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Section 1.  
Using the workbook & worksheet 

 

How to use this workbook 

This workbook is designed to be used over and over again until you have perfected 

a hot sauce recipe that is worthy of competition on grocery store shelves or to be 

sold through online retailers. All cells in blue can be filled in and saved as a PDF file 

or the workbook can be printed up to be used in your kitchen as you are making 

hot sauce.  

 

Answer every question!  

Do not just read every question, but also answer them! Write down an answer 

where there is a question. If nothing else, you will find it interesting when you 

come back to review your answers in 3 months, 6 months, or a year later. There is 

no right or wrong answer because each question is only designed to grow and 

educate YOU toward an understanding of hot sauce recipe concepts.  
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Read through this entire guide 

Read through this entire guide and make notes on the side if you need to. It will 

thoroughly explain how the Hot Sauce Recipe Analysis Worksheet functions. This 

workbook is not intended as a quick tutorial on making hot sauce but a well-

thought-out guide to help you create your recipes.  

 

Hot Sauce Recipe Analysis Worksheet 

The Hot Sauce Recipe Analysis is intended to be used in your kitchen as you are 

experimenting with new ingredients and recipes in a hot sauce. Often a recipe can 

get lost, never to be created the same again. Do not waste time throwing 

ingredients together but have an idea of what flavors you want to combine. This 

workbook is broken down to guide you through the worksheet with the 

understanding of common hot sauce ingredients and how they are combined to 

create numerous flavor types, styles, and varieties of hot sauce. Once you have 

completed the tutorial guide in this workbook the full Analysis Worksheet without 

text is available in Exhibit C at the end of this book.  

 

Make multiple copies 

Make multiple copies of the worksheet and keep them on hand in your kitchen or 

duplicate and use the PDF versions. Never lose another recipe creation again! The 

Analysis Worksheet is also intended as a guide for new exotic, gourmet, or 

traditional hot sauce creations to expand your hot sauce innovations.  

 

 

 

 



 
6 

 

 

 

Section 2.  
The Recipe 
 

The foundation of a good hot sauce recipe 

Do you have a recipe? Yes  No  
 

If you do not have a hot sauce recipe that you regularly make, then make one up 

using the Hot Sauce Recipe Analysis Worksheet. Begin with the selection of hot 

peppers based on the heat level, cost availability, flavor, color, etc., and add other 

ingredients.  

 

If you do have a recipe, then this workbook will help you either create a 

completely new one or make some adjustments without compromising the 

quality. Be aware that sometimes adding or altering some of the main ingredients 

can drastically change a hot sauce recipe…for the better! 

 

There are thousands of combinations of ingredients to make hot sauce and there 

are hundreds available for sale. As the demand for these new and unique recipes 

continues consumers are eager to try the latest combination of flavors.  
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Using a recipe and calling it your own 

There is NO copyright law protecting recipes but there are Trade Secrets. A trade 

secret protects the process of making hot sauce because some of the ingredients 

are very common and found on the label of most hot sauces, but the processes are 

quite different. Check out the ingredients from one of your favorite hot sauces on 

the back of the label. This is a good start to try and duplicate a sauce, especially if it 

is one of your favorites. You will notice some very flavorful sauces have only a few 

ingredients because the process used is what contributes to a unique hot sauce. 

This workbook will use some basic hot sauce recipes but alter them so they can be 

called your own.  

 

Hot Peppers + Vinegar + Spices = Hot Sauce!  

In its simplest form hot sauce has been made for over 200 years with hot peppers, 

vinegar, and spices. The recipes have grown to include a long list of pepper 

varieties, many kinds of fruits and vegetables along with exotic or rare spices. 

Always use your personal preference for what attracts YOU to a hot sauce when 

selecting ingredients. This will help you stand by your product and also enjoy 

eating it. You will also need to perform taste tests during the creation process and 

probably do not want to taste a sauce you don’t like, can't tolerate, or are allergic 

to.  

Consider the following questions when selecting ingredients for your hot sauce: 

Do you have any food allergies? Yes  No  
 

Do you have a favorite hot pepper or spice? Yes  No  
 

Do you have a high tolerance for hot sauce? Yes  No  

 

What is your favorite type of hot sauce?  
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How much of each ingredient should be used? 

The ratio of ingredients is a very important factor for a hot sauce recipe. Get used 

to converting all measurements so you can increase the quantity of the hot sauce. 

This can be done using the measurement conversion chart in Exhibit B.  

 

Read the label of many hot sauces and you will see that the hot peppers are 

usually the first item because they are the most prominent ingredient (or at least 

they should be!) This is because the FDA (Food and Drug Administration) requires 

the ingredients to be listed in order by weight. Hot peppers should be about 5 / 8 

the overall weight of the sauce or 65% of all ingredients, by weight. This will 

make a very hot sauce until other ingredients are added, that may dilute the heat 

or possibly reduce the overall quantity of peppers.  

 

Vinegar, fruit juice, water, or other liquid substances will be about 1 / 4 or 25% of 

the total weight. This is not an exact measurement for all hot sauces created but is 

a good starting point to begin creating your own.  

 

Spices would cover the remaining weight of the sauce which would be about 1 / 8 

or around 10%. This is also not an exact measurement as some additions such as 

fresh garlic can be heavier than others or your taste preference for certain 

ingredients will be greater than others.  

 

The ratio of ingredients in a traditional hot sauce 

The ratio of ingredients will be important when creating your sauce. Careful 

weighing and documentation will be needed when creating your recipes, as you 

will be doing in section 6. Tables and graphs like the ones below may only be a 

personal preference but they make a great visual reference.  
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Ingredient Hot Peppers Vinegar Spices 

Fraction  5 / 8  1 / 4 1 / 8  
Percentage 65% 25% 10% 

Table 1 

The pie chart below gives a graphical representation of the amount or percentage 

of each ingredient in a simple or traditional hot sauce. This ratio could change 

drastically as you adjust the amount of each ingredient or add other ingredients to 

create a personalized hoy sauce.  

 

     Graph 1 

How HOT do you like your hot sauce? Mild  Medium  Hot  

 

Selecting the right hot pepper makes a difference  

Hot peppers should be selected for the right reasons. The flavor, color, and level of 

heat are all important aspects of a hot sauce but do not create a hot sauce using a 

Carolina Reaper if you can’t tolerate the heat. You will also want to make sure the 

peppers will be available to you if you plan to mass-produce them. I make a sauce 

using dried habanero that that can never be duplicated because the company 

outsourced the product from another supplier…and they just didn’t taste the 

same.  

Have you selected a type of hot pepper? Yes  No  
 

Hot Peppers 65%

Vinegar 25%

Spices 10%
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What type of pepper was chosen?  

 

Why?  
 

Reasons for selecting a hot pepper 

Think about the outcome of the sauce aside from the flavor. Color, texture, and 

aroma can have a lot to do with the appeal of a hot sauce. For example, mixing red 

and green peppers will make a brown sauce. That does not necessarily mean that 

it will not be appealing or will not taste good, just be aware. Red always seems to 

be a popular and appealing color for a hot sauce.  

 

The level of heat that YOU ENJOY AND CAN TOLERATE should determine the 

pepper selection for your hot sauce. This may seem like a ridiculous statement if 

you are preparing to make a new HOT SAUCE recipe, but I can’t handle the heat. 

That is why I use hot peppers with a low heat value like jalapeno. However, there 

are many ways to reduce the heat of a hot pepper without compromising the 

flavor. For example, I love the bright orange color of a habanero but I can't handle 

the heat so I am always trying to reduce the heat of a habanero sauce without 

compromising the flavor. I don’t have to like a hot sauce that I create…but I need 

other people to love it to be able to sell it. Don’t forget…the flavor of a hot pepper 

is just as important as heat.  

 

Common hot pepper types used in hot sauces…hot to mild 

The chart below begins with some of the most common pepper types used in 

many popular hot sauces sold in stores and online. It lists peppers in order by the 

heat level or SHU (Scoville Heat Unit). This way when selecting a pepper, you can 

determine how hot the sauce will be before making it, in case you haven’t already.  

 

 

 



 
11 

 

 

 

Pepper Color SHU Flavor 
Carolina Reaper Red / Orange 1,400,000-2,200,000 Fruity & Sweet 

Trinidad Scorpion Red 1,500,000-2,000,000 Fruity & Sweet 

Naga Viper Red 1,200,000-1,382,000 Fruity & Spicey 
Ghost Red / Orange 800,000-1,000,000 Fruity, Sweet Chili 
Chocolate Habanero Dark Brown 500,000-600,000 Fruity / Earthy 
Scotch Bonnet Yellow 100,000-350,000 Slightly Sweet 
Fatalii Yellow / Red 125,000-325,000 Fruity / Citrus 
Habanero Orange 100,000-300,000 Fruity 
Datil Yellowish Orange 100,000-300,000 Sweet 

Peri Peri Red 100,000-120,500 Smokey 

Thai Chili Green/Yellow/Red 50,000-100,000 Fresh / Grassy 

Pequin Vibrant Red 30,000-60,000 Nutty / Smokey 

Tabasco Red 40,000-50,000 Smokey 

Cayenne Red 30,000-50,000 Earthy 

Arbol Red 20,000-22,500 Nutty / Grassy 

Serrano Green 5,000-15,000 Bitter / Fresh 

Fresno Green / Red 2,500-10,000 Fruity / Smokey 

Jalapeno Green / Red 2,500-5,000 Fresh / Bright 
Chipotle Brown 2,500-5,000 Smokey 

Guajillo Reddish Brown 2,500-5000 Smokey / Berry 

Hatch Chili Green / Red 2,000-5,000 Earthy 

Poblano Green 1,000-2,000  Fresh / Earthy 

Anaheim Green / Red 1,000-1,500 Sweet / Tangy 
Ancho Dark Mahogany 1,000-1,500 Sweet / Smokey 

Bell  Green/Yellow/Orange 0-100 Fresh 
Table 2*Not representative of all pepper types 

 

There are hundreds of varieties of hot peppers that are available that are not used in hot sauces. 

There may also be several variations within each species having different heat levels, flavors, and 

colors to them. Most peppers will have a distinct look to them but remember they will be blended 

into a hot sauce so only color, flavor and heat level will make a difference.  
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Section 3.  
Hot sauce ingredients 
 

Other hot sauce ingredients 

The combination of ingredients for a hot sauce is almost endless. If you have an 

awesome recipe for hot sauce, then you already know what is in it and if you make 

it regularly then you can probably make it without thinking about it…but here’s 

where and why we think about it.  

 

The use of vinegar is important in a hot sauce 

Vinegar is one of the most common hot sauce ingredients, second to hot peppers. 

It is used as a preservative by lowering the pH of the sauce but also by 

complementing the sharp flavors of peppers and other ingredients. All types of 

vinegar will have a low pH but some such as apple cider vinegar will be slightly 

higher.  

To begin with, your recipe should use vinegar as the second ingredient. You can 

develop it by replacing it with other liquids like lime or lemon juice and still have 

similar acidic content. However, replacing vinegar with water will create a hot 

sauce on the alkaline side of the scale and this may require preservatives or other 

preservation methods.  
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Selecting the right vinegar 

Below is a list of common vinegar types with a few such as distilled white, apple 

cider vinegar, and rice wine vinegar being popular selections in a hot sauce. Do not 

let the popularity of an ingredient deter you from your selection but I would 

recommend distilled white vinegar in your first hot sauce creation.  

 

Types of vinegar 

Distilled White Vinegar Balsamic Vinegar 

Apple Cider Vinegar White Wine Vinegar 

Rice Wine Vinegar Malt Vinegar 

Red Wine Vinegar Cane Vinegar 

Coconut Vinegar Sherry Vinegar 

Champagne Vinegar Wild Grape Vinegar 

Raspberry Vinegar Umeboshi Vinegar 
Table 3 

How to tell if vinegar works well in a hot sauce 

It is difficult to taste test a vinegar type due to the sourness, but scent can also be 

a good indication of flavor. They will also have quite a different flavor reaction 

once they are added to a hot sauce. The best way to decide on a vinegar type is by 

using them in a hot sauce.  

 

Did you select a vinegar type other than distilled white? Yes  No  

 

Why? 
 

 

Right down the vinegar selection chosen?  
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How to select hot sauce ingredients 

The remaining ingredients used in a hot sauce can be selected in a variety of ways: 

1] Choose ingredients from a well-known hot sauce or ingredients that are 

typically used in a hot sauce. Remember ingredient combinations make a hot 

sauce unique but it is also the process that allows it to stand out.  

Is there a popular sauce you want to replicate? Yes  No  
 

If so, what is it?  
 

2] Choose ingredients by the type or style of sauce that you want to make. If you 

are making a buffalo wing-style hot sauce then you may include a variation of 

cayenne pepper sauce (Franks RedHot), butter, garlic, and salt.  

Do you know what type of sauce you want to make? Yes  No  
 

If not read section 7?  
 

3] Choose ingredients by the flavors YOU love! I love garlic and use it in almost all 

my hot sauce recipes. Other ingredients or spices can stand out in a hot sauce, but 

the selection shouldn’t overpower the sauce. 

What are some of your favorite flavors, spices, or additives? 
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Common hot sauce ingredients 

Manufacturers and producers of well-known and top-selling hot sauces use many 

of the same ingredients to make their sauces. That is because they have gone 

through the trials and tribulations of making hot sauce and understand what 

ingredients work well together. Do not limit your recipe to what is on this list.  

 

Hot Peppers - Cayenne, Chili de Arbol, Ghost, Carolina, Reaper, Chipotle, 
Habanero, Jalapeno, Trinidad Scorpion, Scotch Bonnet 

Vinegar - Distilled white vinegar, apple cider vinegar, rice wine vinegar 
 

Juice - Lemon, Lime, Orange, Pineapple, Apple 
 

Herbs & Spices - Garlic, Salt, Allspice, Cilantro, Basil, Cumin, Paprika, 
Tamarind Paste 

Fruits - Mango, Papaya, Peach, Pineapple 
 

Vegetables - Onions, Carrots, Celery, Tomato 
 

Sugar - Granulated, Agave Nectar, Brown Sugar, Cane Sugar, Corn 
Syrup, Honey, Molasses 

Preservatives - Ascorbic Acid, Citric Acid, Potassium Sorbate, Sodium 
Benzoate 

Oil - Canola, vegetable, extra virgin olive oil 
 

Thickeners - Cornstarch, xanthan gum, flour, guar gum 
 

Water - Distilled, pH, filtered, spring 
 

Table 4 

List all your favorite spices, extracts, or flavor enhancers that you want to include 

in your hot sauce. This could be flavors that you have used before, spices that have 

a great aroma, or ingredients that you have access to easily. Do not rule out spices 

like cinnamon, vanilla extract, or other items commonly used in baking sweets or 

making other types of sauces…your sauce will be original.  Also factor in availability 

and cost.  
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List your favorite spices 

Selecting spices 

From either the common hot sauce ingredients or your list of spices, select one or 

two spices to be used in your sauce. Keeping it simple can still create an excellent 

hot sauce. See Exhibit A for additional spices and ingredients.  

List of hot sauces by flavor type 

Below is a list of Flavor Types of common classified hot sauces with a list of hot 

peppers and ingredients that may be used. Use this as a guide in selecting spices 

and other ingredients for your sauce. This is not a complete list of all flavor types 

but you can review some of the ingredient labels of some of your favorite sauces 

for similar information. This is different from the style of sauce which will be 

explored when a sauce has been made.  The style of hot sauce has to do with the 

texture, appearance, and use. The flavor type highlights a specific flavoring distinct 

of where it is from or how it is used. Notice the reoccurring use of garlic.  



 
17 

 

Type Hot Pepper Other Ingredients 

Caribbean Habanero Vinegar, sugar, lime, mango, pineapple 
Buffalo Wing Cayenne Hot sauce, butter, garlic, salt 

Barbeque Varies Brown sugar, salt, garlic, vinegar, tomato 
Mediterranean Jalapeno Vinegar, garlic, cumin, olive oil, lemon 

Asian Thai Red Rice vinegar, garlic, hoisin, brown sugar 
Indian Fresno Tomato, vinegar, sugar, paprika, fennel  

Traditional Cayenne  Vinegar, garlic, salt 

South Western Jalapeno Tomato, onion, garlic, sour cream, salt 
Table 5 *Not inclusive of all hot sauce flavor types 

 

What spices did you select for your hot sauce? 
 

 

Are they available to you at a low cost? Yes  No  

 

Did you select them because they are common? Yes  No  

  

Did you select them because they are unique? Yes  No  

 

Determine the amount of other ingredients 

Weigh each ingredient and document each one using the Analysis Worksheet. At 

this point, you do not need to know how much each of the ingredients weighs. 

However, this is how the ingredients will be listed on the nutritional label so once 

your recipe has been perfected precise weighing will be needed. Weighing the 

peppers is extremely important for documenting the recipe and when you plan to 

increase the production of sauce. Begin with the obvious and weigh the hot 

peppers.   
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How much do the peppers weigh?  

 

What is the 2nd ingredient being used?  

How much does it weigh?  

 

If you do not have a kitchen scale there are methods of determining the weight by 

the chart below, which gives the typical weight of each pepper. There can be some 

variance depending on the size of the pepper, but these are the average weight of 

the most common hot peppers used in the sauce.  

 

Common hot peppers used in hot sauce, listed by weight 

Notice from the table and chart below that a bell pepper is the heaviest but data 

from table 2 shows that it has the least amount of heat. Bell peppers can be used 

with jalapeno to reduce the heat and compliment the flavor of the jalapeno. Other 

combinations of hot peppers can be used for similar reasons.  

 

Pepper Type Average Weight 

Cayenne 4 g 
Carolina Reaper 6 g 

Serrano 7 g 

Ghost 8 g 

Jalapeno 14 g 
Habanero 15 g 

Scotch Bonnet 20 g 

Poblano 61 g 
Bell  113 g 

Table 6 

Pepper graph by average weight 

The chart below displays a graphical representation of the weight of some 

common peppers used in hot sauce. This is a clear indication of the size and what 

percentage of the sauce, by volume not heat, that each one is.  



 
19 

 

 

Graph 2 

 

List all of the ingredients (so far) and the weight of each one in your hot sauce 

recipe. These will be the hot peppers from table 2, the type of vinegar from table 

3, and the spices from your list. This will be very important in documenting your 

Trade Secret and when you get to the point of increasing the quantity of hot sauce.  

 

Ingredient Weight 
  

  

  

  

  

  

  

  

 

Cayenne
Carolina Reaper

Seranno

Ghost

Jalapeno

Habanero

Scotch Bonnet

Poblano

Bell
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Section 4. 
 Create an original hot sauce recipe 
 

Recipe equation: Hot Peppers + Vinegar + Spices = Hot Sauce 

In section 2 the ratio of ingredients in a hot sauce was presented stating 65% is hot 

peppers, 25% is vinegar and 10% is spices. This is known as the Recipe Equation 

and can be used in many different variations of hot sauce.  

65% + 25% + 10% = 100% 

Let us make a hot sauce! If you use the first example in the weight chart, cayenne 

pepper, and use a recipe that calls for 16 peppers X 4 grams each then that equals 

65 grams (make sure to weigh them, don’t just guess) or 65% of the hot sauce. It's 

OK if the percentage of hot peppers is a little lower or a little higher than 65%. The 

idea is that most of the contents of the hot sauce are peppers. This percentage 

will not be true of every recipe.  

16 cayenne peppers are 65% of the hot sauce recipe or 65 grams 

The recipe calls for 25% of the total to be vinegar. Because we selected the 

amount of peppers based on the percentage, the amount of vinegar will also be 

based on a percentage or 25 grams. Using the Measurement Conversion Chart in 

Exhibit B, 25 grams of vinegar is about 2 tablespoons. For this recipe use 10 grams 

of garlic or under 1 / 2 oz.  
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Use the recipe equation to create your hot sauce 

Now that you have made a variation on a classic hot sauce recipe it is time to 

elaborate and use some other ingredients. Like the task in section 3 of writing 

down your favorite spices, write down some of the other ingredients YOU love, to 

be included in your hot sauce.  

 

List all of your favorite fruits, vegetables, nuts, berries, spices, extracts, or any 

other flavors you may want to include in a hot sauce. Don’t rule out odd flavors 

uncommon in a hot sauce such as coffee, mint, or beets…this is YOUR hot sauce.  

  

  

  

  

  

  

  

  

  

  

  

  
 

Here is the table again of the ratio of ingredients in a traditional hot sauce. These 

percentages will change as new ingredients are added. Add in the percentage of 

“other” ingredients you intend to include in your hot sauce. It should equal 100% 

Hot Peppers Vinegar Spices Other 

    

 

The sauce from our example may not be your favorite tasting hot sauce but you 

can add or delete it from your list of favorite ingredients or take it from the 

common list of hot sauce ingredients.  
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Document what has been selected for your hot sauce to include measurement. 

Once you have completed the workbook this simple chart can be used every time 

you make a new sauce creation.  

Ingredient Amount / Weight Fresh / Dried Heat level 
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Section 5. 
 The Process 
 

Selecting a process for making hot sauce 

The process is as important if not more important than the ingredients. There are 

seven (7) standard processes that hot peppers can go through to become a hot 

sauce. Each of these can have a slight variation in the duration and are listed below 

by the amount of time that each process takes. Selecting a process can be 

important in how the hot sauce will taste, the level of heat, and the time it takes 

to make the hot sauce. Take the length of time that a process takes into 

consideration if you plan on making hot sauce on a large scale.  

 

Process Time 
Fresh 0 

Cooked – Boiled, steamed 10 – 15 minutes 
Toasted – One side, grilled or in the oven 20 Minutes 

Roasted – Cooked in oven, evenly on all sides 30 Minutes 
Smoked – Non-direct heat from wood chips 2 – 4 Hours 

Dried – Dehydrated, sun-dried 12 Hours – 4 Days 

Fermented – Airtight container with brine 1 week 
Aged – Oak barrels and brine 6 months – 3 Years 

Table 7 
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How much time do you want to spend on prep?  

 

How much time do you want to spend on the process?  

 

A process selection should not solely be determined by the duration it takes or the 

amount of time that the prep work takes. However, if hot sauce is mass produced 

and manufactured on a large scale these durations will increase significantly. Many 

complex processes such as smoking, drying, and fermenting will take expensive 

equipment and these costs will increase with larger operations. There are not 

many hot sauces that list fresh peppers as one of the ingredients because most hot 

sauces will use some form of process. 

Cooked 

This could involve any process of boiling peppers in water, steaming them, or 

blanching them (boiling them for one to two minutes). Cooking can also be done to 

the sauce when it is complete as a way to reduce it by steaming off the water. This 

will thicken and richen the sauce.  

Toasted 

Toasting is applying heat, either from a grill or oven to one side only. This is done 

to cook foods but also create a charred appearance. The charring becomes an 

appealing feature when the sauce is blended. Toasting does not cook the peppers 

as thoroughly as roasting.  

Roasted 

Roasting is a process that applies heat to all sides of the hot peppers. You can put 

them on a cooking sheet but elevating the peppers on a rack will give even the 

roasting process you are after. This will also create a charred appearance and can 

reduce the heat of a pepper significantly.  

Smoked 

Hot peppers can either be cold smoked or hot smoked to give the peppers a deep 

flavor from burning wood chips. Cold smoke involves a longer duration with lower 

temperatures to retain some of the pepper’s properties.  
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Dried 

Drying hot peppers can be done naturally by hanging them from the plant before 

harvest or by drying them mechanically in an oven or dehydrator. The peppers can 

last for months or years and can be reconstituted into a hot sauce. The flavors are 

more concentrated and more flavorful than fresh, steamed, or blanched.  

Fermented 

Whole hot peppers or hot pepper mash are mixed with a salt and water brine 

solution and stored in an airtight container for at least a week. This process uses 

(good) bacteria to break down peppers that create a sharp, pungent, and flavorful 

hot sauce.  

Aged 

Aging is similar to fermenting but for longer durations. Hot peppers are usually in 

mash form when they are aged and are stored in containers such as oak barrels. 

The aging process can take over sixth months and can last for years. Do you want 

to spend years making hot sauce? 

 

How much Prep Time? 

Preparation time includes anything not associated with cooking, processing, or 

blending a hot sauce. It is important to document this because some of the 

intricacies, such as fermenting whole or mashed hot peppers, could affect the 

outcome of the hot sauce. Tools needed to document this process would be any 

device for measuring time.  

 

Cooking and roasting are shorter durations than smoking, drying, and aging 

therefore would only need a timer. Longer durations would need time counted on 

a calendar of days, weeks, or months. Simple enough devices that are on any 

smartphone. Make sure you utilize them correctly the next time you make the 

same recipe.  
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How to save time on preparation 

Preparation for any kitchen activity is a necessity. The time it takes to cut, chop, 

and wash a produce item can be a huge investment of time and money and will 

certainly only increase as production increases. Leaving seeds in or stems on a hot 

pepper can save a great amount of time and effort.  

*Tip Using whole hot peppers, including the seeds and stems can save time and 

money.  

Process Documentation 

What process was chosen for your hot sauce?  

 

Why did you choose this process? 
 

 

Using the ingredients chosen for your hot sauce recipe perform each of these 

processes and you will see drastically different results. Some of these processes 

can be done in 1 day but others such as drying, fermenting and aging can take days 

to weeks so plan ahead.  

 

Process Duration Temperature Other 
Cooked    

Toasted    

Roasted    

Smoked    

Dried    

Fermented    

Aged    

Other    

 

 

 

 



 
27 

 

 

 

Section 6.  
The Results 

 

Analyzing sauce and documenting results 

It may take a few combinations of hot peppers and other ingredients, along with 

the right process, before you master a hot sauce recipe that you truly love. Taste-

testing is an art and I like to taste all of my sauces plain, with a tortilla chip 

(unsalted) and then on favorite…eggs. This will give me a well-rounded taste 

experience to determine if I think it tastes good. I also pour it onto a clean plate to 

see how it appears or if it separates or not. The scent of a hot sauce may not 

always depict what it tastes like but using your sense of smell can also tell a lot 

about a new hot sauce recipe. You may come up with your procedure and foods 

that work with your hot sauce creation.  

 

Is the sauce hot enough? Yes  No  
 

Is the sauce too hot? Yes  No  
 

Does the hot sauce separate? Yes  No  
 

Does it taste good? Yes  No  
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Are there layers of flavors? Yes  No  
 

Is the sauce runny? Yes  No  
 

Would you buy this hot sauce in a store? Yes  No  
 

What to fix – What’s Next? 

Always taste your hot sauce especially through various stages of production. 

Anything can go wrong until you have precisely managed the science in which your 

sauce is produced. There is a huge variance of mistakes that could be made when 

production increases.  

What is your question after tasting your sauce? 
 

 

Are you completely happy with the aroma, flavor, heat & appearance? 
 

 

What do you like about the sauce? 
 

 
What don’t you like about the hot sauce? 
 

 

How are you going to change it? 
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How to fix it 

Add additional ingredients? Yes  No  Maybe  

 

Eliminate some ingredients? Yes  No  Maybe  

 

Choose a different process? Yes  No  Maybe  

 

Change the process slightly? Yes  No  Maybe  

 

Start over? Yes  No  Maybe  

 

A hot sauce may just need some minor adjustments to become a sauce worthy of 

competition on store shelves or the online marketplace. Don’t discard it or go back 

to the drawing board yet.  

 

Add a thickener? Yes  No  
 

Use less vinegar? Yes  No  
 

Reduce an ingredient? Yes  No  
 

Is this sauce ready to sell? Yes  No  
 

Change the process? Yes  No  
 

Add an ingredient? Yes  No  
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Section 7.  

What is the style of your sauce? 
 

Types of sauce by style 

What type of sauce are you making? There are a variety of sauces that could fall 

under the classification of hot sauce. This shouldn’t determine what ingredients or 

process you are using but determining the type of hot sauce helps to market the 

product.  

*Tip – Make your hot sauce the way you want it…then determine the style.  

Determining what type of sauce you are making will also be needed for the 

product description when applying for a bar code, for marketing purposes, and for 

pairing it with other foods.  

 

Traditional or classic hot sauce 

A traditional or classic hot sauce will consist of hot peppers, vinegar, and spices. 

This type of sauce is very thin and may have a consistency only slightly thicker than 

water but full of flavor. The heat level can vary but they are usually medium heat.  

Is this a traditional hot sauce? Yes  No  Maybe  
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Gourmet Hot Sauce 

A gourmet hot sauce will usually have more ingredients than a traditional or classic 

hot sauce and they will include exotic ingredients not typical in a hot sauce. Fruits, 

vegetables, sugars, and oils can all contribute to enrichen a hot sauce to be labeled 

gourmet.  

Is this considered a gourmet hot sauce? Yes  No  Maybe  
 

Chicken Wing Sauce 

It’s called buffalo wing sauce where I come from and in its original form, it will 

usually include a cayenne hot pepper-based sauce along with butter and garlic 

powder. Recently the chicken wing sauce has expanded to include teriyaki, honey 

glaze, and many more.  

Is this considered a wing sauce? Yes  No  Maybe  

 

Gochujang 

Gochujang is a Korean fermented paste made with red chilis.  Gochujang is similar 

in flavor and appearance to Sriracha but without garlic. True gochujang includes 

glutenous rice and fermented soybeans. This bright red paste is used in Korean 

stews, marinades for meats, and drizzled over vegetables.  

Is your sauce considered a Gochujang? Yes  No  Maybe  
 

Artisan Hot Sauce 

Artisan hot sauce may be similar to a gourmet sauce and is also considered high-

end but with an emphasis on a homemade approach. These sauces will also 

contain locally sourced products like hot peppers grown on your farm or 

ingredients specific to the area. 

Would you consider this artisan? Yes  No  Maybe  
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Salsa 

Salsa will be a thick, chunky combination of tomatoes, peppers, and onions. There 

are many variations to salsa to include fruits. Generally, salsa is not of extreme 

heat primary due to the prominence of other ingredients.  

Is this a salsa? Yes  No  Maybe  
 

Picante 

Picante is similar to salsa but the ingredients will be blended to a smoother 

consistency or cooked to make it less chunky. Made with similar ingredients to 

salsa but slightly hotter.  

Is this sauce considered a Picante? Yes  No  Maybe  
 

Harissa 

Harissa is a chili pepper paste blending hot peppers with oil and spices. It 

originated from North Africa and is a medium to hot level of heat. A variety of hot 

peppers can be used to make harissa, but cayenne may be the most common.  

Did you make Harissa? Yes  No  Maybe  
 

Chili Oil 

Chili oil is often referred to as Chinese Chili Oil because of where it comes from. It 

consists of oil heated up to almost boiling temperatures and poured over red 

pepper flakes or to make it more authentic use Sichuan pepper flakes.  

Could this be considered a chili oil? Yes  No  Maybe  
 

Chili Paste  

Chili paste has to do with the consistency of the sauce. A paste is usually made 

with chilis and usually does not have additives like vinegar or lime juices. Often 

used as a dipping sauce or used to boost flavor or add heat to a meal. 

Is your sauce a paste? Yes  No  Maybe  



 
33 

 

Chutney 

Chutney can include fruits and is blended to a consistency that will be textured and 

not as smooth as a traditional hot sauce. Similar to a relish chutney originated in 

India and is not one of the hotter sauces.  

Is this similar to chutney? Yes  No  Maybe  
 

Barbeque 

A barbecue sauce and a hot sauce are generally considered two different types of 

sauces but each of them can fall under either heading. A barbeque sauce is thick, 

may have a tomato base, and is generally used on meats over an open fire. Brown 

sugar and onions are also common ingredients.  

Are you making a barbecue hot sauce? Yes  No  Maybe  
 

Other 

Maybe you have invented a new style of sauce that does not include any of these 

ingredients or processes. There are many condiments such as honey, maple syrup, 

or mustard that are the main ingredient but have a spice to them.  

Other? Yes  No  Maybe  
 

There are many other types of condiments that have heat induced into them 

either naturally or artificially. Because of the popularity of hot sauce spiciness can 

be included in a chili sauce, cocktail sauce, ketchup, steak sauce, grilling sauce, or 

any dipping sauce. Snacks, nuts, and chips are all making use of the popularity of 

spice, heat, and hot sauce! 

 

How would classify your sauce if it is not on the list? 
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Section 8.  
Pairing hot sauce with food 

 

What foods pair well with your hot sauce? 

This is important but people do not consume hot sauce on its own…not normal 

people anyway. All brands, varieties, and types of hot sauce are intended to be 

consumed with another type of food product. Usually, as a condiment to accent, 

heighten, or flavor a dull dish.  

Here is a list of some common food types that pair well with various types of hot 

sauces. Use the chart below to determine which foods go well with your sauce. I 

love a Franks RedHot sauce on my eggs but I would never put anything fruit based 

on them. Determining what foods go well with a hot sauce is very important for 

marketing the hot sauce.  

Food Yes No Food Yes No 

Salad   Tortilla chips   
Hamburgers   Pork Chops   

Bagel w/Cream Cheese   Nachos   
Burritos   Fried Eggs   

Mac & Cheese   Noodles   

Chicken Wings   Tacos   
Fajitas   Pizza   

Stir Fry   Beans & Rice   
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What food is the hot sauce intended to go with? 
 

 
 
What foods taste good with this hot sauce? 
 

 

Use the same chart to evaluate what foods go with your hot sauce creation. You 

may create a unique sauce that is not commonly used with certain foods. Think 

outside of the box and “experiment” with unique foods to use your hot sauce on.  

 

Food Yes No Food Yes No 
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Section 9.  
Increasing the recipe quantity 
 

Multiply the amount of ingredients used 

The "new" hot sauce recipes or "experiments" that I make are in very small 

quantities because many times they are not a great sauce that I would feature in a 

collection. The amount of hot sauce that you make can simply be doubled, tripled, 

or quadrupled to get a larger quantity but there may be a time when your recipe 

will want to be increased to much larger quantities. This may require accurate 

mathematical calculations and exact conversions to get a recipe to the point of 

perfection when increasing quantities.  

Be precise about your calculations when you are increasing the amount of hot 

sauce that you intend to make. Use the Recipe Calculator embedded in this 

document to determine the amount of each ingredient needed for the pre-

determined desired outcome of sauce. Use the embedded spreadsheet if you are 

using a Word Doc or download it through this link if you have the PDF version.  

All cells in yellow are programmable depending on the amount of ingredients in 

your recipe. The bottle size is also programable depending on the amount of sauce 

your recipe produces. The “multiplied by” cell can also be manipulated to control 

the number of bottles that you want to produce.  

http://hotsaucehell.com/recipe-calculator/
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Total

oz oz oz oz oz oz Bottle

192 oz 96 oz 0 oz 24 oz 0 oz

16 oz 1 gal 1 gal 16 oz 16 oz

12 lbs 0.75 gal 0.0 gal 1.5 lb 0 lb 24 Bottles

Vinegar Water Spices Other

Divided by 

Equals

Ingredients

Recipe quantity

Multipied by 

Equals

Peppers

 

 

 

Name the sauce & Label the container 

Labeling the container of every hot sauce creation you make is extremely 

important, especially if you have five or six sauce creations in the refrigerator at 

one time.   

The label should include: 

1] A name – call it anything but I usually start with what the ingredients are and 

what the process used was. Many hot sauces on the market use extravagant 

names as a marketing tactic to attract consumers. That can come later. For 

example, a simple name could be “Fermented Habanero and Apricot”, if those 

were the ingredients and process used.   

2] The date – This is important especially if you are making several versions of the 

same sauce. Make sure you label it on several spots on the container and use a 

marker that will not rub off.  

What is the name of this sauce? 
 

 

What is the date sauce was made? 
 

 

http://hotsaucehell.com/recipe-calculator/
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Section 10. 
Trade Secret 

Document the process into a Trade Secret 

1. What is the first step or procedure?

Be particular about breaking down the steps to include everything that is done in 

preparing and making a hot sauce. This does not need to include shopping for 

ingredients or selecting the proper produce vendor once you are producing on a 

large scale, but the source of the product is important.  

However, include steps like cutting hot peppers or leaving them whole. This seems 

trivial but if the next step is fermenting a mash or roasting whole peppers then this 

will make a difference in the outcome of the sauce.  

Write down everything that you are doing to prepare for and make a hot sauce as 

if you were giving someone directions. You can always eliminate what is repeated 

or what is not necessarily part of the recipe or Trade Secret later.  Keep in mind 

details that may include (but not limited to) blender speed, cooking temperature, 

fermentation duration, or order the ingredients are combined, etc. 

Write down the FIRST STEP in your recipe and how long it takes 
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Write down the SECOND STEP in your recipe and how long it takes 

 

 
 

 

If you are fermenting, the next step is important and needs to be detailed. This will 

include duration, container type, and storage temperature as well as other details. 

We do not need to go into any more detail on writing down each step…you get the 

idea. Exhibit D includes the full watermarked Trade Secret pad.  

Use the Trade Secret pad to write down each step or process in your recipe 

beginning with the ingredients and their weight. Be precise because this will 

become the Trade Secret of your recipe. If you only have 2 to 3 steps…it may not 

be a Trade Secret.  

 

Trade Secret Checklist 

The process of making your hot sauce recipe has been carefully documented step 

by step but consider some other detailed information to include. Some of this may 

have already been included in the process but any details will support originality.  

 

Do you have a list of ingredients and weight? Yes  No  
 

Does the process include formulas? Yes  No  
 

Do you have the bill of sales/receipt? Yes  No  
 

Is there a flow chart to the process? Yes  No  
 

Was machinery used to make hot sauce? Yes  No  
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A Trade Secret can protect a hot sauce recipe if it is original, provides commercially 

valuable product, is not in the public area and reasonable efforts have been made 

to maintain its confidentiality.  

 

Is the process secret? Yes  No  
 

Example: Blending is not a secret. Nor is chopping. However, if your process 

includes roasting for a certain duration at a certain temperature and including salts 

or spices then it is a secret. Add steps or ingredients to make a hot sauce unique. 

 

Is the process valuable? Yes  No  
 

All hot sauce is valuable right? Another term that could be used for valuable is 

unique or enhances an otherwise bland meal. Gluten-free, fat-free, sugar-free all 

make a condiment stand out. Is your hot sauce fat-free or sugar-free…that’s 

valuable! 

Is the process known in the industry? Yes  No  
 

Everyone in the hot sauce knows that hot peppers are blended into a hot sauce 

but they may not know how long and at what speed to create a specific texture. 

There other more complex processes such as aging and smoking that are common, 

but each process for each recipe can be unique.  

Is the process obvious to others? Yes  No  
 

There is nothing obvious about making a great-tasting hot sauce. It is a 

combination of special ingredients created in a way that only you know. Consider 

the uniqueness of the process when you make your sauce.  

 

It is OK to check no to some of these boxes but that means your sauce may not be 

as original to become a Trade Secret. You should document anyway to help protect 

what you have worked so hard on and keep the process under lock and key.   
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Control the access to the Trade Secret 

Have you attempted to protect the recipe? Yes No 

Locking electronic files, keeping files in one secret location, and keeping physical 

files, documents, or video in a secure location will demonstrate your attempt at 

controlling access to documents.  

You will have a better chance of protecting your recipe with a Trade Secret if you 

can demonstrate that you have tried to control the access. Documenting the 

process along with the ingredients and having anyone involved sign a Non-

Disclosure Agreement (NDA). See Exhibit D for the full printable Non-Disclosure 

Agreement. 
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Exhibit A - 150 Hot Sauce Ingredients

…in no particular order!

Peppers Vinegar Juice Spice Fruit Veggie 
Poblano Distilled White grape Cilantro Tamarind Tomatillo 
Jalapeno White Lemon Garlic Raspberry Carrots 
Scorpion Corn Passion fruit Cloves Guava Scallion 
Cayenne Red wine Pear Cumin Orange Soybeans 
Ghost Apple cider Lime Salt Apple Onions 
Carolina reaper Rice wine Pomegranate Cinnamon Cranberry Corn 
Scotch bonnet Balsamic Citrus Ginger Raisin Shallots 
Habanero Umeboshi Apple Allspice Apricot Celery 
Serrano Cane Pineapple Basil Banana Tomatoes 
Ancho chili Apple Clam Bay leaf Blackberry Avocado 
Thai Raisin Grape Nutmeg Papaya Wheat 
Chile de Arbol White wine Guava Paprika Peach Squash 
Chipotle Malt Orange Chive Blueberry Beets 
Bird’s eye Grain Key lime Coriander Mango Bell peppers 
Red chili Cider Tomato Oregano Plum Olives 

Sugar Preserve Oil Dill Thickener Other 

Honey Citric acid Lemon Lemongrass Guar gum Soy sauce 
Cane Acetic acid Canola Curry Flour Anchovy 
Brown Ascorbic Extra Virgin Sea salt Xanthan Bacon flavor 
Agave nectar Potassium sorbate Capsaicin Marjoram Cornstarch Black beans 
Corn syrup Sodium benzoate Olive Fennel Potato starch Bourbon 
Maple syrup Sorbic acid Palm Thyme Arrowroot Carmel color 
Molasses Calcium sorbate Pecan Parsley Corn syrup Coconut milk 
Granulated Soy Celeryseed Water 
Turbinado Sunflower Mint Horseradish 
Coconut Vegetable Rosemary Ketchup 
Corn Sesame Sage Worcestershire 

Peanut Liquid smoke 
Mustard 
Mushroom 
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Exhibit B - Measurement conversion chart
Measurement conversions are important especially if the region you reside in uses 

a different unit of measurement. Do not guess at conversions. Converting 

measurements are extremely important to keep the flavor and consistency of the 

hot sauce when you increase the product portions. Simple kitchen measurements 

stop at one cup but anything done on the commercial level would need 

measurements beyond those typically used. Larger measurements of pints, quarts, 

and gallons will be used as the recipe increases. Agreements can be purchased in 

the amount needed from a manufacturer or vendor. This way when a pre-

determined amount of sauce is being made there does not need to be any 

measuring. If your hot sauce recipe requires a 1 lb bag of sugar, purchase from a 

vendor that supplies one-pound bags.  

The table depicts liquid measurements. Dry goods and solids will have slightly 

different conversions. 

Grams Cup Ounce Tbsp Tsp Milliliter Pint Quart Gallon 

14.78 1/16 1/2 1 3 15 

28.35 1/8 1 2 6 30 

56.70 1/4 2 4 12 59 

75.67 1/3 2 2/3 5.3 16 79 

113.40 1/2 4 8 24 118 

136.33 2/3 5 1/3  10.6 32 158 

153.38 3/4 6 12 36 177 

208.76 1 8 16 48 237 1/2 

409.01 2 16 32 96 473.18 1 1/2 

818.02 4 32 64 192 946.35 2 1 

1814.4 8 64 128 1892.71 4 2 1/2 

16 128 8 4 1 

640 20 5 

40 10 

25 
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Exhibit C – Hot Sauce Recipe Analysis Worksheet 

Do you have a recipe? Yes No 

Do you have any food allergies? Yes No 

Do you have a favorite hot pepper or spice? Yes No 

Do you have a high tolerance to hot sauce? Yes No 

What is your favorite type of hot sauce? 

How HOT do you like your hot sauce? Mild      Medium  Hot 

Have you selected a type of hot pepper? Yes No 

What type of pepper was chosen? 

Why? 

Did you select a vinegar type other than distilled white? Yes No 

Why? 

Right down the vinegar selection chosen? 

Is there a popular sauce you want to replicate? Yes No 

If so, what is it? 

Do you know what type of sauce you want to make? Yes No 

If not read section 7? 

What are some of your favorite flavors, spices, or additives? 

List your favorite spices 

What spices did you select for your hot sauce? 

Are they available to you at a low cost? Yes No 

Did you select them because they are common? Yes No 

Did you select them because they are unique? Yes No 

How much do the peppers weigh? 

What is the 2nd ingredient being used? 

How much does it weigh? 

List all the ingredients (so far) 

List all of your favorite flavors 
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Ingredient Amount / Weight Fresh / Dried Heat level 

How much time do you want to spend on prep? 

How much time do you want to spend on process? 

What process was chosen for you hot sauce? 

Why did you choose this process? 

Process Duration Temperature Other 

Cooked 

Toasted 

Roasted 

Smoked 

Dried 

Fermented 

Aged 

Other 

Is the sauce hot enough? Yes No 

Is the sauce too hot? Yes No 

Does the hot sauce separate? Yes No 

Does it taste good? Yes No 

Are there layers of flavors? Yes No 

Is the sauce runny? Yes No 

Would you buy this hot sauce in a store? Yes No 

What is your question after tasting your sauce? 

Are you completely happy with the aroma, flavor, heat & appearance? 

What do you like about the sauce? 

What don’t you like about the hot sauce? 

How are you going to change it? 

Add additional ingredients? Yes No Maybe 

Eliminate some ingredients? Yes No Maybe 

Choose a different process? Yes No Maybe 

Change the process slightly? Yes No Maybe 

Start over? Yes No Maybe 

Add a thickener? Yes No 

Use less vinegar? Yes No 

Reduce an ingredient? Yes No 

Is this sauce ready to sell? Yes No 

Change the process? Yes No 

Add an ingredient? Yes No 
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Is this a traditional hot sauce? Yes No Maybe 

Is this considered a gourmet hot sauce? Yes No Maybe 

Is your sauce considered a gochujang? Yes No Maybe 

Would you consider this artisan? Yes No Maybe 

Is this a salsa? Yes No Maybe 

Is this sauce considered a picante? Yes No Maybe 

Did you make harissa? Yes No Maybe 

Could this be considered a chili oil? Yes No Maybe 

Is your sauce a paste? Yes No Maybe 

Is this similar to chutney? Yes No Maybe 

Are you making a barbecue hot sauce? Yes No Maybe 

How would classify your sauce if it is not on the list? 

What food is the hot sauce intended to go with? 

What foods taste good with this hot sauce? 

What is the name of this sauce? 

What is the date sauce was made? 

Copyright 2021© hotsaucehell.com 
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Exhibit D - Trade Secret

Ingredient List and Weight 

1. 

2. 

3. 

4. 

5. 

6. 

7. 

8. 

9. 

10.  

11.  

12.  

13.  

14.  

15.
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Trade Secret Process Steps 
16.  

17.  

18.  

19.  

20.  

21.  

22.  

23.  

24.  

25.  

26.  

27.  

28.  

29.  

30.
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31.  

32.  

33.  

34.  

35.  

36.  

37.  

38.  

39.  

40.  

41.  

42.  

43.  

44.  

45.
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Exhibit E - Non-Disclosure Agreement

Properly documenting a Trade Secret is important but it also needs to show that 

the company viewed and treated the document as a secret. Stamping the recipe 

and process as confidential and providing anyone working on the process or recipe 

sign a non-disclosure agreement. This is not an uncommon practice in many 

disciplines not just Trade Secrets for food-based products.  

As operations increase some employees may work on one process without having 

complete exposure to other processes but as a whole everyone in your company 

should sign an NDA. This NDA can be used as a draft form or as a basis of design 

for a non-disclosure agreement specific to your company operations.  
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NON-DISCLOSURE AGREEMENT (NDA) 

TRADE SECRET NON-DISCLOSURE AGREEMENT BETWEEN 

_______________________________________________ (Company) and 

_______________________________________________ (Receiver). 

Date of Agreement: _________________ 

This Non-Disclosure agreement was entered into per the above date between the receiver and 

the company. Whereas both parties recognize the value of the confidential information and the 

interest of keeping said information secret. In consideration and promise contained herein, both 

parties agree as follows: 

1] CONFIDENTIAL INFORMATION

Confidential information will include but will not be limited to information, records, documents, 

data, photographs, charts, drawings, flow charts, procedures, processes, formulas, patent 

applications, sketches, methodologies, and any other information either verbal, electronic, or 

written. Confidential information also pertains to contracts, business assets, employees, and 

other business-related information supplied to the receiver.  

2] TYPE OF DISCLOSURE

The confidential information may be visual, spoken, demonstrated, presented, or in some other 

form not documented and shall be deemed as confidential regardless of whether such 

information has been expressed as being confidential.  

3] DURATION OF CONFIDENTIAL INFORMATION

The receiver of confidential information shall maintain the secrecy of all information for the 

duration of five (5) years from the date of this agreement and not disclose any such information 

to third-party agencies. The receiver shall use the same care and respect to avoid disclosure and 

use of information. The receiver shall limit and ensure that all affiliates, officers, owners, 

employees, and representatives are given access to information shall comply with the terms 

written in this agreement.  

3] EXCLUSIONS

Information shall not be considered confidential if the information is publicly known, is approved 

for written release by the company, and is rightfully received by the receiver. The receiver shall 

have no restrictions against the use of such information.  

5] DISCLOSURES REQUIRED BY LAW

In the event, the receiver is requested or required by a government or court order, or similar 

process, to disclose any confidential information supplied by the company, the receiver shall 

provide the company with prompt notice of such request so that the company may seek an 
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appropriate protective order and/or waive the receiver’s compliance with the provisions of this 

agreement.  

6] INDEMNIFICATION

The receiver shall reimburse the company and its affiliates from any damage, penalty, or expense 

incurred by the company as a result of the use or disclosure of confidential information that 

contradicts the terms in this agreement.  

7] NO PUBLIC REMARKS

The receiver shall not openly make public comments, statements, or remarks regarding 

information deemed as confidential. All disclosure of confidential information through public 

communication shall not be made without the written consent of the company.  

8] NOTICE OF UNAUTHORIZED USE

The receiver shall notify the company upon discovering any unauthorized use of confidential 

information and all other breaches in this agreement by the receiver or third party. All 

cooperation from the receiver is expected to enable the company to regain the confidential 

information and avert further unauthorized use.  

9] CUSTODY OF AND RETURN OF CONFIDENTIAL INFORMATION

Any and all confidential information disclosed to the receiver shall remain the property of the 

company. Per written request, the receiver shall return all confidential information to include, 

copies, originals, outlines, briefs, reproductions, or summaries or to certify it has been destroyed. 

10] NOT LICENSED

The information contained in this agreement shall not grant the receiver rights or license to any 

confidential information disclosed by the company including rights or licenses to patent 

applications, trademarks, copyrights owned or licensed by the company.  

12. AFFILIATION

This agreement shall not be considered a joint venture, combining agreement, or any type of 

partnership between the receiver and the company. Each party shall be considered as 

independent and responsible for their own expenses that occur from this agreement.  

13] NO WAIVER

Neither the receiver nor the company waives rights in development provided at the signing of this 

agreement. This agreement does not imply any waiver of rights or actions under a trademark, 

copyright, trade secret, or related laws. Failure to enforce any part of this agreement shall not 

constitute a waiver.  

16] PREVAILING PARTY
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If either the receiver or the company employs an attorney to administer any rights relating to this 

agreement, then the prevailing party shall be entitled to recuperate any attorney’s fees and 

expenses.  

17] GOVERNING LAW

This agreement shall be governed in accordance to the laws of the state, providence of ________, 

and receiver agrees to jurisdiction in the state/providence of the jurisdiction of the company.  

18] ASSIGNMENT

This agreement may not be appointed by the receiver without the prior written consent of the 

company.  

19] COMPLETE AGREEMENT

This agreement contains the understanding between the receiver and the company in relation to 

the protection of confidential information and displaces all other communication, statements, 

and understanding between parties. No other change or modification shall be substantiated 

unless it is signed by both the receiver and the company.  

20] EQUIVALENTS

This Agreement may be executed in one or more equivalents including signing a copy. Each 

equivalent shall be deemed an original and all equivalents together shall constitute the same 

method.  

IN WITNESS WHEREOF, the parties hereto have caused their duly authorized representatives to 

execute this agreement as of the date written above.  

RECEIVER:  

Receiver’s Signature ___________________________________________________________ 

Date: ____________ Print Name: ________________________________________________ 

COMPANY:  

Company’s Signature _________________________________________________________ 

Date: _____________ Print Name: ______________________________________________ 
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Check out these related blog posts and recipe ideas from hotsaucehell.com 

6 Things to do if your hot sauce is too hot 

11 Ways to thicken hot sauce 

Do you know these 7 things sugar does to hot sauce? 

Finally understand the fermented hot sauce process 

5 Ways to remove seeds from hot peppers 

Positive and negative effects of salt in hot sauce 

9 Vinegar substitutes for vinegar in hot sauce 

How to use xanthan gum in a hot sauce 
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