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INTRODUCTION

GET FIRED UP!

Sriracha … Frank’s … Tabasco—good food is all about the burn! And whether you love to taste the fire for pleasure, health benefits, or just massive bragging rights, you’ll work up quite a sweat digging into the sauce-laden dishes in Hot Stuff. Each recipe is simple to follow, adaptable, and uses your favorite ingredient, so you can make whatever you’re feeling, whenever you want. Going old school? Check out the recipe for Classic Buffalo Chicken Wings, and serve it up with some Spicy Mac and Cheese for a down-home dinner that will light up your tongue all night long. Feeling exotic? Knock your friends’ socks off with a fresh-but-fiery Bánh Mì or a super-hearty Tortilla Española. Any way you choose, you’ll find spicy dishes that also pack a ton of flavor into every bite. Every recipe is doable with just a pan or two, and while you will find flavor combinations that will make you sing, you won’t find ridiculously expensive or time-consuming dishes. So get cooking—there’s nothing here to be scared of … except the heat!
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HOW TO USE THIS BOOK

To let you know which fiery substance will be igniting your dish, every recipe includes an icon that notes the type of sauce used. While they’re ranked below from most mild to most wild, each type packs a punch of its own—and certain brands of a particular type can even kick it up another notch. So feel free to swap in your brand of choice, and experiment with different sauces within the same hot sauce family. Here are the types of hot sauces you’ll run into:
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	Chipotle-style sauce: Chipotles are smoked jalapeños, and sauces made from these peppers have a sweet, earthy taste that is instantly recognizable. Many brands, including Cholula and Tabasco, produce chipotle sauces.
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	Louisiana-style hot sauce: This style hot sauce is made by blending cayenne or Tabasco peppers with vinegar and salt. Don’t let the geographic names fool you—sauces in this family include everything from Frank’s and Texas Pete’s to Tabasco, Crystal, and Louisiana’s Best.
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	Sriracha: Sriracha is a fiery Vietnamese-style sauce made from ground red chilies and garlic. It is noticeably hotter than Lousiana-style sauces. In the past few years, the popularity of Sriracha—especially the Huy Fong brand with its iconic “proud rooster”—has gone through the roof.
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	Mexican-style hot sauce: These sauces are similar to Louisiana sauces, but usually with additional flavorings including garlic, citrus, and spices. The standouts in this style are Tapatio and Cholula.
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	Sambal oelek: Another Asian condiment, this sauce is made from grinding raw chilies with garlic or other flavorings. It can be difficult to source authentic sambal in the United States, so if you can’t find any, use chili-garlic paste instead.
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	Red curry pastes: Hailing from India, red curry paste is made from red chilies, ginger, garlic, and turmeric, among other flavors, and it is the backbone of many of the spicy dishes from the region. There are no truly well-known brands in the United States, but any reasonably well-stocked grocery store will carry at least one variety.







Now that you know what you’re getting yourself into, it’s time to dive headlong into these fiery, delicious recipes. So go grab your trusty bottle and your appetite, because you’re about to get sauced!





STARTERS





Classic Buffalo
Chicken Wings
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Yields 24 wings

Buffalo wings are the undisputed king of the hot sauce appetizer scene. Any heat-seeker worth their sauce loves the classic combination of fried chicken, Louisiana-style hot sauce, and melted butter.
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