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is produced by Sunbelt Shows
PO Box 4980, Albuquerque NM 87196
505-873-8680 
emily@fiery-foods.com 
www.fiery-foods.com

Fiery Foods Show Program  
©2016 by Sunbelt Media, a Division of 
Sunbelt Shows.

T
his show sold out of  space sooner than any other year’s 
show that we’ve produced in our 28-year-long run—more 
than a month in advance. Another first for this show is 
the jingle we used in our TV and radio commercials. The 
“Feelin’ Fiery” song was written and produced by Wayne 
Scheiner. It featured Chris Dracup on guitar and vocals, 

Susan Clark with additional vocals, John Bartlit on drums, Sid Fendley 
on keyboards and engineering, and Milo Jaramillo on bass.
Chile the Kid is back again to charm the children and delight adults, and 
he’ll most do his thing in the main show lobby.
We have four multimedia presentations in the Demonstration Room 
adjacent to the Rotunda area. We have a tequila demonstration, Kelly 
Urig’s chile movie and new book, Kate Wheeler of  the Savory Spice 
Shop will give a demonstration, and I’m doing a multimedia presentation 
on my new chile field guide.. See the Multimedia Presentations page for 
more information.
So, from the three of  us to all of  you, have a great time in our 28th 
annual show.
—Dave DeWitt for Mary Jane Wilan and Emily DeWitt-Cisneros

A Word From  
the Show Producers

From left: Mary Jane Wilan, Dave DeWitt and Emily DeWitt-Cisneros, 
producers of the Fiery Foods and Barbecue Show.

28th Annual Fiery Foods & Barbecue Show
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28th Annual Fiery Foods & Barbecue Show
E X H I B I TO R  B O OT H  L AYO U T

THANK YOU TO OUR 2016 FIERY FOODS & BBQ SHOW  
& SCOVIE AWARD SPONSORS!
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Kelly Urig

Kelly Urig has an endless passion 
for three things: filmmaking, 
writing, and chile. When she’s 

not working on her own and other 
creative projects such as filmmaking, 
writing scripts or a foodie book, 
Urig works in the New Mexican 
film industry striving to constantly 
learn more about the medium and 
all aspects of  the industry. Along the 
way, Urig earned her BA from the 
University of  Denver and received 
her MA in television, film and media 
production from San Diego State 
University.

Jim Garcia

Jim Garcia got his start in 
restaurant management at 
the Olive Garden chain and 

then moved on to spicier domains. 
Now an independent restaurant 
and hospitality consultant, Jim has 
been operations manager for El 
Pinto Restaurant and Salsa, and a 
vice president of  Sadie’s of  New 
Mexico. Long a lover of  fine tequilas, 
Jim is quite the tequila expert. His 
multimedia presentation of  the 
history and art of  tequila making 
includes a tasting of  his favorite 
tequila brands.

Featured Fiery Foods Show Demonstrators
2016 Food, Drink, and Gardening Multimedia Demonstrations

You Won’t Want to Miss a Demo...Learn the Secrets of the Pros, and 
Taste Their Creations!

Demo Schedule
The Demos will occur inside at a new venue, Eagle Meeting Rooms A&B,  
a large facility off the lobby on the east side of the show hall.

SATURDAY & SUNDAY MULTIMEDIA 
FOOD & DRINK DEMOS 

 
1:00 PM:  

Jim Garcia, Tequila Demonstration

2:00 PM:  
Kelly Urig on her book, New Mexico Chiles:  

History, Legend and Lore

3:00 PM:  
Dave DeWitt on his book,  

The Field Guide to Peppers

4:00 PM:  
Kate Wheeler from the  

Savory Spice Shop in Santa Fe.

Kate Wheeler

Kate Wheeler is a graduate from 
Johnson & Wales University 
culinary program and has 

worked internationally.  When she 
returned to the United States (nearly 
12 years ago) she entered into the 
enchanting world of  spices. Kate has 
trained hundreds of  people about 
spice history, lore, cultivation, flavor 
profiles, and uses. For the last three 
years, she has owned and operated 
Savory Spice Shop in Santa Fe, NM 
along with her husband. The shop 
offers over 400 freshly ground and 
blended spices that can be sold in 
quantities as small as 1/2 ounce. Kate also teaches cooking classes and loves 
making the world’s cuisines intuitive and accessible to cooks and chefs alike.  
She strives to learn and teach as much as possible and share her passion of  all 
things food and spice with those who are curious!

Dave DeWitt

Dave DeWitt is the author of  
more than fifty books, with 
most of  them devoted to 

chile peppers and fiery foods. His 
latest book, The Field Guide to Peppers, 
written with Janie Lamson, presents 
400 varieties of  Capsicums in five 
different species. The listings include 
photographs, pod size and color, 
plant size, and heat levels. This is a 
book that every chile lover needs. 
DeWitt’s Power Point presentation 
explains how to use this book and 
gives examples of  some of  the more 
unusual chile peppers.
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BOOTH #742

94 Rock & Hot 95.1/Blue 
Bell Ice Cream
Albuquerque, NM  
ryan@clearchannel.com
94rock.com/hotabq.com
Show Sponsor-Free Ice Cream 
(SATURDAY ONLY).

BOOTH #211
A & J Family Farms, LLC
Al & Jane Smoake
315 Tracy Lane
Lemitar, NM  87823
505-515-7654
aandjfamilyfarm@yahoo.com
www.pricklypearcactusproducts.com
Prickly Pear Cactus and Honey 
Mesquite jellies, jams and syrups 
available in green chile, red 
chile, jalapeno, habanero, ginger, 
cinnamon and pineapple.

BOOTH #508
ABQ Olive Oil Company
Ralph & Carol Campbell
10700 Corrales Rd NE
Albuquerqe, NM  87114
505-362-3027
cfcampbell1@gmail.com
nmralph@gmail.com
www.abqliveoilco.com
Baklouti Green Chili, Cayenne 
Chili, Harrisa, Chipotel,Garlic 
Olive Oils, Jalapeno, Serrano 
Honey Vinegar’s, Ghost pepper 
salt, Venom (Trinidad Scorpion) 
sea salt, smoked bacon chipotle 
salt, smoked bacon chipotle and 
Habanero sea salt, chipotle and 
lime salt and Himalayan salt 
blocks.

BOOTH #748
Alberto’s Food Products, Inc.
Ann Habinak
4102 Seastone Ln.

Houston, TX 77068
281-893-4776
albertosrelish@att.net
The most amazing Sweet 
Jalapeño Relish you’ll ever have, 
Zucchini Relish, Corn Relish 
and Hatch Relish. Our Pickled 
Vegetables are beautiful. Our 
Jalapeño Jellies are wonderful 
and our Cranberry Salsa is a 
must have. People rave about our 
Jalapeño Mustard. We have dips. 
Come see us!

BOOTH #106 & 108
AlbuKirky Seasonings
Kirk Muncrief
1911 Roaring Fork Pl. NW
Albuquerque, NM 87120
505-321-1769
kirk@albukirkyseasonings.com
www.albukirkyseasonings.com
AlbuKirky Seasonings is based 
smack in the center of the Land 
of Enchantment in Albuquerque, 
New Mexico! Our products 
feature high-quality ingredients 
blended with the flavors of the 
Southwest, and the results are 
nothing short of delicious!

BOOTH #332
All American Containers
Dennis Martinez
4917 Oak Fair Blvd
Tampa, FL 33610
813-740-8780
dennism@allamericancontainers.com
Glass and plastic containers for 
all your sauces and salsas!! Clo-
sure and bands also available.

BOOTH #430 & 432
All Of Us
Lee Shumate
PO Box 1798
Tallulah, LA 71284
318-552-6104
allofus@kricket.net
www.allofussoupdip.com
Dips and Soup.

BOOTH #201
Apple Canyon Gourmet, Inc.
Anna Shawver
6025 Coronado Ave NE Ste. B
Albuquerqe, NM 87109
505-332-2000
anna@applecanyon.com
www.applecanyon.com www.taste-
newmexico.com
Santa Fe Seasons, Santa Fe Mixes 
and Holy Chipotle

BOOTH #328
Bella Rae Jewelry Collection
Marisa Zavala
PO Box 35610
Albuquerque, NM 87176
505-400-5176
marisa@bellaraejewelry.com
www.bellaraejewelry.com
Contemporary Sterling Silver 
with Gilson Opal and Semi- 
Precious stone inlay jewelry.
BOOTH #308
Bolder Beans
Rogue Edwards
PO Box 7692
Broomfield, CO 80021
303-578-2326
sales@bolderbeans.com
www.bolderbeans.com
Bolder Beans - Hot, Medium, Mild 
Bolder Mushrooms, Bolder Garlic, 
Hot & Mild Mary’s Mornin’ FiXXer 
for bloody marys.

BOOTH #505
The Bossy Gourmet
Lenny Pelifian
2211 N Main Street #7
Las Cruces, NM 88001
575-323-0979
customerservice@thebossygourmet.
com
www.thebossygourmet.com
The Bossy Gourmet Green 
Chile Salsa, The Bossy Gourmet 
Jalapeño Salsa, and The Bossy 
Gourmet Red Enchilada Sauce.

BOOTH #408
Bravado Spice LLC
James Nelson
7070 W. 43rd St.
Ste 113
Houston, TX 77092
832-454-6426
info@bravadospice.com
www.bravadospice.com
Bravado Spice Hot Sauces, 
Pickled Jalapeños,  Green Apple 
Hot Sauce, Pineapple & Habanero 
Hot Sauce,  Ghost Pepper & 
Blueberry Hot Sauce, Crimson 
Hot Sauce Chili. and  Garlic 
Pickles.

BOOTH #409
Brenda’s Perfect Brittle
Branda Rule-Osburn
9208 Hagerman NE
Albuquerque, NM 87109
505-440-0447
orders@brendasperfectbrittle.com

www.brendasperfectbrittle.com
Nut, Chile, Fruit and Chocolate 
flavor brittles. Also, Chile-
Chocolate brittle.

BOOTH #429
Burns and McCoy Sauce 
Company
Jay Turner
4900 Boardwalk Dr. A205
Fort Collins, CO 80525
720-219-0645
jturner@burnsandmccoy.com
www.burnsandmccoy.com
List of Product Names: Gold 
Seventy Nine Hot Sauce, Especia 
Rojo Hot Sauce, Smoked 
Habanero Roasted Garlic Hot 
Sauce, White Lightning Hot 
Sauce, Mango Habanero Hot 
Sauce (2016 3rd place Scovie 
Award Winner All Natural), Black 
Ale Mustard, Smoked Habanero 
Bacon Bloody Mary Mix, 
Balsamic Basil Bloody Mary Mix, 
and Original Bloody Mary Mix.

BOOTH #212 & 311
CaJohns Fiery Foods Co.
John Hard
816 Green Crest Drive
Westerville, OH  43081
614-418-0808
cajohn@cajohns.com
www.cajohns.com
Manufacturer of hot sauces, 
salsa & BBQ sauces, featuring 
a complete line of Ultra Hot 
products, including ghost pepper, 
Trinidad Scorpion, Carolina 
Reaper items. Are you brave 
enough to tackle the “Execution 
Station?”

BOOTH #524
CajunTex Salsa & More
Jim Simpson
2580 West Camp Wisdom Rd STE 
100-152
Grand Praire, TX  75052
214-470-9029
contact@cajuntexsalsa.com
www.cajuntexsalsa.com
CajunTex Hickory-Smoked 
Salsa Picante, Bayou Gold Black 
Bean and Corn Salsa, CajunTex 
Hickory-Smoked Cranberry Salsa, 
CajunTex Cajun Spicy Tortilla 
Chips, CajunTex Cajun Crispy 
Chips, Spicy Plantain Chips, 
Bayou Bites, Cajun Tex Five 
Pepper Extreme Salsa, Bayou 

Dust, Spicy Bayou Dust, and 
Bayou Sampler Pack.

BOOTH #502
The Candy Lady                
Debbie Ball
429 San Felipe
Albuquerque, NM 87104
505-220-9314                    
candyladyabq@gmail.com
www.thecandylady.com                                
Makers of Chocolate Red Chile 
Fudge, Chocolate Green Chile 
Fudge, Red Chile Peanut Brittle, 
and Pinon Brittle.

BOOTH #415
Captain Thom’s Chili Pepper 
Company
Thom Edwards
2527 Fait Ave
Baltimore, MD 21224
captain@captainthoms.com
www.captainthoms.com
Manufacturer of Old Salts Brands 
private label hot sauces.

Intensity Academy
Michele Northrup
4522 West Village Drive
Tampa, FL 33624
813-927-1638
intensityacademy@verizon.net
www.intensityacademy.com

BOOTH #116, 215
Caribbean Heat
Kris/Joe Singh
1915 Ulysses St NE
Minneapolis, MN 55418
612-749-9134
singhsheat@gmail.com
Line of Caribbean Heat products.

BOOTH #419 & 421
Carmie’s Kitchen Inc.
Tommy Randack
210 Windco Circle
Wylie, TX 
irandack@hotmail.com

BOOTH #232
Celina’s Biscochitos
Celina Grife
7200 Sidewinder Dr NE
Albuquerque, NM 87113
505-269-4997
celinasbiscochitos@gmail.com
www.celinasbiscochitos.com
Authentic Traditional Bischochitos, 
Red Chile Bischochitos & Green 
Chile Pecan Biscochitos, Lemon 

Biscochitos, Cocoa Chocolate 
Chip Biscochitos & Much More.

BOOTH #734
Champion Windows
Erick Osuna
4401 McLeod NE STE A
Albuquerque, NM 87109
505-889-3200
vmitchell@getchampion.com
Albuquerque@championfactorydirect.
com
Windows, doors, sun rooms, 
roofs.

BOOTH #204
Chef Nation
Tyler Palace
1605 Park St.
Castle Rock, CO 80109
1-855-789-2433
tyler@chef-nation.com
www.chef-nation.com
Small batch salsas and enchilada 
sauce. Medium to extra hot.

BOOTH #305
Chehalem Ridge Brands
Sherrie/Dancil Strickland
PO Box 2518
Hillsboro, OR 97123
855-272-4242
info@chehalemridgebrands.com
www.chehalemridgebrands.com
Extremely versatile all natural 
100% fruit salsas. Our products 
are distinctly different and some 
are perhaps one-of-a-kind. We 
currently have five products: 
Hu-la-la Tropical Fruit Salsa, 
Rockin’ Raspberry Fruit Salsa, 
Blues Berry Fruit Salsa, Swingin’ 
Strawberry-Rhubarb Fruit Salsa 
and our newest milder addition, 
Peachy Mango Tango. They are 
much more than just salsas. We 
have used these salsas to create 
marinades, sauces, soups, mixed 
drinks, sandwich spreads, and 
toppings for grilled meats and 
desserts. Drop by our booth and 
give them a try.

BOOTH #417
Chile Colonial, LLC
Susan Hojel
8155 E Fairmount Dr
Ste 124
Denver, CO 80230
415-515-6249
susie@chilecolonial.com
www.chilecrunch.com
Chile Crunch.

2016 Exhibitors & Booth Numbers
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BOOTH #515
Church Street Cafe
Marie Coleman
2111 Church Street NW
Albuquerque, NM 87104
505-247-8522
marie@churchstreetcafe.com
www.churchstreetcafe.com
Manufacturers of Medium 
Salsas. Remember to try our 
salsa! Our HOT salsa won 1st 
place and our MEDIUM salsa 
won 3rd place at the 2010 Fiery 
Food Scovie Awards!

BOOTH #403
Cibolo Junction Salsa LLC
Berney Shumate
Po Box 27331
Albuquerque, NM 87125
505-341-3333
info@chimayotogo.com
www.chimayotogo.com
Cibolo Junction Red Chile 
Mango Jam, Chimayo Traditions 
Salsa,  New Mexico Salsa and 
Flame Roasted Green Chile 
Chimayo. Also, Traditions Red 
Chile Powder.

BOOTH #216
Cin Chili & Company
Cindy Reed Wilkins
11702 Braewick Dr.
Houston, TX 77035
832-372-7049
cindy@cinchili.com
www.cinchili.com
Manufacturer of Award-
Winning Chili Con Carne dry 
seasoning mix, hot sauces, 
barbeque sauce, rub and 
pickles. Cindy is the only back-
to-back International Chili 
Champion and was featured on 
“Throwdown with Bobby Flay” 
on Food Network. Winner of 
numerous Scovie awards.

BOOTH #221
Coal Gulch Trading Co.
Michael Reilly
PO Box 292
Cerrillos, NM 87010
505-488-1648
info@coalgulch.com
www.coalgulch.com
Manufacturer of glazes and 
seasoning blends including: 
Apricot Habanero Glaze, 
Cranberry Habanero Glaze, 
Miner’s Habanero Mustard, 
Chipotle Dry Seasoning Blend, 
Habanero Dry Seasoning Blend, 
Ancho Herb Dry Seasoning 
Blend, and Cayenne Seasoning.

BOOTH #423 & 425
Comcast
Alicia Guereca
8440 Washington NE
Albuquerque, NM 87113
505-205-0599
Alicia_Guereca@cable.comcast.com
Cable, Internet, phone, home 
security.

BOOTH #219
Coweieio, LLC
Jimmy Wagner
369 Hill View Dr
Grand Junction, CO 81507
916-343-5555
info@rub1out.net
www.rub1out.net
Rub1out Amazing Beef Rub, 
Rub1out Amazing Poultry Rub, 
Rub1out Amazing Pork Rub. 
 
BOOTH #132
Crazy Good Specialty Foods
Jim O’Brien
2850 Lamb Place Suite B

Memphis, TN 38118
888-901-0153
admin@crazygoodsauce.com
www.crazygoodsauce.com
Green Chile Dust, Red Chile Rub, 
Sweet Heat, Crazy Mary Bloody 
Mary Mixer, RIRA Rooster 
Sauce, Chaos Theory, and Elixir 
No. 1 Green Chile Syrup.

BOOTH #321
CRC BBQ
Kevin Riley
PO Box 2696
Coppell, TX 75019
214-636-6340
kevin@crcbbq.com
www.crcbbq.com
Award-winning and proven in 
top BBQ competitions, CRC BBQ 
offers the backyard cook top 
quality spice rubs and sauces. 
Our products include Riley’s Red 
Rub, Riley’s Sweet Pecan Rub, 
Riley’s Smoky and Bold Rub and 
Riley’s Triple R Sauce.

BOOTH #512
Cream City Market, LLC
Mark and Kim Albrecht
Denver, CO 
262-388-2083
mark@creamcitymarket.com
www.creamcitymarket.com
Fresh Wisconsin cheddar cheese 
curds & mozzarella string 
cheese.

BOOTH #619 & 621
Crow’s Training and 
Fabrication
Kevin Crow
104 Velarde Rd NW
Albuquerque, NM 87107
505-220-7171
crow@crowfab.com
www.crowfab.com
Wagon Wheel Swing, Wagon 
Wheel Dining Room Table, Wine 
Rack, Chandeliers, Floor Lamps, 
Patio Bench Rockers, Pots and 
Pans Wagon Wheel Rack, Etc.

BOOTH #424
Culley’s
Chris Cullen
1 Thomas Peacock Place
Auckland, AK 1073
New Zealand
+6421452253
chris@culleys.co.nz
www.culleys.co.nz
Culley’s Range of Award 
Winning Hot Sauces made in 
New Zealand. All natural and 
preservative free: Flavors
include, Habanero, Hickory, 
Chipotle, Green Chile, 
Applewood, Sriracha, BHUT 
Jolokia, Carolina Reaper, 
Chipotle Reaper Mango & 
Coconut, and their famous Kiwi 
Hot Sauce. Culley’s will also 
have their Smoked Salt and 
Chipotle Salt.

BOOTH #124
CUTCO
Robert Danbury
322 Houghton Avenue
Olean, NY 14760
716-790-7181
events@cutco.com
www.cutco.com
CUTCO - The World’s Finest 
Cutlery - household cutlery, 
culinary tools, bbq/garden tools, 
cookware, flatware, sporting/
hunting knives, scissors and 
accessories.

BOOTH #746
Danny Cash
Daniel Cichon
3497 S. Wadsworth Blvd.

Lakewood, CO 80227
303-514-7181
orders@dannycash.com
www.dannycash.com
World famous hot sauce, spicy 
condiments & gourmet mixers.

BOOTH #109, 111, 113

Disc-It
Nevin Montano
900 1st St. NW
Albuquerque, NM  87102
505-244-4073
sales@disc-it.com
www.disc-it.com
Disc-It Custom Made Grills. 
Scovie Award Sponsor

BOOTH #525
Dynamic Enterprises
Rocco Petitto
4611 Greene St. NW Ste. 309
Albuquerque, NM 87114
505-254-3848
dynamicent@netzero.com
Rainbow Cleaning System.

BOOTH #218
Eddie’s Savory Food 
Products, LLC
Eddie Meintzer
417 Hwy 314 NW
Los Lunas, NM 87031
505-865-9702
ed_meintzer@hotmail.com
eddiessavoryfoodproducts.com
Eddie’s Savory Food Products 
LLC makes the following five 
(5) products: 1. Eddie’s Savory 
“Extra Hot” Green Chili BBQ 
Sauce; 2. Eddie’s Savory Green 
Chile BBQ Sauce; 3. Eddie’s 
Savory BBQ Sauce; 4. Eddie’s 
Savory “Extra Hot” Green Chile 
Sauce; 5. Eddie’s Savory “Hot” 
Green Chile Sauce.

BOOTH #737
El Rancho de los Garcias
Joey Garcia
101 S. Chicago Ave
Portales, NM 88130
575-693-7296
joey@elranchorestaurants.com
www.elranchorestaurants.com
Manufacturer of authentic New 
Mexico food products including: 
Salsa in mild, medium and hot. 
Red chile sauce and green chile 
sauce.

BOOTH #318 & 320
Elixir Boutique Chocolates
Tim McNamara
3313 Betts Dr. NE
Albuquerque, NM 87111
tim@elixirchocolates.com
www.elixirchocolates.com
Chocolates, Caramels, Brittles, 
Corn Products, and Chili.

BOOTH #129
Empire Ice-Mustache Mikes 
Italian Ice

Christie Chavez
14 Via Feliz Loop
Santa Fe, NM 87506
505-999-8387
empireicellc@gmail.com
Italian Ice - Big Daddy, Da Bomb 
Blur Rasberry, Root Beer Float, 
Maniac Mango, Juicy Rancher, 
Lemon Squeezy, Mother Pucker, 
and Sugar Free Strawberry.

BOOTH #101 & 103
Fathers Building Futures
Krystyna Ciszek
1101 Lopez Rd SW
Albuquerque, NM 87105
505-877-7060
krystyna@pbjfamilyservices.org
www.fathersbuildingfutures.com
When you purchase one of our 
handcrafted wood products, 
you’re not only purchasing 
a remarkable gift for you or 
a loved one, your purchase 
supports a group of New Mexico 
dads who are committed to 
turning their lives around and 
building a better future for 
themselves and their families. 

BOOTH #743

Estrella TV
Angelica Valadez
3801 Carlisle NE
Albuquerque, NM 87107
505-884-7777
avaladez@hearst.com
www.koat.com
National Fiery Foods & BBQ 
Show Sponsor.

BOOTH #750
FCD Foods, LLC
G. Edward and K Fielder
1901 Calvary Rd
Bel Air, MD 21015
443-752-2243
edfielder@comcast.net
We make a full line of Scovie 
award winning salsas, hot 
sauces, jams, hot jams, pepper 
jelly and Bloody Mary mix. The 
Scovie Awards judges must 
think our salsas are good. We 
have won six Scovies in the last 
three years.

BOOTH #207
Frankie V’s Kitchen
Frank Valdez
2328 Farrington St
Dallas, TX 75207
214-244-3935
purchasing@frankievskitchen.com
www.frankievskitchen.com
Orange Label Hot Sauce, 
Spooky White Hot Sauce, Fiery 
White Hot Sauce, Wasabi Green 
Thai Chili Hot Sauce, Chocolate 
Habanero Hot Sauce, Creamy 
Hatch Chile Sauce, Creamy 
Ghost Hot Sauce, Creamy 
Serrano Hot Sauce, Cayenne 
Garlic Hot Sauce, Habanero 
Classic Salsa, and Serrano 
Classic Salsa.

BOOTH #306
Freshies
Ian Gustin
4860 North Broadway
Denver, CO 80216
303-382-1805

ian@freshies.com
www.freshies.com
Freshies All-Natural Gourmet 
Cocktail Mixes are non-alcoholic, 
premium mixes without the 
additives found in generic off-
the-shelf mixes.

BOOTH #522
Fri-B-Que
Michael Frison
519 Quail Brush Dr. NW
Albuquerque, NM 87121
505-615-6052
m-frison@hotmail.com
www.fribquesauce.com
World Famous Barbeque 
Sauces.

BOOTH #312
Frog Bone Cajun Sauces
Keith Jenkins
13406 Seymour Meyer Blvd., 
Ste. 13
Covington, LA 70433
985-206-9750
ir4415@suddenlink.net
www.frog-bone.com
Cajun sauces with a twist.

BOOTH #410 & 412
G’s Gourmet
Sammie Galloway
6620 Caprezzo Way
Elk Grove, CA 95757
916-753-6565
Sammie@thesauces.com
www.thesauces.com
EJ’s Gourmet Mombo sauce, 
Ginger Garlic Mombo sauce, 
Mary Jo’s 1849 Whisky Pepper 
Steak Sauce, Masion Creole 
Pepper sauce, and Creole 
Mustard.

BOOTH #747
Gardner Resources-Blair’s 
Sauces & Snacks
Blair Lazar
PO Box 363
Highlands, NJ 07732
732-872-0755
marissa@extremefood.com
www.extremefood.com
Manufacturer of the world’s 
hottest sauces and snacks and 
Guinness World Record Holder 
including: Blair’s Death Sauces, 
Blair’s Heat Sauces, Blair’s Death 
Rain Dry Spice, Blair’s Death 
Rain Chips, and Blair’s World 
Famous Reserves.

BOOTH #605
Gifts N More
Veronica Garcia
PO Box 1902
Bernalillo, NM 87004
505-280-8493
giftsnmorevg@gmail.com
Victorian Gifts-shoes, boots, 
angels, boxes, bears, wall 
hangings and more. Baby 
Blankets.

BOOTH #501
Gilly Loco
Laura Lopez
10655 Montgomery Blvd. NE
Albuquerque, NM 87111
505-249-5489
laura@gillyloco.com
www.gillyloco.com
Gilly Loco Salsa & Chile 
products made in New 
Mexico using fresh, all natural 
ingredients and once you taste it 
you will be “LOCO FOR LIFE!”

BOOTH #514
Giovanni Alexander
Michelle Haquani
1131 Los Padres SE
Albuquerque, NM 87123
505-228-2830

michelle0999@gmail.com
Jewelry.

BOOTH #529
Golden Toad
Todd Jilbert
9609 S. University Blvd #631699
Littleton, CO 80163
303-357-2537
toddJ@goldentoad.com
www.goldentoad.com
Manufacturer of gourmet sauces 
and spice blends.

BOOTH #404
Hacienda Maize
Terri Maize
585 S. Alton Way #3B
Denver, CO 80247
303-399-4424
tmaize@haciendamaize.com
www.haciendamaize.com
Hacienda Maize Fire-Roasted 
Chile Jammin’ Jelly is an all-
natural culinary burst of flavor 
and cooking possibilities. 
Award-winning Jammin’ Jelly 
an astounding addition to 
your food adventures - soup to 
nuts, cocktails and appetizers 
to desserts! Three varieties 
to delight in, each seasoned 
to complement each chile’s 
characteristics: Mira Sol Chile, 
Jalapeño and Jalepaño Diablo 
(jalapeño ripened to ruby red). 
Scovie Awards: 2014 for Jams/
Jellies, 2015 for Stir-Fry Sauces.

BOOTH #223
Health Quest Chiropractic
Lindsay McCoy
803 Silver Ave SW
Albuquerque, NM 87102
505-433-4646
lindsay@newmexicochiro.com
www.newmexicochiro.com
Health Screenings and 
Neurology Check.

BOOTH #210
Heartbreaking Dawns
John McLaughlin
PO Box 406
Midland Park, NJ 7432
646-957-3484
johnny@heartbreakingdawns.com
www.heartbreakingdawns.com
Hot Sauce.

High River Sauces
Steve Seabury
24 Saber Drive
Kings Park, NY 11754
steve@highriversauces.com
www.highroversauces.com
Hot Sauces.

BOOTH #315
Heidi’s Raspberry Farm
Heidi Eleftheriou
PO Box 1329
Corrales, NM 87048
505-898-1784
heidi@heidisraspberryfarm.com
www.heidisraspberryfarm.com
Processor and growers of 
organic raspberries and jams.

BOOTH #406
iBurn.com
Amy Beck
4227 Bellaire Blvd
Houston, TX 77025
832-649-4964
info@iburn.com
www.iburn.com
Your source for all things spicy! 
Our misson at iBurn is simple: 
offer the best tasting, highest 
quality spicy products available 
on the market today!

BOOTH #105
It’s All About Satellites
Aimee Duran

2016 Exhibitors & Booth Numbers

BOOTH #740 & 741
Don’s Paperback Books
Elizabeth Johnson
1013 San Mateo Blvd SE
Albuquerque, NM 87107
505-268-0520
sales@dons.com
www.dons.com
Books by Dave DeWitt, 
Super Hot Chile Posters, 
and National Fiery Foods & 
Barbecue Show t-shirts. Stop 
by and catch Dave to sign 
your book!



2016 FIERY FOODS & BARBECUE SHOW   7   

10317 Quarai Ave
Albuquerque, NM 87111
505-296-9423
smiaduran@aol.com
www.itsallaboutsatellites.com
DirecTV and Century Link.

BOOTH #220
Jalapeño Jeaven
Ken Busarow
14305 Fallen Timber Dr.
Austin, TX 78734
214-532-5486
kenbusarow@jalapeñojeaven.com
www.jalapeñojeaven.com
Home of the World’s Greatest 
Jalapeño Grill Racks. If you love 
jalapeños, then you’re going to 
love our jalapeño grill racks. We 
put function and performance at 
the top of our design priorities. 
We set out to correct ALL of the 
problems found in other grills 
and it starts with our patented 
tapered hole design. Come 
check us out - A must see!

BOOTH #117
Jalapeño Johns
John Merriman
6305 34th Place
Unit 2
Lubbock, TX 79407
954-675-1893
jalapeñojohns@gmail.com
Jalapeño Johns Pepper Grill 
Stand.

BOOTH #601 & 603
James Rogers Silversmiths
Diane Ignaccolo-Provencio
PO Box 37422
Albuquerque, NM 87176
505-889-9327
lumidesign@aol.com
www.jrsilversmiths.com
Contemporary & Southwestern 
jewelry in sterling silver and 
gold including stones.

BOOTH #128
Jillipepper
Jill Levin
PO Box 7546
Albuquerque, NM 87194
505-385-7714
jilli@jillipepper.com
www.jillipepper.com
Green Chile Salsa, Red Chile 
Pineapple Salsa, Hot Fiesta 
Pepper, Red Chile Salsa, Dress-It 
Red, and Dress-It Green.

BOOTH #428
Joliesse Chocolates
Troy Lapsys
6855 4th St NW
Los Ranchos de Albuquerque, 
NM 87107
505-369-1561
troy@lajoliesse.com
www.lajoliesse.com
Sea Salted Carmel (SBC) Milk 
Chocolate Bars, Truffles & 
Turtles, Smoked Serrano Chile & 
Pinon (Ruquani) Dark Chocolate 
Bars, Cinnamon & Chipotle 
Dark Chocolate Bars, Smoked 
Serrano Pecan Toffee, Scotch 
Bonnet Dark Chocolate Bars, 
and Chipotle Dark Chocolate 
Toffee.

BOOTH #503
JR’s Jerky Company
Tony Gutierrez
5505 Silver Ave SE
Albuquerque, NM 87108
505-255-3760
jrsjerky@gmail.com
jrsjerky.com
Beef Jerky.

BOOTH #115
Just Enough Heat LLC

Isham Nelson
1110 Camelot Dr
Raymore, MO 64083
785-766-5160
inelson@justenoughheat.com
www.justenoughheat.com
Parmiago Cheese Spread – 
Asiago & Parmesan Cheese 
marinated in garlic and herb 
infused extra virgin olive oil. 
Parmiago is available in Mild 
Original, Medium Smokey or 
Hot Ghost Pepper. Just Enough 
Heat also runs a Spicy Food & 
Hot Sauce of the Month Club 
for those adventurous Pepper 
Heads.

BOOTH #230
Katie’s Premium Jerky & 
Snacks
Katie Levesque
4094 Anson Drive
Hilliard, OH 43026
614-440-0780
katie@katiesbeefjerky.com
www.katiesbeefjerky.com
Katie is the producer of Award 
Winning, Premium, Preservative 
Free Beef and Pineapple Jerky 
offering a variety of flavors and 
specializing in medium to super 
hot flavors including the Ghost, 
Reaper, 7 Pot Primo, and Trinidad 
Moruga Scorpion.

BOOTH #523
Kelly’s Brew Pub
Tracy Frank
3222 Central Ave SE
Albuquerque, NM 87106
505-262-2739
kfrescas@yahoo.com
www.kellysbrewpub.com
Packaged creamy green chile 
soup.

BOOTH #527
Kim’s Gourmet Sauces
Cindy Coyne
10239 Amethyst Way
Parker, CO 80134
cindy@kimsgourmet.com
www.kimsgourmet.com
Spicy Teriyaki, Wasabi-Aki, Spicy 
Peanut and Asian BBQ gourmet 
sauces, and Gluten-Free Teriyaki.

BOOTH #511
Knoxfair
Ruby Ewell
94051 Dunkerrin
Elk Grove, CA 95758
916-501-1112
knoxfair@yahoo.com
Gourmet food.

BOOTH #330
Lewis Label Products
George Noah
2300 Race St
Fort Worth, TX 76111
817-834-7334
cathy@lewislabel.com
www.lewislabel.com
Pressure Sensitive Labels, 
Shrink Sleeves,  Flexible 
Packaging, and Hot & Cold 
Stamp Embossing.

BOOTH #229
Little Bird 
Corey Meyer
25 FairchildAve
Suite 200
Plainview, NY 11803
646-620-6395
corey@littlebirdchocolates.com
www.littlebirdchocolates.com
Fire Bites, Chocolate Covered 
Fire Bites, Fire Bark, and 
Jalapeño Simple Syrup.

BOOTH #231
Lucky Dog Hot Sauce

Scott Zalkind
448 Grove Way
Hayward, CA 94541
510-861-9625
luckydoghotsauce@gmail.com
www.luckydoghotsauce.com
Purveyors of gourmet caliber 
award-winning fire-roasted 
and lightly smoked hot pepper 
sauces.

BOOTH #316
Lusty Monk West
Kris & Steve Monteith
929 Guadalupe NW
Albuquerque, NM 87114
505-975-6498
lustymonkwest@comcast.net
www.lustymonk.com
Manufacturer of Lusty Monk 
Mustards including ‘Original Sin’ 
coarse ground mustard, ‘Burn 
in Hell’ Chipotle Mustard, and 
‘Altar Boy’ Honey Mustard.

BOOTH #753
Mama Becca’s Salsa
Rebecca Lovato
1510 Gawain
Borger, TX 79007
806-236-2605
brunolovato@aol.com
Mama Becca’s Salsa(Medium) 
Mama Becca’s Salsa (Hot) Mama 
Becca’s Salsa (Texas Heat).

BOOTH #418
Mc5 Foods DBA: Call Me 
Gourmet
Chaille or James McCord
2210 Amberly Ct.
Houston, TX 77063
713-417-8560
info@callmegourmet.com
www.callmegourmet.com
Five different flavors of 
horseradish mustard sauces.

BOOTH #745
McAby Media LLC - DBA 
Chile Pepper Magazine
Sir McMillen
12829 Trinity Dr.
Stafford, TX 77477
832-886-1120
sir@mcabymedia.com
www.chilepper.com
Publisher of Chile Pepper 
Magazine.

BOOTH #217
McBroom Metal Works LLC
Daphne McBroom
16010 N Coronado View Rd
Tucson, AZ 85739
520-825-8717
mcbroom@arizonachileroasters.com
www.arizonachileroasters.com
Chile Roasters.

BOOTH #509
Mii Foods, Inc.
My Ngo
10231 Slater Ave., Ste# 216
Fountain Valley, CA 92708
888-840-8555
michael@miifoods.net
www.miifoods.net
Dipping sauce—ready to serve 
with chicken, meats, seafoods, 
vegetables and salads.

BOOTH #120 &122
Mike’s All Purpose 
Seasonings
Michael Garner
PO Box 31
Crystal Springs, MS 39059
407-617-9446
homestar99@yahoo.com
www.mikesseasonings.myshopify.
com
Mike’s All Purpose Seasonings 
are specially blended with 17 
spices for a big burst of flavor. 

Sprinkle, rub, or marinade these 
unique blends on your favorite 
foods to give them superb 
flavor.

BOOTH #510
Mike’s Jerky
Michael Grier
10900 Menaul Blvd NE
Albuquerque, NM 87112
505-573-8816
mikesjerky@gmail.com
www.mikesjerky.com
Beef jerky with 20 plus different 
flavors.

BOOTH #322
Mikey V’s Foods
Michael Valencia
711 Main St
Georgetown, TX 78626
909-841-4005
mikeyvsfoods@yahoo.com
www.mikeyvsfoods.com
Texas Ex’s Salsa/Sauce, Sweet 
Ghost Pepper Sauce, Peach 
Habanero Delight Sauce, Zing 
Hot Sauce, Spicy Pickles, Brok 
Da Mout seasoning, Cowboy 
Black Pepper Jerky, Cowboy 
Reaper Jerky, Island Teriyaki 
Jerky, Island Teriyaki Reaper 
Jerky, Cherry BBQ Sauce Root 
Beer BBQ Sauce, and 512-Pot 
Sauce-Hot Sauce.

BOOTH #317
Mile High Giardiniera
Brendan O’Connor
446 S. Saulsbury St. Unit 1H
Lakewood, CO 80226
847-406-6548
info@milehighg.com
www.milehighg.com
Mile High Giardiniera.

BOOTH #228
Mutchler’s Dakota Gold 
Mustard
Kelly Hitson
445 N. 5th St.
Spearfish, SD 57783
605-642-7325
mustardqueen@rushmore.com
www.iwantmustard.com
Dakota Gold Mustards: 
Featuring our German style 
mustard (3 time winner in World 
mustard competition) and our 
Sweet Hot Honey Mustard (also 
a 3-tie winner in World Mustard 
Competition). We also have an 
out-of-this-world jalapeño jelly 
with friendly heat and a deep 
green flavor, and our newest 
addition is just like Grandma 
used to make, fresh out of the 
oven hot apple pie jelly. Goes 
great on ice cream. Made in the 
beautiful black hills of South 
Dakota.

BOOTH #506
My Daddy Bar-B-Que
Michael Johnson
PO Box 5372
Carlsbad, NM 88221
575-302-6117
bbqdad99@yahoo.com
Sauces.

BOOTH #323
Nectar of the Vine
Carol Nastasi
PO Box 597
Burton, OH 44021
440-273-8183
linda@nectarofthevine.net
www.nectarofthevine.net
Wine Frappe: prepackaged 

gourmet wine slushy mixes 
in 16 delicious original recipe 
flavors. Sample only: 1oz, non-
alcoholic wine slushy.

BOOTH #521
New Mexico Gold, LLC
Ernest McBride
PO Box 679
Socorro, NM 87801
575-418-1391
pastormcbride@hotmail.com
www.newmexicosgold.com
Oro Rojo, Red Chile Infused 
Olive Oil and Oro Verde, Green 
Chile Infused Olive Oil.

BOOTH #607
NMSU Library
April Anaya
MSC 3475, PO Box 30006
Las Cruces, NM 88003
575-646-3642
aanaya@nmsu.edu
lib.nmsu.edu
NMSU Library 2016 calendar 
and NMSU Library chile pepper 
notecards.

BOOTH #307
O’Hara’s Jams &Jellies/San 
Juan Mountain Mustards
Katie Barrett
929B Hwy 3
Durango, CO 81301
970-382-9333
katieo.kb55@gmail.com
www.oharasjamsandjellies.com
Jams: apricot, apple 
cinnamon, strawberry rhubarb, 
chokecherry, tart cherry, 
jalapeño, peach jalapeño, holy 
habanero, green chili, peach, 
cherry habanero. Mustards: 
Cherry Habanero, SteamWorks 

2016 Exhibitors & Booth Numbers
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Backside Stout Beer Mustard, 
and Maple Horseradish, BBQ: 
Pineapple Habanero & Orange 
Chipotle.

BOOTH #302
The Old Windmill Dairy
Ed or Michael Lobaugh
PO Box 834
McIntosh, NM 87032
505-384-0033
info@towdairy.com
www.theoldwindmilldairy.com
Chili Hot Chevre (a soft goat 
cheese with New Mexico green 
chili & jalapeños); Holy Chipotle 
Chevre; McIntosh Cheddar 
with Jalapeños. Introducing 
Triple Cream style cow milk 
cheeses, Valle Verde (green chili), 
Sangre De Cristo (Chipotle), 
and Wheeler Peak (a great 
plain triple cream style Brie). To 
purchase after the show go to 
www.oldwindmilldairy.com to 
check out our online store.

BOOTH #611 & 613
On the Spot Chair Massage
Leo Atreides
Whole Foods (Wyoming and 
Academy)
Albuquerque, NM 87110
505-717-7497
contact@ots-alb.com
www.os-alb.com & www.headscapes.
com
Chair Massage, Frugal Massage 
book, Ez2c3D - Showing how to 
watch Free 3D on a computer or 
TV with no viewer needed and 
prototype product review. 
 
BOOTH #202
Oregon Trail Jerky
Kim Hoffman
PO Box 211
Castle Rock, OR 80104
303-660-5500
jerkygirlkim@aol.com
www.oregontrailjerky.com
Manufacturers of Beef, Buffalo, 
Turkey & Elk Jerky. Available 
in Sweet Nugget, Teriyaki, 
Hickory, Barbeque, Black 
Peppered, Teriyaki Peppered, 
Old Fashioned Peppered, Green 
Chile and Garlic, Sweet and 
Spicy, Teriyaki Hot, Hickory 
Hot, Barbeque Hot, Red Hot 
Chile, Habanero Hot and more. 
Also Summer Sausage in Beef, 
Buffalo and Elk. Also cheese and 
Beef Snack Sticks. 

BOOTH #107
Original Medicine 
Acupuncture & Wellness
Reba Eagles
1500 Lomas Blvd NW
Suite B
Albuquerque, NM 87104
505-503-6490
dreagles@originalmedicineabq.com
www.originalmedicineabq.com
Free health screenings including 
evaluating the effects of stress 
on your body, structural issues 
that may be causing pain, 
possible chemical toxicity, and 
your ability to sleep—all using 
Chinese Pulse Diagnosis. 
 
BOOTH #209
Overkill Hot Sauce
Leslie Howard
9616 Metro Airport Ave 
Hangar 44
Broomfield, CO 80021
303-882-5968
leslie@overkillhotsauce.com
www.overkillhotsauce.com
Made in small batches to ensure 

freshness, our hot sauce, 
candied jalapeños and fresh 
salsa is superior in quality. 
Feed the flame with our most 
popular Meet Your Maker 
Scorpion Whiskey hot sauce 
and our award winning Candied 
Jalepeños.

BOOTH #309
Palo Alto Firefighters 
Pepper Sauce
Lee Taylor
2629 Whitetail Ct.
Antioch, CA 94531
925-628-5166
pafpeppersauce@yahoo.com
www.paloaltofirefighters.com
Palo Alto Fire Fighters Pepper 
Sauce, Palo Alto Fire Fighters 
Pepper Sauce XX Habanero, and 
Palo Alto Fire Fighters Pepper 
Sauce XXX Ghost.

BOOTH #222
PAMPAW’S BBQ Products
Jay and Rhonda Nettleton
PO Box 271673
Littleton, CO 80127
303-942-0222
jay@pampaws.com
www.pampaws.com
At PAMPAW’S BBQ Products 
we have all of your BBQ sauce 
needs covered, from “spicy” 
to “not so spicy”. We offer six 
different flavors of BBQ sauce: 
Sweet Savory, Pineapple 
Chipotle, Original, Spicy, Apricot 
Bounce, and Cherry Bomb. We 
also have a BBQ Dry Rub, a Hot 
BBQ Wing Sauce, and a Bloody 
Mary Mixer. We are especially 
proud of our three Scovie Award 
winning Sauces: Spicy (1st Place 
American Style Hot), Apricot 
Bounce (1st Place Fruit-Based), 
and our Original Sauce (3rd 
Place American Style Mild). All 
of our products are created with 
the passion and love passed 
down from Grandpa (Pampaw) 
Nettleton and are based on his 
original recipe that dates back to 
the 1920’s roadside BBQ stand in 
West Texas.

BOOTH #407
The Pampered Chef
Genevieve Black
1043 Desert Willow Place NE
Rio Rancho, NM 87144
505-994-1714
pamperedchefgen@gmail.com
www.pamperedchef.biz/genblack
Kitchenware.

BOOTH #411
Pastamore
Gloria Blair
5067 Clifford Ave.
Las Cruces, NM 88012
575-640-3749
gblair47@gmail.com
www.pastamore.com
Balsamic vinegars from 
Italy, Infused Olive Oils, and 
handmade pasta.

BOOTH #125
Pecos Valley Chile
Earl Lusk
5001 Apache Hills Dr.
Roswell, NM 88201
575-637-8262
Earllusk@yahoo.com
Manufacturer of Sweet Green 
Chile Relish in Hot or Mild 
varieties.

BOOTH #319
Pepperlane Products
Jennifer Johansson
380 E. Main Street #C
Midway, UT 84049

435-671-3699
jennifer@pepperlane.com
www.pepperlane.com
The condiment with a “KICK.” 
Specialty jalapeño preserves 
your taste buds will never 
forget. Fourteen flavors to 
choose from. Great as a stand-
alone, over cheese or used in 
your favorite recipe. Meyer 
Lemon on Fire, Hot Blooded 
Orange, Blackberry Buzz, Cran 
Peño, Warm & Fuzzy Peach, 
Cherry Bomb, Pepp’ricot, Sweet 
Heat, Raz-Pepper, Peppers in 
Paradise, Original Jalapeño, 
Ginger with a Snap, Sweet 
Mother of Onion.

BOOTH #112
Phil’s Gourmet Sauces
Phil Apodaca
4713 Haines
Albuquerque, NM 87110
505-228-4486
apodaca_p@q.com
Phil’s Gourmet Sauces.

BOOTH #416
Prairie Thyme Gourmet
Gary Hall
4363 Center Place Unit 3
Santa Fe, NM 87507
505-473-1945
prairiethyme@aol.com
www.prairiethyme.com
Manufacturer and distributor of 
gourmet specialty foods 
including: Raspberry Jalapeño, 
Ambrosia-Fiery, Peach Habenaro 
Ambrosia, Roasted Tomato 
Chutney, and our Fabulous New 
Chocolate Habanero Fudge 
Sauce!! Distributor of the 
Jalapeño Roaster.

SHOW STAGE

Premier Distributing
4321 Yale Blvd NE
Albuquerque, NM 87107
(505) 344-0287
Fiery Foods Show 
Sponsor. Distributor of 
Budweiser, Bud Light, and 
numerous craft beers. For 
2016 Premier Distributing 
will be featuring: Best Damn 
Root Beer, Montejo, Shock 
Top Belgium White, Alaskan 
White Alaskan Amber, Kona 
Big Wave, Goose Island Four 
Star Pils, Founders All Day 
IPA, Goose Island IPA, Odell 
IPA, Odell 90 Shilling, and  
Founder Dirty Bastard.

BOOTH #102 & 104
PuckerButt Pepper Co.
Ed Currie
827 McNair St
Rock Hill, SC 29730
803-517-1089
smokined@puckerbuttpeppercom-
pany.com
www.puckerbuttpeppercompany.com

100% all natural hot sauces, 
salsas, and mustards.

BOOTH #422
Quarter Circle 70
Patty Nadzieja
17402 n 60th place
Scottsdale, AZ 85254
1-415-891-9040
quartercircle70@gmail.com
Herb Medley: It is a garden 

bouquet that makes every dish 
a show-stopper. Jalapeño Dust: 
This blend holds all flavors you 
need to create authentic dishes. 
Sweet Mesquite/Hickory-Sweet, 
savory, woody and warm Chili’s 
Gone Wild: This blend has tons 
of flavors and was built with a 
kiss and a slap.

BOOTH #303
Ranchline All Natural
Todd Taylor
400 W. 2nd
Roswell, NM 88201
323-420-6897
todd@ranchline.com
www.ranchlineallnatural.com
All Natural Gourmet Lamb 
Jerky/Certified Gluten Free and 
Paleo Certified.

BOOTH #518 & 520
Sadie’s of New Mexico
Gilbert Sanchez
6230 4th St. NW
Albuquerque, NM 87107
505-321-6530
gilbert@sadiesofnewmexico.com
www.sadiessalsa.com
Sadie’s salsa products and 
more!

BOOTH #735
Salsa Del Diablo
Joel Kimball
3557 Elm Ln SE
Rochester, MN 55094
507-282-3844
eldiablo@salsadeldiablo.com
www.salsadeldiablo.com
Devil’s Delight, Satan’s Tears, 
Devil’s Ketchup, Minnesota Mild 

Salsa, and Del Diablo baseball 
caps. 

BOOTH #517
Salsa Roja Mi Esposa, LLC 
(El Brunos II)
Melanie Dunn
8806 4th Street NW
Albuquerque, NM 87114
505-897-0444
melanieddunn@hotmail.com
www.elbrunos.com
Salsa.

BOOTH #401
Sauce Goddess
Jennifer Reynolds
PO Box 9355
San Diego, CA 92169
619-990-8684
jreynolds@saucegoddess.com
www.saucegoddess.com
Description: Manufacturer of 
Sauce Goddess Brand Products, 
including: Grillin’ and Dippin’ 
sauces; Sticky, Sweet & Spicy, 
Big & Tangy Black Pepper Sauce, 
Sweet Red Devil Habanero 
sauce. Spice Rubs; Super Chunk, 
Latin Heat, Moroccan Twist, 
BBQ Sweet Heat, Caramel Corn, 
Moroccan Twist, Sweet Heat, 
Ghost Pepper, Devil’s Bite.

BOOTH #402
Savory Spice Shop
Kate Wheeler 
225 Galisteo St.
Santa Fe, NM 87501
505-819-5659
santafe@savoryspiceshop.com
www.savoryspiceshop.com
Proprietary BBQ Blends, Chiles 

Proprietary, Chile Blends, Hot 
Sauces, and BBQ Sauces.

BOOTH #110
Scentsy Wickless Candles
Michelle Gonzales
4628 Butler Ave NW
Albuquerque, NM 87114
505-933-1313
mikeegnz@comcast.net
www.ragstowickless.com
Unique Scentsy warmers use 
a low-watt light bulb to melt 
our specialty formulated wax, 
providing a healthier safer 
environment for your home 
or office. With no flame, soot 
or wick, the Scentsy wickless 
candle system is a safe way to 
enjoy more than 80 different 
fragrances. Find out what all the 
fuss is about. Come visit booth 
#110 and see the ORIGINAL 
GENUINE Scentsy warmers.

BOOTH #304
Simmie J’s Gourmet BBQ 
Sauce
Simeon Greene
5412 Covina PL
Rancho Cucamonga, CA 91739
909-899-2413
simmiej50@aol.com
www.simmiejs.com
Manufacturer of Simmie-J’s 
Gourmet BBQ Sauces and 
Simmie-J’s Gourmet Meat 
and Vegetable Marinade with 
Honey; Simmie J’s Gourmet 
Peach Cobbler in a jar; and Fig 
preserves—best served with 
biscuits or toast. Simmie J’s 
Gourmet seasonings and rubs. 
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Flavor in original and chipotle.

BOOTH #127
Simplex Filler Company
Jonathan Fuller
640-A Airpark Road
Napa, CA 94558
707-265-6801
simplex@simplexfiller.com 
www.simplexfiller.com 
Simplex is known through-
out the world as the leader in 
production quality volumetric 
piston fillers, and we take great 
pride in knowing that Simplex 
has been family owned and op-
erated for more than fifty years.

BOOTH #208
Smither Family Kitchen
Austin Langley
5535 Memorial Dr.
Suite F #604
Houston, TX 77007
713-201-1660
austin@smitherfamilykitchen.com 
smitherfamilykitchen.com 
We sell family recipes from 
Houston, TX including our Origi-
nal Salsa and award-winning 
Dillapeño line. Original Dil-
lapeño took 2 first place Scovie 
Awards in 2015 for Unique Salsa 
and Spicy Relish.

BOOTH #507
Sogno Toscano Olive Oil 
Boutique
Glenn Wagner
15455 N. Greenway Hayden 
Loop C-13
Scottsdale, AZ 85260
480-300-4365
events@sognotoscano.com 
www.sognotoscano.com 
Artisan Olive Oils, Vinegars, 
and Italian Specialty Items. All 
Prepackaged.

BOOTH #121 & 123
Southern Wine and Spirits
Shane Litt
123 Montano NW Ste. C
Albuquerque, NM 87107
505-307-9135
slitt@southernwine.com 
Distributor of fine wines and 
spirits, including Don Julio & 
Deleon Tequilas and Jagermeis-
ter.

BOOTH #609
Spanish History 
Publications
Elmer Martinez
10505 Sandy Ridge Rd SW
Albuquerque, NM 87121
505-368-4794
spanhistpubs@yahoo.com 
Coats of Arms, Family Name 
History, Booklets, Posters & 
Magnets.

BOOTH #739
Sweet & Saucy
Jane Jones
5974 S. Pennsylvania
Centennial, CO 80121
303-807-5132
jane@sweetandsaucy.net 
www.sweetandsaucy.net 
Sweet and saucy caramel and 
chocolate sauces.

BOOTH #324
Tahoe Kitchen Co.
Emily Forsythe
4790 Caughlin Pkwy #463
Reno, NV 89519
615-945-5628
emily@tahoekitchenco.com 
www.tahoekitchenco.com 
Hammer Stahl Cutlery.

BOOTH #301
Tank’s Premium Bloody 
Mary Mix
Tank or Janey
11226 Enid Wilson Lane
El Paso, TX 79936
915-526-0966
tank@tanksbloodymarymix.com 
www.tanksbloodymarymix.com 
Tank’s Premium Bloody Mary 
Mix.

BOOTH #224 
Teri’s Sweet Garden
Teri Leahigh 
633 Roberts Ct SE 
Los Lunas, NM 87031 
505-865-5834 
terissweetgarden@hotmail.com 
www.terissweetgarden.com 
Green Chile Inferno Pickles, 
Habanero Inferno Pickles, and 
Chocolate Dipped Jalapeño 
 
BOOTH #749 
Texas Rib Rangers/ Crazy 
Granny B’s 
Bill Milroy 
2402 Sherwood Street 
Denton, TX 76209 
940-565-1983 
bill@texasribrangers.com 
www.texasribrangers.com 
Condiments.

BOOTH #203 
Tio Frank’s Chile Sauce 
Frank Najar 
P.O. box 66956 
Albuquerque, NM 87193 
505-715-3046 
fnajar@comcast.net 
www.tiofranks.com 
Green Hot Chile Sauce, Red Hot 
Chile Sauce, Green Mild Chile 
Sauce,  and Red Mild Chile 
Sauce. 
 
BOOTH #118 
Tribal Creations 
Richard Trujillo 
462 Hollywood Blvd 
Corrales, NM 87048 
505-343-0807 
richardtrujillotribal@yahoo.com 
Day of the Dead Art, Mixed 
Media, and Tribal Art. Also, 
Flower Jewelry. 
 
BOOTH #744 
Tricky Dix Mojo 
Chris Dixon 
7613 Sugar Maple Ct 
Tyler, TX 75703 
903-520-6063 
cdixon@trickydixmojo.com 
www.trickydixmojo.com 
Gourmet, Low Sodium Sauces, 
perfect for all foods & drinks.

BOOTH #754 
The Truck Farm 
Jim Hawman
645 S. Alameda Blvd
Las Cruces, NM 88005
575-523-1447
sweethot@sweethots.com 
www.sweethots.com 
The Truck Farm is a manufac-
turer of specialty Chile products, 
both dry and bottled. We 
produce and sell Besito Caliente; 
the full line of Cannon’s products 
including Sweet Hots, Just Plain 
Green Chile, and Fire Salsa. 
Come see the guy in the Tux for 
more information. 
 
BOOTH #310 
Vacation Rentals Group Inc 
Alysha Lister 

135 Country Center Drive

Suite F #228
Pagosa Springs, CO 81147
800-921-4528
admin@quantumtravelgroup.com 
www.vacationrentalsgroup.com 
Mini-Vacations to Pagosa 
Springs, Colorado.

BOOTH #431
Vahine, Inc.
Tahiti Joe Turner
4310 State Drive
West Palm Beach, FL 33406
561-439-7832
tahitijoe@tahitijoeshotsauces.com
www.tahitijoeshotsauces.com
Hot sauces, including: 
Polynesian, Tropi-Garlic, 
Tahitiaki, Volcano Ahi, Kona Fire, 
Smokin’ Kona, Ahi of Kahuna, 
Kumawanakilya, Killer Garlic, 
Bajan Killer, Uhane’ Akia, Mango 
Meltdown and more.

BOOTH #225
Volcanic Peppers
Timothy Bader
4902 N 134 Ave
Omaha, NE 68164
402-213-8505
tbader1@gmail.com
www.volcanicpeppers.com
Lava Hot Sauce Line and 
Volcano Dust, the spice and 
pepper powder line. 

BOOTH #205
Voodoo Chile Sauces
Thomas Toth
608 S. King St. Suite 300
Leesburg, VA 20175
571-233-1508
thom@voodoochilesauces.com
www.voodoochilesauces.com
Truth be known, making hot 
sauce is easy … that’s why so 
many people are doing it and 
why there are so many brands to 
choose from. What separates us 
from the pack is our relentless 
commitment to quality and 
our focus on crafting layered, 
complex sauces that people 
will want to use and share. Just 
look at the ingredients listing on 
our labels. These are not some 
el cheapo, me-too, wannabe 
vinegar based heated liquid. We 
use only the finest ingredients, 
and we go to great lengths to 
find just the right balance of 
flavors, heat and finish. 
 
BOOTH #130
Wasatch Mountain Planks
Craig McAffee
758 S. 160 W.
American Fork, UT 84003
801-360-7934
wasatchmtplank@gmail.com
Garlic Lemon Pepper, Teriyaki 
Sake, Chili Lime Chipotle, 
Rosemary Melon Margarita, and 
Dill Orange Citrus. 
BOOTH #405
What the Fudge! LLC
Valerie Clark
PO Box 53361
Albuquerque, NM 87153
505-489-1035
valerie@whatthefudge.org
www.whatthefudge.org
Gourmet caramel apples, Peanut 
turtle apples, Apple pie apple, 
Cookies ‘n Cream apple, double 
drizzle apple, and pecan pie 
apple.

 

BOOTH #420
Wild Flour Bakery
Dolly Mertens
2800 W Lincoln Ave
Milwaukee, WI 53215
414-831-1692
order@wildflour.net
www.wildflour.net
Honey based brittle: Ole Mole, 
Bird Seed, Ultimate Irresistible, 
and Almond, Harvest.

BOOTH #325, 329 & 
331

Yoder Smokers
Joe Phillips
1816 E. Wasp Rd.
Hutchinson, KS 67501
620-802-0201
jphillips@yodersmoker.com
Fiery Foods Show 
Sponsor. Competition 
grade BBQ cookers. National 
Fiery Foods & Barbecue 
Show sponsor.

 

BOOTH #131
Zacatecas Tacos & Tequila
Brenna Thompson
3423 Central Ave NE
Albuquerque, NM 87106
505-255-8226
brenna@zacatecastacos.com
www.zacatecastacos.com
Chips, Salsa, Take home menus, 
stickers, t-shirts, and bracelets.

BOOTH #206
Zane & Zack’s
Tina & Sam McCanless
12705 SE 187th PL
Renton, WA 98058
206-355-7824
tinaebke@gmail.com
www.zandzhoneyco.com
Award winning sauces, 
marinades, and cream cheese 
spreads. Come taste the best on 
the planet.

2016 Exhibitors and Booth Numbers
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Tamales and Tamale Pie

The tamale is the English word for an ancient dish from Mesoamerica that 
in Spanish is tamal with the plural being tamales. Essentially, various foods 
are wrapped in a corn dough called masa and then wrapped again with 

a corn husk or banana leaf  and steamed. They are unwrapped at the table and 
are usually served with a chile sauce over them.
Food historians believe that tamales were first made in 8000 to 5000 B.C. They 
speculate that all of  the pre-Columbian civilizations, the Olmec, Toltec, Maya 
and Aztec used tamales as portable food to support their armies, but they were 
also carried around by hunters and travelers. Since many of  the ingredients 
used in Mexican tamales were introduced by the Spanish, in prehistoric times 
there was no beef, pork, or chicken. Instead, the early cooks used turkey, frogs, 
iguana, venison, rabbit, and fish, or fruits, squash, and beans.
The long evolution of  tamales has produced a ritual that has been part of  
Mexican life since pre-Hispanic times, when festivals and events called for 
particular types of  tamales. Today, tamales still use masa, but they filled with 
meats, cheese, or vegetables with chiles added or served in a chile sauce that 
is poured over the unwrapped filling. The preparation of  tamales is time-
consuming and complex and is communal cooking in Mexico, where the cooks 
are usually women. In Mexico and the American Southwest, tamales are a 
comfort food that are eaten at every meal, depending on the filling and topping. 
Sweet tamales are commonly served as a dessert.
We rarely make tamales at home in my family—it’s just too much trouble. We 
buy ground pork tamales from Cervantes Restaurant in Albuquerque and top 
them with Cervantes Red Chile Sauce. Or, we make tamale pie, which is easy. 
The following recipe was featured in our very first “Spicy” video. Watch it at 
FieryFoodsCentral.com/Spicy.

FieryFoodsCentral.com

Tamale Pie with Cheese and Chicken
Heat Scale: 
Medium

This recipe is a delicious alternative to traditional tamales. A green salad 
is all that is needed to complete a meal. 

Ingredients
1 4-pound chicken, cut in pieces 
2 large onions, chopped
2 cloves garlic, minced 
4 green New Mexican chiles, roasted, peeled, stems and seeds removed, 
chopped 
1 1/2 cups whole kernel corn 
2 cups sour cream 
2 cups chicken broth 
3/4 cup masa harina
2 eggs, separated 
2 cups grated Monterey Jack Cheese

Directions
1. Simmer the chicken, 1/2 of  the onions, and the garlic in water to 

cover until the chicken is done and starts to fall away from the bones. 
Remove the chicken. Strain the broth and reserve.

2. Remove the meat from the bones and chop the chicken along with 
the remaining onion. Combine with the chiles and sour cream in a 
bowl. Place the mixture in a casserole dish.

3. Bring the reserved broth to a boil and gradually add the masa while 
stirring constantly. Reduce the heat and cook until the mixture 
thickens, about 10 minutes. Remove from the heat and stir in the egg 
yolks. Spread this batter over the casserole and top with the grated 
cheese.

 
Bake for 35 minutes at 375 degrees F.

Yield: 6 servings

BY DAVE DEWITT
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The Magnificent Seven
Recipes of the Fiery Foods Show

You’ve shelled out a small fortune for a mountain of  hot sauces and rubs. 
Now what? That’s the question attendees face each and every year here 
at the show. In the half  decade that Burn-Blog.com has been around, it’s 

featured more than a few recipes starring products directly from the show. Here 
are just seven of  the ones we like.

Burn-Blog.com

Spicy Chocolate 
Frappe 
Heat Scale: 
Medium to Hot

One thing I love to do at the 
Fiery Foods Show is prowl 
the floor looking for new 
ways to combine products. 
This Spicy Chocolate 
Frappe is the best result 
I’ve ever had. It’s a frozen 
spicy red wine concoction 
teaming Nectar of  the 
Vine’s Natural Chocolate 
Martini Frappe mix with 
CaJohn’s Frostbite Hot 
Sauce and Sweet & Saucy’s 
Chipotle Chile Fudge. All three are very tasty in their own rights. When I 
spliced them together, though, the results were better than I expected. 
 
Ingredients
1 pouch Nectar of  the Vine Chocolate Martini Frappe mix 
3 tablespoons CaJohn’s Frostbite Hot Sauce (you can use more; no more 
than 6) 
2 tablespoons Sweet & Saucy Chipotle Chile Fudge 
750 ml dry red wine 
750 ml water 
1 packet Dr. Oetker’s Instant Chocolate Mousse mix 
1 cup milk 
1 cup clean fresh raspberries

Directions
1. Mix the frappe mix, wine, water, and Frostbite in a 2 quart pitcher. 

Freeze it for at least 3-4 hours. Let it thaw for 20-30 minutes.
2. While the wine mixture is thawing, combine the raspberries, Dr. 

Oetker’s, and milk in a mixing bowl. Mix it with an electric mixer 
per the instructions on the box.

3. Spoon the mousse into one corner of  a Ziplock bag.
4. Spread the fudge in ring shape on a saucer. The ring should be the 

same width as your wine glasses. Gently roll the lip of  the glass in a 
circle in the ring to pick up enough of  the fudge.

5. Fill the glass with the frappe mixture.
6. Cut a small hole in one corner of  the ziplock bag. Squeeze mousse 

through the hole and into the glass over the frappe.
7. Top the mousse with three raspberries and serve (optional).

BY MARK MASKER & HANS WRESSNIGG Papa Turts 
Southeast 
Asian Inspired 
Turts Kababs 
Heat Scale: 
Medium 
 
Ingredients
Heat Scale: Medium
1 - 13.5 oz can coconut 
milk 
1 cup cilantro leaves 
5 garlic cloves 
2-3 tbsp Papa Turts So 
Hot It Hurts hot sauce 
2 tbsp fresh squeezed 
lime juice 
2 tbsp sugar 
2 tbsp soy sauce (or coconut aminos) 
2 scallions chopped 
2 chiles (fresh or dried - we used fresh Serrano) 
1 inch piece of  ginger peeled 
1 tbsp vegetable oil 
1 tbsp fresh squeezed lemon juice 
2 tsp salt.

Directions
1. Combine ingredients in a food processor. Pulse until well  

blended. 
2. Reserve 3/4 cup of  the marinade to use as a dipping sauce.  

Refrigerate until ready to use. 
3. Cut 3-6 lbs of  meat of  your choice into 2 inch pieces (we used 

chicken breast and strip steak). 
4. Marinate the meat for 3 to 6 hours. 
5. Cut vegetables of  your choice to 2 inch pieces (we used onion, yellow 

and red pepper, mushrooms). Refrigerate until ready to use. 
6. Thread meat onto skewers (we prefer stainless steel skewers) and 

thread veggies onto separate skewers. Discard any of  the leftover 
marinade that the meat has been in. 

7. Heat the reserved 3/4 cup marinade in a small saucepan over me-
dium high heat. Bring to a boil and then and simmer on low for 20 
minutes. 

8. Grill veggies and meat on high heat until cooked to safe temps (145 
degrees steak and 165 degrees chicken internal temps... and don’t 
overcook your steak!) 

9. You can serve with rice or pita bread, and soy sauce, coconut ami-
nos, warm marinade dipping sauce, lime wedges, Papa Turts hot 
sauce, etc...
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Burn-Blog.com

Chehalem Ridge 
Pineapple Salsa 
Burgers 
Heat Scale:  
Medium to Hot
The bad kind of  “in-
flamed fruit” is a gym 
class injury after forget-
ting to wear your pro-
tective gear. Hu-La-La 
Tropical Fruit Salsa from 
Chehalem Ridge Brands 
is the good kind of  fiery 
fruit: pineapple, mango, 
and garlic getting down 
with the sting of  jalape-
no, habanero, and serra-
no fire. Chunky and sweet, the fruit flavor hits your mouth first, followed 
by subtle onion, then the pepper flavor, and finally a lingering sting that 
takes 20-ish seconds to build in your mouth before reaching top speed. 
The heat builds the more you eat it because it doesn’t fade quickly.

Ingredients
1 lb ground pork 
8 slices of  bacon 
Jamaican jerk seasoning 
Chehalem Ridge Brands pineapple mango salsa 
4 King’s Hawaiian hamburger buns 
4 slices mild cheddar cheese

Pirate Johnny’s 
Jerk Seasoned 
Sliders 
Heat Scale: 
Medium
Ingredients
1 lb ground pork 
3 tablespoons Pirate 
Johnny’s Jamaican Jerk 
seasoning rub 
Mrs. Renfro’s Mild Peach 
Mango Salsa 
8-10 slider ciabatta rolls

Directions
1. Heat your grill to 

medium-high. 
2. Mix the seasoning with the pork by hand. 
3. Bust pork mixture up into 8-10 equal sized chunks. 
4. Massage them into meatballs, then press into slider patties. 
5. Grill each slider for 2½ minutes per side. 
6. Place on the rolls, add the salsa to taste.

Amberfyre: 
Manhattan 
Black Cherry 
Bourbon BBQ 
Sauce Steak 
Quesadilla 
Heat Scale: Mild
Amber Button 
and CaJohn Hard 
brainstormed this sauce 
during talk of  the big city 
steakhouses popularized 
during the 1950s and 
`60s. It’s a blend of  
Kentucky bourbon, 
marinated cherries, a 
touch of  vanilla, chile 
peppers, and what you’d expect to find in many barbecue sauces. The 
stuff definitely goes great with barbecue beef  and steak; if  you like yours 
on the sweet heat side, it’s mouth sex. I didn’t want to try it out on

Consuming 
Fires Hot 
Smoked 
Andouille 
BBQ Dip
Ingredients
8 oz. Whipped Cream 
Cheese 
1 cup Sharp Cheddar 
Cheese, shredded 
½ cup Ranch Dressing 
3 – 4 Tbsps. Consuming 
Fires Smoked Andouille 
Sauce 
¼ cup Sliced Green 
Onions 
2 cups BBQ Pork Butt, pulled (We Love Mike and Jeff’s of  Greenville)

Directions
1. Mix the first 5 ingredients together well with a rubber spatula or in a 

mixer with a paddle. 
2. Gently mix in the pork until well incorporated. 
3. Place into a 1 quart casserole dish suitable for serving. 
4. Bake at 350 degrees for 20 minutes, until golden brown and bub-

bling. 
5. Serve hot as a dip, with tortilla chips, crackers, or our favorite; 

freshly baked corn bread sticks.

Directions
1. Heat your grill for medium to high heat. 
2. While the grill is heating, prep the patties. Make sure the pork is 

cold. Hand mix it in a bowl with the jerk seasoning (2 tablespoons or 
to taste). 

3. Form the pork into four equal sized patties. Put them on a plate and 
refrigerate them for at least a half  an hour. Optionally, you can mix 
the salsa into the meat instead and use the jerk seasoning as a rub 
during cooking. 

4. Grill the bacon for 2 minutes per side, then set it on a paper towel to 
drain off excess grease. 

5. Grill the patties, lid down, for 4-6 minutes per side. After flipping 
them, top the burgers with the cheese, salsa, and bacon. 

6. Toast the buns on the grill for 30-90 seconds. 
7. Assemble the burgers and serve them up.
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Burn-Blog.com

Filipino Phil’s 
Chicken 
Chipotle Alfredo 
Heat Scale: 
Medium to Hot
Ingredients
12 oz box penne pasta 
1 15 oz jar of  alfredo 
sauce 
1 lb chicken breast 
1 bottle of  Filipino Phil’s 
Nuclear Chipotle Sauce 
Fresh cilantro 
Parmesan cheese 

Directions
1. Cook pasta and 

chicken 
2. Put alfredo sauce in medium sized pan and warm 
3. Add chicken to alfredo sauce and season to taste with Filipino Phil’s 

Nuclear Chipotle Sauce 
4. Combine pasta and sauce 
5. Garnish with cilantro and Parmesan this dish can be served hot or 

cold

For more recipes, cooking gadget reviews, 
and interviews visit Burn-Blog.com

anything nearly so normal as brisket, though. Instead, I went with a 
barbecue steak quesadilla. What surprised me was just how well the 
sauce tenderized the flap meat I used for the recipe. The stuff was almost 
fork tender before grilling!

Ingredients
1/2 lb beef  flap meat for carne asada 
Amberfyre Manhattan Black Cherry Bourbon BBQ sauce 
2 medium flour tortillas 
1 cup shredded medium cheddar cheese or taco cheese blend

Directions
1. Marinate the flap meat in the barbecue sauce overnight. 
2. Heat your grill for direct cooking. Grill each side of  the meat for 3-4 

minutes, covered. 
3. Chop the meat into half-inch cubes. 
4. Place each tortilla on the grill. Divide the meat and cheese between 

the two. 
5. Fold the tortillas in half  on the grill. 
6. Grill for 2-3 minutes, lid open. 
7. Flip the quesadillas over and grill for another 2-3 minutes. 

8. Pull from the grill, chop each into thirds, and serve.
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BY DAVE DEWITT

Scovie Awards judges and top culinary experts 
awarded the 2016 Overall Grand Prize in 
the Tasting Division to Vahine Incorporated, 

Maui Pepper Company for their Smokin’ Mangoes 
Extra Hot Sauce (Chipotle Style). 
The Vahine Inc. is located in West 
Palm Beach, Florida. They are 
producers of  the Maui Pepper 
Company’s and Tahiti Joe’s hot 
sauces. This year, their hot sauce 
created with mangoes received 
the highest overall score. They are 
located in booth 431 at the 2016 
National Fiery Foods & Barbecue 
Show.
High River Sauces of  Brooklyn, 
New York, took home the 

grand prize award in 
the Advertising and 
Marketing Division for 
their direct mail piece. 
Lucky Dog Hot Sauce 
of  Sonoma, California, 
tied for the grand prize 

award in the advertising 
and marketing division 
for their Dia del Perro 
product label.
Competition for the 2016 
Scovie Awards had a total 
of  599 entries. The total 
number of  companies 
entering was 126. The 

entries came from 30 US states and eight countries 
including Australia, Austria, Canada, Germany, 
New Zealand, Sweden, the United Kingdom, and 
the United States.
“Companies from all over the world continue 
to recognize the Scovie Awards as the most 
competitive blind taste-tested event in the world,” 
said Emily DeWitt-Cisneros, one of  the Scovie 
producers. “I’m thrilled that participation in the 
awards continues to increase year after year.”

2016 Scovie Winners Report

2016 Scovie Awards Winners Report
Vahine Inc., High River Sauces, and Lucky Dog Take Home This 
Year’s Scovie Awards Grand Prizes 

SCOVIE GRAND PRIZE 
WINNERS receive a Disc-It 
Portable Outdoor Cooker. Check 
out the amazing Disc-It and taste 
some great food at Booths #109, 
111, 113
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BARBECUE SAUCE

All-Natural
1ST PLACE
Spicy Barbecue Sauce
The Barbecue Company
Robert Lundin
Skarpov 12
Saltsjo-Boo, Stockholm SWEDEN 
13460
(468) 645-2060
info@bbq.se
www.bbq.se

2ND PLACE
Carolina Barbecue Sauce
Cobra Chilli
Vaughn Henry
265 Mound View Rd Ste 7
River Falls, WI 54022
612-756-4985
sauce@cobrachilli.com
www.cobrachilli.com

3RD PLACE
Sweet Momma
BurntOut BBQ Co.
Erik Kos
2916 Penstemon Way
Castlerock, CO 80109
(612) 986-4555
erik@burntoutbbq.com
www.burntoutbbq.com

BARBECUE SAUCE

American Style Hot
1ST PLACE
PAMPAW’s Spicy BBQ 
Sauce
PAMPAW’S BBQ Products
Jay Nettleton
PO Box 271673
Littleton, CO 80127
(720) 514-3655
jay@pampaws.com
www.pampaws.com

PAMPAW’S Spicy BBQ 
Sauce is a spiced up version 
of our Original BBQ Sauce 
(3rd place American Mild). 
This sauce combines all 
the down home goodness 
of our Original Sauce and 
the added heat of Jalapeno 
Peppers.  It’s a great 
finishing sauce for brisket, 
burgers, or beef ribs.

2ND PLACE
The Devil’s Own-Ghost Chili 
BBQ
Lucky 19 Sauce Company
Aaron Bourdage
4300 Courtland Road
Minnetoka, MN 55345
(651) 269-7869
info@lucky19.com
www.lucky19.com

Lucky 19 ‘s Ghost Chili 
Barbecue Sauce, The Devil’s 
Own is a spicy version of 
our Sweet Lil’ Devil sauce. 
We used Ghost Chili to ramp 
the heat without taking 
away the sweet and smoky 
flavors that we are known 
for. Check out our sauce line 
at www.lucky19.com

3RD PLACE
Big Bad John’s Bad Ass Red 
Sauce
The Lower Alabama 
Gourmet
John Cowan
9825 Fairway Dr.
Foley, AL 36535
(205) 915-1262
john@loweralabamagourmet.com
www.loweralabamagourmet.com

BARBECUE SAUCE

American Style Mild
1ST PLACE
Spicy Barbecue Sauce
The Barbecue Company
Robert Lundin
Skarpov 12
Saltsjo-Boo, Stockholm SWEDEN 
13460
(468) 645-2060
info@bbq.se
www.bbq.se

2ND PLACE
Firefly’s Memphis Sauce
Firefly’s Bodacious BBQ
Steve Uliss
350 East Main Street
Marlborough, MA 1752
(508) 277-9672
steveuliss@verizon.com
www.fireflysbbq.com

3RD PLACE
PAMPAW’s Original BBQ 
Sauce
PAMPAW’S BBQ Products
Jay Nettleton
PO Box 271673
Littleton, CO 80127
(720) 514-3655
jay@pampaws.com
www.pampaws.com

PAMPAW’S Original Sauce 
was created in San Angelo, 
TX in the 1920’s at our 
family roadside BBQ stand. 
It has just the right amount 
of Cayenne Pepper spice 
and savory flavor to 
compliment any grilled or 
smoked meat.  Perfect as a 
finishing or dipping sauce.

BARBECUE SAUCE

Fruit-Based
1ST PLACE
PAMPAW’s Apricot Bounce 
BBQ Sauce
PAMPAW’S BBQ Products
Jay Nettleton
PO Box 271673
Littleton, CO 80127
(720) 514-3655
jay@pampaws.com
www.pampaws.com

This delicious sauce causes 
total taste bud confusion. 
It combines our Spicy BBQ 
Sauce (1st place American 
Hot), sweet apricots and a 
healthy pour of Dry Dock 
Brewery’s – Apricot Blonde 
Ale.  This is a sweet and 
spicy compliment to any 
grilled meat. It’s especially 
good on chicken or pork.

2ND PLACE
Spicy Peach Habanero BBQ 
Sauce
B’z BBQ Company
Brad Hammond
7147 Silverwind Circle
Colorado Springs, CO 80923
(719) 271-6881
bzbbqco@msn.com
www.bzbbqco.com

3RD PLACE
Sloppy 2nds Southern Style 
Orange
Sloppy 2nds
Jimmie Gehris
140 Niantic Rd

Barto, PA 19504
(610) 703-8163
thehawghouse@gmail.com
www.sloppy2ndsbbq.com

BARBECUE SAUCE

Mustard Based
1ST PLACE (TIED)
Smoky Mustard
Fireland Foods
Richard  Fohringer
Hauptstrabe 33
Ruprechtshofen, Austria 3244
office@firelandfoods.at
www.firelandfoods.at

1ST PLACE (TIED)
KW’s Sweet & Spicy BBQ 
Sauce
KW’s BBQ Sauce
Keith Weeks
619 Opal Lane
Richardson, TX 75080
(972) 679-9031
keithweeks@kwsbbqsauce.com
www.kwsbbqsauce.com

2ND PLACE
Williamson Bros. Classic 
Carolina Sauce
Williamson Bros. Bar-B-Q
Sawyer Williamson
1160 Hayes Industrial Drive
Marietta, GA 30062
(770) 617-3285
sawyer.williamson@williamsonbros.com
www.williamsonbros.com

3RD PLACE
Miller’s Habanero Hot & 
Sweet Mustard
Miller’s Mustard
Robb  Miller
139 Goldview Drive
Gibsonia, PA 15044
(724) 612-6123
rmiller@millersmustard.com
www.millersmustard.com

BARBECUE SAUCE

Specialty Chile
1ST PLACE
Fri-B-Que Honey Chipotle 
BBQ Sauce
Fri-B-Que
Michael Frison
519 Quailbrush Dr. NW
Albuquerque, NM 87121
(505) 615-6052
m-frison@hotmail.com
www.fribque.com

2ND PLACE
Smokanero
Fireland Foods
Richard  Fohringer
Hauptstrabe 33
Ruprechtshofen, Austria 3244
office@firelandfoods.at
www.firelandfoods.at

3RD PLACE
Fire Belly Sauce Smokin’ 
Chipotle
Fire Belly Sauce Company
Larry LaCoursiere
2065 Como Lake Ave
Coquitlan, BC Canada V3J3R4
(778) 866-8207
saucier@firebellysauce.com
www.firebellysauce.com

BARBECUE SAUCE

Unique
1ST PLACE
Sloppy 2nds Southern Style 
Orange
Sloppy 2nds

Jimmie Gehris
140 Niantic Rd
Barto, PA 19504
(610) 703-8163
thehawghouse@gmail.com
www.sloppy2ndsbbq.com

2ND PLACE
CRC BBQ Riley’s Triple R 
Sauce
CRC BBQ Enterprises, LLC
Kevin Riley
708 Michelle Place
Coppell, TX 75019
(214) 636-6340
kevin@crcbbq.com
www.crcbbq.com

A BBQ sauce 7 years in the 
making. This sauce is a 
perfect blend of sweet and 
spices giving Triple R Sauce 
its one-of-a-kind taste. It’s 
great on chicken, beef, and 
pork or on the side as 
dipping sauce.

3RD PLACE
Smoky Jon’s Fiery Gourmet 
Supreme BBQ Sauce
Smoky Jon’s #1 BBQ
Smoky Jon Olson
501 Muir Drive
Madison, WI 53704
(608) 244-5621
smokyjon@charter.net
www.smokyjons.com

BARBECUE SAUCE

Vinegar Hot
1ST PLACE
Uncle Murle’s Spicy BBQ 
Sauce
Uncle Murle’s BBQ
Bill Pope
13 N. Fenwick Rd
Memphis, TN 38111
(901) 218-5022
bill.pope@unclemurles.com
www.unclemurles.com

From a small farm in 
Tennessee, a recipe that has 
been passed down three 
generations now, Uncle 
Murle’s BBQ sauce is what 
barbecuing is all about! 
Share the goodness!

2ND PLACE
Smoky Jon’s Fiery Gourmet 
Supreme BBQ Sauce
Smoky Jon’s #1 BBQ
Smoky Jon Olson
501 Muir Drive

Madison, WI 53704
(608) 244-5621
smokyjon@charter.net
www.smokyjons.com

3RD PLACE
Woody’s Hot Bar B Q Sauce
Woody’s Bar B Q Sauce Co.
William Wood
PO Box 66
Waldenburg, AR 72475
(870) 974-3576
woodybbq@ricebelt.net
www.buywoodyssauce.com

BARBECUE SAUCE

Vinegar Mild
1ST PLACE
CRC BBQ Riley’s Triple R 
Sauce
CRC BBQ Enterprises, LLC
Kevin Riley
708 Michelle Place
Coppell, TX 75019
(214) 636-6340
kevin@crcbbq.com
www.crcbbq.com

A BBQ sauce 7 years in the 
making. This sauce is a 
perfect blend of sweet and 
spices giving Triple R Sauce 
its one-of-a-kind taste. It’s 
great on chicken, beef, and 
pork or on the side as 
dipping sauce.

2ND PLACE
Williamson Bros. Bar-B-Q 
Original Sauce
Williamson Bros. Bar-B-Q
Sawyer Williamson
1160 Hayes Industrial Drive
Marietta, GA 30062
(770) 617-3285
sawyer.williamson@williamsonbros.com
www.williamsonbros.com

3RD PLACE
Causey’s Original BBQ 
Sauce
Causey Foods, Inc.
Wynn Causey Bakke
Richard Flax
3674 Lee Street SE
Smyrna, GA 30080
(404) 216-2635
wynn.bakke@causeyfoods.com
www.causeyfoods.com

BEVERAGES-HOT 
AND SPICY

Alcoholic
1ST PLACE
Mary’s Mornin’ FiXXer
Bolder Beans
Rogue Edwards
9813 Quay Way
Westminster, CO 80021
(720) 635-2150
rogue@bolderbeans.com
www.bolderbeans.com

2ND PLACE
What the Chuck Mix for 
Michelada
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What the Chuck Mix
Chuck  Smith
402-A West Palm Valley Blvd. 
Ste. 228
Round Rock, TX 78664
(512) 820-2175
info@whatthechuckmix.com
www.whatthechuckmix.com

3RD PLACE
Smoking Hot Mary
The Lower Alabama 
Gourmet
John Cowan
9825 Fairway Dr.
Foley, AL 36535
(205) 915-1262
john@loweralabamagourmet.com
www.loweralabamagourmet.com

BEVERAGES-HOT 
AND SPICY

Non-Alcoholic
1ST PLACE
Mary’s Mornin’ FiXXer
Bolder Beans
Rogue Edwards
9813 Quay Way
Westminster, CO 80021
(720) 635-2150
rogue@bolderbeans.com
www.bolderbeans.com

2ND PLACE
Freshies Ghost Mary
Freshies Food Corp
Steve Barton
4860 Broadway 
Denver, CO 80216
(321) 436-9165
steve.barton@freshies.com
www.freshies.com

3RD PLACE
Twisted Mary
The Lower Alabama 
Gourmet
John Cowan
9825 Fairway Dr.
Foley, AL 36535
(205) 915-1262
john@loweralabamagourmet.com
www.loweralabamagourmet.com

BEVERAGES-NOT 
HOT AND SPICY

Alcoholic
1ST PLACE
Mary’s Mornin’ FiXXer
Bolder Beans
Rogue Edwards
9813 Quay Way
Westminster, CO 80021
(720) 635-2150
rogue@bolderbeans.com
www.bolderbeans.com

2ND PLACE
What The Chuck Mix for 
Bloody Mary
What the Chuck Mix
Chuck  Smith
402-A West Palm Valley Blvd. 
Ste. 228
Round Rock, TX 78664
(512) 820-2175
info@whatthechuckmix.com
www.whatthechuckmix.com

3RD PLACE
Smoky Mary
The Lower Alabama 
Gourmet
John Cowan
9825 Fairway Dr.
Foley, AL 36535
(205) 915-1262
john@loweralabamagourmet.com
www.loweralabamagourmet.com

BEVERAGES-NOT 
HOT AND SPICY

Non-Alcoholic
1ST PLACE
What The Chuck Mix for 
Bloody Mary
What the Chuck Mix
Chuck  Smith
402-A West Palm Valley Blvd. 
Ste. 228
Round Rock, TX 78664
(512) 820-2175
info@whatthechuckmix.com
www.whatthechuckmix.com

2ND PLACE
Mary’s Mornin’ FiXXer
Bolder Beans
Rogue Edwards
9813 Quay Way
Westminster, CO 80021
(720) 635-2150
rogue@bolderbeans.com
www.bolderbeans.com

3RD PLACE
Smoky Mary
The Lower Alabama 
Gourmet
John Cowan
9825 Fairway Dr.
Foley, AL 36535
(205) 915-1262
john@loweralabamagourmet.com
www.loweralabamagourmet.com

CHEESE

Unique
1ST PLACE
Cabot Horseradish Cheddar 
Cheese
Cabot Creamery Cooperative
Earle  Elliott
193 Home Farm Way
Waitsfield, VT 5673
(802) 563-3923
eelliott@cabotcheese.com
www.cabotcheese.com

2ND PLACE
Moruga Scorpion Cheddar 
Cheese
Chile Spot LLC
Jeff Porter
113 Waring Drive
Downingtown, PA 19335
1-9335
jeff@chilespot.com
www.chilespot.com

3RD PLACE
Habanero Hot & Sweet
The Old Windmill Dairy
Michael Lobaugh
PO Box 834
McIntosh, NM 87032
(505) 975-0870
info@towdairy.com
www.theoldwindmilldairy.com

CHEESE

White Cheese
1ST PLACE
Cabot Hot Habanero
Cabot Creamery Cooperative
Earle  Elliott
193 Home Farm Way
Waitsfield, VT 5673
(802) 563-3923
eelliott@cabotcheese.com
www.cabotcheese.com

2ND PLACE
Sangre de Christo Brie
The Old Windmill Dairy
Michael Lobaugh 
PO Box 834

McIntosh, NM 87032
(505) 975-0870
info@towdairy.com
www.theoldwindmilldairy.com

3RD PLACE
Cabot Pepper Jack Cheese
Cabot Creamery Cooperative
Earle  Elliott
193 Home Farm Way
Waitsfield, VT 5673
(802) 563-3923
eelliott@cabotcheese.com
www.cabotcheese.com

CONDIMENTS-HOT 
& SPICY

Chile Oil
1ST PLACE
Citrus Habanero Extra Virgin 
Olive Oil
Sutter Buttes Natural and 
Artisan Foods
Alka Kumar
2204 California Street
Sutter, CA 95982
(530) 763-7921
alkakumar@sbcglobal.net
www.sutterbuttesoliveoil.com

Smooth and rich with just 
the right amount of spicy 
intensity. We hand-pick fresh 
habanero peppers and 
slowly infuse them with our 
Meyer Lemon Infused Extra 
Virgin Olive Oil to create this 
award winning blend.

2ND PLACE
Jillipepper Dress It! Red
Jillipepper
jilli@jillipepper.com

3RD PLACE
Tempest
Grim Reaper Foods
Russell Williams
7 Oak Close
Hemel Hemptead, Herts United 
Kingdom HP39TU
+08458692663
russell@grimreaperfoods.com
www.grimreaperfoods.com

CONDIMENTS-HOT 
& SPICY

Ketchup
1ST PLACE
Jake’s Famous Sriracha 
Ketchup
Jake’s Famous Foods, LLC
Jake Calloway
14252 Culver Drive Suite A-214
Irvine, CA 92604
(949) 208-6185
jakesfamousfoods@gmail.com
www.jakesfamousfoods.com

2ND PLACE
Bayou Cocktail
Frog Bone Cajun Sauces, LLC
Keith Jenkins
13406 Seymour Meyers Blvd. 

Suite 13
Covington, LA 70433
kjenkins@frog-bone.com
www.frog-bone.com

3RD PLACE
LAVA-Spicy Ketchup
Volcanic Peppers
Timothy Bader
4902 N 132th Ave
Omaha, NE 68164
(402) 213-8505
timbader@volcanicpeppers.com
www.volcanicpeppers.com

CONDIMENTS-HOT 
& SPICY

Meat Sauce
1ST PLACE
Ginger Garlic
Rose City Pepperheads
Susan McCormick
16285 SW 85th, Suite 403
Portland, OR 97224
(503) 329-8081
rosecitypepperheads@gmail.com
www.rosecitypepperheads.com

2ND PLACE
Competition BBQ Mop 
Sauce
Chile Spot LLC
Jeff Porter
113 Waring Drive
Downingtown, PA 19335
jeff@chilespot.com
www.chilespot.com

3RD PLACE
Texas Brew Wild Blueberry 
Bourbon Sauce
Texas Brew Products
Brenda  Craig
9175 N. Point Dr.
San Antonio, TX 78266
(210) 663-5067
brenda@texasbrewproducts.com
www.texasbrewproducts.com

CONDIMENTS-HOT 
& SPICY

Mustard
1ST PLACE
Lusty Monk Original Sin
Lusty Monk Mustards
Kelly Davis
929 Guadalupe Ct. NW
Albuquerque, NM 87114
(505) 975-6498
lustymonkwest@comcast.net
www.lustymonk.com

2ND PLACE
Haus Barhyte Jalapeno Gold 
Mustard
Barhyte Speciality Foods
Colette Harris
18861 SW Martinazzi Ave Suite 
203 B
Tualatin, OR 97062
(800) 407-9241
colette@barhyte.com
www.barhyte.com

3RD PLACE
Aunty Lilikoi Passion Fruit 
Wasabi Mustard
Aunty Lilikoi Products
Lori Cardenas
PO Box 1004
Lawai, HI 96765
(808) 338-1296
info@auntylilikoi.com
www.auntylilikoi.com

This product is Aunty 
Lilikoi’s best seller–by a long 
shot!  Even people who 
don’t like wasabi can’t get 
enough of this tasty 
mustard.  It’s great on 
hamburgers, hot dogs, 
sandwiches–and as a 
seasoning for pasta salad, 
tuna salad and deviled eggs.

CONDIMENTS-HOT 
& SPICY

Pickled Product
1ST PLACE
Bolder Beans-Hot
Bolder Beans
Rogue Edwards
9813 Quay Way
Westminster, CO 80021
(720) 635-2150
rogue@bolderbeans.com
www.bolderbeans.com

2ND PLACE
Naughty Nibblets-Spicy
Rose City Pepperheads
Susan McCormick
16285 SW 85th, Suite 403
Portland, OR 97224
(503) 329-8081
rosecitypepperheads@gmail.com
www.rosecitypepperheads.com

3RD PLACE
Wicked Hots (Pickles)
Pickle Baron of Key West
Dustan Carpenter
PO Box 4405
Key West, FL 33040
(305) 304-7873
dustanc@aol.com
www.picklebaronofkeywest.com

CONDIMENTS-HOT 
& SPICY

Salad Dressing
1ST PLACE
Jillipepper Dress It! Green
Jillipepper
jilli@jillipepper.com

2ND PLACE
Filipino Phil’s Ranch Attack
Filipino Phil’s Nuclear 
Chipotle Sauces
Michelle  Meithof
13930 148th Ave SE
Yelm, WA 98597
(777) 685-6760
filipinophil69@yahoo.com
www.filipinophilsnuclearsauces.com

We’re not here for a long 
time – We’re here for a good 
time! Spice up your food 
with the NEW Chipotle 
Ranch Attack, it’s what the 
world’s been craving! If it 
ain’t got spice it ain’t got 
life!

3RD PLACE
Bayou Remoulade
Frog Bone Cajun Sauces, LLC
Keith Jenkins
13406 Seymour Meyers Blvd. 
Suite 13
Covington, LA 70433
kjenkins@frog-bone.com
www.frog-bone.com

CONDIMENTS-HOT 
& SPICY

Table Seasoning
1ST PLACE
Blackend Seasoning
Frog Bone Cajun Sauces, LLC
Keith Jenkins
13406 Seymour Meyers Blvd. 
Suite 13
Covington, LA 70433
kjenkins@frog-bone.com
www.frog-bone.com

2ND PLACE
Pirate’ s Gold
Top Secret Gourmets
Lawrence Sayre
112 Fineview Road
Camp Hill, PA 17011
717-736-9490
bluegourmet@comcast.net
www.TopSecretGourmets.com

3RD PLACE
X Hot Jamaican Habanero 
& Lime
Top Secret Gourmets
Lawrence Sayre
112 Fineview Road
Camp Hill, PA 17011
717-736-9490
bluegourmet@comcast.net
www.TopSecretGourmets.com

CONDIMENTS-HOT 
& SPICY

Unique
1ST PLACE
Spicy Antipasto Spread
Sutter Buttes Natural and 
Artisan Foods
Alka Kumar
2204 California Street
Sutter, CA 95982
(530) 763-7921
alkakumar@sbcglobal.net
www.sutterbuttesoliveoil.com
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This spicy pickled vegetable 
tapenade is a convenient 
and delicious way to 
incorporate veggies into 
your meals or side dishes. 
Blended with our award-
winning habanero infused 
extra-virgin olive oil this 
condiment has quite a kick.

2ND PLACE
Sneaky Ghost
Rose City Pepperheads
Susan McCormick
16285 SW 85th, Suite 403
Portland, OR 97224
(503) 329-8081
rosecitypepperheads@gmail.com
www.rosecitypepperheads.com

3RD PLACE
505 Southwestern Hatch 
Valley Green Chile Sriracha 
Sauce
Flagship Food Group
Ray  Gadd
851 N Hickory Ave Suite 200
Meridian, ID 83642
(208) 383-9600
rgadd@flagshipfood.com
www.flagshipfoodgroup.com

CONDIMENTS-NOT 
HOT & SPICY

Meat Sauce
1ST PLACE
Texas Brew Wild Blueberry 
Bourbon Sauce
Texas Brew Products
Brenda  Craig
9175 N. Point Dr.
San Antonio, TX 78266
(210) 663-5067
brenda@texasbrewproducts.com
www.texasbrewproducts.com

2ND PLACE
Full Boar BBQ Sauce
Full Boar BBQ, LLC
Kyle Jensen
300 Cross St.
Manchester, MN 56007
(507) 826-3357
kjensen@jensenmanufacturing.com
www.fullboarbbq.com

Full Boar BBQ Sweet & 
Spicy BBQ Sauce has the 
flavors to tackle any meat. 
Slather it on your beef, 
chicken, pork and more, this 
sauce will deliver the perfect 
blend of sweet & heat. Fire 
up the grill or smoker and 
go Full Boar with your next 
meal.

3RD PLACE
Williamson Bros. Bar-B-Q 
Steak Sauce
Williamson Bros. Bar-B-Q
Sawyer Williamson
1160 Hayes Industrial Drive
Marietta, GA 30062
(770) 617-3285
sawyer.williamson@
williamsonbros.com
www.williamsonbros.com

Williamson Bros. Bar-B-Q 
is the 2nd highest selling 
BBQ Sauce in the Greater 
Georgia Area (Rankings 
Per Nielsen Measurement 
service). This tangy, slightly 
spicy, Steak Sauce is the 
perfect mix for any of your 
recipes.

CONDIMENTS-NOT 
HOT & SPICY

Mustard
1ST PLACE
Lusty Monk Original Sin
Lusty Monk Mustards
Kelly Davis
929 Guadalupe Ct. NW
Albuquerque, NM 87114
(505) 975-6498
lustymonkwest@comcast.net
www.lustymonk.com

2ND PLACE
Fessler’s Original Sauce
Fessler’s Sauces
Julie Fessler
8930 N. Christine Dr.
Brighton, MI 48114
(810) 626-8388
julie@fesslersauces.com
www.fesslersauces.com

3RD PLACE
Miller’s Mild & Sweet 
Mustard
Miller’s Mustard
Robb  Miller
139 Goldview Drive
Gibsonia, PA 15044
(724) 612-6123
rmiller@millersmustard.com
www.millersmustard.com

CONDIMENTS-NOT 
HOT & SPICY

Pickled Product
1ST PLACE
Bolder Beans- Mild
Bolder Beans
Rogue Edwards
9813 Quay Way
Westminster, CO 80021
(720) 635-2150
rogue@bolderbeans.com
www.bolderbeans.com

2ND PLACE
Best of Texas Sweet Hot 
Pickle Chips
Best of Texas, Inc.
Michael Loyd
423 CR 1255
Detroit, TX 75436

(903) 491-6342
mloyd25@gmail.com

3RD PLACE
Bolder Mushrooms
Bolder Beans
Rogue Edwards
9813 Quay Way
Westminster, CO 80021
(720) 635-2150
rogue@bolderbeans.com
www.bolderbeans.com

CONDIMENTS-NOT 
HOT & SPICY

Sweet Sauces
1ST PLACE
Spanish Moss
Frog Bone Cajun Sauces, LLC
Keith Jenkins
13406 Seymour Meyers Blvd. 
Suite 13
Covington, LA 70433
kjenkins@frog-bone.com
www.frog-bone.com

2ND PLACE
Texas Brew Fire Roasted 
Mango Tequila Sauce
Texas Brew Products
Brenda  Craig
9175 N. Point Dr.
San Antonio, TX 78266
(210) 663-5067
brenda@texasbrewproducts.com
www.texasbrewproducts.com

3RD PLACE
Bayou Glaze
Frog Bone Cajun Sauces, LLC
Keith Jenkins
13406 Seymour Meyers Blvd. 
Suite 13
Covington, LA 70433
kjenkins@frog-bone.com
www.frog-bone.com

CONDIMENTS-NOT 
HOT & SPICY

Table Seasoning
1ST PLACE
Kansas City Hickory
Top Secret Gourmets
Lawrence Sayre
112 Fineview Road
Camp Hill, PA 17011
717-736-9490
bluegourmet@comcast.net
www.TopSecretGourmets.com

2ND PLACE
Woody’s Dry Rub & 
Seasoning
Woody’s Bar B Q Sauce Co.
William Wood
PO Box 66
Waldenburg, AR 72475
(870) 974-3576
woodybbq@ricebelt.net
www.buywoodyssauce.com

3RD PLACE
Fri-B-Que BBQ Seasoning
Fri-B-Que
Michael Frison
519 Quailbrush Dr. NW
Albuquerque, NM 87121
(505) 615-6052
m-frison@hotmail.com
www.fribque.com

CONDIMENTS-NOT 
HOT & SPICY

Unique
1ST PLACE
Best of Texas Sweet Hot 
Pickle Chips
Best of Texas, Inc.

Michael Loyd
423 CR 1255
Detroit, TX 75436
(903) 491-6342
mloyd25@gmail.com

2ND PLACE (TIED)
Bolder Garlic
Bolder Beans
Rogue Edwards
9813 Quay Way
Westminster, CO 80021
(720) 635-2150
rogue@bolderbeans.com
www.bolderbeans.com

2ND PLACE (TIED)
Luigi’s Marinara
Luigi’s

3RD PLACE
Causey’s Bourbon BBQ 
Sauce
Causey Foods, Inc.
Wynn Causey Bakke
3674 Lee Street SE
Smyrna, GA 30080
(404) 216-2635
wynn.bakke@causeyfoods.com
www.causeyfoods.com

COOK-IT-UP

Dry Rub/Seasoning-All 
Purpose
1ST PLACE
Jalapeno Burger & BBQ 
Seasoning
The Spice Lab
Angie Niehoff
3181 W. McNab Road
Pomapno Beach, FL 33069

(561) 868-0297
niehoff@bellsouth.net
www.thespicelab.com

2ND PLACE
Sloppy 2nds Hawg House 
Special
Sloppy 2nds
Jimmie Gehris
140 Niantic Rd
Barto, PA 19504
(610) 703-8163
thehawghouse@gmail.com
www.sloppy2ndsbbq.com

3RD PLACE
CRC BBQ Riley’s Red Rub
CRC BBQ Enterprises, LLC
Kevin Riley
708 Michelle Place
Coppell, TX 75019
(214) 636-6340
kevin@crcbbq.com
www.crcbbq.com

This a great all-purpose rub. 
It’s not too sweet and not to 
spicy. The perfect balance 
of spices giving your BBQ 
a great taste and color sure 
to impress your family and 
friends.

COOK-IT-UP

Dry Rub/Seasoning-
Southwest

1ST PLACE
CRC BBQ Riley’s Red Rub
CRC BBQ Enterprises, LLC
Kevin Riley
708 Michelle Place
Coppell, TX 75019
(214) 636-6340
kevin@crcbbq.com
www.crcbbq.com

This a great all-purpose rub. 
It’s not too sweet and not to 
spicy. The perfect balance 
of spices giving your BBQ 
a great taste and color sure 
to impress your family and 
friends.

2ND PLACE
CRC BBQ Smoky and Bold
CRC BBQ Enterprises, LLC
Kevin Riley
708 Michelle Place
Coppell, TX 75019
(214) 636-6340

2016 Scovie Award Winners



18   2016 FIERY FOODS & BARBECUE SHOW

kevin@crcbbq.com
www.crcbbq.com

Smoky & Bold is a great 
balance of smoke and spice. 
With the perfect blend of 
pepper, spices and smoke 
flavor, it will turn your next 
brisket, steak or pork into a 
winner. Try it on steak!

3RD PLACE
Wild Wild Southwest 
Mesquite & Coffee
Top Secret Gourmets
Lawrence Sayre
112 Fineview Road
Camp Hill, PA 17011
717-736-9490
bluegourmet@comcast.net
www.TopSecretGourmets.com

COOK-IT-UP

Unique
1ST PLACE
Cajun Gator Bite
Top Secret Gourmets
Lawrence Sayre
112 Fineview Road
Camp Hill, PA 17011
717-736-9490
bluegourmet@comcast.net
www.TopSecretGourmets.com

2ND PLACE
Jimmie’s Jerk Chicken
Jimmie Jerk Chicken LLC
Jimmie Jackson
6385 Piney Circle
Mableton, GA 30126
(404) 547-9383
jimmiejerkchicken@gmail.com
www.jjcjerk.com

3RD PLACE
Woody’s Marinade & Baste
Woody’s Bar B Q Sauce Co.
William Wood
PO Box 66
Waldenburg, AR 72475
(870) 974-3576
woodybbq@ricebelt.net
www.buywoodyssauce.com

FLAT ART

Product Label
1ST PLACE
Lucky Dog Hot Sauce Dia 
del Perro
Lucky Dog Hot Sauce
Scott Zalkind
448 Grove Way
Hayward, CA 94541
(510) 861-9625
luckydoghotsauce@gmail.com
www.luckydoghotsauce.com

2ND PLACE
Soyracha Hot Chili Soy 
Sauce
Soyracha, LLC
Dailey Pike
13846 Wyandotte St.
Van Nuys, CA 91405
(818) 430-7225
daileypike@msn.com
www.soyracha.com

3RD PLACE
Papa’s Smoked Peppa
Papa Turts Inc.
Mandy Tefft
4155 Wheeler Rd.
Fowlerville, MI 48836
(517) 375-3746
papturts@gmail.com
www.papaturts.com

FRESH SALSA

All-Natural
1ST PLACE
Rojo’s Organic Homestyle 
Salsa
Simply Fresh Foods
Jeff Wagner
11215 Knott Ave Ste. A
Cypress, CA 90630
(714) 684-7234
jwagner@simplyff.com
www.simplyff.com

2ND PLACE
Salsa Lisa Fire Roasted
Salsa Lisa
Lisa Nicholson
650 Pelham Blvd
Saint Paul, MN 55114
(651) 263-2001
lisa@salsalisa.com
www.salsalisa.com

3RD PLACE
Salsa Lisa Mild
Salsa Lisa
Lisa Nicholson
650 Pelham Blvd
Saint Paul, MN 55114
(651) 263-2001
lisa@salsalisa.com

www.salsalisa.com

FRESH SALSA

Fruit
1ST PLACE
Chato’s Gourmet Salsa Hot
Chato’s Gourmet Salsa, LLC
Rodney Chavez
16469
Beaverton, OR 97006

(503) 531-2770
sonokid503@yahoo.com

2ND PLACE
Simply Fresh Foods
Jeff Wagner
11215 Knott Ave Ste. A
Cypress, CA 90630
(714) 684-7234
jwagner@simplyff.com
www.simplyff.com

3RD PLACE
Salsa Lisa Pineapple Ginger
Salsa Lisa
Lisa Nicholson
650 Pelham Blvd
Saint Paul, MN 55114
(651) 263-2001
lisa@salsalisa.com
www.salsalisa.com

FRESH SALSA

Hot
1ST PLACE
Olympus Fare Hades Fresh 
Salsa
Olympus Fare, LLC
Danny Pillera
6119 Meadowwood Ln
Grand Blanc, MI 48439
(248) 343-4192
olympussalsa@gmail.com
www.olympussalsa.com

2ND PLACE
Chato’s Gourmet Salsa Hot
Chato’s Gourmet Salsa, LLC
Rodney Chavez
16469
Beaverton, OR 97006
(503) 531-2770
sonokid503@yahoo.com

3RD PLACE
Sadie’s Restaurant Salsa
Sadie’s of New Mexico
Brian Stafford
6230 4th St. NW
Albuquerque, NM 87107
(505) 345-5339
gilbert@sadiesofnewmexico.com
www.sadiessalsa.com

FRESH SALSA

Medium
1ST PLACE
Rojo’s Homestyle Medium 
Salsa
Simply Fresh Foods
Jeff Wagner
11215 Knott Ave Ste. A
Cypress, CA 90630
(714) 684-7234
jwagner@simplyff.com
www.simplyff.com

2ND PLACE
Chato’s Gourmet Salsa 
Medium
Chato’s Gourmet Salsa, LLC
Rodney Chavez
16469
Beaverton, OR 97006
(503) 531-2770
sonokid503@yahoo.com

3RD PLACE
Rojo’s Restaurant Style 
Salsa
Simply Fresh Foods
Jeff Wagner
11215 Knott Ave Ste. A
Cypress, CA 90630
(714) 684-7234
jwagner@simplyff.com
www.simplyff.com

FRESH SALSA

Mild
1ST PLACE
Chato’s Gourmet Salsa Mild
Chato’s Gourmet Salsa, LLC
Rodney Chavez
16469
Beaverton, OR 97006
(503) 531-2770
sonokid503@yahoo.com

2ND PLACE
Salsa Lisa Fire Roasted Mild
Salsa Lisa
Lisa Nicholson
650 Pelham Blvd
Saint Paul, MN 55114
(651) 263-2001
lisa@salsalisa.com
www.salsalisa.com

3RD PLACE
Olympus Fare Aphrodite 
Mild Fresh Salsa
Olympus Fare, LLC
Danny Pillera
6119 Meadowwood Ln
Grand Blanc, MI 48439
(248) 343-4192
olympussalsa@gmail.com
www.olympussalsa.com

FRESH SALSA

Specialty Chile
1ST PLACE
Lonesome Bull Smoky 
Chipotle Salsa
Lonesome Bull, Inc.
Ray  Salinas
21421 Greenbrier Dr.
Elkhorn, NE 68022
(402) 490-0333
salinas@lonesomebullsalsa.com
www.lonesomebullsalsa.com

2ND PLACE
Salsa Lisa  Hot
Salsa Lisa
Lisa Nicholson
650 Pelham Blvd
Saint Paul, MN 55114
(651) 263-2001
lisa@salsalisa.com
www.salsalisa.com

3RD PLACE
Salsa Lisa Chipotle
TRICKY DIX MOJO
Chris 
Salsa Lisa
Lisa Nicholson
650 Pelham Blvd
Saint Paul, MN 55114
(651) 263-2001
lisa@salsalisa.com
www.salsalisa.com

FRESH SALSA

Tomatillo
1ST PLACE
Rojo’s Tomatillo Avocado 
Salsa
Simply Fresh Foods
Jeff Wagner
11215 Knott Ave Ste. A
Cypress, CA 90630
(714) 684-7234
jwagner@simplyff.com
www.simplyff.com

2ND PLACE
Olympus Fare  Athena Fresh 
Salsa Verde
Olympus Fare, LLC
Danny Pillera
6119 Meadowwood Ln
Grand Blanc, MI 48439
(248) 343-4192
olympussalsa@gmail.com
www.olympussalsa.com

3RD PLACE
Salsa Lisa Fire Roasted 
Tomatillo Medium
Salsa Lisa
Lisa Nicholson
650 Pelham Blvd
Saint Paul, MN 55114
(651) 263-2001
lisa@salsalisa.com
www.salsalisa.com

FRESH SALSA

Unique
1ST PLACE
Salsa Lisa Fire Roasted Mild
Salsa Lisa
Lisa Nicholson
650 Pelham Blvd
Saint Paul, MN 55114
(651) 263-2001
lisa@salsalisa.com
www.salsalisa.com

2ND PLACE
Salsa Lisa Fire Roasted Hot
Salsa Lisa
Lisa Nicholson
650 Pelham Blvd
Saint Paul, MN 55114
(651) 263-2001
lisa@salsalisa.com
www.salsalisa.com

3RD PLACE
Rojo’s Tomatillo Avocado 
Salsa
Simply Fresh Foods
Jeff Wagner
11215 Knott Ave Ste. A
Cypress, CA 90630
(714) 684-7234
jwagner@simplyff.com
www.simplyff.com

FULL PRODUCT 
SUBMISSIONS

Product Packaging
1ST PLACE

Dark Chocolate Fire Bites
Little Bird
Corey Meyer
4316 204th St.
Bayside, NY 11361
(646) 620-6395
info@littlebirdchocolates.com
www.littlebirdchocolates.com

2ND PLACE
Dark Chocolate Fire Bark
Little Bird
Corey Meyer
4316 204th St.
Bayside, NY 11361
(646) 620-6395
info@littlebirdchocolates.com
www.littlebirdchocolates.com

3RD PLACE
Culley’s Applewood
Culley’s 
Louis Cottle
PO Box 18333nGlen Innes
Auckland New Zealand, New  
Zealand 1743
(6421) 268-3069
louis@culleys.co.nz
www.culley.co.nz

FULL PRODUCT 
SUBMISSIONS

Website
1ST PLACE
www.sadiessalsa.com
Sadie’s of New Mexico
Brian Stafford
6230 4th St. NW
Albuquerque, NM 87107

(505) 345-5339
gilbert@sadiesofnewmexico.com
www.sadiessalsa.com

2ND PLACE
www.hellfirehotsauce.com
Hellfire Hot Sauce Inc. 
Merle Mortensen
N1591 County Road H
Lake Geneva, WI 53147
(847) 471-2100
sales@hellfirehotsauce.com
www.hellfirehotsauce.com

All Natural  Artisan Gourmet 
Hot Sauces for the True 
Chilehead! We  offer a full 
lineup of Gourmet sauces 
as well as Hot Sauce 
Merchandise and our 
Famous & Highly Collectible 
Limited Edition Art Bottles! 
www.hellfirehotsauce.com

3RD PLACE
www.fribque.com
Fri-B-Que
Michael Frison
519 Quailbrush Dr. NW
Albuquerque, NM 87121
(505) 615-6052
m-frison@hotmail.com
www.fribque.com

HOT SAUCE

All-Natural
1ST PLACE
Papa’s Smoked Peppa
Papa Turts Inc.
Mandy Tefft
4155 Wheeler Rd.
Fowlerville, MI 48836
(517) 375-3746
papturts@gmail.com
www.papaturts.com

2ND PLACE
Palo Alto Firefighters Pepper 
Sauce-Original
Palo Alto Firefighters Pepper 
Sauce
Lee Taylor
2629 Whitetail Ct
Antioch, CA 94531
(925) 628-6814
stephanie@paloaltofirefighters.com
www.paloaltofirefighters.com

3RD PLACE
Mango Habanero
Burns and McCoy Sauce 
Company
Roberta Turner
PO Box 602
Leadville, CO 80461
(720) 219-0645
jturner@burnsandmccoy.com
www.burnsandmccoy.com

HOT SAUCE

Fruit
1ST PLACE
Devil’s Gold
Hellfire Hot Sauce Inc. 
Merle Mortensen
N1591 County Road H

2016 Scovie Award Winners



2016 FIERY FOODS & BARBECUE SHOW   19   

Lake Geneva, WI 53147
(847) 471-2100
sales@hellfirehotsauce.com
www.hellfirehotsauce.com

Hellfire’s Devil’s Gold is a 
multi Award winning sauce 
including this 1st place 
Scovie and a 1st place 
Screaming MiMi in NYC. 
This sauce combines the 
hottest peppers in the world 
with the sweetest exotic 
fruits to create true liquid 
Gold! Enjoy it on all your 
favorite foods!

2ND PLACE
Raspberry Habanero
Rose City Pepperheads
Susan McCormick
16285 SW 85th, Suite 403
Portland, OR 97224
(503) 329-8081
rosecitypepperheads@gmail.com
www.rosecitypepperheads.com

3RD PLACE
Mango Fiesta Hot Sauce
Town Farm Gardens

Ron Starcher
135 Town Farm Rd
Brookfield , MA 0 1506
(508) 344-1904
ron@townfarmgardens.com
www.townfarmgardens.com

HOT SAUCE

Habanero
1ST PLACE
Freshies Sweet Fire 
Habanero
Freshies Food Corp
Steve Barton
4860 Broadway 
Denver, CO 80216
(321) 436-9165
steve.barton@freshies.com
www.freshies.com

2ND PLACE
Tahiti Joe’s, Kona Fire
Vahine Inc
Tahiti Joe Turner
4310 State Dr.
West Palm Beach , FL 33406
(561) 439-7832
tahitijoe@tahitijoeshotsauces.com
www.mauipepper.com

Kona Fire is the flavor of 
heat you have been waiting 
for a long time. Even this 
fire of a “lady” sauce will 
burn you on your leeward 
“south side”! It will be like 
a Kona storm hitting your 
bottom side like you never 
had before. Tahiti Joe has 
felt the pleasurable fire of 
wahines, now it is your turn 
to feel the heat of Kona Fire! 

3RD PLACE
Fire Belly Sauce Caribbean 
Habanero
Fire Belly Sauce Company
Larry LaCoursiere
2065 Como Lake Ave
Coquitlan, BC Canada V3J3R4
(778) 866-8207
saucier@firebellysauce.com
www.firebellysauce.com

HOT SAUCE

Louisiana-Style
1ST PLACE
Culley’s Habanero

Culley’s 
Louis Cottle
PO Box 18333nGlen Innes
Auckland New Zealand, New  
Zealand 1743
(6421) 268-3069
louis@culleys.co.nz
www.culley.co.nz

2ND PLACE
Addiction Sauces Peri Peri
Addiction Sauces, LLC
Bo Perkins
319 Bluffton Ct.
Wilmington, NC 28411
(910) 547-8246
info@addictionsauces.com
www.addictionsauces.com

3RD PLACE
Addiction Sauces Bhut 
Jolokia
Addiction Sauces, LLC
Bo Perkins
319 Bluffton Ct.
Wilmington, NC 28411
(910) 547-8246
info@addictionsauces.com
www.addictionsauces.com

HOT SAUCE

Medium
1ST PLACE
Dashelito’s Sweet Heat
Dashelito’s Hot Sauce & 
Spicy
Robert Grether
100 S. Baldwin St. Suite 300-D
Madison, WI 53704
(608) 358-1760
rob@dashelitos.com
www.dashelitos.com

Sweet Heat from Dashelito’s 
is also known as a “candied 
jalapeno” sauce. Starts out 
sweet and lingers at the end 
with a smoky spice that’s 
just right. Mix with BBQ 
sauce for that added little 
zing most sauces need or 
spread it on a sandwich for 
an extra little kick! 

2ND PLACE
Lucky Dog Hot Sauce Brown 
Label
Lucky Dog Hot Sauce
Scott Zalkind
448 Grove Way
Hayward, CA 94541
(510) 861-9625
luckydoghotsauce@gmail.com
www.luckydoghotsauce.com

3RD PLACE
Fire Belly Sauce Caribbean 
Habanero
Fire Belly Sauce Company
Larry LaCoursiere
2065 Como Lake Ave
Coquitlan, BC Canada V3J3R4

(778) 866-8207
saucier@firebellysauce.com
www.firebellysauce.com

HOT SAUCE

Specialty Chile
1ST PLACE
Maui Pepper Co., Smokin’ 
Mangoes Chipotle Style X
Vahine Inc
Tahiti Joe Turner
4310 State Dr.
West Palm Beach , FL 33406
(561) 439-7832
tahitijoe@tahitijoeshotsauces.com
www.mauipepper.com

Those chipotle boys are 
doing it again. They like 
to take the mangoes from 
the fire to the smoker. This 
smokey tropical meltdown 
will send your taste buds to 
a new level, to the volcano! 

2ND PLACE
Maui Pepper Co., Chiptole 
Raspberry Mango
Vahine Inc
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Tahiti Joe Turner
4310 State Dr.
West Palm Beach , FL 33406
(561) 439-7832
tahitijoe@tahitijoeshotsauces.com
www.mauipepper.com

Raspberry Chipotle Mango 
hot sauce is another great 
dipping sauce created by 
the Maui Pepper Co. The 
flavor still gives you that 
tropical tingle and when you 
put it on smoked baby back 
ribs, your taste buds will go 
straight to topical paradise 
heaven. 

3RD PLACE (TIED)
Sneaky Ghost
Rose City Pepperheads
Susan McCormick
16285 SW 85th, Suite 403
Portland, OR 97224
(503) 329-8081
rosecitypepperheads@gmail.com
www.rosecitypepperheads.com

3RD PLACE (TIED)
Hot Spicy Girl
SEAFIRE GOURMET
David  Ridderbusch
28028 NE 144th St
Duvall, WA 98019
(425) 922-3768
seafiregourmet@gmail.com
www.seafiregourmet.com

HOT SAUCE

Unique
1ST PLACE
Beer Bacon Chipotle
Scotty O’Hotty Gourmet
Scott Owens
23636 Michigan Ave., #490
Dearborn, MI 48124
(313) 268-1570
finefoods@scottyohotty.com
www.scottyohotty.com

2ND PLACE
Purple Hippo Hot Sauce
Angry Goat Pepper Co.
Jason Parker
2332 Goose Green Rd
Bradford, VT 5033
(802) 439-3983
angrygoatpepperco@gmail.com
www.angrygoatpepperco.com

3RD PLACE
Mama’s Sweet Chile
Papa Turts Inc.
Mandy Tefft
4155 Wheeler Rd.
Fowlerville, MI 48836
(517) 375-3746
papturts@gmail.com
www.papaturts.com

HOT SAUCE

World Beat
1ST PLACE
Island Sunshine
Ken’s Pepper Works
Ken Stringer
755 Summer Top Circle
Fenton, MO 63026

(636) 212-1913
kenspepperworks@gmail.com
www.kenspepperworks.com

Take a tropical trip to a 
warm and sunny place 
and experience the perfect 
marriage of pineapples and 
scotch bonnet peppers. 

2ND PLACE
Goldson’s MoreFire! Hot 
Sauce
Goldson Gourmet
Kenrick Goldson
740 E. Franklin St.
Oviedo, FL 32765
(407) 900-7724
goldson@morefirehotsauce.com
www.morefirehotsauce.com

Goldson’s MoreFire! 
Hot Sauce, the perfect 
companion for all of your 
favorite dishes. Flavor filled 
Jamaican Jerk herbs and 
spices with a smoky heat 
source spawning from the 
tradition of Jamaican Jerk 
Seasoning by way of the 
scotch bonnet pepper. 

3RD PLACE
Red Thunder
Ken’s Pepper Works
Ken Stringer
755 Summer Top Circle
Fenton, MO 63026
(636) 212-1913
kenspepperworks@gmail.com
www.kenspepperworks.com

Light up your taste buds 
with RED THUNDER! 
Sweet, sour and tangy from 
tamarind, lime juice and 
brown sugar; Carrots, honey 
and ginger add depth; 
Habaneros and chipotle 
add fire.  

HOT SAUCE

XXX Hot
1ST PLACE
Tahiti Joe’s, Uhan’e Akai 

XXXX
Vahine Inc
Tahiti Joe Turner
4310 State Dr.
West Palm Beach , FL 33406
(561) 439-7832
tahitijoe@tahitijoeshotsauces.com
www.mauipepper.com

Finally, the infamous Tahiti 
Joe comes up with the 
ultimate heat searching 
pepper sauce that will 
destroy your mouth and 
anal canal without being a 
pepper extract.Prepare your 
body and soul for “UHAN’E 
AKAINIOI” Hawaiian for, 
“GHOST ONION PEPPER”. 

2ND PLACE
Fri-B-Que Hot Sauce
Fri-B-Que
Michael Frison
519 Quailbrush Dr. NW
Albuquerque, NM 87121
(505) 615-6052
m-frison@hotmail.com
www.fribque.com

3RD PLACE
Black Bison Hot Sauce
Angry Goat Pepper Co.
Jason Parker
2332 Goose Green Rd
Bradford, VT 5033
(802) 439-3983
angrygoatpepperco@gmail.com
www.angrygoatpepperco.com

MEAT REQUIRED

Dry Rub/Seasoning-All 
Purpose
1ST PLACE
Original Todd’s DIRT
Todd’s DIRT Seasonings and 
Marinades
Todd Courtney
102 Idlewilde Rd
Severna Park, MD 21146
(410) 919-3873
toddsdirt@hotmail.com
www.toddsdirt.com

2ND PLACE
Fire Cracker Steak 
Seasoning
The Spice Lab
Angie Niehoff
3181 W. McNab Road
Pomapno Beach, FL 33069
(561) 868-0297
niehoff@bellsouth.net
www.thespicelab.com

3RD PLACE
Best of the Bay Seafood 
Seasoning
The Spice Lab
Angie Niehoff
3181 W. McNab Road
Pomapno Beach, FL 33069
(561) 868-0297
niehoff@bellsouth.net
www.thespicelab.com

MEAT REQUIRED

Unique
1ST PLACE
Original Jerk Sauce
Louisville Sauce Company
Frank Voegtlin
7606 Brewer Drive
Louisville, KY 40258
(502) 817-9887
frank.voegtlin@twc.com
www.louisvillesauceco.com

2ND PLACE
Molli Veracruz Cooking 
Sauce
Molli Sauces
Rodrigo Salas
7235 Alexander Dr
Dallas, TX 75214
(214) 755-5996
rsalas@mollisauces.com
www.mollisauces.com

3RD PLACE (TIED)
Coal Gulch Trading Company 
Chipotle
Coal Gulch
3RD PLACE (TIED)
Original Todd’s DIRT 
Marinade
Todd’s DIRT Seasonings and 
Marinades
Todd Courtney
102 Idlewilde Rd
Severna Park, MD 21146
(410) 919-3873
toddsdirt@hotmail.com
www.toddsdirt.com

NO MEAT 
REQUIRED

Dry Mixes
1ST PLACE
X Hot Jamaican Habanero 
& Lime
Top Secret Gourmets
Lawrence Sayre
112 Fineview Road
Camp Hill, PA 17011
(717) 736-9490
bluegourmet@comcast.net
www.TopSecretGourmets.com

2ND PLACE
Jillipepper Dress It! Red
Jillipepper
jilli@jillipepper.com

3RD PLACE
Jillipepper Dress It! Green
Jillipepper
jilli@jillipepper.com

NO MEAT 
REQUIRED

Unique
1ST PLACE 
Jalapeno Cheese Grits
Addiction Sauces, LLC
Bo Perkins
319 Bluffton Ct.
Wilmington, NC 28411
(910) 547-8246
info@addictionsauces.com
www.addictionsauces.com

2ND PLACE
Jamaican Habanero & Lime
Top Secret Gourmets
Lawrence Sayre
112 Fineview Road
Camp Hill, PA 17011
(717) 736-9490
bluegourmet@comcast.net
www.TopSecretGourmets.com

3RD PLACE
Vampire Tomato Invasion
Top Secret Gourmets

Lawrence Sayre
112 Fineview Road
Camp Hill, PA 17011
(717) 736-9490
bluegourmet@comcast.net
www.TopSecretGourmets.com

PREPARED SAUCE

Green Chile
1ST PLACE
Chile Verde
Gilly Loco
Gilly Lopez
10655 Montgomery Blvd NE
Albuquerque, NM 87111
(505) 298-7777
laura@gillyloco.com
www.gillyloco.com

2ND PLACE
Church Street Café Green 
Chile
Church Street Café
Marie  Coleman
2111 Church Street NW
Albuquerque, NM 87104
(505) 247-8522
marie@churchstreetcafe.com
www.churchstreetcafe.com

3RD PLACE
505 Southwestern Hatch 
Valley Green Chile Sriracha 
Sauce
Flagship Food Group
Ray  Gadd
851 N Hickory Ave Suite 200
Meridian, ID 83642
(208) 383-9600
rgadd@flagshipfood.com
www.flagshipfoodgroup.com

PREPARED SAUCE

Pasta Sauce
1ST PLACE
Hatch Chile Pesto
The Gracious Gourmet
Nancy Wekselbaum
18240 Nordhoff St.
Northridge, CA 91325
(818) 360-5684
natalie@thegraciousgourmet.com
www.thegraciousgourmet.com

2ND PLACE
Gorji Puttanesca Pasta 
Sauce
Gorji Gourmet Foods
Mansour  Gorji
5100 Belt Line Rd., #402
Dallas, TX 75254
(214) 924-5770
mgorji@gorjigourmet.com
www.gorjigourmet.com

In Italian lore, the intense 
fragrance of this sauce 
is a siren’s call to enjoy it 
whenever possible. With 
vine-ripened tomatoes, 
fresh basil and garlic, 
capers, kalamata olives, 
and cayenne, it is perfect 
with chicken, beef, seafood 
such as shrimp, mussels, 
clams, cioppino or anything 
requiring zingy tomato 
sauce.

3RD PLACE
Luigi’s Fra Diavlo
Luigi’s

PREPARED SAUCE

Red Chile
1ST PLACE
Church Street Café Red 
Chile
Church Street Café
Marie  Coleman
2111 Church Street NW
Albuquerque, NM 87104
(505) 247-8522
marie@churchstreetcafe.com
www.churchstreetcafe.com

2ND PLACE
Chile Red Pepper Tapenade
The Gracious Gourmet
Nancy Wekselbaum
18240 Nordhoff St.
Northridge, CA 91325
(818) 360-5684
natalie@thegraciousgourmet.com
www.thegraciousgourmet.com

3RD PLACE
Fire Belly Sauce Original 
Recipe
Fire Belly Sauce Company
Larry LaCoursiere
2065 Como Lake Ave
Coquitlan, BC Canada V3J3R4
(778) 866-8207
saucier@firebellysauce.com
www.firebellysauce.com

PREPARED SAUCE

Unique
1ST PLACE
Filipino Phil’s Nuclear 
Chipotle Sauce
Filipino Phil’s Sauces
Michelle  Meithof
13930 148th Ave SE
Yelm, WA 98597
(777) 685-6760
filipinophil69@yahoo.com
www.filipinophilsnuclearsauces.com

We’re not here for a long 
time – We’re here for a 
good time! Sweet, smoky 
goodness in every bite!

2ND PLACE
Aunty Lilikoi Passion Fruit 
Kiawe BBQ Sauce
Aunty Lilikoi Products
Lori Cardenas
PO Box 1004
Lawai, HI 96765
(808) 338-1296
info@auntylilikoi.com
www.auntylilikoi.com
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One of our newest products, 
we decided to break away 
from the normal tomato-
based barbecue sauces.  
This mustard-based sauce is 
smoky from Hawaiian Kiawe 
(mesquite) and has a kiss of 
garlic.  The habanero pulls it 
all together and gives your 
ribs, chicken and even your 
hamburgers or hot dogs a 
nice exciting kick! 

3RD PLACE
Texas Brew Rockin’ 
Moroccan
Texas Brew Products
Brenda  Craig
9175 N. Point Dr.
San Antonio, TX 78266
(210) 663-5067
brenda@texasbrewproducts.com
www.texasbrewproducts.com

PROCESSED 
SALSA

All-Natural
1ST PLACE
Texas Brew Fire Roasted 
Pineapple Salsa
Texas Brew Products
Brenda  Craig
9175 N. Point Dr.
San Antonio, TX 78266
(210) 663-5067
brenda@texasbrewproducts.com
www.texasbrewproducts.com

2ND PLACE
Satan’s Tears
Salsa Del Diablo
Joel Kimball
3557 Elm Ln SE
Rochester, MN 55904
(507) 282-3844
eldiablo@salsadeldiablo.com
www.salsadeldiablo.com

Satan’s Tears is All-Natural 
and made with top quality 
ingredients. Some may find 
this salsa quite hot but for 
heat lovers it will not burn 
the tongue, instead causing 
a trail of warmth from the 
back of your throat and into 
your stomach. Additively 
Delicious! 

3RD PLACE
CajunTex Hickory-Smoked 
Salsa Picante-Mild
CajunTex Salsa & More

James Simpson
5880 Vista Heights Ln
Grand Prairie, TX 75052
(214) 470-9029
contact@cajuntexsalsa.com
www.cajuntexsalsa.com

The freshest, vine-ripened 
tomatoes and peppers slow 
cooked over natural hickory 
smoke, gives CajunTex Salsa 
Picante it’s unique, addictive 
flavor. When you experience 
our original hickory-smoked 
salsa you’ll be saying “Dat’s 
Some Kinda Good!” 

PROCESSED 
SALSA

Fruit
1ST PLACE
Devil’s Delight
Salsa Del Diablo
Joel Kimball
3557 Elm Ln SE
Rochester, MN 55904
(507) 282-3844
eldiablo@salsadeldiablo.com
www.salsadeldiablo.com

This is an all-natural 
pineapple mango salsa with 
sweet first, then the heat. 
Devil’s Delight has a distinct 
taste with delayed heat so 
you can savor the flavor, 
causing your taste-buds to 
dance and you to crave 
more. Additively Delicious! 

2ND PLACE
Hula-la-la Tropical Fruit 
Salsa
Chehalem Ridge Brands, 
LLC
Dancil Strickland
PO Box 1134
Hillsboro, OR 97123
(503) 427-9908
dstrickland@chehalemridgebrands.
com
www.chehalemridgebrands.com

3RD PLACE
Blues Berry Fruit Salsa
Chehalem Ridge Brands, 
LLC
Dancil Strickland
PO Box 1134
Hillsboro, OR 97123
(503) 427-9908
dstrickland@chehalemridgebrands.
com
www.chehalemridgebrands.com

PROCESSED 

SALSA

Hot
1ST PLACE
CajunTex Five Pepper 
Extreme Salsa Picante
CajunTex Salsa & More
James Simpson
5880 Vista Heights Ln
Grand Prairie, TX 75052
(214) 470-9029
contact@cajuntexsalsa.com
www.cajuntexsalsa.com

The freshest, vine-ripened 
tomatoes and peppers slow 
cooked over natural hickory 
smoke, gives CajunTex Salsa 
Picante it’s unique, addictive 
flavor. When you experience 
our original hickory-smoked 
salsa you’ll be saying “Dat’s 
Some Kinda Good!” We now 
have in stock our Five-
Pepper Extreme for those “I 
want HOT!” Connoisseurs. 

2ND PLACE
Church Street Café Hot 
Salsa
Church Street Café
Marie  Coleman
2111 Church Street NW
Albuquerque, NM 87104
(505) 247-8522
marie@churchstreetcafe.com
www.churchstreetcafe.com

3RD PLACE
Salsa Sol Del Rio Hot
Capstone Foods LLC
Tony Webster
4480 So Cobb Drive Sutie H #237
Smyrna, GA 30080
(404) 213-1090
ttonywebster@aol.com
www.capstonefoods.com

PROCESSED 
SALSA

Medium
1ST PLACE
Texas Brew Salsa Charra 
with Smoky Chipotle
Texas Brew Products
Brenda  Craig
9175 N. Point Dr.
San Antonio, TX 78266
(210) 663-5067
brenda@texasbrewproducts.com
www.texasbrewproducts.com

2ND PLACE
Salsa Sol Del Rio Medium
Capstone Foods LLC
Tony Webster
4480 So Cobb Drive Sutie H #237
Smyrna, GA 30080
(404) 213-1090
ttonywebster@aol.com
www.capstonefoods.com

3RD PLACE
Church Street Café Medium 
Salsa
Church Street Café
Marie  Coleman

2111 Church Street NW
Albuquerque, NM 87104
(505) 247-8522
marie@churchstreetcafe.com
www.churchstreetcafe.com

PROCESSED 
SALSA

Mild
1ST PLACE
Mild Salsa
FCD Foods LLC
Edward Fielder
1901 Calvary Road
Bel Air, MD 21015
(443) 752-2243
fcdfoods@comcast.net
www.fcdfoods.com

2ND PLACE
CajunTex Hickory-Smoked 
Salsa Picante-Mild
CajunTex Salsa & More
James Simpson
5880 Vista Heights Ln
Grand Prairie, TX 75052
(214) 470-9029
contact@cajuntexsalsa.com
www.cajuntexsalsa.com

The freshest, vine-ripened 
tomatoes and peppers slow 
cooked over natural hickory 
smoke, gives CajunTex Salsa 
Picante it’s unique, addictive 
flavor. When you experience 
our original hickory-smoked 
salsa you’ll be saying “Dat’s 
Some Kinda Good!” 

3RD PLACE
Salsa Sol Del Rio Hot
Capstone Foods LLC
Tony Webster
4480 So Cobb Drive Sutie H #237
Smyrna, GA 30080
(404) 213-1090
ttonywebster@aol.com
www.capstonefoods.com

PROCESSED 
SALSA

Specialty Chile
1ST PLACE
Texas Brew Salsa Roja with 
Charred Poblano
Texas Brew Products
Brenda  Craig
9175 N. Point Dr.
San Antonio, TX 78266
(210) 663-5067
brenda@texasbrewproducts.com
www.texasbrewproducts.com

2ND PLACE
Texas Brew Salsa Charra 
with Smoky Chipotle
Texas Brew Products
Brenda  Craig
9175 N. Point Dr.
San Antonio, TX 78266
(210) 663-5067
brenda@texasbrewproducts.com
www.texasbrewproducts.com

3RD PLACE
Satan’s Tears

Salsa Del Diablo
Joel Kimball
3557 Elm Ln SE
Rochester, MN 55904
(507) 282-3844
eldiablo@salsadeldiablo.com
www.salsadeldiablo.com

Satan’s Tears is All-Natural 
and made with top quality 
ingredients. Some may find 
this salsa quite hot but for 
heat lovers it will not burn 
the tongue, instead causing 
a trail of warmth from the 
back of your throat and into 
your stomach. Additively 
Delicious! 

PROCESSED 
SALSA

Tomatillo
1ST PLACE
Jealous
Deception Salsa
Chad Houck
1708 Peartree Lane
Crofton, MD 21114
(410) 353-2861
chad@deceptionsalsa.com
www.deceptionsalsa.com

2ND PLACE
Tomatillo Verde Salsa
Gilly Loco
Gilly Lopez
10655 Montgomery Blvd NE
Albuquerque, NM 87111
(505) 298-7777
laura@gillyloco.com
www.gillyloco.com

3RD PLACE
Salsa Verde
Town Farm Gardens
Ron Starcher
135 Town Farm Rd
Brookfield , MA 0 1506
(508) 344-1904
ron@townfarmgardens.com
www.townfarmgardens.com

PROCESSED 
SALSA

Unique
1ST PLACE
Devil’s Delight
Salsa Del Diablo
Joel Kimball
3557 Elm Ln SE
Rochester, MN 55904
(507) 282-3844
eldiablo@salsadeldiablo.com
www.salsadeldiablo.com

This is an all-natural 
pineapple mango salsa with 
sweet first, then the heat. 
Devil’s Delight has a distinct 
taste with delayed heat so 
you can savor the flavor, 
causing your taste-buds 
to dance and you to crave 
more. Additively Delicious! 

2ND PLACE
Chipotle Salsa
Gilly Loco
Gilly Lopez
10655 Montgomery Blvd NE
Albuquerque, NM 87111
(505) 298-7777
laura@gillyloco.com
www.gillyloco.com

3RD PLACE
Sadie’s Roasted Garlic Salsa
Sadie’s of New Mexico
Brian Stafford
6230 4th St. NW
Albuquerque, NM 87107
(505) 345-5339
gilbert@sadiesofnewmexico.com
www.sadiessalsa.com

PROCESSED 
SALSA

XXX Hot
1ST PLACE
Reaper Salsa
FCD Foods LLC
Edward Fielder
1901 Calvary Road
Bel Air, MD 21015
(443) 752-2243
fcdfoods@comcast.net
www.fcdfoods.com

2ND PLACE
Ghost Pepper Salsa
Gilly Loco
Gilly Lopez
10655 Montgomery Blvd NE
Albuquerque, NM 87111
(505) 298-7777
laura@gillyloco.com
www.gillyloco.com

3RD PLACE
Insanity
Deception Salsa
Chad Houck
1708 Peartree Lane
Crofton, MD 21114
(410) 353-2861
chad@deceptionsalsa.com
www.deceptionsalsa.com

SNACKS 

Chips
1ST PLACE
CajunTex Spicy Plantain 
Chips
CajunTex Salsa & More
James Simpson
5880 Vista Heights Ln
Grand Prairie, TX 75052
(214) 470-9029
contact@cajuntexsalsa.com
www.cajuntexsalsa.com
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2ND PLACE
Sadie’s Red Chile Tostadas
Sadie’s of New Mexico
Brian Stafford
6230 4th St. NW
Albuquerque, NM 87107
(505) 345-5339
gilbert@sadiesofnewmexico.com
www.sadiessalsa.com

3RD PLACE
CajunTex Cajun Spicy Chips
CajunTex Salsa & More
James Simpson
5880 Vista Heights Ln
Grand Prairie, TX 75052
(214) 470-9029
contact@cajuntexsalsa.com
www.cajuntexsalsa.com

SNACKS

Unique
1ST PLACE (TIED)
Brooklyn Piggies-Spicy
Brooklyn Piggies, LLC
Stacy Cole
442-E Lorimer St. #128
Brooklyn, NY 11206
(347) 546-7565
stacy@brooklynpiggies.com
www.brooklynpiggies.com

1ST PLACE (TIED)
Captain Jake’s Korean 
Sesame Gourmet Beef 
Jerky

Captain Jake’s Jerky
Scott Jacobson
123 Hidden Drive
Blackwood , NJ 08012
(856) 834-0165 
scott@captainjakesjerky.com
www.captainjakesjerky.com

Captain Jake’s brings you 
to Asia with our Korean 
Sesame Gourmet Beef 
Jerky. You get all the 
characteristics of Korean 
cuisine in one bite, quality 
beef, full flavor of the soy 
sauce, sweetness from 
honey, texture of sesame 
seeds and of course a slight 
heat finish we all love about 
Korean food. 

2ND PLACE
CajunTex Spicy Plantain 
Chips
CajunTex Salsa & More

James Simpson
5880 Vista Heights Ln
Grand Prairie, TX 75052
(214) 470-9029
contact@cajuntexsalsa.com
www.cajuntexsalsa.com

3RD PLACE
Paula’s Crazy Good Pretzels
Paula’s Pepper Jelly
Paula  Peak 
19829 168th Street SE
Monroe, WA 98272
(425) 501-7563
paula1290@aol.com
www.paulaspepperjellys.com

Paula’s Crazy Good 
Pretzels “One Bite and 
You’re Hooked!” Mild in 
heat. Ingredients: Pretzels, 
brown sugar, soy sauce, 
worcestershire sauce, butter, 
Paula’s Garlic Pepper Jelly & 
creole seasoning. 

3RD PLACE
Arjuna Ginger Bar
The Ginger People Group
Abbie Leeson 
215 Reindollar Ave
Marina, CA 93933
(831) 920-5215
mcastles@gingerpeople.com
www.gingerpeople.com

For health-minded, 
adventure seeking snackers, 
Arjuna feeds your soul. With 
bold, satisfying organic 
flavor, Arjuna whisks you 
away to the volcanic 
mountains of East Java, 
Indonesia. Arjuna embraces 
the Ginger People Group’s 
passion for sharing ginger 
goodness with the world 
thru sustainable farming 
initiatives with Arjuna Share. 

SWEET HEAT

Candy/Cakes/
Pastries/Cookies
1ST PLACE
Spicy Habanero Caramels
JAVA & Co. Small Batch 
Recipes
Jamie Kroll
303 Market Street
Henry, IL 61537
(971) 225-5220
javaandco@live.com
javaandco.com

Spicy Habanero Caramels 
– made with local Illinois 
farm grown habanero 
peppers – using chemical 
and pesticide free peppers. 
Creamy. Buttery. Spicy. 
Addictive.  Hand crafted in 
small batches. Each piece is 
hand cut so individual size 
of each caramel will vary. 

2ND PLACE (TIED)

Milk Chocolate Fire Bites
Little Bird
Corey Meyer
4316 204th St.
Bayside, NY 11361
(646) 620-6395
info@littlebirdchocolates.com
www.littlebirdchocolates.com

2ND PLACE (TIED)
Sasquatch Chocolate Great 
Bars of Fire
Sasquatch Chocolate Co. 
LLC
Susan  Foster
19720 147th Ave SE
Renton, WA 98058
(425) 445-1874
sue@sasquatchchocolate.com
www.sasquatchchocolate.com

Dark Chocolate, Caramel & 
Ghost Pepper Salt 
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Microfarming for Profit:  
From Garden to Glory
Microfarming for Profit is a step-by-step 
entrepreneur’s guide on how to turn 
unused or under-used land into an 
efficient, high-yielding, and profitable 
microfarm by growing only high-value 
crops and animals. DeWitt profiles the 
best growing choices, describes his own 
microfarms and profiles others, teaches 
how to sell what’s produced, and specifies 
value-added, storable products that can 
quickly increase the farmer’s bottom line.

“This useful, entertaining guide gives 
prospective microfarmers the dirt 
on realistic essentials for turning a garden into a money–making 
enterprise…The author advises on such basics as business plans 
and sales techniques; profiles a range of actual working microfarms, 
from flowers to killer bees; and relates hilarious stories from his own 
microfarming.” —Publishers Weekly

Full color trade paperback from Torrey House Press. $22.95

The Complete Chile Pepper Book
Now in Paperback!
Chile peppers are hot — in every sense of the word. They 
add culinary fire to thousands of dishes from a variety of 
cuisines and inspire near-fanatical devotion in those who have 
succumbed to their incendiary charms. In this comprehensive 
book, world chile experts Dave DeWitt and Paul W. Bosland 
have assembled all the information that anyone with an 
interest in chile peppers could ever hope to find. 

Detailed profiles of the 100 most popular chile varieties 
include information on how to grow chiles; how to diagnose and remedy problems, pests, and 
diseases; and post-harvest processing and preservation. The book culminates in 85 mouth-watering 
recipes that make brilliant use of both the characteristic heat of chile peppers and of their more subtle 
flavor qualities. 

“A narrow topic, you say? Not with the 100 top varieties covered and 85 convincing reasons for 
embracing more than just our beloved jalapeños and serranos.”  
—Renee Enna, Chicago Tribune

Full color trade paperback from Timber Press. $19.95

Gardening and Farming Books 
By DAVE DeWITT
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3RD PLACE (TIED)

White Chocolate Fire Bites
Little Bird
Corey Meyer
4316 204th St.
Bayside, NY 11361
(646) 620-6395
info@littlebirdchocolates.com
www.littlebirdchocolates.com

3RD PLACE (TIED)

Dark Chocolate Fire Bark
Little Bird
Corey Meyer
4316 204th St.
Bayside, NY 11361
(646) 620-6395
info@littlebirdchocolates.com
www.littlebirdchocolates.com

SWEET HEAT 

Jams/Jellies
1ST PLACE
Mama Julie’s Homestyle 
Raspberry-Jalapeno Jam
Caribbean Heat
Kris Singh
1915 Ulysses St. NE
Minneapolis, MN 55418
(612) 749-9134
singhsheat@gmail.com

2ND PLACE
Golden Raspberry Habanero 
XXX Jam
Johnson Berry Farm
James Johnson
2908 Wiggins Rd SE
Olympia, WA 98501
(360) 888-0822
james@johnsonberryfarm.com
www.johnsonberryfarm.com

3RD PLACE
Strawberry Habanero XXX 
Jam
Johnson Berry Farm
James Johnson
2908 Wiggins Rd SE
Olympia, WA 98501
(360) 888-0822
james@johnsonberryfarm.com
www.johnsonberryfarm.com

SWEET HEAT

Sweet Sauces
1ST PLACE
Peaches & Scream
Rose City Pepperheads
Susan McCormick
16285 SW 85th, Suite 403
Portland, OR 97224
(503) 329-8081
rosecitypepperheads@gmail.com
www.rosecitypepperheads.com

2ND PLACE
Texas Brew I’m Your 
Huckleberry Jalapeno Sauce
Texas Brew Products
Brenda  Craig
9175 N. Point Dr.
San Antonio, TX 78266
(210) 663-5067
brenda@texasbrewproducts.com
www.texasbrewproducts.com

3RD PLACE
Texas Brew Fire Roasted 
Pineapple Spiced Rum
Texas Brew Products
Brenda  Craig
9175 N. Point Dr.
San Antonio, TX 78266
(210) 663-5067
brenda@texasbrewproducts.com
www.texasbrewproducts.com

SWEET HEAT

Unique
1ST PLACE
Alberto’s Sweet Jalapeno 
Relish
Alberto’s Food Products, Inc
Ann Habinak
4104 Seastone Lane
Houston, TX 77068
(281) 450-5198
albertosrelish@att.net
www.albertosbrand.com

2ND PLACE
Candied Jalapenos 
Overkill Hot Sauce
Leslie Howard
14620 Uinta Street
Thorton, CO 80602
(303) 882-5968
leslie@overkillhotsauce.com
www.overkillhotsauce.com

3RD PLACE
Super Chile Toffee Squares  
Poco Dolce Confections
Albert Moriguchi
1020 Illinois Street
San Francisco, CA 94107
(415) 255-1443
karl@pocodolce.com
www.pocodolce.com

WING SAUCE

Fruit-Based
1ST PLACE
Blackberry Smokey Ghost 
Sauce
Johnson Berry Farm
James Johnson
2908 Wiggins Rd SE
Olympia, WA 98501
(360) 888-0822
james@johnsonberryfarm.com
www.johnsonberryfarm.com

2ND PLACE
Ch Ch Cherry Bomb
Rose City Pepperheads
Susan McCormick
16285 SW 85th, Suite 403
Portland, OR 97224
(503) 329-8081
rosecitypepperheads@gmail.com
www.rosecitypepperheads.com

3RD PLACE
Rockin’ Raspberry Fruit 
Salsa
Chehalem Ridge Brands, LLC 
Dancil Strickland 
PO Box 1134 
Hillsboro, OR 97123 
(503) 427-9908 
dstrickland@chehalemridgebrands.
com 
www.chehalemridgebrands.com

WING SAUCE

Traditional

1ST PLACE
Culley’s Wing Sauce  
Culley’s 
Louis Cottle
PO Box 18333nGlen Innes 
Auckland New Zealand, New  
Zealand 1743 
(6421) 268-3069 
louis@culleys.co.nz 
www.culley.co.nz

2ND PLACE
Saucy Mama Hot Wing 
Sauce
Barhyte Speciality Foods 
Colette Harris 

18861 SW Martinazzi Ave Suite 
203 B 
Tualatin, OR 97062 
(800) 407-9241 
colette@barhyte.com 
www.barhyte.com

3RD PLACE
Fire Belly Sauce Dirty Hot
Fire Belly Sauce Company
Larry LaCoursiere
2065 Como Lake Ave

Coquitlan, BC Canada V3J3R4

(778) 866-8207
saucier@firebellysauce.com
www.firebellysauce.com

WING SAUCE

Unique
1ST PLACE
Sneaky Ghost
Rose City Pepperheads
Susan McCormick
16285 SW 85th, Suite 403
Portland, OR 97224
(503) 329-8081
rosecitypepperheads@gmail.com
www.rosecitypepperheads.com

2ND PLACE
Original Jerk Sauce
Louisville Sauce Company
Frank Voegtlin
7606 Brewer Drive
Louisville, KY 40258
(502) 817-9887
frank.voegtlin@twc.com
www.louisvillesauceco.com

3RD PLACE
Sweet Chili Sauce
The Lower Alabama 
Gourmet
John Cowan
9825 Fairway Dr.
Foley, AL 36535
(205) 915-1262
john@loweralabamagourmet.com
www.loweralabamagourmet.com
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FieryFoodsShow.com

ScovieAwards.com

FieryFoodsCentral.com

Burn-Blog.com

Dave-DeWitt.com

Delicious recipes, industry news, and the most 
respected names in the world of fiery foods 
and barbecue – all on our redesigned websites.




