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INTRODUCTION

Raising Cane’s Cane’s Sauce

Chipotle Guacamole

Whataburger Spicy Ketchup

For decades, restaurants have known the special power that sauces, dressings, and dips have to balance and elevate dishes—and for years, they’ve been able to keep those secrets to themselves. But now the secret is out with the help of Secret Sauce!

This book unlocks the mysteries behind crave-worthy sauces, dressings, and marinades so you can make them anytime without leaving your house, waiting in line, or spending your hard-earned money. Here you’ll find two hundred recipes for some of the best-loved and most viral restaurant and fast-food sauces—and they all can be made at home for a fraction of the price most restaurants charge! From Chick-fil-A Sauce and Panera Bread Green Goddess Dressing to Taco Bell Mexican Pizza Sauce and McDonald’s Big Mac Sauce, with Secret Sauce you will finally be able to re-create your favorite condiments at home.

You’ll find recipes not just for sauces but for popular restaurant sides, breads, and dippers too. You’ll also find a chapter with more hearty dips and spreads that can be eaten as appetizers or as part of a party spread. Additionally, there are tips for swaps and substitutions, history and fun facts about the sauces and restaurant chains, and ideas for different ways you can use the sauces. And don’t worry about having to hunt for strange or unique ingredients to get those special flavors; all the recipes in this book use ingredients you can find at most grocery stores—and you’ll discover that making these menu items at home is healthier than eating them at restaurants. There’s also a chapter on the tools and ingredients you’ll need to start making your sauces and some storage and safety tips so you can dip, spread, and dress your meals with confidence.

It’s not a secret anymore: Now you can level up your sauce-making game with iconic restaurant copycat recipes that will give you and your guests a delicious reason to come back for more. Whether they’re for dips, dressings, or delicious drizzles to finish your dish, Secret Sauce has the recipes you crave!








CHAPTER 1 SECRET SAUCES AT HOME


Have you ever tried to re-create a favorite secret sauce at home only to have the results fall flat? Were the flavors dull or the seasonings just not right? You are not alone! Restaurant chefs are constantly innovating and testing ingredients to develop tastier recipes in the hope of creating the next viral sensation. The good news is that you do not have to be a professional chef to re-create popular restaurant secret sauces at home. With the right recipes, tools, and techniques, you can wow your friends and family, and satisfy your own cravings, anytime you like and without having to spend an arm and a leg.

This chapter will provide you with the information you need to successfully re-create your favorite sauces at home. It breaks down the common ingredients used throughout the book as well as the tools and equipment you will need. There is also a section on preparation and tips on how to cook like a pro, how to present your creations for the best visual impact, and how to store your sauces for maximum freshness. Additionally, you will find tips for serving your sauces and guidance on food safety so every dip is fresh and flavorful.









A Brief History of the Secret Sauce

Secret or special sauces are alluring because they can transform ordinary foods into viral sensations and elevate them into cultural icons. While it is not really possible to pinpoint the exact origin of the term “secret sauce” or “special sauce,” it seems the phrase “secret sauce” first appeared in 1906. “Special sauce” has been around a bit longer, with some references to it as far back as 1848. It started to gain popularity in the 1940s with restaurant menus highlighting their “special sauce” to attract customers. For example, an ad from 1949 for a Honolulu restaurant named Pier 40 Tavern referenced a “special sauce” on their De Luxe hamburger. A year earlier, In-N-Out Burger introduced their special burger sauce, called “spread,” when they opened in 1948, and they claim their recipe remains unchanged to this day. Secret sauces truly burst onto the national scene with the introduction of McDonald’s Big Mac in 1967. McDonald’s Big Mac Sauce, the secret ingredient that made the burger different from other burgers on their menu, has since become one of the most beloved secret sauces of all time.

Modern marketing has leveraged the idea of a closely guarded “secret recipe” to attract customers, and this strategy has been wildly successful. In 1974, McDonald’s released a jingle to market the Big Mac and its secret sauce that included the lyrics “Two all-beef patties, special sauce, lettuce, cheese, pickles, onions on a sesame seed bun.” The jingle was a marketing success, with later ads featuring customers trying—and often hilariously failing—to sing the list of the burger’s ingredients. Raising Cane’s is a current example of a chain that has found tremendous social media success because of the viral popularity of their sauce. Influencers and mukbangers—people who eat large meals on camera—are frequently posting videos featuring a variety of foods dunked into extra-large drink cups filled with Cane’s Sauce. Today, most restaurants claim to have at least one sauce or dressing they promote as their “secret sauce” to entice customers and gain attention on social media. It is common for fast-food chains to have multiple sauces for different menu items, including chicken nuggets, burgers, fries, fish, seafood, wings, and more.

Why are secret sauces so popular? People love a delicious mystery! What herbs and spices can you taste? What ingredients add that irresistible flavor? What makes the sauce so craveable? These sauces allow customers the freedom to use as much or as little as they wish and customize their meals to make them special. While it is easy to identify some secret ingredients—creamy sauces usually have mayonnaise, while tangy sauces have ketchup or barbecue sauce—other ingredients are harder to pinpoint. Also less obvious is what blend of sauces, herbs, and spices is used to achieve that craveable flavor. Too much of one ingredient or too little of another and you miss the unique flavor of the secret sauce entirely.





The Anatomy of a Secret Sauce

Secret sauces come in many varieties, from sauces slathered on burgers and sandwiches to sauces used for dipping and drizzling chicken, breadsticks, and more. What may surprise you is that most of these sauces simply are not all that special! They often use the same basic ingredients for their foundation. The unique flavors come from the different ratios of ingredients—such as mayonnaise, vinegar, hot sauce, and mustard—along with the different herbs and spices mixed in. This section breaks down a few of the most popular varieties of secret sauces and unveils the mysteries of how they are made.


Sandwich Sauces

The most popular burger sauces generally start with a creamy base, one of the most popular being a variation on Thousand Island dressing. This dressing, invented in the Thousand Islands area on the St. Lawrence River, is a mix of mayonnaise, tangy tomato, minced pickles, a touch of sugar, and various spices that can be customized to make the flavor unique. The savory-sweet flavor profile of the dressing makes it an excellent accompaniment to foods like burgers, vegetables, and fries. Restaurants will experiment with the different ingredients and even mix in other condiments like ranch or honey mustard to create a unique flavor people will associate with their chain. These sauces usually contain small chunks of pickle, onion, or other ingredients and have a rosy color. This category includes sauces like McDonald’s Big Mac Sauce and In-N-Out Burger Animal Style Spread.

While Thousand Island–based dressings are widespread, some restaurants use a simple mayonnaise base that includes ingredients like ketchup, yellow mustard, honey mustard, or hot sauce mixed with a special blend of spices. Some, like Arby’s with their Arby’s Sauce, forgo the mayonnaise altogether to keep the sauce bright and tangy, which pairs well with cured or roasted meats. These sauces tend to be smooth or creamy, with some even doubling as a dipping sauce for fries, and they typically contain no discernable chunks.





Chicken Sauce

Chicken sauces generally fall into three categories: creamy, sweet and tangy, or vinegary and hot. Creamy chicken sauces are similar to burger spreads because of their mayonnaise base. Often you find other additions like ranch or honey mustard mixed into the base to brighten the flavor. Common additions to these sauces include honey, barbecue sauce, tomato paste, vinegar, or ketchup. These sauces often have spices like garlic, onion, pepper, and paprika added for extra flavor. Some sauces include a spicy kick from the addition of hot sauce or add some zing with a bit of pickle juice. In this category, you will find the viral Raising Cane’s Cane’s Sauce and KFC Sauce.

For sweet and tangy sauces, you’ll often find a thick corn syrup or honey-based sauce similar in texture to Asian sweet and sour or Thai sweet chili sauce. Among the best known of these sauces are McDonald’s Sweet ’N Sour Sauce, introduced in 1983, and Chick-fil-A Polynesian Sauce, added to the menu in 1984. These sauces often feature vinegar, tomato paste, ginger, and other flavors that balance out the sweet base. These sweet and tangy sauces offer a balance to the rich flavors of fried foods like chicken nuggets and tenders and roasted or grilled chicken.

The third common chicken sauce is wing sauce. Wings have become one of the fastest-growing items on restaurant menus, and their momentum shows no signs of slowing down. Buffalo wings have a bit of a murky history. However, the most popular story of their origin is that in 1964, Teressa Bellissimo created them at the Anchor Bar in Buffalo, New York, to feed a group of her son’s friends. Today, wing sauces come in all sorts, with a range of flavors that can vary from vinegar and hot pepper based, to thick and creamy with Parmesan cheese and garlic, to sweet and tangy with a bold, spicy kick. Wing sauces are usually used for tossing fried chicken wings and boneless wings, but many restaurants will offer small cups of wing sauce for dunking tenders and nuggets or will toss breaded chicken fillets in wing sauce before using the chicken in a sandwich.




Fish and Seafood Sauces

Most people enjoy a good dipping sauce with seafood and fish dishes. Some are ubiquitous, such as lemon butter, tartar sauce, and cocktail sauce, and you will find most seafood restaurants have their own special recipe. Other seafood sauces are more specific to a cuisine or cultural food style. Cajun seafood boil sauces have become very popular on social media, and their butter base is mixed with seasonings such as lemon pepper, Cajun seasoning, or Old Bay. For fried or coconut shrimp, you will often see sauces made with a base of sweet coconut cream and flavored with fruit like pineapple or apricot for sweetness and tang, like in Red Lobster Piña Colada Sauce. In Asian cuisine, where you find bold, warm flavors, you will see sauces made with a soy sauce and vinegar base mixed with fresh ginger and garlic, and for a kick there can also be chili flakes. Some have a touch of toasted sesame oil for toasty richness.




Salad Dressings

Salad dressings have a long history, with records of oil and vinegar mixtures being used to flavor salads by the Babylonians about two thousand years ago. Today, salad dressings come in a full spectrum of flavors and textures, from simple vinaigrette dressings to more complex, creamy dressings with herbs, fruits, and cheeses.

Vinaigrettes are made with an oil and vinegar base, with other flavors added like herbs, spices, and sometimes cheese or fruit purée. Popular oils used in this variety of dressing include olive oil, vegetable oil, avocado oil, and sesame oil. For vinegars, you will often see balsamic, red wine, apple cider, and champagne used. Some popular examples of this type include Applebee’s Neighborhood Grill + Bar Oriental Vinaigrette, Panera Bread Fuji Apple Vinaigrette, or On The Border Mexican Grill & Cantina Smoked Jalapeño Vinaigrette.

Creamy dressings are usually mayonnaise or dairy based and include herbs, spices, cheese, or other ingredients like salsa and citrus. Chick-fil-A Avocado Lime Ranch and Wendy’s Ghost Pepper Ranch are among some of the better known of this type. In the United States, ranch dressing is wildly popular and is a common addition to secret sauces, and it is used as a base for salad dressings like Red Robin Salsa- Ranch Dressing.




Other Sauces, Salsas, and Condiments

This last category encompasses marinades, gravies, salsas, and sauces that don’t quite fit the other previous categories. Think cheese sauces, finishing sauces, gravies, and dessert sauces. These sauces are specific in their uses—for example, sausage gravy for topping buttermilk biscuits or hot fudge sauce for drizzling over ice cream—but can still be iconic for their flavor and popularity. A couple of the most viral in this category include Taco Bell Nacho Cheese Sauce, which is used for dipping chips and their popular Nacho Fries, and Whataburger Spicy Ketchup, a condiment that became so popular when it was released as a limited-edition menu item in 2012 that it was added permanently in 2013.








Ingredients to Have On Hand

Fresh ingredients will always have the best flavor! While it is not practical to have every single ingredient on hand at all times, there are some common ingredients you will find throughout this book that you may want to consider having on hand if you love sauces, dips, and dressings. While not comprehensive, the following lists will give you a solid base of flavors to work with when making your favorite sauce recipes.


Dry Ingredients

This section lists dry ingredients, including baking staples and herbs and spices, that you will see frequently throughout this book. If you like, you can purchase the freeze-dried versions of the herbs listed for better flavor.


	All-purpose flour

	Cayenne pepper

	Chili powder

	Cloves, ground and whole

	Cornstarch

	Dried basil

	Dried chives

	Dried dill

	Dried oregano

	Dried parsley

	Dried thyme

	Garlic powder

	Ground cinnamon

	Ground cumin

	Ground nutmeg

	Onion powder

	Paprika

	Sesame seeds

	Smoked paprika






Bottled, Canned, and Jarred Ingredients

The items in this section are some common bases and flavor enhancers in many of the most popular secret sauces and dips. This list provides a solid starting point for a variety of recipes in this book.


	Barbecue sauce

	Chipotle peppers in adobo

	Coco Lopez Cream of Coconut

	Green chilies, diced

	Honey

	Hot pepper sauce

	Ketchup

	Mayonnaise

	Mustard, yellow and Dijon

	Olive oil

	Pickle relish, sweet and dill

	Prepared horseradish

	Soy sauce

	Teriyaki sauce

	Thai sweet chili sauce

	Vinegar (red, rice, and balsamic)

	Worcestershire sauce







Refrigerated and Fresh Ingredients

Fresh ingredients should always be kept refrigerated until ready to use.


	Butter or margarine

	Block cheeses (Cheddar, Monterey jack, Swiss, Parmesan, sliced American, and so on)

	Cream cheese

	Eggs, large

	Fruit (strawberries, blueberries, lemons, limes, oranges, and so on)

	Heavy cream

	Milk (whole)

	Ricotta cheese

	Sour cream

	Vegetables (cucumbers, garlic, jalapeños, onions, tomatoes, and so on)









Tools and Appliances

Cooking is more fun when you have the right tools, and this section will outline what you need to whip up your favorite secret sauces like a pro! You don’t need a professional kitchen to get professional results. Just a few everyday tools and appliances will have you set for success. As you read, you will find information on tools and equipment that will make preparing the recipes in this book a cinch and help you unlock your inner chef!


Hand Tools

Following is a list of hand tools and supplies needed for most of the recipes in this book. The good news is that making secret sauces, dips, and dressings does not require more than a few tools you may already have on hand.


	8-inch nonstick skillet

	10-inch nonstick skillet

	Baking sheets

	Bottle opener

	Box grater

	Can opener

	Chef’s knife

	Colander

	Cutting board

	Microplane zester

	Paring knife

	Saucepans with lids (1-quart and 2-quart)

	Set of measuring cups

	Set of measuring spoons

	Set of mixing bowls

	Set of storage containers with airtight lids

	Silicone whisk

	Spatulas, large and small

	Whisk, balloon or French, small







Appliances

Appliances help you prepare and cook with greater ease and speed. Stand and hand mixers, for example, take a lot of the strain out of cooking. The list that follows includes the appliances you will use most often while cooking from this book.


	Blender

	Electric deep fryer or deep-sided Dutch oven

	Food processor

	Handheld mixer or stand mixer

	Instant-read thermometer

	Microwave oven

	Oven or toaster oven

	Refrigerator

	Stove, electric or gas









Preparation and Serving

A little preparation goes a long way in the kitchen and is the key to that professional polish. Taking the time to prepare will mean you will not have any kitchen catastrophes. Nothing feels worse than not having a key ingredient when you need it, discovering you don’t have adequate time to prepare the recipe, or struggling because you do not have the right tools. This section offers tips and guidance to make cooking not just easier but a total blast!


Read the Recipe

The first, and most important, step to culinary success when cooking is to read your recipe from start to finish. Make note of divided ingredients and when they are used, oven preheating instructions, pan size and preparation instructions, and mention of tools you will need. Look out for any instructions for resting or chilling that may be required during or at the end of the recipe, as they usually guarantee the best flavor and texture.




Gather Tools

Next, gather your tools. Restaurant kitchens are usually well organized and will have the ingredients prepped and ready for cooking. You should apply this to your home kitchen too! Work in a comfortable space large enough to move around. Gather what you need, including measuring cups and spoons; hand tools like whisks, spatulas, or mixers; bowls; cutting boards; and serving or storage containers for the finished product. This will make your kitchen a frustration-free zone since you will not need to scramble to find what you need while you are working.





Gather and Prepare Ingredients

Having your ingredients prepped and ready is a top restaurant cooking tip. Round up all the ingredients you will need and have them ready before you get started. Be sure that you have enough of each ingredient and that none has spoiled or exceeded an expiration date. Nobody wants the interruption of an emergency grocery run! Checking expiration dates is a good habit to get into for fresh and refrigerated foods—fresh food tastes better. If there are any special preparation instructions, such as chopping vegetables, toasting nuts, or straining canned or jarred items, see to them before you start cooking.




Taste and Adjust

Good chefs take the time to taste as they go. This is their moment to tweak the flavors until things are seasoned just right. Take a little taste of your dips, dressings, marinades, and sauces after they are mixed to make sure they have the right balance of flavors and are seasoned to your preference. If something tastes a bit flat to you, you can add some extra herbs, spices, and salt or use a tried-and-true restaurant secret and add a squeeze of lemon or lime juice. A little bit of acid can take a dull dish and make it shine. For baked dips or recipes that require cooking before serving, heat a small amount in a skillet so it is safe to taste. It is difficult to add seasoning after cooking, so try this easy trick for testing seasoning.




Serve

The recipe is ready! You can choose to serve dips and sauces family style so your guests can help themselves. If you are plating the food, consider doing what restaurants do and adding an individual serving-sized cup of dip to each plate. No matter how you choose to present your sauces or dips, a little garnish—some finely chopped parsley or a dash of paprika—adds to their aesthetic appeal. For heartier appetizer-style baked dips, be sure you have an oven safe pan that can also be used for serving, and use a damp towel to quickly wipe down any messy edges for that perfect, clean look. Storing salad dressings in a glass bottle with a tight-fitting lid makes storage and serving a breeze. For burger and sandwich sauces, a plastic squeeze bottle is often a good choice for mess-free serving, and you can use these bottles to make fun designs—like smiley faces—for younger guests!








Storage and Safety

You have taken the time to whip up a batch of a secret sauce. What is the best way to ensure it stays fresh? This section will provide you with tips for storage and safety so you can rest assured that you know your sauce is good to go when a craving calls!


Starting with Fresh Ingredients

When building a sauce, be sure your ingredients are fresh and not expired. Check the expiration or best-by date for each ingredient, then take a moment to sniff and taste your ingredients to make sure they are fresh and flavorful. Starting with fresh ingredients will lead to a fresher, tastier result.




Safe Food Handling

Before you start cooking, clean the work area you plan to use with a disinfectant cleaner. Be sure your tools and bowls are clean, and wash your hands well with soap and warm water. Make sure to keep perishable ingredients refrigerated until you need them—or as specified by the recipe.




Safe Storage

Prepared sauces should be refrigerated below 40°F after mixing and until ready to serve. Store prepared sauces and dressings in airtight containers or bottles (including squeeze bottles) with tight-fitting caps. Prepared foods that are ready to eat should be cooked and stored at or below 40°F within 2 hours. Remember, foods having an internal temperature of 40°F–140°F for 2 hours or longer are in danger of causing foodborne illness. Be sure to store raw foods separately from fresh or ready-to-eat foods, with raw foods stored on lower shelves from cooked foods.










CHAPTER 2 TURN UP THE HEAT: SPICY SAUCES AND SALSAS


People love spicy foods, hot sauces, and salsas, and it’s not hard to see why. Hot sauces and salsas can take a bland meal and make it exciting. Be it a zingy salsa to serve with warm tortilla chips as an appetizer, a bit of spicy ketchup to accompany your French fries, or a spicy, creamy sauce to drizzle over your main dish, a hot sauce or salsa can add some zest and heat to an everyday meal. This chapter has recipes for some of the most popular restaurant salsas and hot sauces so you can enjoy them anytime. No matter what kind of spicy sauces you like, this chapter has you covered! There are tomato-based salsas like Chili’s famous Fresh Salsa and Abuelo’s Mexican Restaurant Salsa Especial, creamy sauces like Taco Bell Creamy Jalapeño Sauce and Nando’s PERi Ranch, plus fresh and chunky salsas like Moe’s Southwest Grill Pico de Gallo and Bahama Breeze Pineapple-Mango Salsa. This chapter has recipes for the spicy sauces you crave. So, turn up the heat and add some spice to your life with zesty, tangy, and tasty spicy sauces and salsas!








ABUELO’S MEXICAN RESTAURANT SALSA ESPECIAL

Typically Served With: Tortilla Chips

Abuelo’s Mexican Restaurant was founded in 1989 in Amarillo, Texas, as an upscale Mexican dining experience. This popular, medium-spicy tomato-based salsa is part of the trio of salsas offered to guests with warm tortilla chips for dipping. It has a bright, fresh flavor from the cilantro, lime juice, and onion that is balanced by the rich, charred flavor from the pan-roasted jalapeño and garlic. Whole, peeled canned tomatoes give this salsa the right texture to cling well to chips and stay chunky after being pulsed in the food processor.

YIELDS 2 CUPS, ¼ CUP PER SERVING


	2 medium jalapeños, sliced in half, stems and seeds removed

	2 cloves garlic, peeled and left whole

	1 (14-ounce) can whole peeled tomatoes, drained, juices reserved

	3 tablespoons finely minced sweet onion

	3 tablespoons finely chopped fresh cilantro leaves

	1 tablespoon fresh lime juice

	¼ teaspoon salt




	
1. In an 8-inch nonstick skillet over medium heat, add jalapeños and garlic and cook, turning often, until softened and lightly charred, 8–10 minutes.

	
2. Transfer jalapeños and garlic to a food processor along with tomatoes and pulse until coarsely chopped, 10–12 pulses.

	
3. Transfer mixture to a glass jar with a tight-fitting lid and stir in remaining ingredients. If mixture is too thick, add reserved tomato juice a tablespoon at a time until desired consistency is reached. Refrigerate at least 4 hours before serving. Store up to 1 week in the refrigerator.








ABUELO’S MEXICAN RESTAURANT SALSA TROPICAL

Typically Served With: Tortilla Chips

This fresh tomatillo-based salsa is popular for its freshness with a hint of tropical sweetness from pineapple and fresh lime juice. It is a part of the salsa trio that is enjoyed by guests upon being seated. You can easily adjust the kick to your liking by adding more or less jalapeño, but using more than three can impact the final flavor. Tomatillos have both a husk and a sticky coating to deter insects. Take the time to thoroughly peel and wash the sticky residue off the tomatillos with warm water before use.

YIELDS 2 CUPS, ¼ CUP PER SERVING


	6 large tomatillos, husks removed and washed

	1 medium jalapeño, stem and seeds removed

	1 small sweet onion, peeled and cut into 1-inch pieces

	1 clove garlic, peeled and smashed

	¼ cup loosely packed fresh cilantro leaves

	¼ cup drained canned pineapple chunks

	1 tablespoon fresh lime juice

	½ teaspoon granulated sugar

	¼ teaspoon salt




	
1. Quarter tomatillos and add to a food processor along with jalapeño, onion, garlic, and cilantro. Pulse 6–8 times until salsa is very chunky. Add remaining ingredients and pulse 3–5 times until salsa is well mixed and no large chunks remain.

	
2. Transfer salsa to a glass jar with a tight-fitting lid and refrigerate at least 4 hours before serving. Store up to 4 days in the refrigerator.



Made from Scratch

Abuelo’s prides themselves on cooking with fresh ingredients, providing superior hospitality, giving guests an affordable yet upscale dining experience, and serving delicious freshly made food inspired by family recipes from Chef Luis E. Sanchez. They make their tortillas, side dishes, enchiladas, and salsas in-house, and that fresh-from-scratch flavor keeps people coming back!






BAHAMA BREEZE PINEAPPLE-MANGO SALSA

Typically Served With: Tequila Sunburn Glazed Salmon

Bahama Breeze is an American restaurant chain founded in Orlando, Florida, in 1996 and is known for its tropical, Caribbean-inspired menu that features bright flavors and fresh ingredients. This salsa is commonly served as a topping for Tequila Sunburn Glazed Salmon and is used as a garnish for other dishes. It is just the right mix of sweet, savory, and fresh with a chunky texture! Enjoy this as a topping for seafood tacos or fried or grilled fish or shrimp, or as a garnish for a crisp green salad.

YIELDS 2 CUPS, ¼ CUP PER SERVING


	1 medium mango, peeled, seeded, and finely chopped

	1 cup finely diced fresh pineapple

	2 medium jalapeños, stems and seeds removed, finely chopped

	1 small red bell pepper, stem and seeds removed, finely chopped

	½ small red onion, peeled and finely chopped

	⅓ cup loosely packed fresh cilantro leaves, finely chopped

	¼ cup fresh lime juice

	¼ teaspoon salt

	¼ teaspoon ground black pepper




	
1. Place all ingredients in a medium bowl and mix well to combine.

	
2. Transfer salsa to an airtight container and refrigerate at least 4 hours before serving. Store up to 4 days in the refrigerator.



Caribbean Jerk Grilled Snapper

Looking for the perfect fish dish to serve with this salsa? Season 1 pound red snapper fillets with 1 teaspoon Caribbean jerk seasoning. In a grill pan over medium heat, add 1 teaspoon vegetable oil and brush to coat pan. Add fish and cook 2–3 minutes per side until fish flakes easily. Serve with salsa for garnish.






CHILI’S FRESH SALSA

Typically Served With: Dip Trio

Chili’s Fresh Salsa is made using a seasoned, cooked tomato base with fresh crushed tomatoes added in at the restaurant the day of serving. This salsa has a smooth texture, and it pairs well with Chili’s extra-thin corn tortilla chips fried fresh in-house daily. The salsa has been featured on the menu since 1975, the year the first Chili’s restaurant opened in Dallas, Texas, by Larry Lavine. You can order this salsa as an appetizer, but it is also served when you order Chili’s Skillet Beef Queso (Chapter 9).

YIELDS 2 CUPS, ¼ CUP PER SERVING


	2 medium Roma tomatoes

	2 whole canned jalapeños, stems removed, chopped

	1 clove garlic, peeled and crushed

	1 (14-ounce) can crushed tomatoes

	¼ cup minced sweet onion

	1 tablespoon fresh lime juice

	½ teaspoon ground cumin

	¼ teaspoon salt




	
1. In a 1-quart saucepan, add 3 cups water. Bring to a boil over medium-high heat. Cut a small “x” into the bottom of each tomato with a paring knife and add to boiling water. Cook 1 minute, then transfer to a large bowl of ice water and let cool 3 minutes. Peel away skin, then cut and remove stems and seeds.

	
2. Transfer blanched tomatoes, jalapeños, and garlic to a food processor and pulse 10 times or until tomatoes and jalapeños are chunky. Add remaining ingredients and pulse 10–12 times until salsa is desired consistency.

	
3. Transfer mixture to glass jar with a tight-fitting lid and refrigerate at least 4 hours before serving. Store up to 4 days in the refrigerator.








CHILI’S NASHVILLE HOT SAUCE

Typically Served With: Nashville Hot Chicken Crispers

Nashville hot sauce is a bold, red hot sauce created by African American chefs as early as the 1930s in Nashville, Tennessee. It is most commonly used for coating fried chicken, and the flavors can vary from mild to very spicy. Over the last 20 years, the popularity of the sauce has skyrocketed in the US. In 2023, Chili’s jumped on the trend and introduced their Nashville Hot Sauce to coat their fried Chicken Crispers and wings. The sauce was a hit, and today it is also used to coat their viral Fried Mozzarella (Chapter 10).

YIELDS 1 CUP, 2 TABLESPOONS PER SERVING


	½ cup ghee

	¼ cup cayenne pepper

	2 tablespoons packed light brown sugar

	1 tablespoon paprika

	¼ teaspoon garlic powder

	¼ teaspoon onion powder



In a 1-quart saucepan over medium heat, add ghee. Once ghee is melted, after about 3 minutes, add remaining ingredients and whisk until smooth. Continue to cook 3 minutes, making sure the sauce does not start to bubble. Remove from heat and cool 2 minutes before serving.

Add a Chili’s Presidente Margarita

What goes better with spicy food than a margarita? In a chilled, salt-rimmed rocks glass, combine 1¼ ounces Sauza Commemorativo Añejo Tequila, ½ ounce Presidente brandy, ½ ounce Cointreau, 4 ounces sour mix, and 1 teaspoon fresh lime juice. Once combined, add additional ice and serve.






CHIPOTLE FRESH TOMATO SALSA

Typically Served With: Burrito

This mild salsa, inspired by traditional pico de gallo, was one of the original salsas offered when Chipotle first opened their doors in 1993. It is a chunky fresh salsa made from tomato, onion, chili peppers, lime, salt, and cilantro. The bright flavors are perfect as an addition to a burrito, burrito bowl, or tacos, but you can also enjoy this with freshly made Chipotle Chips (Chapter 10). This salsa tastes best when you use the ripest tomatoes available, so feel free to swap Roma tomatoes for the best quality of a tomato variety you can find.

YIELDS 2 CUPS, ¼ CUP PER SERVING


	1 pound Roma tomatoes, stems and seeds removed, chopped

	2 large jalapeños, stems and seeds removed, finely chopped

	¼ cup finely chopped red onion

	¼ cup roughly chopped cilantro leaves

	3 tablespoons freshly squeezed lime juice

	½ teaspoon sea salt



In a medium bowl, combine tomatoes, jalapeños, onion, and cilantro. Mix well. Add lime juice and salt and toss to coat. Transfer to a glass jar with a tight-fitting lid and refrigerate 4 hours before serving. Store up to 4 days in the refrigerator.

Commitment to Freshness

Chipotle was inspired by the burrito stands of San Francisco, and they pride themselves on their use of fresh, simple ingredients. They claim they use just fifty-three ingredients on their entire menu! Their website lists the ingredients, and when you select one, it shows you the recipes that include it.





[image: A bowl of corn salad with diced vegetables, a poblano pepper, lime wedges, and a burrito on a plate in the background.]





CHIPOTLE ROASTED CHILI-CORN SALSA

Typically Served With: Burrito

Sweet, smoky, and fresh, this salsa adds a refreshing flavor that pairs well with spiced meats and beans. This salsa can be enjoyed year-round by using frozen corn kernels, but if fresh corn is in season, feel free to swap fresh for frozen. To use fresh corn: Remove the husks and the silk. Then cut kernels from the cob until you have 16 ounces—roughly four cobs. In a 10-inch skillet over medium heat, add 1 tablespoon vegetable oil and once hot, add corn and sauté 6–8 minutes. Cook and continue as directed in step 4.

YIELDS 3 CUPS, ¼ CUP PER SERVING


	1 medium poblano pepper

	16 ounces frozen corn kernels

	1 tablespoon water

	¼ cup finely diced red onion

	¼ cup finely chopped cilantro leaves

	1½ large jalapeños, stems and seeds removed, finely chopped

	2 teaspoons freshly squeezed lemon juice

	2 teaspoons freshly squeezed lime juice

	¼ teaspoon sea salt




	
1. Preheat broiler to 500°F and line a baking sheet with aluminum foil.

	
2. Place poblano pepper on prepared baking sheet and broil 3–5 minutes per side until pepper is charred and tender on all sides. Transfer pepper to a medium bowl with a lid. Cover and let cool 15 minutes.

	
3. Once cooled, peel charred flesh off pepper but do not rinse. You want some small charred bits. Slice pepper in half and remove stem and seeds, then chop. Set aside.

	
4. In a 10-inch nonstick skillet over medium heat, add corn and water. Cover skillet, then reduce heat to medium-low and cook 3–5 minutes, stirring occasionally, until corn is warm and tender. Remove pan from heat and let corn cool.

	
5. In a medium bowl, combine poblano pepper, corn, and remaining ingredients. Toss to coat well. Serve immediately. Store up to 4 days in the refrigerator.
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