of 
Naples). There is everything from themed carnival processions, 
exhibits, statues, fireworks, street food, restaurants, cocktail 
bars, world chilli sauce tasting area, live music, cooking demos 
and much more. The town is decorated with chillies, from the 
hanging ristras on the balconies to giant chilli statues. This is a 
chillihead bucket list event with hundreds of vendors selling 
anything to do with chillies, from pods to sauces, plants to 
jewellery and cheese to ndjua. In the town's main piazza they 
hold the national chilli eating final.

www.peperoncinofestival.org
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http://www.peperoncinofestival.org/
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  JOHN 'CAJOHN' HARD

SPIDER 
VENOM SNAKE OIL?

or 

                                   examines the 
'snake oil' side of the chilli industry 

and how it's all about marketing.

John 'CaJohn' Hard
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with me if I slip up a bit! First of all, a big 
thanks for the invitation to pen some of my 
thoughts and observations about the 
chiliworld! I rst met the guys from Clifton 
Chilli Club a few years back at the New York 
Hot Sauce Expo. We hit it off over a few pints 
that evening and got to talk a lot of chili and 
sauce, much of which was somewhat spotty 
the next day. It was the genesis of a great 
friendship that has grown over the years to 
what I call my family.

recent thing was the spider bite Venom Chili 
sauce. It's great marketing for the press and 
the freak show aspect of our industry, but 
when it comes down to the truth behind the 
claim, all hot sauce and chili provoke this 
reaction! It stimulates the same receptors as 
those the spider bite activates. It’s rather 
funny that the ingredient declaration that I 
was able to nd did not stipulate what chili 
was involved in the phenomenon! There was 
no capsaicin extract listed as most of us 
chiliheads would expect to be the basis of 
the claim. It basically was the latest smoke 
and mirrors claim by a hot sauce 
maker/developer in the UK.

ello my fellow chiliheads! It’s a different 
spelling for us Yanks, but please bear H

The world of chili pods has its share of the 
Snake Oil and unsubstantiated claims. Those 
of us who have been around since the Red 
Savina Habanero ruled the Scoville race 
have seen many new chilies introduced with 
claims of world record dominance. We 
scoffed at the Bhut Jolokia when the 
Government of India rst made the claim to 
have shattered the record. It took scientic 
evidence for the industry to accept it was 
legitimate. Since then I am afraid it has 
become more about the person claiming to 
develop the strain rather than the science 
substantiating that the claim is valid. Back in 
the Nineties it was disputed that the World 
Record claim of 577,000 SHU of GNS Spice, 
the developer of the Red Savina as no one 
could equal the numbers listed in Guinness. 
We have the same run of claims today. Fast 
and furious new “World Record” chilies are 
being introduced and touted with, quite 
frankly, numbers that cannot be reached

I have decided to open up my time as a 
writer here on a bit of the old “Snake Oil” side 
of marketing chili products these days. It’s 
really nothing new to the biz, it’s been going 
on the whole time I’ve been involved, 25 
years and it’s still running rampant. The most 

John 'CaJohn' Hard.  Photo owned by John 'CaJohn' Hard.
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without genetic tampering. It has become a 
sideshow, one that I try to avoid.

In my sauce development, I try to focus on 
chilies that have been natural selection or 
Mother Nature did her thing in creating them. 
I found the new group of ultra hot chilies be 
lacking in the heat that was promised, and to 
be as sporadically hot as a game of Russian 
Roulette. One out of six delivered, maybe 
even less than that. I prefer natural crosses, 
the perfect example is the Bhut Jolokia, there 
are many names this chili goes by as there 
are many dialects spoken in its home. It was 
a cross between a Chinense and an 
Annuum, or in layman’s terms a Habanero 
and a cayenne. It was very interesting to 
work with, and in fact is my favorite variety to 
work with. It gives me plenty of time to 
establish a avor up front of the slow building 
intense burn. I like the Trinidad and 
Caribbean pods, especially the Scotch 
Bonnet too, but Ghost is my go to.

If you have any particular questions or 
concerns, you can reach CaJohn on the 
email address below. 

Being involved with the Chile Pepper Institute 
at New Mexico State University has given me 
access to a lot of research and knowledge 
that is discovered by the program and it’s 
students as they work their way to their 
degree. I feel quite blessed to have spent 
twelve years working with Dr Paul Bosland 
and staff. I have access to many other 
institutions research results as well, and 
even though some relate to World Hottest 
types. Most studies are related to domestic 
stabilization of imported varieties and 
disease resistance.

cajohn@eryavor.com

A historical poster for Snake Oil. 
Image from Wikipedia.com.

  JOHN 'CAJOHN' HARD

Would you like to contact 
CaJohn?
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https://twitter.com/ChoplesHot
https://www.instagram.com/johnchoples/
https://www.facebook.com/HotSauceEmporium/


a weekend away 
courtesy of (and 

with) Clifton Chilli 
Club!

WIN

Fancy visiting us in our home city of Bristol, UK? We’d love to show you and a friend 
some of our favourite places and spend two days enjoying the buzz and brilliance of the 
city. Here’s what you could win: 

Meal for two at Quay Street Diner
 
1 x Google Home Mini 

Clifton Chilli Club merchandise  

Some beers/ciders on us  

ENTER THE COMPETITION! 

Travel expenses paid (within the UK 
mainland only)
 
Bristol hotel for two nights 

£50 store credit to spend at the UK’s first 
hot sauce shop The Hot Sauce Emporium 

Entry to the competition requires a name, email address, phone number, an answer to a 
question and is strictly restricted to one entry per person.

Competitions are open to all readers but non UK mainland residents are responsible for 
their own travel arrangements to the UK which are not covered in the competition. 

The competition runs from 1st June 2019 until 31st July 2019. 

Blackout dates apply. 

Entrants and their +1 must be over the age of 18. 

For the full list of rules, click on the enter competition link above.
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WHAT WE'VE BEEN 
EATING RECENTLY

 from

This is a genuine St. Lucian pepper 
sauce. A dominant Scotch Bonnet 

flavour but with a sensible heat that 
allows for liberal use. Mustard free 

and well spiced.

uncharteredflavours.com

ot sauce and chilli are part of our daily lives. We get to try hundreds 
(if not thousands) of sauces each year. These are a few productsH

 that have made our recent rotation… 

Chilli Sauce in 
Olive Oil

This is unique. It’s not so much a chilli 
sauce (despite its description) but 
crunchy garlic and chilli in a rich, 

peppery olive oil. Delicious with salads 
for added flavour and texture. That 

said, you’ll struggle not to eat it 
straight from the jar!

hot-headz.com 
(UK)

Maximinous Min 

from

Tamarind Sauce
from

A superb blend of tamarind, agave, 
habanero and sesame with a 

mild/medium heat. Great in a stir fry 
or coating your chicken however, 

don’t dismiss using this with a good 
vanilla ice cream!

hosssoss.com

Hoss Soss 
(USA)

Germano’s 
(Philippines)

The League of Unchartered 
Flavours 

(UK)

http://uncharteredflavours.com/
http://hot-headz.com/
http://hosssoss.com/


Seance 
 from

Condimaniac 
(UK)

A good tomato flavour and moderate 
heat despite the use of ghost pepper. 
A fairly universal sauce with a good 

chilli flavour and sensible spicing.

condimaniac.com

Heat’s a Peach
 from

Lucky Dog Sauce 
(USA)

A great Barbados-style sauce 
combining Trinidad Scorpion peppers 
with Californian peach. Balanced, hot 

and not too sweet even though a 
range of fruits are used. This company 

doesn’t know how to make a bad 
sauce!

lucky-dog-hot-
sauce.myshopify.com

Lime Pickle
 from

Mr. Vikki’s 
(UK)

This is a hotter twist on the classic 
Indian spiced lime pickle. Fragrant, 
dominant spices and a sharp tang 

from the 80% lime content! The 
maturing process used allows for a 

deep, addictive flavour.

mrvikkis.co.uk

  WHAT WE'VE BEEN EATING

http://condimaniac.com/
http://lucky-dog-hot-sauce.myshopify.com/
http://mrvikkis.co.uk/


Aloha
!
Aloha!

A HAWAIIAN HOT 
SAUCE ADVENTURE!

                                       on their HI Spice 
hot sauce adventure on the beautiful 

island of Maui.

Justin and Katie Cook

Aloha!
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  HOT SAUCE IN HAWAII
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I Spice is a Hawaii based hot sauce 
company located on one of the world’s 

most remote island chains. For over a 
thousand years different cultures have 
blended together on these tropical islands to 
create a unique style of cuisine and the most 
beautiful culture. Drawing from these 
beautiful cultures and tropical landscapes, 
we at HI Spice set out to create a truly locally 
sourced hot sauce that was inspired, grown, 
and crafted on Maui. 

H

Our young story began in 2016 when we 
launched a successful Kickstarter campaign 
to graduate our efforts from a backyard 
pepper garden dream into a steadily growing 
business with bigger dreams to come. This 
campaign allowed us to purchase our first 
bottles, create our e-commerce website, and 
have a local design company help create our 
brand as you see it today. Being centrally 
located in the middle of the Pacific brings its 
challenges to starting a business, but we 
were equipped with our newly branded 
image and a handful of really tasty sauce 
recipes. So, we knew we had the opportunity 
to grow with our local community to tackle 
any challenges ahead and be successful.  

peppers and all of our produce we use in our 
sauces. HI Spice had morphed into a kind of 
co-op with us helping turn their hard work 
into hot sauces that locals and tourists can 
both enjoy. We support their farms and 
families by dealing directly with them instead 
of produce shipped from over the sea, and 
they are the reason our business is even 
possible. It is the cornerstone of how this 
business has grown, and it is our future with 
more and more local farmers trusting us as 
we expand to the other islands. 

Our other hurdle has been growing without 
doing so too quickly. Our sauces are sourced 
and crafted here in Hawaii, so we can only 
grow as fast and large as our farmers can 
take us. It costs more to ship our materials to 
Hawaii like bottles, labels, and boxes than 
any company on the mainland. Therefore, 
distribution to the mainland (contiguous 
United States) is unlikely for the immediate 
future except via our website.   

The first hurdle was where to acquire enough 
peppers to break out of the ‘crafter’ level of 
making sauces. We would need hundreds 
and even thousands of pounds per year if we 
were going to make a viable business and 
not a really busy hobby. We knew we 
couldn’t continue alone, so we joined the

HFUU (Hawaii Farmers 
Union United) to introduce 
ourselves to the residents 
already here who were 
experts at growing food. 
Most weren’t experts at 
growing peppers though, 
and that was our biggest 
challenge. More farmers 
caught wind of our goals 
and have joined from 
meeting up at local farmers 
markets.  It has been the 
single most rewarding 
adventure in befriending our 
farmers that grow our 

This has helped us stay focused on our 
number one goal which is to become the 
most recognized brand in the state of Hawaii. 
With over a million residents and over 9 
million tourists every year, it is a goal that is 
going to take some time and determination to 
achieve. We have created many flavors to 
appeal to so many visitors and locals. They 
draw their inspiration from our local
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produce available and how they complement 
our local cuisine. We have four signature 
sauces including Jalapeño Lime, Turmeric 
Ginger, Pineapple Habanero, and Smoked 
Scorpion that stand as our core flavors. We 
also feature seasonal sauces that change 
throughout the year which highlight our diverse 
and unique Hawaiian agriculture including 
Lilikoi, Papaya Jerk, Pineapple Ginger, Papaya 
Guava, Mango Banana, Raspberry Ghost, and 
even Dragon Fruit. We are constantly updating 
our website (www.HIspice.com) to feature what 
is in season. 

Hopefully our paths will cross on our beautiful 
island in the middle of the Pacific which we 
are incredibly lucky to call home. Be sure that 
we’ll have a few frosty beverages together to 
wash down a Hawaiian plate lunch slathered 
in your choice of HI Spice hot sauce. 

A Hui Hou (until we meet), 

One of our most favorite surprises on this 
adventure has been meeting other 
businesses in the hot sauce community.  We 
are inspired by other small sauce crafters out 
there that we have met at events like the NY 
Hot Sauce Expo and the New Mexico Fiery 
Food Show. The comradery and support 
have been amazing from the likes of John 
Hard of CaJohn's and Ed Currie of 
Puckerbutt Pepper Co., and also our online 
Facebook family with groups like For The 
Love of Hot Sauce. There is some serious 
love in the hot sauce community. 

  HOT SAUCE IN HAWAII

Pages 36 & 37: Chillies growing on Maui, HI Spice 
information panel.

Page 38: Katie Cook of HI Spice holding up some of 
the HI Spice sauces.

Top: Justin Cook of HI Spice standing amongst the 
chilli plants.

Middle: Katie Cook of HI Spice on a market stall.

Bottom: HI Spice Turmeric Ginger Hot Sauce.

All images listed above are owned by Justin and Katie 
Cook.

https://hispice.com/
https://www.facebook.com/groups/515113095351985/?fref=nf
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  SUMMER BBQ SPECIAL

 FIRE 
UP 

THE 
BBQ!

Summer BBQ special
Best BBQ condiments

BBQ recipes
Using chillies with your BBQ food
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BEST BB
SAUCESWe fell in love with this rub 

from the moment we tasted. 
It’s a brilliant balance of sweet 
and salty with a harmonious 
smoky flavour and 
mild/medium heat. We’ve 
been enjoying it with pork 
cutlets but it works so well on 
most other meats or even 
BBQ worthy cheese such as 
halloumi. It has a bright 
mahogany colour and slowly 
caramelises on the grill. 

elkcreekbbq.com 

The title alone had us 
salivating. It’s a clever use of 
Jim Beam Black Label 
bourbon and the addition of 
the Habanero increases the 
heat level without overtaking 
all other flavours. The apple 
wood smoke is balanced and 
helps impart a smoky flavour 
to your BBQ meats if you can't  
use fruit woods on your grill. 
For us, it was all about adding 
to our pulled pork. 

cajohns.com 

Hog Knuckle Honey Chipotle 
rub by Elk Creek  

Bourbon-infused Chipotle 
Habanero Hot Sauce by 
CaJohn’s Fiery Foods 

BBQ Pit Dog by Chilli of the 
Valley 

This sauce is enriched with a 
black IPA (a slight 
contradiction in terms) and 
has good body and depth. 
It’s not a pour on sauce in 
our opinion as there is a 
lasting bitterness that 
doesn’t lend itself to being 
used as a side sauce. 
However, add a dash of 
honey or glaze your meats 
whilst still on the grill. This 
sauce works really well with 
fatty meats. The heat is 
low/medium and allows for
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sauce for your dirty steak! 
There is an indescribable and 
delicious umami flavour to this 
product and the sweet black 
garlic is supported by sweet 
soy sauce. The chilli flavour 
and heat predominantly comes 
from Fresno peppers with a 
pinch of Cayenne. Unlike 
many classic BBQ sauces, this 
product has a lower viscosity 
but can be reduced in a pan 
should you want thicker. We 
used it straight from the bottle 
as a pour-over sauce for 
ribeye steaks with a chipotle 
salt for a touch of smoke. 

fan of anchovies, don’t be put 
off. They offer a seasoning to 
the sauce but don’t give a 
fishy flavour. Suitable as a 
side/dipping sauce but equally 
good brushed over your 
grilled BBQ chicken. 

enterthefamilyjewels.net/prod
uct-category/fat-bastard-
gourmet/  

liberal use. We very much 
enjoyed it in a BBQ 
farmhouse sandwich with 
mozzarella, crisped bacon 
and black pudding. 

chilliotv.co.uk 

Bear Bite by Fat Bastard 
Gourmet 

Black Garlic Hot Sauce by 
CaJohn’s Fiery Foods 

cajohns.com 

Q C 
NTS

A nice and generous 375ml 
bottle of low/medium heat 
BBQ sauce that is bursting 
with wild blackberries. The 
tartness of the fruit is 
balanced with honey and 
molasses with a gentle smoke 
flavour. If you aren't a

This is not a traditional 
BBQ sauce but it has all 
the qualities you want in a 

  SUMMER BBQ SPECIAL

hotsaucewitheverything.com 43

http://chilliotv.co.uk/
http://enterthefamilyjewels.net/product-category/fat-bastard-gourmet/
http://cajohns.com/
https://youtu.be/Sl5xeK7MfY4
https://youtu.be/2p0eF2yKf4c


Chipotle Cola 
Ribs
If you have never cooked ribs 
in cola before then you’re 
missing a trick! The secret is to 
use full sugar cola for a sweet, 
sticky glaze and great flavour. 
This recipe uses cola twice, 
once for cooking the ribs and 
secondly for the glaze. 
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2-3 full racks of pork ribs

4 litres cola (full sugar version, not 
diet/zero)

200g soft brown sugar 

100g apple puree or sauce 

1 teaspoon of Chipotle powder 

1 teaspoon salt  

1 teaspoon black pepper 

Cut the ribs in to portion sizes (approx. 5-6 ribs per person), place in a suitable pan, cover with 
cola and bring to a boil. Reduce and simmer for 20 minutes. 

Remove the ribs from the cola making sure you keep 100ml of the liquid aside. Place the rib 
portions on a suitable baking tray. 

Preheat your oven to 150c (Gas 2). 

Using a separate pan, combine all other ingredients plus the 100ml of the cola liquid from the rib 
pan and cook on a low heat, simmering for 5-10 minutes to reduce the mixture. 

Once ready, baste the ribs with some of the sauce then put in the oven for 45 minutes and baste 
every 15 minutes. 

If not using a BBQ - serve immediately.

If using a BBQ - once the ribs have been removed from the oven, place them over direct heat on 
the BBQ to help char and crisp them. Keep basting and turning them for 5-10 minutes then 
serve.  

INGREDIENT
S

SERVES: 4 to 6                  PREP: 15 minutes           COOK: 70 to 80 minutes

3 garlic cloves, minced 

150g ketchup 

75ml white wine vinegar 

1 teaspoon smoked paprika 

1/2 teaspoon cinnamon 

½ teaspoon of grated/ground nutmeg 

METHOD
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Dirty steak with black 
garlic hot sauce
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A dirty steak is cooked directly on charcoal, so you get a nice intense smoky flavour and a great 
sear. But doesn't it get all dirty, ashy and gritty? Well not if you use high quality lumpwood 
charcoal, not the stuff from the garage, or briquettes, or instant light. You can only cook dirty on 
best quality lumpwood, or the embers of a hardwood fire. The surface ash will be very fine and 
white and easily blown away with a small puff of air.

Don't put pepper on the steak, either a little salt just before cooking, or sprinkle salt on when you 
turn. I went for a little Chipotle salt just before cooking.

Get the charcoal red hot, give it a quick blow, and place your steak directly on the coals.

You can choose ribeyes as I have here as long as they're not too big. My preference for dirty is 
hanger steak which works really nicely.

Leave the steak on the coals for around 3 to 4 minutes before turning, you'll be surprised that 
they haven't burnt, just nicely seared.

Cook on the other side for around the same time, keeping an eye on the internal temperature of 
the steak using a thermapen, looking for around 47C / 117F.

A 2-3cm thick steak will be around medium rare to rare at this point once rested.

Rest on a board and lavish with plenty of the Cajohns Black Garlic hot sauce, the flavours are 
bold and work really nicely with this steak. Enjoy with a cold beer such as a porter.

By Marcus Bawdon of CountryWoodSmoke.com and author of BBQ book 

So what actually is a dirty steak, and why does it work?

Food and Fire.

METHOD
Dirty steak images owned by Marcus Bawdon.

  SUMMER BBQ SPECIAL
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CHILLIES
FOOD
We all love a touch of chilli with our BB
in many forms, here are a few tips on m

HALLO
UMIOne of the few cheese you can place directly on a BBQ 
grill. Halloumi loves ingredients such as honey or mint. Try 
infusing honey with dried chilli flakes for a few weeks then 
drizzling over the halloumi. Alternatively, pineapple and 
chilli sauces work great with a sprinkling of fresh mint 
to finish. 
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STEAK & 
BrisKETPowdered chilli can form part of a great rub for steak. Mix 
salt, brown sugar, onion powder, garlic powder, smoked 
paprika, oregano, black pepper, cumin and your favourite 
chilli powder for an easy and delicious dry rub. Apply 
liberally to your steak and leave for only a few minutes 
before placing on the BBQ. If you don’t want to spend time 
making the rub, simply buy one! 

CHICKEN 
WINGSThere are plenty of dedicated wing sauces around and 
many have the same classic construction: fermented chilli, 
vinegar and butter. Grilling your wings and tossing through 
a wing sauce is great. Due to the small, thin portion, don’t 
go too crazy on heat as you’ll miss out on the delicious 
sweet meat flavours. If you don’t have a wing sauce, take 
your favourite citrus/acidic sauce such as a Habanero and 
lime sauce then add melted butter. We suggest two parts 
sauce to one part butter
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S AND BBQ 

Vegetable skewers
The sweetness of vegetables increase with cooking on a 
BBQ and whilst a BBQ sauce would be OK, try using a 
good jerk rub or sauce instead. Alternatively, take your 
favourite green/verde sauce and mix with a touch of olive 
oil then brush over regularly during cooking. 

Q food and as the fiery fruit can come 
making the most of your grill choices.

RIB
S
A classic BBQ sauce is awesome with ribs. There are 
plenty out there ranging in heat, smokiness and 
sweetness. A regular brushing of sauce as the ribs cook 
will help create melt in the mouth deliciousness. 
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BURGERS
You can’t go far wrong with a classic Chipotle sauce 
however, if you have any dried and/or smoked chillies, 
rehydrate them in warm water and blend with 
mayonnaise, paprika and seasoning for a great 
burger sauce.  

HOT 
DOGSPickled chillies and hot dogs are great friends. Place a 
layer of your preferred pickled chillies at the base of the 
bun and lay your hot dog on top. A good chilli mustard 
sauce such as Colon Cleaner is also a great touch for 
extra heat and flavour. 

  SUMMER BBQ SPECIAL

hotsaucewitheverything.com 49

https://www.hotsauce.com/colon-cleaner-professor-phardtpounders/


VIC CLINCO:
HOT SAUCE COLLECTOR 
EXTRAORDINAIRE & 
HARDCORE CHILI HEAD
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S o what does it mean to be a Hardcore 
chilihead? To me it’s a lifestyle and a 

a calling. To give you some insight into who I 
am, I have to take you back to my childhood. 
Like many serious chiliheads I have met and 
spoken to over the years, my love for spice 
started early on. Human beings tend to mimic 
the people around them, the people close to 
them, especially when they are young. I can 
remember my father and grandfather using 
red chili flakes on practically everything they 
ate. I have fond memories of them eating 
Jalapeno peppers out of the garden and 
wanting to have a go at them myself. Though 
I eased into it, I soon found myself craving 
more and using more to meet my need for 
heat. I was at the point of even changing the 
consistency of my food making it crunchy 
from the amount of pepper flakes I would 
cover my food with. That was the point when 
I turned to hot sauce.

I’m not going to say I’m an old guy, but if the 
shoe fits. Back when I started my fixation for  
spicy food, there were not many options. It 
was the readily available and mass produced 
sauces that the major grocery chains offered 
that became my gateway into the hot sauce 
world. Like most, Tabasco was my start point 
due to its popularity and wide availability. But 
it did not take me long to push past and seek 
out more flavor and what would become a 
passion for fire.

I’m not sure when I realized that my heat 
tolerance was higher than everyone I knew, 
neither my friends nor my family were 
anywhere near where I was on the Scoville 
Scale and it gave me a pretty big ego boost 
knowing it. My family had moved to the state 
of Florida which opened a wide array of spicy 
options I had not experienced before. Cuban, 
Puerto Rican, Caribbean and Jamaican 
cultural influences were widely accessible 
along with their hot sauce and piques. I was 
literally a fat kid in a candy store! My love for 
spice exploded. The sauces being so 
different, so fresh tasting, thicker, pulpier and 
the most exciting…hotter. It was then, in my 
late teens when I came to the realization;

                   tells the story of 
how he became the proud 

owner of the world's largest 
hot sauce collection.

Vic Clinco

VIC CLINCO
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I wanted to learn as much as I could about 
sauces, peppers and spicy food in general.

Flash forward a few years when I met the 
women who would become my wife. For our 
first Christmas together she surprised me 
with the gift of several bottles of hot sauce 
since I loved it so much. Many of the labels 
were crude and comical. I had lined them up 
on out breakfast counter and when our 
friends and family had come over throughout 
the Holidays, they would laugh and giggle at 
them, they were great conversation starters. 
This simple act lit a small flame in me to 
display not only the bottles but pull together 
all of my chili pepper items and décor I had 
been accumulating over time. It was fun and 
again, drew attention to what I loved. It was a 
few months later that I discovered a book at 
our local bookstore from the author Jennifer 
Trainer Thompson. It was titled The Great 
Hot Sauce Book and it was a picture book of 
sorts broken down by styles of sauces and 
regions of the world her collection had come 
from. That small flame then ignited into a fire, 
a drive to seek out these sauces I was seeing 
and reading about. I used the book as a 
checkoff list and started to amass as many 
hot sauces as I could find. I became 
obsessed with finding as many as I could. I 
was hitting local farmer’s markets, big chain 
and regional grocery chains, speciality 
markets, you name it. I didn’t care where I got 
them from, who made them or what was in 
them… if it was hot sauce, I had to have it. 
Soon one wall of shelves turned two. Two 
turned to four, I found myself covering walls 
from floor to ceiling with hot sauce. I can 
admit it, I was obsessed with collecting 
hot sauce.

Now with a few years of serious collecting 
under my belt, the next big influence in my 
spice filled journey was the internet. 
Innocently enough I stumbled across a blog 
page back in the day, it was simply called 
The Hot Sauce Blog. It was created by 
someone who would become a good friend of 
mine Nick Lindauer and honestly it was a 
chat room for chiliheads. I met some of the 
icons of the industry, people who shared my 

same passion and spicy loving people from 
all over the world. What it really did was open 
my eyes to a wider view into hot sauce 
collecting and truly where I stood in the crazy 
little subculture. This was over 16 years ago  
where my passion for collecting honestly 
stood out and I saw firsthand that my efforts 
were not in vain. At that point my collection 
was larger than most everyone’s and I had no 
intention of slowing down. The interactions 
online also opened up opportunities for me. I 
met some incredible folks and started 
following the hot sauce show and festival 
circuit. I also met the person who in this 
industry impacted my life the greatest and 
became a mentor to me in my life as well, 
John 'CaJohn' Hard. As my wife Wendy and I 
were travelling to so many shows, knew his 
products so well and shared his spicy 
culinary passion, he and his wife Sue gave us 
the opportunity to help at 

VIC CLINCO
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skills and have it help with my recipe 
development. Part of the academic criteria 
was to complete an internship in the 
restaurant field, so I applied and was taken 
on by the Four Seasons Hotel and Resort in 
Scottsdale, Arizona. My path and journey 
through my collecting, following my love for 
spice and now training to put it all together 
has been a ton of hard work yet has been a 
blessing to me. Even with my change in 
career and writing duties, I never took my eye 
off of my collecting passion. 

21+ years after my very first bottles were 
displayed, I now can say I have the largest 
privately owned hot sauce collection in the 
world. I have recently eclipsed the 9,000 
unique and individual bottle mark. Each 
bottle is factory sealed and has never been 
opened, making it truly a museum or shrine 
to the incredible hot sauce industry that has 
taken me in with open arms. With the 
increased exposure I have received over the 
years, my intention is to help promote this 
industry as a whole and to open up the world 
to new and veteran chiliheads alike. I cannot 
be more excited to have this opportunity to 
not only share who I am but why I am.

their booths at many of the larger shows they 
attended. It specifically gave me the 
opportunity to network with fellow chiliheads 
and stay abreast of the happenings 
in the hot sauce world. It was a win-win for 
all parties.

In these travels I was introduced to the 
McMillen’s, specifically Rick McMillen who 
ran and operated Chile Pepper Magazine. 
We talked over a few beers, told some tall 
tales and hit it off splendidly. He offered me 
the chance to follow a dream, to write for the 
magazine and share my passion on a larger 
scale. I took on two articles for Chile Pepper 
Magazine: 'Sauce & Tell' which dealt 
specifically with sauces where I would 
develop and create recipes utilizing peppers 
and hot sauces into the cooking process. 
The second and my favorite was called 
'Chile Max', which I took over form a dear 
friend Captain Thom Edwards. Chile Max 
gave me the opportunity to push the 
envelope in heat, to develop the hottest 
recipes in the magazine and challenge my 
skills, it was so much fun. To better equip 
myself at the ripe old age of 42 I decided to 
change career and I went to culinary school 
full time. I wanted to be able to hone my
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CHILLI RECIPES  
Birds Eye Chilli Flatbreads with Garlic and Parsley Butter

Jalapeno Popper Pizza

Chilli and Cheese Volcanic Potatoes

Ultimate Chilli Salsa

BBQ Camembert with Nduja
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Birds Eye Chilli Flatbreads 
with Garlic and Parsley Butter

These flatbreads are super easy to make. 
Unlike many traditional loaf breads, there is 
no need for yeast or proofing. You can simply 
take the ingredients, combine, roll, grill and 
eat all within a short space of time. You can 
use fresh, flaked or powdered chilli according 
to what you have available at the time. 
Virtually any chilli will work in this recipe so 
feel free to adjust according to taste. We’ve 
opted for Birds Eye chillies for a sweet, 
aromatic kick. 
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350g self raising flour (plus extra for dusting) 
1 tsp baking powder 
250ml milk (you can also use buttermilk or natural yogurt but will likely need a little more 
liquid) 
1 tbsp olive oil 
1 tbsp honey 
½ tsp salt 
3-4 fresh Birds Eye chillies (or 1 ½  tsp flaked / 1 tsp powdered) 
50g salted butter  
1 large garlic clove 
Small handful of finely chopped parsley 

Sift the flour in to a bowl, add the baking powder and salt then mix.  

Finely chop the Birds Eye chillies.  

Make a well in the middle of the dry mix and add the milk, honey, chilli and oil.  

Bring together with your (gloved) hands or wooden spoon. Unlike many bread doughs, you 
don’t need to knead the mixture for long. 10-15 times is usually enough to bring the mixture 
together.  

Dust a clean, flat surface with flour and pinch off enough dough to form a ball a little bigger 
than a golf ball. Roll out with a rolling pin until 3-4mm thick. Set aside and repeat this step until 
you have used all the dough. 

Heat a griddle pan / skillet on a high heat.
 
Place 1 or 2 of the flatbread doughs in the pan (no oil required). Turn after 1-2 mins and cook 
for 1-2 mins on the other side. Remove and repeat until all flatbreads are cooked. 

In a small pan, gently warm and melt the butter and grate in the garlic clove. Mix and allow to 
stand for a minute to let the garlic infuse then add the parsley and mix. 

Brush the garlic and parsley butter over the flatbreads and serve immediately. 

Method

Ingredients

MAKES 6 to 8 flat breads
PREP TIME 10 mins
COOK TIME 3 to 4 mins
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Jalapeno Popper Pizza

If you are lucky enough to own a wood fired oven then we’d recommend making your own 
dough for this recipe. However, for a quicker and easier method, we’ve used ready-made bases. 
You can cook these pizzas in the oven or over indirect heat on your BBQ. Whilst the addition of 
chilli jam may seem a little odd, trust us, it works a treat! 
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Ingredients
1 x ready made 10” (25cm) pizza base
150g full fat cream cheese 
2-3 Jalapenos 
4 rashers of bacon 
50ml chilli jam (we used Angry Goat's Blueberry Tequila Habanero jam)
100g grated mozzarella   

Method SERVES 2 to 4      PREP TIME 10 mins      COOK TIME 10 to 12 mins

Preheat the oven to Gas Mark 7 (220c / 425F). 

Cook the bacon to your liking, allow to cool then dice in to 1cm square pieces. 

De-seed and dice the Jalapenos then place in a bowl with the cream cheese. 

Mix well then evenly spread over the pizza base. Scatter the bacon pieces over the cream 
cheese mix then top the pizza with mozzarella. 

Cook in the oven until the cheese is bubbling and starting to brown then remove.

Warm the chilli jam and drizzle over the pizza then serve.

CHILLI RECIPES   



Chilli and Cheese 
Volcanic Potatoes
If you are having friends over for a BBQ, these potatoes 
can be prepared in advance and finished on the grill or 
in the oven. Not only do they look great, they offer a fun 
alternative to big baked potatoes or potato salad. 
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Boil the potatoes in their skins for 10 minutes. Drain and leave to cool enough to be able to 
handle them. 

Preheat the oven to Gas Mark 7 (220c / 425F). 

Remove a small slice from the bottom of each potato so that they can stand upright without 
support. 

Make a small, circular cut in the top of each potato and hollow out to 1cm deep (we used a chilli 
deseeder instead of a knife). Take the bacon rashers and stretch them over the back of a knife 
as this will help prevent them from shrinking too much when cooking. Starting at the base of 
each potato, tightly wrap the bacon around the potato until you get to the top. Using cocktail 
sticks, pin the bacon in several places to prevent the bacon from falling off the potato during 
cooking. 

At this point, if you are using your oven, oil a suitable tray and place the upright potatoes on it. 
Cook for 15 minutes until the bacon has browned and is crisp to your liking. Remove from the 
oven and take out the cocktail sticks. 

If using a BBQ with a lid, oil a tray then place over indirect heat and put the lid back on. Check 
after 10-15 minutes to make sure the bacon is cooked to your liking them remove. Take out the 
cocktail sticks. 

Finely grate the cheese in to a small bowl. Deseed and finely dice the chilli then add to the 
cheese and mix. Using your (gloved) hands, press the cheese and chilli mix together to reform it. 
Pinch off 1cm balls and stuff them in to the holes you have made in each potato (it’s OK if you 
use a little extra here as the cheese melting over the sides give the ‘volcanic’ effect). Place the 
potatoes back in the oven/BBQ for 5-10 minutes until you see the cheese just starting to melt 
over the sides. Remove and serve immediately. 

TIP: Try adding some fresh chopped parsley in with your cheese mix and glazing the bacon with 
your favourite BBQ sauce during the last 5 minutes of cooking. 

Method SERVES 4 to 6          PREP TIME 20 mins          COOK TIME 40 mins

12 baby potatoes 
12 rashers of smoked streaky bacon 
50g grated cheddar cheese 
1 red Cayenne chilli 
Oil 
24-48 cocktail sticks  

Ingredients

CHILLI RECIPES   
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Ultimate Chilli Salsa

Salsa is a great party food and a superb compliment to your BBQ food offerings. It’s also a 
great way to use your raw, fresh chillies. We’ve used Jalapeno in our recipe but many other 
chillies would work well depending on your heat and flavour preference. You could also try 
making it with fresh Cayenne, Aji Lemon or Habanero. If you want to go all out on the heat 
then try adding 7-Pot chillies if you can get them. 
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6 x vine ripe tomatoes (as high quality as you can afford) 
1 x medium red onion 
1 x clove of garlic 
1 x lime 
1 x bunch of coriander (cilantro) 
2 x Jalapenos (1 x green & 1 x red) 
Olive oil 
Salt and pepper   

Finely chop the tomatoes and place in a medium size bowl. 

Peel and finely chop the red onion and add to the bowl. 

Finely grate in the peeled clove of garlic then de-seed and finely chop the chillies. 

Finely chop the coriander/cilantro including the stalks (they carry plenty of flavour too). 

Add the juice of the lime and 20ml of olive oil. Season with salt and pepper, mix, taste and 
adjust to your liking. 

Serve immediately or refrigerate for a few hours to help the flavours blend and develop. 

Tip: Finely dice in some chorizo for an interesting twist. Also, don’t be tempted to use pickled 
Jalapenos as they can dull the otherwise zingy, bright flavour of the salsa. 

Ingredients

Method SERVES 4 to 6
PREP TIME 10 to 15 mins

COOK TIME 0 mins
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BBQ Camembert with Nduja

Nduja is a wonderful, fiery, spreadable salami from Calabria in Southern Italy. It is made of fatty 
cuts of pork with hot local chillies called 'peperoncino' and is blended almost smooth. 

The melting qualities of nduja are wonderful, and when heated it releases a smoky, russet 
coloured, fiery slick of rendered fat while the remaining meat crisps up. I've been a big fan of this 
for a while; pork and chilli are a winner for me. 

By Marcus Bawdon of CountryWoodSmoke.com and author of Food and Fire.
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Simply take a whole camembert, remove the wrapping and either place back in it's wooden box or 
in a camembert baker. 

Spread the nduja lavishly on top, then pop in a few sprigs of rosemary.

Cook in a moderate heat BBQ indirect (away from the direct heat of the BBQ) at 180c/355F until 
the cheese is melted and puffs up slightly and the nduja is crisped up a little. 

Dip in some crusty bread or bread sticks for the win. This can be baked in the oven too!

SERVES 2 to 3         PREP TIME 5 mins        COOK TIME 15-20 minsMethod

Ingredients
1 x whole Camembert
3-4 tsp of Nduja
2-3 rosemary sprigs
Crusty bread or bread sticks
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PEST CONTROL
L
best friends.

There is not a seasoned chilli grower big or 
small that has not suffered with green fly. It’s 
almost a rite of passage. There is no doubt  
that chillies attract green fly and there is not 
much you can do about that fact. But there is 
plenty you can do to stop it being so much of 
an issue. 

ove chillies? Hate green fly? Garlic and a 
plant invigorator may be your new                      from Newlands 

Nursery shares his favourite  
tips for controlling pests on 

your chilli plants.

Alan Lodge
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If we get over the fact that your beloved 
plants that have been nurtured over many 
months don’t look very nice with little flies 
crawling over them, what we really want to do 
is prevent them from causing too much 
damage. If you are anything like me, you are 
checking your plants daily which is great. 
With any form of bug control, spotting them 
early goes a long way. It is almost impossible 
to guarantee you don’t get a green fly attract. 
Believe it or not, here in Essex you can 
occasionally see clouds of them coming over 
from the continent on hot summer days and I 
doubt this is something that Brexit will fix! 

Whilst we are not an organic nursery, we try 
to grow using similar principles and only use 
two main treatments for green fly. One is 
Garlic Barrier and the other is SB Plant 
Invigorator, which are both available online.

Garlic has been shown to deter green fly as 
well as other unwanted pests, and Garlic 
Barrier is a very strong liquid garlic extract 
that mixes with water and is sprayed on to 
plants to keep insects off. Once applied it 
becomes odourless in a few minutes so you 
don’t have to worry that you will have chillies 
that taste of garlic. 

The SB Plant Invigorator liquid is a two in one 
when it comes to controlling your pests. As 
well as being a non-toxic bug killer it also (as 
the name suggests) gives the plant a boost as 
it acts as a foliar feed too.  When it comes to 
pest control on any plant, chilli or not, the one 
area that is over looked completely is the 
strength of the plant to begin with. Many plants 
can hold their own with a bit of fly if they are 
robust and healthy. So, don’t forget to feed 
your chillies. It won’t just help with the fruiting; 
it will help build your plants up in case of a 
pest or disease. 

As with many treatments, natural or not, they 
will only affect the live flies, so you will need 
to repeat the process every few days for 
a period. 

Previous page: A pest on a chilli leaf
Below: Garlic. Image from Pixabay.com
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Want another great tip for controlling pests? 
Watch this video to learn how to catch 

ladybirds for your plants.

https://www.garlicbarrier.com/
http://sbproducts.co.uk/
http://sbproducts.co.uk/


he quality of your compost can make a big difference to 
the quality of your chilli plants.

BOOST YOUR 
COMPOST WITH 
THIS SIMPLE 

HOUSEHOLD ITEM

T
If you are like us, you already have a composting bin in your 
garden or allotment. For us, it’s a great way to reuse certain 
food waste and garden trimmings. If you’ve never tried it, it’s 
really not difficult. Many garden centres sell composting bins 
which are designed for good storage and airflow. We made 
one out of a broken plastic wheeled bin/trash can some years 
ago and it works just as well. We have regularly fed it with 

grass cuttings, food waste and some plant 
waste (including stripped chilli plants we 
didn’t want to over-winter). We have even 
introduced worms to help with the natural 
acceleration of the composting and, for as 
long as we keep the lid shut, the local birds 
won’t pilfer them! 

Whilst garden and food waste offer great 
nutrients for your compost, almost every 
household has another item that can boost 
their compost yet it is often overlooked. If 
you own a vacuum, then you have another 
compostable source and can play your part   
for reducing landfill. If you think about 

                      shares an unusual tip for 
boosting your chilli compost, using an item

we all have in our house.

Jay Webley
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If you don’t own a composting bin, you can 
still add your vacuum’s contents directly to 
your soil as the nutrients will still be absorbed 
over time. This is best done during wetter 

THINGS TO AVOID PUTTING 
IN YOUR COMPOST

Some tea bags are made from synthetic 
materials which either don’t break down or 
take a very long time. If you don’t know what 
your tea bags are made from, just break them 
open, empty in the leaf and discard the bag.  

By ‘treated’ we mean coated or impregnated 
items such as glossy magazines or reflective 
surfaces. We all know that paper and 
cardboard come from trees and plants so, in 
moderation, these can be added to your 
compost pile but only if they are 100% natural 
and untreated. 

Tea bags

The odd piece here or there isn’t the end of 
the world but in general, worms can come to 
harm if there is too much. Some peels also 
take a long time to break down. 

The time required for these to break down is 
far longer than most food and garden waste. If 
you would like a finer compost, these are best 
left to rot and break down separately.  

In a perfect world, we’d all be growing our 
own fruit and vegetables but that’s not the 
case. Store bought items can often carry 
sticky labels applied to the skins. Most of the 
time, these are not biodegradable, contain 
toxins and are best in the trash. 

Citrus, garlic and onion

Stones don’t break down quickly and offer 
little to the quality of your compost. 

Unless you are looking for a highly acidic soil, 
adding ash from your charcoal BBQ or coal 
fire place will add to the acidity of your 
compost and possibly harm your plants. 
Furthermore, some coals and briquettes are 
treated with chemicals which are not good for 
your soil. You can add some wood ash but try 
and keep this to a minimum if at all. 

Treated paper and cardboard

Twigs and branches

Fruit labels

Coal ash

Stones

it for a moment, your vacuum is sucking up 
particles from you and your pets if you have 
them. Skin, hair and lint are commonly in your 
machine’s bag, all of which can be added to 
your compost. If you have a composting bin, 
you can empty the contents on top and, if you 
are using a vacuum that uses disposable 
bags, check the bag as it may be that you can 
add the bag too! Just remember that you’ll 
need to break the bag open so that the 
contents can mingle with the rest of your 
compost. The same applies to the lint 
collected by a dryer. Many people brush away 
the lint and ultimately put it in the trash but it’s 
great for composting. Lint is generally a 
collection of organic materials such as cottons 
and wools and can act as a light mulch. 

conditions such as just before rain or shortly 
after when the soil is still wet. If conditions are 
dryer and you haven’t planted in to your soil 
yet, just scatter the contents over your soil 
and turn it in with a fork or spade. 

Ultimately, this is a win-win situation. You get 
a boosted composted and the environment 
suffers a little less from landfill. 

A vacuum cleaner. Image from Pixabay.com
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Follow us!

www.cliftonchilliclub.com

If you have any feedback or stories to share, if you are interested in becoming a contributor, or if 
you would like to advertise in the magazine, please get in touch with us at 

info@cliftonchilliclub.com

https://www.youtube.com/cliftonchilliclub
https://www.facebook.com/cliftonchilliclub
http://instagram.com/cliftonchilliclub
mailto:info@cliftonchilliclub.com
https://thesmokeycarter.com/


WHAT'S COMING 
IN THE AUTUMN 

ISSUE?

The best chilli chocolate

...And much more! 

Chilli at Thanksgiving Chilli farm visit

Green Sauce Galore!
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