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Dear Reader,

If you’re reading this, you probably already have a favorite hot sauce. It’s the one you reach for when you have eggs in the morning or when you’re fixing yourself a late-night sandwich. It might be a well-known brand like Sriracha, or a lesser-known one like Secret Aardvark, or maybe it’s a special concoction made from fresh chili peppers in your own kitchen.

If there is one thing I learned while writing this book, it’s that people everywhere love their hot sauce. When I told folks—family, friends, random acquaintances—that I was writing a book about hot sauce, nearly everyone had the same reaction. Their eyes would light up immediately and they’d lean in, as if they were sharing a secret with me and say, “I have a great hot sauce that you should write about. It’s my favorite. It’s called ….”

Whether it’s in Chicago, Accra, or Manila, hot sauce gets people’s blood flowing and their mouths watering. While developing recipes for this book, my kitchen became home to dishes I never dreamed of making, from places like Ethiopia and Jamaica. Once I started exploring hot sauce, it both changed the way I cook and opened up a new world. I hope this book does the same for you.
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From growing to picking and preparing—
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Introduction

IT’S HARD TO GET an exact number, but it’s estimated that in the United States alone, bottled hot sauce sales exceed $200 million annually. Talk about something being on fire—and that’s just in the United States. Americans are certainly not the only ones crazy about hot sauce. In fact, there’s a worldwide love affair going on with the stuff. While no one actually knows the number of bottles of hot sauce sold around the world each year, we do know that nearly every country is home to multiple brands of sauce, not to mention markets and stores filled with fresh and dried chilies, chili powders, and spicy seasoning blends.

So, where does all this hot sauce come from?

The history of hot sauce begins with chili peppers. And, as you’ll find out in this book, the history of chili peppers is a surprising and fascinating story that takes you all around the world. Chili peppers, also known as capsicums, originated in the Amazon jungles of South America, where they were grown and cultivated by native people for thousands of years before being “discovered” by Christopher Columbus in 1492.

It’s crazy to think that just 500 years ago, no one outside of Central and South America had even seen or heard of a chili pepper. It’s almost impossible to imagine what Indian curries and Szechuan stir fries tasted like before chilies found their way to Asia. But it didn’t take long for chilies to unleash their addictive power around the world. They worked their way into the cuisine of nearly every country, then gave way to the birth of hot sauces, and, in the end, a booming multi-million dollar international industry.

Chili peppers and hot sauce are so popular because, simply put, they make everything taste better. Whether they are scorchingly hot or pleasantly mild, chilies and hot sauce add flavor and excitement to food. Even people who shy away from very spicy foods know that there is a distinct sensation that takes hold of your body when you eat chilies: They get your blood flowing, send your heart racing, and make your tongue wag. Sometimes it can be painful, but more often than not, chili peppers and hot sauce bring pleasure.

Gathering together with friends and family for a meal is already one of the most enjoyable and comforting things you can do. Around the world, every day—multiple times a day, in fact—people come together to break bread, talk, and laugh. And when you add the spice of chilies and hot sauce, things get even more fun. People’s mouths tingle, they let down their guard, they’re more likely to laugh—they feel even more alive.

The recipes in this book are designed to help you experience some of the joy chili peppers bring to people around the world. Because chilies exist in nearly every cuisine, be it Italian, Mexican, or Korean, recipe chapters are divided into different sections of the world to show you the breadth of the chili peppers’ reach and influence. Use this book as a resource to explore foods that you might be unfamiliar with or curious about. There’s one thing they all have in common: they’re spicy as all get out.

On a practical note, cooking with spices like chili peppers and hot sauce is the easiest ways to add flavor to dishes without expending too much effort and, even better, without spending too much money. There are plenty of recipes in here for homemade hot sauces and spice mixes. Invest just a few dollars in making your own spicy sauces and seasoning blends to have in your refrigerator or pantry, and soon you’ll be cooking up vibrantly flavored dishes that will impress both yourself and your guests with ease. So get cooking—and remember, these recipes are simply guidelines for you to follow. You can make things as spicy as you like, so don’t be shy about experimenting and adding more hot sauce. Be bold!


CHAPTER 1
Chili Pepper History


Deep-fried, cheesy jalapeño poppers. Funky, fermented kimchi. Saucy, salty pasta puttanesca. What do these very different dishes from around the world have in common? They all share one common ingredient that gives them an unmistakably spicy kick: chili peppers. Over time, chili peppers and hot sauce have snuck their way into people’s everyday lives. At nearly every meal, no matter where on earth you live, you’ll find some form of chili peppers. For as much as people use chilies, though, most know very little about them. The history of chilies is a fascinating one, one that goes back thousands of years and is filled with thousands of varieties and a healthy dose of international intrigue.

What Is a Chili?

A chili, or chili pepper, as it is commonly called, is the fruit of any capsicum plant. Capsicum is a genus of plants in the Nightshade family called Solanaceae. Technical terms aside, what you really need to know is that Nightshades are a family of over 3,000 flowering plants that provide a number of foods essential to the human diet. The chili pepper is in good company, counting tomatoes, potatoes, eggplants, tomatillos, and huckleberries among its many edible relatives.

In the United States and Britain, chilies are referred to as peppers, but in other countries around the world such as Australia and India, they are called by their more official and scientific name: capsicums. Within the Capsicum genus, there are at least twenty known wild species and five domesticated ones. Each of these species is further subdivided into distinct varieties. There are literally thousands and thousands of varieties of capsicums, representing an incredible range of shape, size, color, and flavor. They run the gamut from fiery Thai bird chilies, about the size of your pinky finger, to decidedly mild bell peppers, which run about the size of your fist, with nearly every flavor and size in between.
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Are chili peppers and peppercorns related?
 No, chili peppers are completely different from peppercorns, which grow on trees. Confusing, no? You can blame it on Christopher Columbus, who mistakenly bestowed the name pepper on chilies because they had a spicy, hot flavor similar to that of black peppercorns with which he was already familiar.



One thing all capsicums do have in common, though, is that the fruits all start out green, then change color as they ripen. Some will stay green as they change to red or yellow, while others might turn white, purple, or orange. You can eat a capsicum at any stage of development, but sugars and other flavor compounds tend to accumulate during the final stages of ripening (the amount of Vitamin C also multiplies), so fully ripe peppers are tastier and more nutritious.

You’ve probably seen the strings of chili pepper Christmas lights sold in novelty stores—a length of green wire with glowing red chilies dangling off of them. It’s actually very fitting: a chili pepper shrub, dark green leaves dotted with many bright fruits in shades like crimson, gold, violet, and orange does look like a plant that’s been strung with festive lights. Some people even joke that capsicums are “nature’s Christmas lights.”

Capsicum Plants and Their Amazonian Jungle Origins

The story of chilies begins thousands of years ago, back in the B.C. era, deep in the humid heart of South America: the Amazon jungle. While the exact point of origin of chilies will always remain unknown, experts believe that it evolved in a lush rainforest area that is now Brazil, Bolivia, and Paraguay. Capsicums must love the sticky wet heat of this area because, to this day, it is still where the largest number of wild species grow.
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 Remarkably, though centuries have passed and many things have changed, chilies have managed to retain their original name. In Náhuatl, the language of the Aztec people, Native Americans called capsicum fruits chilli. The Spanish converted chilli to chile, and in English the word became chili. And so it is to this day.



It’s estimated that chilies have been part of the human diet since at least 5000 B.C. By the time Columbus and his crew arrived in the New World in 1492, peppers had already spread from South America into Central America and what is now Mexico, as well as islands in the Caribbean. Native Americans were already cultivating and growing chilies as crops. In fact, all five of the domesticated forms we recognize today had already been developed. Cayenne, bell, and jalapeño—three of the most popular peppers today—were already thriving in Amazonia and beyond. The migration of these wild chilies throughout the region was not just the work of humans—birds also played a crucial role.

It’s not hard to imagine how the bright red fruits of the capsicum plants, rising up out of vast patches of green, would catch a bird’s attention. And because birds lack the receptor that detects the heat of capsicums, they, unlike humans, can ingest large quantities of chilies without breaking a sweat, needing a drink of water, or feeling any kind of pain or burn. After being ingested, capsicum seeds could be carried long distances inside a bird’s stomach before falling to the ground in the form of bird droppings. After traveling hundreds of miles, chili seeds would fall from high up in the sky and land in fertile soil where the plants would quickly take root and flourish.

Chilies were destined for popularity. When Christopher Columbus arrived in the New World in 1492, chilies were already the most commonly used spice. Native Americans had domesticated at least four types of capsicums and people were drying chilies for easier transportation throughout the region. Given their widespread use and invigorating flavor, naturally Columbus didn’t hesitate to load chilies onto his ships to take back to Spain.

The Chili’s Journey to Europe

Columbus traveled to the Americas on behalf of the Spanish, who were in search of spices to help them compete with their trade rivals, the Portuguese. At the time the Portuguese had cornered the market on black pepper, which was highly prized and valuable. Despite a few mistakes and misunderstandings, Columbus’s mission was a smashing success.

When Columbus arrived, his first mistake was believing that he had arrived in the East Indies (in reality, it was the Bahamas). He referred to the native people as indios (Spanish for Indians), even though they were actually Arawak, the indigenous people of the land. Second, upon tasting chilies and finding their flavor to be similarly spicy to black peppercorns, he dubbed the chilies peppers.

Once chilies hit the Iberian peninsula, both Spain and Portugal began trading them. Chili peppers spread through European ports, departing from Seville and Lisbon and arriving in other ports like Antwerp, Belgium. Western Europe is actually one of the only regions of the world that was slow to come around to the chili pepper. (Think about it: France, Germany, England, and Switzerland are known for many food items, hardly any of them spicy.) In fact, most of these countries did not begin using chili regularly as a spice until the nineteenth century.
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 No ancient language—Arabic, Chinese, Persian, Hebrew, Greek, Sanskrit—has any word for chili. In fact, just over 500 years ago, no one in Europe, the Middle East, or Asia had ever seen or heard of chilies. Though hardly new to Native Americans, chilies are a “new world” offering that changed the world’s culinary history forever.



Eastern Europe and the Mediterranean is a different story altogether. For starters, chilies took a more circuitous route to these areas. Instead of coming direct from Spain or Portugal, chilies were bought by Muslim merchants in India (more on this in a moment) and shipped, via the Persian Gulf or Red Sea, to Aleppo, Syria or Alexandria, Egypt, where they were then transported northward into Central and Eastern Europe. The path was roundabout, yes, but also so well established that for centuries many people in Europe were convinced that chilies originated in India.

The European country that embraced the capsicum with the most open arms, Hungary, did so only after Turkish invaders introduced it in 1526. The Turks, who went on to occupy Hungary for 150 years, brought with them chili peppers. Though Hungarians may have resented the Turkish presence, they fell in love with the chili peppers. The result? Hungary’s famous paprikas, made from grinding dried bell and chili peppers. Paprika, which adds the color, flavor, and, some would say, soul to so many Eastern European dishes, ranges in flavor from mild and sweet to strong and spicy.

Chili’s “World Domination”

While Columbus brought chilies back for the Spanish, it was their nemesis, the Portuguese, who are actually responsible for its global reach and influence. It was the Portuguese navy who had rounded south Africa’s Cape of Good Hope and reached India in 1498, creating a perfect route for the chili pepper to go beyond South America and reach Asia and the Middle East.

In 1494, the Treaty of Tordesillas had essentially split control of the world in half between the Spanish and Portuguese empires, and the Portuguese did not waste any time exporting chili peppers from Brazil, the only part of South America that they controlled. By the early 1500s, they were regularly exporting large quantities of chili peppers to their African colonies, the Arab world, and beyond.

Africans were quick to adopt chili peppers, incorporating them into their diet immediately. African cuisine was already spicy, using native “grains of paradise,” a ginger-like spice, so it’s no surprise that people took to the chili pepper with enthusiasm. However, there was another, more insidious and intrusive element that also contributed to the chili pepper’s rapid dispersal across the continent. The Portuguese were taking African slaves to work on their plantations in the New World and, as a way of trying to limit the possibility of slave uprisings and rebellions, they refused to bring a large group of people from just one community who would share a common language and culture. As a result, they traveled all over the continent to procure slaves—and they took chili peppers with them wherever they went. People were taken, but chili peppers were left behind. In a short time, chili peppers had spread from the islands of Cape Verde, off the coast of West Africa, all the way down to Mozambique.

African slaves are also responsible for bringing the chili pepper back to its American roots, taking chilies with them to plantations in the American south staring in the 1600s. The chili never quite migrated far enough north on its own to make it into what is now the United States. Instead the slaves, who also brought along the ingredients and dishes that make up the soul food of the south, brought it back closer to its original home.

The established Portuguese trading with India and Indonesia guaranteed the chili pepper’s passage into Asia. India’s adoption of chili peppers was so thorough, their cuisine so quickly entrenched in its flavors, that for many years people—even botanists—believed that the chili must be native to the country. Soon, chili peppers made their way to China.

While the Portuguese surely brought chili peppers to China, they may not have been the first. It’s possible that Indian and Arab traders had already done so before any Europeans arrived. In China, chili peppers were embraced particularly well by people in the Hunan and Szechuan provinces. To this day, Szechuan cuisine is known for its fiery flavor and frequent use of chili peppers. It’s probably not just coincidence that these two provinces are located on an ancient silk trading road that linked India to China before coastal port trading.

After China, chili peppers spread throughout Asia to countries like the Philippines, Japan, Thailand, and Korea. It’s right about this point, though, that things get a little fuzzy. Because there were so many trade routes and ships—Japanese, Indian, Spanish, Portuguese, Chinese—it’s hard to know exactly who brought what to whom, let alone when. But one thing is for certain: Everyone welcomed the chili pepper.

Modern Chili Cultivation and Commerce

Columbus was eager to take the chili back to Spain and, it turns out, Spain and the rest of the world were even more eager to embrace it. The popularity of chilies—and the rapid rate at which they caught on across the globe—cannot be overstated. Within fifty years of Columbus bringing peppers back to Spain, chilies were being cultivated in Central Europe, the Balkans, Italy, the Middle East, China, India, and all across Africa. Today it may be the most widely used spice in the world. It’s definitely high on the list.

Chili farming and distribution today has become a big business, accounting for millions of dollars in commerce across the entire globe. Chili peppers are grown commercially in over eighty countries, primarily warm climates, with over 3,000 square miles dedicated to their cultivation. The largest harvests come from India, Mexico, and China.

India is the world’s largest producer of chili pepper, accounting for 45 percent of the world’s area and 25 percent of its production. It’s also the largest consumer and exporter of chili peppers today. The country exports over 51,900 tons of chili peppers annually and produces close to 8 million tons of dried chilies a year.

The economy of chili peppers extends well beyond the fresh fruit of the capsicum. Chilies are available in a multitude of forms including fresh, dried, and powdered. It is also commonly sold as oleoresin capsicum, a naturally occurring combination of oil and resin that is extracted from the plant and used to impart the peppery power and flavor to a number of products. Chilies are now even part of people’s décor. You’ve no doubt seen ristras, strings of dried chilies adorning restaurants, doorways, and kitchens around the world.
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 The United States is getting spicier every year. The consumption of spices in the United States has grown almost three times as fast as the population over the past several decades. Or to put in another way: compared to the 1970s, Americans now consume 600 percent more chili peppers. An influx of immigrants—from Mexico, Southeast Asia, and India—and different cuisines is the main reason things have heated up.



You need not look any further than your local supermarket to see the tremendous power of chili peppers. Where you once may have found just red and green bell peppers, you’ll now find jalapeños, serranos, habaneros, Thai bird, Scotch bonnets, New Mexicos, and Anaheims. Then there are the dried red pepper flakes, cayenne pepper, chili pepper, and chipotles. And that’s just the tip of the iceberg. A walk down the condiment aisle would reveal a whole other world that you’ll soon be exploring: hot sauce.


CHAPTER 2
Getting Hot in Here: The Chili Pepper Effect


Chili peppers are the only food item that can cause both intense pleasure and intense pain. Perhaps this is what makes them so popular worldwide? Eating chilies can elicit responses ranging from sweating, burning, shouting, and crying, yet millions of people around the world choose to do it over and over, every day. And it’s not just humans who are hooked on capsicums: Studies show that chimpanzees, rats, goats, and dogs may also become addicted to chilies. It’s time to delve into the science behind the mysterious power these fruits hold.

Anatomy of a Chili

Before you delve into the wonderful world of cooking with chilies, it would be most helpful to understand the anatomy of the chili, the integral parts of this plant that lead to the magical heat.
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Capsaicin Glands

This is where the magic happens. The capsaicin gland produce capsaicin, the substance that gives chili peppers all of their fire. The glands are located at the top of the pepper, close to the stem and lie in between the pepper’s placenta and endocarp.

Placenta

The placenta is the part of the pepper to which the seeds are attached. They are found at the top of the pepper, close to the stem. The placenta, also called the ribs, are white and are quite spicy. Removing the placenta from a chili will remove much of its heat.

Seeds

Seeds are often cut out of chili peppers, along with the placenta, to alleviate the amount its level of spiciness. While seeds do not produce capsaicin, they are so close to the capsaicin glands that they absorb a lot of their heat.

Peduncle

The peduncle is the botanical term for the stem of the chili pepper. It links a chili to the plant’s branch and is green, fibrous, and woody.

Calyx

The calyx, also called the crown, is the remnant of the flower from which the chili grew. It is found at the base of the stem and is the transition between that woody part and the juicier fruit of the plant.

Skin

The skin of the chili pepper is comprised of three sections: the exocarp, mesocarp, and endocarp. The exocarp is the outermost layer of the pepper, the only “skin” that is visible when you look at a pepper whole. The mesocarp is the thicker, fleshy middle layer of skin. The mesocarp contains the highest amount of water and provides the chili pepper with structural support. It is this layer that gives chilies their crispness. The endocarp is the innermost layer that surrounds the seeds. It is combined mainly of membranes and is very thin.

Apex

The apex is the bottom tip or blossom end of the chili pepper. It is the least spicy section of the pepper and contains the smallest amount of capsaicin.

What Makes a Chili Hot?

The heat in chilies comes from a chemical compound called capsaicin. Capsaicin is an alkaloid that, while lacking any distinct flavor or color, is so potent it can withstand long periods of drying, freezing, and heating or cooking without losing any of its strength. Capsaicin is so potent that it can actually be detected by the human tongue even if it has been diluted in a solution of one million units of liquid to one part capsaicin.

There are other chemical compounds, collectively called capsaicinoids, found in chilies but the best known—not to mention the most pungent—is capsaicin. Capsaicin, appropriately, is produced in the capsaicin glands in the placenta of each chili pepper.

Pure capsaicin can cause severe burns when it comes into contact with human skin. In laboratories where they deal with crystalline forms of capsaicin, workers must wear full face masks and full body suits to prevent injuries that would be caused by direct contact and inhalation.

How Capsaicin Works

Capsaicin triggers pain receptors in the mouth and nose. This is what causes the burning feeling on your tongue and mouth, maybe even a little sneezing. When your brain receives the message—“Pain! Hot! Hot! Hot!”—it releases a chemical Substance P to counteract the pain. If you expose yourself to capsaicin repeatedly, which most people do, you will eventually develop a higher threshold for pain and a lower sensitivity to the spice. So if you find, over time, that you want even spicier foods, it’s likely because you’ve built up a tolerance for chilies.
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 If you think your job is sometimes painful, try picking chili peppers for a living. Hot hands is a commonly reported ailment among Tabasco chili pickers. Tabascos must be picked when they are ripe, which means they are more likely to break, which in turn releases a flood of capsaicin over workers’ hands. Many Tabasco pickers suffer from hands that constantly tingle with a bit of pain and heat.



In addition to Substance P, the body also releases a rush of endorphins—natural painkillers that can also produce a feeling of euphoria. Eating chilies produces the same blissful feeling that exercise (ever heard of runner’s high?), excitement, and orgasms do. So with chilies, pain and pleasure go hand-in-hand and the overall sensation is one that is downright addictive.

Measuring Heat with the Scoville Scale

Chili pepper heat is measured in Scoville Heat Units (SHU). The Scoville scale was first developed in 1912 by a Detroit chemist named Wilbur Scoville. Scoville designed a basic test to measure the heat of chili pods, originally calling it the Scoville Organoleptic Test. Here’s how it worked: Scoville blended pure ground chilies then added them to sugar water, which was then tasted by a brave panel of people. Tasters measured the point at which the chili extract could no longer be detected in water. The amount of dilution became the chili heat rating. If the dilution consisted of one part chili extract to 350 parts water, the chili was rated at 350 Scoville Heat Units. The rates ranged from 0 for bell peppers to 350 for habaneros.
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Who Was Wilbur Scoville?
 Wilbur Lincoln Scoville was born in Bridgeport, Connecticut on January 2, 1865. While working for the Parke-Davis Pharmaceutical Company, now a subsidiary of Pfizer, Scoville developed the earliest version of what is now the standard for measuring the intensity of chili peppers. During his career, Scoville published two books, The Art of Compounding and Extracts and Perfumes, and was awarded the Ebert prize from the American Pharmaceutical Association in 1922. In 1929 he received the Remington Honor Medal and also received an honorary Doctor of Science from Columbia University.



If this sounds like an imperfect, problematic system to you, that’s because it was. The simplicity of the original Scoville Test was also what made it problematic. As a taster’s pain receptors became less sensitive to the capsaicin, the harder it was to gauge the chili’s heat. The system also did not account for some people simply having higher tolerances for heat than others.

These days, while still using Scoville Heat Units, measuring a chili’s potency is now a much more precise and scientifically sound process. Thanks to something called High Pressure Liquid Chromatography, a fancy process developed in the 1970 to separate chemical compounds, which provides a reading of capsaicin units in a solution. This system requires expensive equipment, but now the results are much more accurate and reliable.
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 In its purest form, capsaicin is rated at 16,000,000 Scoville Heat Units. Here’s an idea of how some other chilies measure up: the Naga Jolokia or Ghost Pepper comes in at 800,000–1,000,000 SHU; Scotch bonnets 150,000–325,000 SHU; and Jalapeños 2,000–5,000. Bell peppers bring up the rear with 0.



Since many factors affect chili heat, though, it is impossible to make measuring chili heat an exact science. Chilies grown in warmer climates tend to be hotter, even if they are the same variety as ones grown in colder areas. Also, two peppers from the same variety—even from the same farm or plant—can vary widely in heat. For this reason, chilies are typically sold and labeled with a range of minimum and maximum SHU.

Health Benefits and Medicinal Uses of Chilies

From a health standpoint, chilies are quite good for you. So eat away! No need to feel guilty. Capsicums contain large amounts of the vitamins C and A. (Fresh red chilies actually contain as much vitamin A as carrots.) Chilies also contain healthy doses of vitamin E and potassium. Measured by weight, fresh peppers actually have close to three times as much vitamin C as lemons, limes, and oranges. Chili peppers are also rich in antioxidants, which soak up free radicals. And it doesn’t matter what type of chili pepper you favor—the nutritional value is roughly the same in every pepper, regardless of the variety.

Capsaicin is also used in skin liniments to remove the sting of skin irritations and the pain of nerve conditions like shingles. On the skin, capsaicin destroys Substance P, the pain reducing substance produced by the body, as it is drawn to the site of irritation. The body sends more Substance P, and capsaicin destroys it all until the supply is depleted and the burning sensation is gone. Other liniments contain oleoresin capsicum, a naturally derived resin from capsicums, to produce a localized heat effect that increases blood flow to sore areas.

A growing number of capsicum-based products such as Sinus Buster are available on the market to relieve things like chronic congestion and headaches. While you may not be prescribed chilies by a doctor, studies do show that chilies affect people’s moods. The endorphins released create an overall feeling of well being, so you might turn to chilies for just a little psychological and emotional pick-me-up. Capsaicin will also be tested to treat diabetic neuropathy (the pin-pricking, burning sensation on the bottoms of the feet that many diabetics suffer from) as well as rheumatoid arthritis.
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 While not all the purported health benefits have been proven by scientific method, the list of alleged benefits includes: circulation stimulation, boosted metabolism, relief from migraines, aid in fighting cancer cells, lowering blood pressure, losing weight, and increasing heart health.



Other Uses of Chilies

Aside from their health and medicinal uses, chilies and capsaicin are put to work in a wide range of products. Currently, there are around 1,200 patented products using capsaicin or chili peppers, mostly as deterrents for both people and pests. Chilies lend their bite to insecticides, spider inhibitor sprays, pepper sprays, and disinfectants.

Capsaicin is the main component in self-defense anti-aggressor sprays like pepper spray. Originally developed in the 1960s as Halt Animal Repellent, pepper spray has now evolved into a product used by both women and men to drive off would-be attackers. Capsaicin can be painful when it makes contact with skin, but it is even more devastating if it gets into eyes or mucus membranes such as nostrils. If pepper spray is inhaled, it will disperse into small particles, giving assailants a lot of trouble breathing. The United States Postal Service gives its carriers a spray to deter dogs that is made from a synthetic substance modeled after capsaicin.
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