
TA B A S U T R A
THE

H OT  S A U C E



Hot sauce isn’t often associated with 
pleasure. In fact, most take pride in 
the pain. But pleasure is what you 
get with every dash of Tabañero.

That’s why we’ve created this guide 
of eight saucy positions to help you 
pleasure your food and spice things 
up in the kitchen. So experiment, get 
messy, open wide, and prepare to 
bring your taste buds to foodgasm.

Happy saucing,
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T H E  V I R G I N
No.  1

If this is your first time with Tabañero, take it slow. 
Gently wrap your fingers around the bottle and give 
a little downward splash. Once you’ve mastered The 
Virgin, you’ll be ready for more experienced moves.

DIFFICULTY BEST FOR
Adding just a little heat and taking 
it one splash at a time.

SAUCINESS
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FAL AFEL BURGER

1	 COVER the dry chickpeas by 3-4 inches 
of water and soak overnight. Drain and let 
them dry completely.

2	 MIX the vinegar, sugar and water in a 
bowl. Stir in the sliced cucumbers, cover and 
refrigerate until ready to serve. 

3	 COMBINE the chickpeas, shallots, 
parsley, garlic, cumin, cardamom and Tabañero 
Original hot sauce in a food processor and 
pulse until a coarse paste forms. Season with 
salt and pepper. Refrigerate until chilled, then 
form into patties and dust lightly with flour.

4	HEAT the grape seed oil to 350ºF in a 
sauté pan and shallow fry until the patties are 
golden brown and fully cooked in the middle.

5	 DRAIN the patties on a paper towel and 
season with salt.

6	 STIR together the Greek yogurt and 
chopped dill in a small bowl. 

7	 SPREAD the dill yogurt on the buns. Place 
the falafel patty and top with the cucumber 
relish and pea shoots.

3 cups dry chickpeas, soaked 
overnight

2 shallots, rough chopped

¼ cup parsley, chopped

6-8 garlic cloves, roasted

1 tablespoon ground cumin

1 teaspoon ground cardamom

3 oz Tabañero Original hot sauce

Salt and pepper to taste

Flour, as needed

2 cups grape seed oil

1 pretzel bun, toasted

1 package pea shoots or other 
fresh sprouts

DILL YOGURT

½ cup Greek yogurt

1 tablespoon dill, chopped

CUCUMBER RELISH

1 Persian cucumber, sliced

½ cup rice wine vinegar

1 tablespoon sugar

½ cup warm water
Our friends @foodbeast are getting veggie lovers hot and bothered 
with Tabañero Original hot sauce and their spin on a Mediterranean 
favorite. And just in case things get a little too spicy, tangy dill yogurt 

and fresh cucumber relish will help cool things down.

SERVES  1 PREP TIME  20 MINUTES TOTAL TIME  1 HOUR

98



T H E  L O V E  TA B
No.  2

Let’s get saucy. Firmly grip your bottle and use 
your free hand to tap the bottom with an open 

palm. Start gently, working up to more intense taps 
as you get more comfortable with this move.

BEST FOR
Building up the heat and flavor 
with quick, bold splashes.

SAUCINESSDIFFICULTY
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1	 TOAST all of the dried seeds in a sauté pan on 
medium heat until fragrant, being careful not to 
burn. Then, grind the seeds with a spice grinder or 
mortar and pestle and set aside.

2	 ROAST the bell pepper on an open flame until 
charred black. Immediately put the pepper in bowl 
and wrap with plastic to steam. Once cooled, rinse 
the pepper under running water and peel off the 
skin. Remove the seeds and chop the pepper.

3	 SAUTÉ the garlic and onion with butter in a pan 
until translucent. Stir in the tomato paste, then 
deglaze the pan with red wine vinegar.

4	COMBINE the tomato paste mixture, ground 
spices, chopped bell pepper and Tabañero Extra 
Hot hot sauce in a food processor. Pulse and 
drizzle in olive oil until a smooth paste is formed. 
Add salt and pepper to taste.

5	 HEAT the vegetable oil in a medium sauté pan. 
Add in shallots and chopped fennel and sauté until 
translucent. Add the mussels and harissa paste and 
deglaze with white wine.

6	 COVER the sauté pan and cook for 2 minutes, 
or until the mussels are completely open. Remove 
the mussels from the pan and pull the meat from 
the shells. Set aside.

7	 ADD the butter into the sauté pan and stir to 
make the sauce. Add salt and pepper to taste.

8	 SPREAD the sauce on the toasted bread and 
top with mussels. Garnish with sliced heirloom 
tomatoes and fennel fronds.

HARISSA PASTE

½ teaspoon caraway seed 

½ teaspoon coriander seed

½ teaspoon cumin seed

1 red bell pepper 

1 tablespoon unsalted butter 

½ cup red onion, minced

4 cloves garlic, minced

1 tablespoon tomato paste

Olive Oil

3 oz Tabañero Extra Hot  
hot sauce

3 oz red wine vinegar

MUSSELS

1 tablespoon vegetable oil 

1 shallot, diced fine

½ cup fennel, chopped and 
fronds reserved

12-15 fresh black mussels

½ cup white wine

1 tablespoon unsalted butter

2 thick slices of baguette or 
French bread, toasted

½ cup heirloom cherry 
tomatoes

Salt and pepper

Meaty mussels and spicy harissa get a habanero kick with Tabañero 
Extra Hot hot sauce in this original @foodbeast recipe. For extra 

Tabasutra practice, use The Love Tab to splash even more Tabanero on 
the finished toasts. Then open wide for this open-faced sandwich.

MUSSEL TOASTS
SERVES  1 - 2 PREP TIME  20 MINUTES TOTAL TIME  1 HOUR
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Do you have a taste for danger? Coil your middle and 
index fingers around the mouth of your bottle and shake 
downward, striking your dish with quick, direct splashes. 

Careful, this move is for only the most adventurous chefs.

T H E  RAT T LE S NAK E
No.  3

DIFFICULTY BEST FOR
When you need controlled 
splashes, like saucing bite by bite.

SAUCINESS
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1	 SEASON the chicken on both sides with 
chili powder, garlic powder, salt and black 
pepper. Heat the oil in a non-stick pan over 
medium-high heat and add the chicken. 
Cook for 4 minutes on each side until cooked 
all the way through. Remove from the pan 
and let it rest before slicing.

2	 MAKE the salsa. Combine all of the 
ingredients in a bowl and mix gently until well 
blended. Set aside.

3	 MIX the cream cheese, mozzarella, garlic 
powder and Tabañero Extra Hot hot sauce in 
a small bowl.

4	 SPOON the cheese mixture into the 
jalapeño halves, put the halves back together 
and wrap each pepper in a slice of bacon.

5	 PLACE the wrapped jalapeños in a 
medium-sized, non-stick pan and cook on 
medium heat. Once the bacon is fully cooked 
on all sides, remove and set aside. 

6	 PREHEAT your oven to 400ºF.

7	 PLACE each tortilla on a large piece of 
aluminum foil. In each burrito, divide the 
sliced chicken and shredded cheese. Top 
with half of the cooked French fries, sliced 
avocado, and a scoop of salsa. Add two 
jalapeño poppers and splash on Tabañero 
Extra Hot hot sauce to taste.

8	 ROLL the burritos and wrap them in foil. 
Cook the burritos in the oven for 8 minutes, 
or until the cheese melts.

2 burrito-size flour tortillas
½ cup shredded cheddar cheese
1 cup frozen French fries, cooked
½ an avocado sliced

GRILLED CHICKEN
1 boneless skinless chicken breast
½ teaspoon chili powder
½ teaspoon garlic powder
½ teaspoon kosher salt
¼ teaspoon black pepper
1 tablespoon olive oil

ROASTED CORN AND 
BLACK BEAN SALSA
¼ cup frozen roasted corn, cooked
¼ cup canned black beans, rinsed 

and drained
½ a small onion, chopped
1 small tomato, chopped
Pinch of salt
Juice of half a lime
1 tablespoon cilantro, minced
1-2 teaspoons Tabañero Extra Hot 

hot sauce

JALAPEÑO POPPERS
4 slices of thick cut bacon
4 large jalapeños, halved 

lengthwise and seeds removed
⅓ cup cream cheese, softened
¼ cup shredded mozzarella cheese
½ teaspoon garlic powder
1 teaspoon Tabañero Extra Hot 

hot sauce

FUEGO JAL APEÑO 
POPPER BURRITO

This gluttonous, gut-busting burrito from @FatgirlHedonist is made 
with grilled chicken, gooey cheese, roasted corn and black bean salsa, 

French fries, avocado, and bacon-wrapped jalapeño poppers stuffed with 
Tabañero Extra Hot hot sauce and cheese. Now that’s a mouthful.

SERVES  2 PREP TIME  5 MINUTES TOTAL TIME  30-40 MINUTES
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T H E  D U T C H 
H A M M E R

Sometimes you need it quick, hard and messy. 
While firmly grabbing the bottle, form a fist with 
your dominant hand and bring it down swiftly on 

the bottom of the bottle. A tight grip is essential - 
let the sauce know you’re in charge.

No.  4

DIFFICULTY BEST FOR
Quickies, like spicing up leftovers 
or late night snacks.

SAUCINESS

1918



1	 MELT the butter on medium-high heat in a 
saucepan or pot. Cook the shallots until they 
are soft and translucent. Add the garlic and 
cook for another minute.

2	 STIR in the flour until it begins to brown. 
Add the chicken stock and milk, stirring until 
there are no more clumps. Simmer for about 
15 minutes.

3	 SPRINKLE in the shredded cheese while 
stirring. Once the cheese has melted, add the 
Tabañero Original hot sauce. Season with salt 
and pepper to taste.

4	BOIL a pot of water. Add the eggs and cook 
for 5 minutes. Take the eggs out of the water 
and remove the shells. Set aside.

5	 COOK the noodles as the package directs, 
making sure not to overcook. Set aside.

6	 REMOVE the breakfast sausages from 
their casings and roll the meat into four small 
meatballs. Fry them in a pan until they are 
browned on all sides. Set aside.

7	 DIVIDE the noodles and broth into two 
bowls. Top with green onions, chopped bacon, 
two meatballs, and an egg.

Why should soup just be for lunch or dinner? This quintessential soup 
from @thejoshelkin combines his love of ramen with his devotion of 
breakfast in one bowl. Cheddar and Tabañero Original hot sauce create 
the base, and chopped bacon, a soft boiled egg and sausage meatballs 
close out the best breakfast soup experience you’ll ever have.

2 tablespoons salted butter

2 shallots, diced 

2 cloves garlic, minced

2 tablespoons flour 

1 ½ cups chicken stock

1 ½ cups milk 

2 cups shredded cheddar cheese 

2 tablespoons Tabañero Original 
hot sauce 

2 eggs

2 packages ramen noodles, the 
seasoning packets discarded 

2 breakfast sausage links 

6 strips of bacon, cooked and 
chopped

2 green onions, chopped

BREAKFAST RAMEN
SERVES  2 PREP TIME  5 MINUTES TOTAL TIME  20-30 MINUTES
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No one says saucing has to be gentle. Wrap both hands 
tightly around your bottle as you turn it over and shake 

vigorously. Don’t be afraid to get a little rough. Who knows? 
You might just like it. 

T H E  S A F E  W O R D
No.  5

DIFFICULTY BEST FOR
Recipes that call for whipping, 
beating, or battering.

SAUCINESS

2322



These buttery, crumbly little meat pies created by food blogger,
@cookingwithcocktailrings, are filled with Cajun-seasoned crawfish 

and mouth-watering pancetta. They’re fiery on their own, and even 
better dipped in Tabañero Extra Hot hot sauce.

1	 HEAT a large sauté pan over medium heat. 
Add the pancetta and cook until the fat has 
rendered and the pancetta is golden brown.

2	 REMOVE the pancetta, leaving the fat in 
the pan, and return to the heat. Add the onion, 
pepper and celery and sauté, stirring occasionally 
until the onion is translucent, about 6 minutes.

3	 ADD the paprika, garlic powder, oregano, 
thyme and flour, cooking for 30 seconds. Add 
the crawfish and cooked pancetta, stirring 
to combine. Cook for 2 minutes, stirring 
occasionally, then stir in the Tabañero Extra Hot 
hot sauce and cream.

4	COMBINE the flour, baking soda and salt in 
a bowl. Cut in the butter using your hands so the 
mixture is crumbly. Add just enough cold water 
until the dough comes together, about 1 cup.

5	 DIVIDE the dough into 2-inch balls and roll 
them out into 4½-inch circles. Lay the circles 
onto a lightly-floured baking sheet.

6	 HEAT your oven to 375ºF.

7	 MOISTEN the outer edge of a dough round 
with water, then spoon 2 tablespoons of filling 
into the middle. Fold the dough in half to form 
an empanada, pressing the edges together. Fold 
over the edge and finish by pinching little pleats. 
Repeat with the remaining dough and filling.

8	PLACE the empanadas on a parchment 
paper-lined baking sheet and brush with egg. 
Bake until golden brown, about 25 minutes.

FILLING

½ lb pancetta, diced 

1 cup yellow onion, diced

½ cup green bell pepper, diced

½ cup celery, diced

½ teaspoon paprika

¼ teaspoon garlic powder

¼ teaspoon dried oregano

¼ teaspoon dried thyme

¼ teaspoon freshly ground 
black pepper

1 tablespoon flour

¾ lb frozen cooked crawfish 
bodies, thawed and chopped

1 tablespoon Tabañero Extra 
Hot hot sauce

2 tablespoons heavy cream

DOUGH

3 cups all-purpose flour

2 teaspoons baking powder

1½ teaspoons kosher salt

½ cup unsalted butter, cut 
into ½ inch pieces

ASSEMBLY

1 egg, beaten

Tabañero Extra Hot hot sauce, 
for dipping

CA JUN EMPANADAS
MAKES  16 EMPANADAS PREP TIME  25 MINUTES TOTAL TIME  1 HOUR
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T H E  S O M M E L I E R
No.  6

When you’re really craving some heat, try a position that 
lets you give in and get messy. Remove the drip guard for 
an uninhibited flow. Balance the bottle across your wrist 

and tilt the neck down toward your dish. Go slow. It’s easy 
to get carried away when you let loose with this move.

DIFFICULTY BEST FOR
When you need it hot and heavy - 
marinades, dipping sauces, etc.

SAUCINESS
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Tabañero Bloody Mary Mix is a quick way to make a great cocktail, but 
an even quicker way to make a flavor-packed marinade. The inventive 

chefs from @foodbeast add plenty of Tabañero Original hot sauce for 
extra heat, then serve these juicy steaks with zesty horseradish mashed 

potatoes and fresh cherry tomato salad.

1	 PLACE the steaks in a large mixing bowl. Add the 
Tabañero Bloody Mary Mix and Original hot sauce, 
rubbing the marinade into the steaks. Cover and 
marinate for at least 30 minutes. Meanwhile, make 
the mashed potatoes and salad.

2	 PEEL and quarter the potatoes, then rinse 
thoroughly with cold water.

3	 PLACE the potatoes in a large pot and cover with 
cold water. Bring the pot to a simmer and cook for 
40 minutes, or until the potatoes are fork tender. 
Drain the potatoes and return them to the pot. 

4	 ADD the butter and garlic to the potatoes and 
cover the pot until the butter is melted.

5	 MASH the potatoes, adding horseradish, salt and 
pepper to taste.

6	 COMBINE the Worcestershire sauce and apple 
cider vinegar in a blender, slowly adding the olive oil 
and lemon. Add salt and pepper to taste.

7	 REMOVE the leaves from the celery stalks and 
set aside. Cut the stalks into 6 inch pieces. Use a 
vegetable peeler to peel the celery into ribbons.

8	COMBINE the celery leaves, celery ribbons, 
tomatoes, and parsley in a bowl. Toss with the 
Worcestershire dressing and set aside.

9	 COAT a heated pan with olive oil and cook the 
steaks, flipping frequently for about 10 minutes or 
until they reach your desired temperature.

10PLATE the steaks and top with salad. Serve with 
mashed potatoes topped with sour cream.

2 (1 ½ inch thick) boneless 
ribeye steaks 

1 cup Tabañero Bloody 
Mary Mix

2 teaspoons Tabañero 
Original hot sauce 

HORSERADISH 
MASHED POTATOES

5 Yukon gold potatoes 

1 lb unsalted butter 

5 garlic cloves, minced 

½ cup horseradish 

Sour cream

CHERRY TOMATO 
CELERY SALAD

6 celery stalks, with leaves 

¼ cup Italian flat leaf 
parsley, chopped

1 lb cherry tomatoes, halved

1 tablespoon Worcestershire 

4 tablespoons apple cider 
vinegar 

½ cup olive oil 

Salt and pepper to taste

BLOODY MARY-RUBBED 
RIBEYE STEAK

SERVES  2 PREP TIME  15 MINUTES TOTAL TIME  1 HOUR
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T H E  R E V E R S E 
U N I C O R N

Don’t let this dainty move fool you, it’s elusive and 
hard to master. Bend the bottle over, gripping the 
base delicately with your fingertips. Extend your 
pinkie, keeping it erect as you gently shake. Now 

you’re saucing with class.

No.  7

DIFFICULTY BEST FOR
Anything that sounds fancy, like 
hors d’oeuvres and canapés.

SAUCINESS
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The extra sweetness from Tabañero Spicy Agave hot sauce is the 
perfect partner for the rich and juicy duck legs in this decadent torta 
from @foodbeast. It even adds a spicy kick to the drippy aioli that’s 

spread on the warm, toasted buns. Bon appétit!

1	 PICKLE the onions. Combine the sliced 
onions, red wine vinegar, sugar and water in a 
bowl and soak for 30 minutes.

2	 PREHEAT your oven to 350ºF.

3	 PLACE the duck legs in a stock pot and 
cover with the duck fat. If needed, add olive 
oil until the legs are completely covered.

4	BRING the pot to a simmer, cover with 
foil, and cook it in the oven until the duck is 
tender, approximately 2 to 3 hours.

5	 CHILL the duck in the fat until cool. 
Remove the legs and shred the meat into 
a mixing bowl, discarding the bones and 
reserving the duck fat.

6	 SEASON the meat with the brown sugar, 
3 oz of Tabañero Spicy Agave hot sauce, 
oregano, garlic powder, cumin and coriander, 
and mix well.

7	 USE the reserved duck fat to sear the 
shredded duck on a skillet or plancha until it’s 
crispy. Season to taste with salt and pepper.

8	 COMBINE the remaining Tabañero Spicy 
Agave hot sauce and the mayonnaise in a small 
bowl, then spread it on the toasted buns.

9	 PLACE the seared duck on the bun and 
top with pickled onions, avocado, shredded 
romaine and cilantro.

4 duck legs

1 (12 oz) jar of duck fat

Olive oil

¼ cup brown sugar

3 oz + ½ tablespoon Tabañero Spicy 
Agave hot sauce, divided

1 tablespoon dried oregano

1 tablespoon garlic powder

1 tablespoon ground cumin

1 tablespoon ground coriander

1 tablespoon mayonnaise

1 bolillo roll or torta bun, toasted

1 cup romaine hearts, shredded

1 avocado, sliced

¼ cup cilantro, chopped

QUICK PICKLED RED ONIONS

½ cup red onion, sliced

½ cup red wine vinegar

1 tablespoon sugar

½ cup warm water

SHREDDED DUCK 
CONFIT TORTA

SERVES  1 PREP TIME  10 MINUTES TOTAL TIME  4 HOURS
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T H E  G H O S T
No.  8

You don’t have to sauce alone. Add some extra 
body heat and try this position with a partner. While 

cradling the bottle, allow your sous chef to slide 
their hands on top of yours. Find your rhythm and 

pour as one. There’s no such thing as too many 
cooks in the Tabasutra kitchen.

BEST FOR
Any time you need a hand in 
the kitchen.

DIFFICULTY SAUCINESS
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Being bad never tasted so good, thanks to @thenaughtyfork and her 
dense, chocolaty red velvet donuts. These sinful sweets are spiked with 
Tabañero Spicy Agave hot sauce in the batter and in the ooey, gooey 

white chocolate lava filling. Now that’s naughty.

1	 PREHEAT the oven to 325ºF.

2	 MIX the dry ingredients together in a bowl. 
In a separate bowl, whisk the butter, sugar, egg, 
vanilla extract, buttermilk, and food coloring 
until well combined. Set aside.

3	 COMBINE the baking soda and vinegar in a 
small bowl and let it create a foam.

4	STIR the wet ingredients into the dry 
ingredients, making sure not to over mix. Add 
the foam to the batter and stir until combined.

5	 PIPE the batter into a well-greased donut 
sheet and bake for 10 to 13 minutes, until fully 
cooked. While the donuts cool, make the filling.

6	 SIMMER one inch of water in a medium 
saucepan or pot. Rest a heat-safe bowl on top of 
the pot, making sure the bowl doesn’t touch the 
water. Allow the steam to gently warm the bowl.

7	 ADD the chocolate to the bowl, stirring 
occasionally until they’re melted and smooth. 
Remove the bowl from the heat.

8	STIR in the milk until combined, then mix in 
the Tabañero Spicy Agave hot sauce, cayenne 
and cinnamon. Stir in the food coloring until you 
reach the desired “lava” color.

9	 POUR the lava filling into a piping bag, then 
inject the filling into the donuts.

10MEASURE the powdered sugar into a bowl 
and slowly add the milk, stirring until you get the 
desired consistency. Mix in the food coloring.

11	DIP the donuts into the glaze and set on a 
cooling rack to dry.

¾ cup cake flour

¼ cup + 2 tablespoons all-
purpose flour

½ teaspoon salt

1 teaspoon baking powder

2 ½ tablespoons unsweetened 
cocoa powder

2 tablespoons unsalted butter, 
melted and cooled

⅓ cup granulated sugar 

1 egg

1 teaspoon vanilla extract 

½ cup buttermilk

1 teaspoon red food coloring

¼ teaspoon baking soda

½ teaspoon white vinegar

LAVA FILLING

1 cup white chocolate melts

⅓ cup milk

3 ½ teaspoons Tabañero Spicy 
Agave hot sauce 

Pinch of cayenne pepper

¼ teaspoon cinnamon

Red food coloring

GLAZE

2 cups powdered sugar

2 tablespoons milk

½ teaspoon red food coloring

RED VELVET L AVA DONUTS
MAKES  6-8 DONUTS PREP TIME  10 MINUTES TOTAL TIME  30-40 MINUTES
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Original Tabañero will 
stimulate every one of 
your taste buds with fiery 
habanero peppers, zesty 
lime, garlic, onion, carrots 
and sweet agave. Yeah, 
Original is complex. But 
that’s what leaves you 
hungry for more.

All pleasure. A little pain. 
That’s what you get with 
Extra Hot. Light your fire 
with natural lime, garlic, 
onion, carrot, and agave, 
then turn up the heat 
with extra habanero. Just 
remember, the safe word 
is “more please.”

Don’t let the extra 
sweetness fool you 
- Spicy Agave is one 
hot number. Tease 
your tongue with spicy 
habanero and sweet agave 
nectar. Add lime, garlic, 
onion and carrot, and you 
get one saucy minx.

OUR THREESOME

SHOW US
YOUR MOVES

What’s your favorite position? Grab a bottle 
and show us what you’ve got. Try our moves on 

your favorite recipe or experiment with your 
own Tabasutra positions.

Whether you drip, drench, splatter or slather, 
we want to see how you pleasure your food.

#TABASUTRA
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