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30th Annual Fiery Foods & Barbecue Show

From the Show Producers:

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

hen you reach a landmark accomplishment like your 30th annual
show, the inevitable question from the media is,”Did you plan
all this from the beginning? Was it part of your original business

plan?”Well, we didn’t have an original business plan, just a goal to get a
huge industry together with a trade show and make a profit doing it.

Another question that will be asked is, What are you most proud of
accomplishing? | think the answer to that is being part of the success

of Garden Fresh Salsa.They started exhibiting with us as a startup and
continued until the company was sold to Campbell Soup for $250 million,
and also supported our Scovie Awards Competition, winning hundreds of
awards in the process.

And we have plenty of people to thank for the success we've had. Emily
DeWitt-Cisneros started working for Sunbelt Shows when she was fourteen,
and now is president of our company.Wayne Scheiner has handled our
advertising since the early days, and a quick look at our crowds will reveal
the great job he’s done. Others who have assisted us over the years are Lois
Manno, Denice Skrepcinski, Gary Disco, Alexis Tappan, and the staff and
management of Sandia Resort and Casino.Thanks to everyone!

—Dave DeWitt, Emily DeWitt-Cisneros,and Mary Jane Wilan

The National Fiery Foods & BBQ Show
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
©2018 by Sunbelt Media, a Division of
Sunbelt Shows.

Guest Chefs

Chef Ray Lampe

Ray Lampe, AKA“Dr.BBQ, will be appearing

at our 30th anniversary National Fiery Foods

& BBQ Show, March 2-4 at Sandia Resort and
Casino in Albuquerque. Ray grew up in Chicago
and worked in his family trucking business

for 25 years before embarking on a culinary
career.In the early 80s he began competing in
BBQ cookoffs as an amateur.In 2000 he moved to Florida and became an
outdoor cooking expert.In 2005, he launched his writing career when St.
Martin’s Press published his first book, Dr. BBQ’s Big-Time Barbecue Cookbook:
A Real Barbecue Champion Brings the Tasty Recipes and Juicy Stories of the
Barbecue Circuit to Your Backyard.In 2008 he was brought in as executive
chef to revamp Justin Timberlake’s Southern Hospitality restaurant in New
York City.In June 2016, Lampe announced a restaurant partnership in

the Tampa Bay Times with Suzanne and Roger Perry who also own Datz,
Dough, and Roux of Datz Restaurant Group.The restaurant is called Dr.BBQ
is now open in St. Petersburg, Florida in the Edge District. Lampe has been

a judge in several television cooking programs including the World Food
Championships, Tailgate Warriors with Guy Fieri and American Grilled. As a
contestant he competed on the Food Network’s Chopped.

Chef Rick Browne

Rick conceived of, created and was the Editor-
in-Chief of Barbecue America Magazine, the
nation’s first and only national magazine
devoted to barbecue, grilling, outdoor cooking,
barbecue competitions and the barbecue
industry. He was also the creator, host, and
executive producer of public television’s
popular Barbecue America TV series. He has
also conceived, co-produced and hosted two
seasons of the Outdoor Channel’s cooking and
travel show:“Ready, Aim...Grill.”

Rick’s most recent book A Century of Restaurants, profiles 100 of the oldest
restaurants in America, each between 100-300 yrs. old, was released in late
2013.Rick personally visited all 100 historic eateries in 46 states, a two-year
journey of over 64,000 miles. Previously he has authored 16 best-selling
cookbooks about barbecue, grilling, outdoor deep-frying, and smoking.
Currently he has been asked to update his Frequent Fryer Cookbook for Lyons
Press, and is writing a grilling cookbook for a Korean portable grill company,
and his 17,001 Best Grilling Recipes was just released in an updated and re-
designed 2" edition.

As one of only 26 people in the country with a Ph.B. from the Kansas City
Barbecue Society, has been a caterer for over two decades, specializing in
barbecue and grilling, providing catering services and gourmet meals for over
a dozen local and national charities, proving meals for 10-200 which people
bid on and purchase at charity fundraising auctions.

Rick will be giving smoking and grilling demos on the Eagle Room Patio
Saturday and Sunday afternoons, March 3 & 4.
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http://emily@fiery-foods.com
http://www.fiery-foods.com

2018 Show Schedule

Friday, March 2
11am-4 pm:Open to Trade only
4 pm-8 pm: Open to General Public and Trade
8 pm: Show closes
Saturday, March 3
9 am-11 am: Open to Trade Only
11am-7 pm:Show open to General Public and Trade
11:30 am: 505 Food Fights—Daniel Garcia v. Mike White, Eagle Room
Noon:Rob Pianka:“Introducing the Kampot Pepper,”
Hummingbird Room
Noon:Nevin Montafno, Disc-It Demo, Eagle Room Patio
1pm:Rick Browne,"Disc-It Pellet Smoker Demo 1,” Eagle Room Patio
2 pm:Dr.BBQ, Ray Lampe,“Big Green Egg Demo 1,” Eagle Room Patio
2 pm: 505 Food Fights: Nathan Mayes v. Sean Stagg, Eagle Room
3 pm:Rick Browne,”Disc-It Pellet Smoker Demo 2,” Eagle Room Patio
4 pm: Dr.BBQ, Ray Lampe:“Big Green Egg Demo 2,” Eagle Room Patio
4:30 pm: 505 Food Fights: Tristin Rogers v. Daniel John, Eagle Room
5 pm:Nevin Montafo, Disc-It Demo, Eagle Room Patio
7 pm: Show closes
7:30 pm: Exhibitor and attendee party

Sunday, March 4
10 am-6 pm: Open to General Public and Trade
Noon:Rob Pianka:“Introducing the Kampot Pepper,”

Hummingbird Room
Noon:Nevin Montafo, Disc-It Demo, Eagle Room Patio
12:30 pm: 505 Food Fights: Semi-Finals, Eagle Room
1pm:Rick Browne,“Disc-It Pellet Smoker Demo 1,” Eagle Room Patio
2pm:Dr.BBQ, Ray Lampe,“Big Green Egg Demo 1,” Eagle Room Patio
3 pm:505 Food Fights: Finals, Eagle Room
3 pm:Rick Browne,"Disc-It Pellet Smoker Demo 2,” Eagle Room Patio
4 pm: Dr.BBQ, Ray Lampe,“Big Green Egg Demo 2,” Eagle Room Patio
6 pm: Show closes

Get This Year’s
Official Show Shirt!

MARCH 2-4, 2018

Above: the design on the back of
the shirt. The front has the 2018
Fiery Foods & Barbecue Show logo.
Available in black.

The shirts are available 1in

booth #501Metal The Brand.
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505 Food Fights

505 Food Fights at the 2018 National
Fiery Foods & Barbecue Show

By Stacy Wilson

About 505 Food Fights

S

05 Food Fights was created by
Chef David Ruiz of Pueblo Har-
vest Café and Stacy Wilson of Just
the Best Produce.The vision was simple:
bring local chefs together for a great
cause.No egos, just great food and great
times.

Anyone currently working in the
culinary industry is welcome to apply to
compete in the Food Fight. All applicants
are chosen and paired randomly, entered
into a 16 person tournament style brack-
et,and then the fun begins.

Every 21 days during the season, a Food Fightis held in a
different local restaurant. We invite the public into some of the
best restaurants in the city to watch local chefs battle in an exciting
and crowd engaging 60-minute head to head competition. Before
the Fight begins, the contestants receive a basket of three mystery
ingredients, which must be used to create two dishes. At the end of
the evening, three local judges use a standardized grading matrix to
decide who moves on to the next round.

All proceeds from the events are donated to a different lo-
cal charity, and we have been doing amazing things with the Food
Fight! Season 1 launched on July 21st of 2015 and raised $14,974
over the 10 events in our inaugural season. Season 2 enjoyed similar
success, raising $19,790 over 15 Fights. Season 4 is slated to begin in
May of 2018 and we are expecting another amazing year. Our suc-
cess is a direct result of the amazing support we receive from the
public in Albuquerque, Rio Rancho, Santa Fe and many other sur-
rounding cities; our generous restaurant partners: Pueblo Harvest

Chefs Competing in the Special Edition
505 Food Fight

Nathan Mayes of Paloma (Santa Fe)
Mike White of The Point Grill (Rio Rancho)
Sean Staggs of Bien Shur @ Sandia Casino (ABQ)
Daniel John of Torinos' at Home Italian Trattoria (ABQ)

Tristin Rogers of The Crown Room
at the ABQ Downs Racetrack and Casino

Daniel Garcia of Campo at Los Poblanos (ABQ)

Café, Zacatecas Tacos and Tequila and all of our other host restau-
rants; our partners in distribution: Just The Best Produce and Above
Sea Level; finally, our partners in the community, Preventive Services
and Restoration.

For the second time in two years, we are having a Special Edi-
tion Food Fight during the 2018 National Fiery Foods and Barbecue
Show. Last year we raised more than $5,000 to benefit the APS Foun-
dation to pay off past-due school lunch debts and caused the modi-
fication of the school lunch program so that every student gets a hot
meal despite their inability of pay for it. All of the proceeds gener-
ated from this 2018 Special Food Fight will benefit New Mexico
Kids Matter. New Mexico Kids Matter (formerly Albuquerque CASA)
is an organization that believes every child who has been abused
or neglected deserves to have a dedicated advocate speaking up
for their best interest in court, at school, and in our community.To
accomplish this we educate and empower community members to
advocate for children.

A big thank you to Sunbelt Shows Inc. for their generous do-
nation of event space, the Eagle Room at Sandia Resort and Casino,
which will host this Special Edition
Food Fight.

Chef Nathan Mayes
Paloma Restaurant

athan is the current Chef and
N Partner of Paloma Restaurant

in Santa Fe. Growing up in
both Austin and Santa Fe, Nathan has
worked in several acclaimed restau-
rants in both cities, as well as New
York. Currently focusing on Mexican
Inspired cuisine, Nathan focuses on
the integrity of ingredients and the
craft of cooking from scratch.

Chef Mike White
The Point Grill

assionate, Mike is a self- :
P taught chef driven within &

to learn and accomplish.
As a single father, he is dedicated
to providing a happy, safe, and
delicious world for children to
grow up in.Determined to be an

exemplary success story for oth-
ers fighting mental afflictions.
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505 Food Fights

505 Food Fights

Schedule for Food Fights

The Fights will occur in the Eagle Meeting Rooms A&B,
a large facility off the lobby on the east side of the show hall.

Chef Daniel Garcia
Campo at Los
Poblanos

aniel brings over 20 years '
of experience to the Los
Poblanos kitchen team ;

Chef Sean Staggs
Bien Shur @
Sandia Resort
and Casino

SATURDAY, MARCH 3—PRELIMINARIES

11:30 AM
hef Sean Staggs has been : Daniel Garcia v. Mike White
' : in the industry for 18 years! and cited Chef Johnathan Perno S " ~3 2:00 PM
Honing in his skills in culinary as one of his greatest inspirations. :
arts everywhere from King Salmon He was drawn here by his love for Nathan Mays v.Sean Stagg
Alaska to Chicago lllinois.Born and organic ingredients and classic 4:30 PM

raised in Albuquerque NM, Sean has
a southwestern approach to food

flavors. Daniel believes in doing Tristin Rogers v. Daniel John

with education and freshness being ' o 4
the forefront of his style.Sean has -

cooked in some of the best restaurants in New Mexico as well, including
Farm and Table and Los Poblanos Inn and Organic Farm.He now resides as
the Chef de Cuisine of Bein Shur in Sandia Casino.

Chef Tristin Rogers
ABQ Downs
Racetrack and
Casino

ristin is no rookie, his time
in the industry is going
on 21 years. Starting as

a dishwasher and moving up in

the ranks, gaining experience in

all aspects of the dining world.
Classically French trained, he has

a true love for traditional New
Mexico cuisine as he is a native New
Mexican! His passion started with
his grandmother.”l've come to the
conclusion along this journey that New Mexico diners love tradition, great
taste and huge portions.Well, I'm different! | love tradition, great taste, but
more variety. People here eat because theyre hungry.| want to provide

a longing for eating.| want people to feel like they have found that “it”
moment while they dine with me, like they’ve discovered something. Like
an art museum, food is art! Traditional, great flavor, dynamic and different
that showcases New Mexico tradition and flavors besides green and red
chile.”

things the right way and can often
be found curing bacon, hand-
crafting bitters, or tending to the
kitchen’s assortment of pickling
fruit and vegetables. His boundless creativity and unbreakable work ethic
have earned Daniel the place of Sous Chef and make him and invaluable
member of the Los Poblanos family.

Chef Daniel John
Torinos’ at Home

hef Daniel traveled and
lived all over the United
States before the age of

18, experiencing foods and flavors
from all over the country.In high
school Chef Daniel began to work
formally in a restaurant, starting out
in the front of house and eventually
ending up in the kitchen.There he
learned basic techniques translated
from French, Japanese and Modern American cuisines. His love and
knowledge of Italian cuisine came from spending the summers in California
with his Italian grandma. After moving to New Mexico Chef Daniel
moonlighted as a personal Chef in the Albuquerque and Santa Fe areas.
Chef Daniel refined his techniques and flavors on a much smaller scale
before moving to a full restaurant. He and his wife, Jenna John, purchased
Torinos at Home Italian Trattoria in the beginning of 2016 and never looked
back. Currently Chef Daniel focuses on creating a new approach to rustic
Italian cuisine, as he re-creates time-honored classics such as rich saffron
risotto, and makes new bold impressions with innovative fare such as black
tagliatelle pasta with clams, squid, and roasted Calabrian chilies. His menu
currently includes more than half a dozen fresh pastas made in house daily,
slow-braised meats, wild game, and seafood.

i3-
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SUNDAY, MARCH 4—SEMI-FINAL AND FINAL

12:30 PM
2nd and 3rd Place Winners from Saturday

3:00 PM
1st Place Saturday Winner vs.Winner of the 12:30 PM Fight
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Eyewitness Accounts

of BARBECUE History

Profusely Hlustrated with Antique Engravings,
Paintings, Drawings, & Photographs

First Skin 500 Squirrels
Eyewitness Accounts of Barbecue History

Food historian Dave DeWitt has searched obscure books and magazines

to uncover the story of BBQ that most people don’t know about. Like how
advanced smoking meat was in France, the barbecue that inspired Buffalo
Bill, Audubon’s portrayal of a barbecue as courtly love, humorous tales of ‘Q
from 30 U.S. states, a history of Jamaica’s jerk pork,and a wealth of trivia and
techniques over the years.

“The quirky world of barbecue is getting washed into the mainstream a lot
these days, and this book will make it a little easier for us all to hold on to the
authentic beginnings.”

—Ray Lampe, Dr.BBQ, 2014 inductee into the Barbecue Hall of Fame

“A delightful and detailed chronicle of the history of barbecue that involves
Bowie knives, a Lewis & Clark salmon bake,“smoaked” brisket, the beginnings
of jerk pork, dismembered buccaneers, two fat beeves roasted whole,
mutton munchers,and an enlightening look at BBQ state-by-state in the
early days of this country. Priceless reading!”

—Rick Browne, host of “Barbecue America”for seven years on PBS and
author of sixteen books on BBQ.

GET YOUR COPY AT DON’S BOOKS, BOOTH #740, 741
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2018 Exhibitors & Booth Numbers

MAIN STAGE

o dooiscdy
The Great

American Lager

Premier Distributing
4321 Yale Blvd NE
Albuquerque, NM 87107

(505) 344-0287
www.premierdistributing.com
Official Show Sponsor and
Distributer of Budweiser,

Bud Light and numerous
craft beers. For 2018 Premier
Distributing will be featuring:
Estrella Jalisco, 805 Blonde Ale,
Tractor Delicious Red Apple
Cider, Shock Top Belgium White,
Alaskan Amber, Four Peaks Kilt
Lifter, Kona Big Wave, Odell
Rupture IPA, Founders All Day
IPA, Goose Island IPA, Karbach
Hopadillo IPA, Bell's Two Hearted
IPA.

BOOTH #101 & 103

Fathers Building Futures
Joseph Romero /Dara Shaw
4301 4th StNW
Albuquerque, NM 87107
505-341-9034
marketing@fathersbuildingfutures.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 that are committed to turning
their lives around and building a
better future for themselves and their
families.

BOOTH #102

AlbuKirky Seasonings
Kirk Muncrief

1911 Roaring Fork PIl. NW
Albuquerque, NM 87120
505-321-1769

kirk@albukirky i com

WWW. y gs.com
AlbuKirky Seasonings is based in the
Land of Enchantment in Albuquerque,
New Mexico! Our products feature
high-quality ingredients blended

with the flavors of the Southwest and
showcase the glorious heat of New
Mexico red & green chile. The results
are nothing short of delicious!

BOOTH #104

Angry Goat Pepper Co.
Jason Parker

PO Box 994

Bradford, VT 5033

802-249-4725
angrygoatpepperco@gmail.com
www.angrygoatpepperco.com
Multi-Award Winning Hot Sauces,
Pepper Jams, Mustards and BBQ
Sauces, including our famous Purple
Hippo Hot Sauce, Black Bison Hot
Sauce, and Sacrifice Hot Sauce.
BOOTH #105

Original Juan Specialty
Foods

Kent Korte

111 Southwest Boulevard

Kansas City, KS 66103
913-432-5228
kkorte@originaljuan.com
originaljuan.com

Pain is Good, Da Bomb, Pain 100% and
others...

BOOTH #106

Brenda’s Perfect Brittle
Brenda Rule-Osburn

9208 Hagerman NE

Albuquerque, NM 87107
505-440-0447
orders@brendasperfectbrittle.com
Brittle-All-Kinds, Chocolate Bombs,
Lavender Lemonade

BOOTH #107

Black Market Salsa
Mike Greiner

1012 Pacific Ave SW
Albuquerque, NM 87102
505-504-8529
greinertech@yahoo.com
www.blackmarketsalsa.com

Black Market Salsa - Original Black
Market Salsa - Belligerent Batch

BOOTH #108

Sazon

Fernando Olea

221 Shelby St

Santa Fe, NM 87501
505-983-8604
cheffernandoolea@gmail.com

BOOTH #109, 111 & 113

Cinling sty ir Nrar Bosn. Beoppar’™

DISCeeI'T

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 and National Fiery Foods
Show Sponsor.

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 #112

Phil’s Gourmet Sauces
Phil Apodaca

4713 Haines

Albuquerque, NM 87110
505-228-4486

apodaca_p@q.com

Phil's Gourmet Sauces

BOOTH #115

Lyndy’s Foods

Lynn Schriener

9480 Ernst Ave

Lakewood, CO 80226

720-379-6601

Lynn@lyndysfoods.com
www.lyndysfoods.com

Lyndy’s Mild Green Chile, Lyndy’s
Mediun Green Chile, Lyndy’s Hot
Green Chile, Lyndy’s Mild Instant Salsa,
Lyndy’s Hot Instant Salsa, Lyndy’s
Instant Green Chile Mix and Lyndy'’s
Ghost Chile Salt

BOOTH #116 & 215

All Of Us

Lee Shumate

PO Box 1798

Tallulah, LA 71284
318-552-6104
allofus@kricket.net
www.allofussoupdip.com

Dips and Soup
BOOTH #117

Dreamstyle Remodeling
Taylor Williams

1460 N Renaissance Blvd NE
Albuquerque, NM 87107
505-835-1043

twilli ler com

Y 9
deli

www.d yler
Renewal by Andersen, Dreamstyle
Kitchen & Bath, Dreamstyle Custom
Remodeling, Four Seasons Sunrooms,

and many more.

BOOTH #118

Tribal Creations

Richard Trujillo

462 Hollywood Blvd

Corrales, NM 87048
505-343-0807
richardtrujillotribal@yahoo.com

Day of Dead Art, Mixed Media and
Tribal Art. Also, Flower Jewelry.

BOOTH #120, 122
Mike’s All Purpose
Seasonings

Michael Garner

PO Box 31

Crystal Springs, MS 39059
407-617-9446
homestar99@yahoo.com

www.mik i yshopify.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 #121

Clamlube Brand Hot Sauce
Michael Laviolette

215 Baker Lake Dr

Westerville, OH 43081
269-779-5529

mike@clamlube.com
www.clamlube.com

Clamlube Xtra Virgin Hot Sauce
Clamlube Authentic Black Hot Sauce
Clamlube California Zen Hot Sauce
Clamlube Zing Bling Hot Sauce
Clamlube Rakel’s Reveng Hot Sauce
Clamlube Beach Party Hot Sauce

Clamlube Sea Ghost Hot Sauce
Clamlube Davy Jones Locker Hot
Sauce

BOOTH #123

Hell’s Kitchen Hot Sauce
Ron Menin

736 10th Ave.

New York, NY 10019

212-956-0638

£ @hell<kitchenh.

auce.com

www.hellskitck h e.com
Habanero Mango Salvation, Westside
Red, Undercover Lover, Cinnamon
Ghost Punch, Retro Jalapefo, Rockin’
Rasta, Pepper Pastry, Ginger Devil and

Broadway BBQ
BOOTH #124

CUTCO

Deb Zmed

322 Houghton Avenue

Olean, NY 14760

7167907181

events@cutco.com

www.cutco.com

CUTCO - The World's Finest Cutlery

- household cutlery, culinary tools,
bbg/garden tools, cookware, flatware,
sporting/hunting knives, scissors and
accessories

BOOTH #125

Primo’s Peppers, LLC
Kara Farmer-Primeaux

203 Marguerite Blvd.

Lafayette, LA 70503
primospeppers@hotmail.com
Swampadelic Bayoudelic Farmer’s
Daughter Jellies Hot Sauce Mash

BOOTH #127

Jersey Barnfire Hot Sauce
LLC

Austin D’Almeida

270 Sparta Ave PMB116 Suite104
Sparta, NJ 7871

862-579-1353
jerseybarnfire@gmail.com
jerseybarnfire.com

Jersey Barnfire ” Black Garlic Hot
Sauce”” Original Hot Sauce”” Garden
State Green Hot Sauce”” Ginger Hot
Sauce”” Roasted Peach Habanero Hot
Sauce”” apples and spice hot sauce”

" Strawberry Scorpion Hot Sauce”
“Smoked Ghost Taco Hot Sauce””
Murder By Primo Sauce”“7 Pot Primo
Hot Sea Salt”

i

BOOTH #128

Wasatch Mountain Planks
Craig McAffee

758S.160 W.

American Fork, UT 84003
801-360-7934
wasatchmtplank@gmail.com

Garlic Lemon Pepper Teriyaki Sake
Chili Lime Chipotle Rosemary Melon
Margarita Dill Orange Citrus

BOOTH #129

Poppa Pokey’s LLC

Michael Cleveland

1811 SE Main Street

Roswell, NM 88203

575-420-7746

sales@poppapokeys.com
poppapokeys.com

Sweet Dragons'’s Breath Barbeque
Sauce Spicy Honey Barbeque Sauce
Black Cherry Chipotle Barbeque Sauce

BOOTH #130

El Brunos

Melanie Dunn

8806 4th Street NW

Albuquerque, NM 87114
505-897-0444

www.elbrunos.com

The fine traditions of old, family
recipes and personal attention to
cooking the finest New Mexican
style cuisine is continuing at the new
El Bruno's Restaurante y Cantina in
Albuquerque’s NW Valley! Now open!

BOOTH #131

Clark and Hopkins
Brandon Clark

325 Westernview Drive
Middletown, VA 22645
540-303-7723

brand larkandhopk
www.clarkandhopkins.com

Kerala, Chesapeake Bay, Laos, Virginia,
Chesapeake Bloody Mary and Ethiopia

BOOTH #132

Mikey V’s Foods

Michael Valencia

711 S Main Street

Georgetown, TX 78626
909-841-4005
mikeyvsfoods@yahoo.com
www.mikeyvsfoods.com

Zing Peach Habanero Delight Sweet
Ghost Pepper Sauce 512 Pot Sauce
Texas Ex’s Reaper Unleashed Smoked
Beer Bacon Salsa 7 Pot Primo Salsa
Hatch GC Salsa 4 Flavors of Jerky 7 Dip
Mixes Spicy Pickles Cherry BBQ Sauce
Red Raspberry Reaper BBQ Sauce

ins.com
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BOOTH #201

Apple Canyon Gourmet,
Inc.

Anna Shawver

6025 Coronado Ave NE Ste. B
Albuquerge, NM 87109
505-332-2000
anna@applecanyon.com
www.applecanyon.com www.tastenew-
mexico.com

Santa Fe Seasons, Santa Fe Mixes and
Holy Chipotle

BOOTH #202

Oregon Trail Jerky

Kim Hoffman

16500 Hwy 52

Wiggins, CO 80654

970-483-2333

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, Habenaro Hot and
more. Also Summer Sausage in Beef,
Buffalo and Elk. Also cheese and Beef
Snack Sticks.

BOOTH #203

New Mexico Gold
Ernest McBride

110 Willow St.

Socorro, NM 87801
575-418-1391
ernestr@newmexicosgold.com
www.newmexicosgold.com

Chile infused olive oils.
BOOTH #204

Texas Triangle Grove -
Evil Cowboy Hot Sauce
Kurt Riddlesperger

PO Box 833036

Richardson, TX 75083
469-751-7771
sales@evilcowboy.com
www.evilcowboy.com

Evil Cowboy Hot Sauce - Smokin
Ghost

BOOTH #205

Simmons Gourmet

Ryan Simmons

P.O. Box 4009

Amarillo, TX 79116
386-983-1509
savorygourmetsalts@gmail.com
Balsamic Steaksalt Fiery Cajunsalt
Southwestern Ranchsalt

BOOTH #206

Mountain Man Gourmet,
LLC

Lawrence Clark

318 Isleta Blvd SW #306
Albuquerque, NM 87105
505-585-8594

.com
http://mountainmangourmet.com

dry rubs, spice blends including red
and green chile, soup mixes, dip
mixes, cookbooks and DVDs

BOOTH #207

Smither Family Kitchen
Austin Langley

5355 Memorial Dr., Suite F #604
Houston, TX 77007
713-201-1660

hen.com
SmitherFamilyKitchen.com
Unique relishes and salsas with a
kick! Try our new Dillapeno and
Dillanero today.

BOOTH #208

Lazy Y Ranch
Russell York
4811 Farman
Omaha,, NE 68132
402-290-2357

family

rustywyork@gmail.com
https://www.lazyyranch.org/

Red Rage Jalapeiio Sauce Plum Loco
Jalapeno Sauce Chipotle Jalapefo
Sauce Original Jalapefio Sauce Mild
Original Jalapefo Sauce Pineapple
Jalaperio Sauce

BOOTH #209

Bob’s Roasted Nuts, LLC
Robert Stephens

1605 Park St. Unit A

Castle Rock, CO 80109
720-470-3637

boh@boh d com

www.bobsroastednuts.com

Snack Pack Line: Raspberry Chipotle
Pecans, Mexican Hot Chocolate
Almonds, Mango Habanero
Almonds, Coconut Almonds, Salted
Caramel Almonds, Cinnamon Vanilla
Almonds,

BOOTH #210

Granny Annie’s Chile
Delfina Andrea

318 Isleta Blvd SW

Albuquerque, NM 87105
505-270-4317
grannyannies505@gmail.com
www.grannyannieschile.com

1.) Medium Hot Chile sauce 2.) Hot
Chile sauce

BOOTH #211

A & J Family Farms, LLC
Al & Jane Smoake

315Tracy 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, jalapefo, habanero, ginger,
cinnamon and pineapple.

BOOTH #212, 311

CadJohns 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. Featuring
Texas BBQ Legend Jim“JC" Chambers
of Weatherford, TX, and the
Inimitable Chef Vic “Collecting” Clinco
of Pheonix, AZ

BOOTH #216

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: Award
Winning Hot Sauces (including 1st
place Specialty Chile 2017 Scovies,
and Mango Habanero 3rd place all
natural Scovie), Salsas (including
2017 2nd place all natural Scovies)
Mustard, Bloody Mary Mixers
(Multiple Scovie Awards), and
Margarita Mixes.

BOOTH #217, 219

Southern Wine and Spirits
Shane Litt

123 Montano NW Ste. C
Albuquerque, NM 87107
505-307-9135

slitt@sgws.com

Don Julio Tequilas and Speciality
cocktail sampling.

BOOTH #218
Eddie’s Savory Food
Products, LLC

Eddie Meintzer

417 Hwy 314 NW

Los Lunas, NM 87031
505-280-9924
ed_meintzer@hotmail.com

Ad; food d

y p! ts.com
Eddie’s Savory Food Products LLC
makes the following six (6) products:
1. Eddie’s Savory “Extra Hot” Green
Chili BBQ Sauce; 2. Eddie’s Savory
Green Chili BBQ Sauce; 3. Eddie’s
Savory BBQ Sauce; 4. Eddie’s Savory
“Extra Hot” Green Chili Sauce; 5.
Eddie’s Savory “Hot” Green Chili
Sauce. 6. Eddie’s Savory Chile Dip Mix

BOOTH #220

Dynamic Enterprises
Rocco Petitto

4611 Greene St. NW Ste. 309
Albuquerque, NM 87114
505-254-3848
dynamicent@netzero.net
Rainmate Air Machine

BOOTH #221

Coal Guich 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 #222

HazMat - Taste the “Hot
Zone”

Marcie Morrow

1100 Poppy Lane Circle

Hollister, CA 95023
408-472-2187
HazMatHotZone@gmail.com
www.tastethehotzone.com

HazMat Hot Sauce

BOOTH #223

Kogler’s Bakery

Will Kogler

462 S Pearl street

Denver, CO 80209

970-390-3042
Bestskier77@hotmail.com

Kogler’s bakery.com

Quiches, Strudels, Pretzels, Macarons,
Palmier

BOOTH #224

Teri’s Sweet Garden

Teri Leahigh

120 Main St NW

Los Lunas, NM 87031
505-865-5834
terissweetgarden@hotmail.com
www.terisweetgarden.com

Green Chile Inferno Pickles,
Habanero Inferno Pickles, Red and
Green Chile Peanut Brittle.

BOOTH #225

C & J Farms

Matthew Tyler

8621S. U.S. Hwy 287
Corsicana, TX 75109
903-229-0906
matthew@cjfarmstexas.com
www.cjfarmstexas.com

13 Unsalted Herb Blend Seasoning
10 Salted herb blend seasoning 9
flavors of raw infused honey

BOOTH #228
Mike’s Jerky

Mike Grier

10900 Menaul Blvd NE
Albuquerque, NM 87112

505-573-8816
mikesjerky@gmail.com
www.mikesjerky.com

Beef Jerky over 20 Flavors

BOOTH #229

Little Bird

Corey Meyer

25 Fairchild Ave Ste 200
Plainview, NY 11803
646-620-6395
corey@littlebirdkitchen.com
www.littlebirdkitchen.com

Fire Bites, Chocolate Covered Fire
Bites, Fire Bark, Fire Syrup, Fire
Powder, and Hot Nuts.

BOOTH #230

Le Paris French Bakery
Aude

1441 Eubank NE

Albuquerque, NM 87112
505-299-4141
parisfestmarket@gmail.com

French Bakes Goods with a hint of
spiciness.

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 #232

Celina’s Biscochitos
Celina Grife

404 Osuna RD NE Ste. B
Albuquerque, NM 87107
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 #301

Oso Pepper Company, LLC
Vincent Verret

PO Box 238

New Almaden, CA 95042
408-643-5176

vincent pepp pany.com
http://osopeppercompany.com/

Cry Out Surf Sauce, Cry Out 5-Pepper
Blend Chili Sauce, Cry Out Mumbai
Spicy Curry Hot Sauce, Cry Out
Sriracha Chili Sauce, Cry Out Creole
Spice Rub

BOOTH #302

The Old Windmill Dairy
Ed or Michael Lobaugh
Mclntosh, NM 87032

505-384-0033

info@towdairy.com
www.theoldwindmilldairy.com

Chili Hot Chevre (a soft goat cheese
with New Mexico green chili &
jalapefos); Holy Chipotle Chevre;
McIntosh Cheddar with Jalapefios.
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 #303

Mr Fudge

Mark Smith

PO Box 2918

Show Low, AZ 85902
928-369-6106
lindalusmith@gmail.com
mrfudge.com

mackinac island fudge, brittles,
divinity,assorted chocolates, pecan
log rolls

BOOTH #304

Simmie J’s Gourmet BBQ
Sauce

Simeon Greene

5412 Covina PL

Rancho Cuca, 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. Flavor in original and chipotle.

BOOTH #305

Jesusita’s Salsa Fresca
Sherrill Lopez

413 North Euclid Ave./PO Box 432
Cimarron,NM 87714

575-447-2690

sales@jesusitas.com

www.jesusitas.com

Jesusita's Salsa Fresca in medium-hot
and hot.

BOOTH #306

Spanish History
Publications

Elmer Martinez

520 Fern Springs Dr SW
Albuquerque, NM 87121
505-363-4794
spanhistpubs@yahoo.com

Chile posters and magnets, chile
history books, coats of arms, family
surname history booklets

BOOTH #307

Steeped Tea

Renee Feirtag

12915 Sand Cherry PI. NE
Albuquerque, NM 87111
505-323-7701

renee@feirtag.org
www.mysteepedteaparty.com/kt201304
Loose Leaf Teas, Tea Accessories,
Cheeseball Mixes, Baking Mixes,
Seasonings.

BOOTH #308
Ample Industries
Rodney Pippin
1101 Eaglecrest

Nixa, MO 65714
800-345-8460
rodney@amplelabels.com
Custom Labels

BOOTH #309
The King of BBQ’s
Val Romero

4748 E Brisa Del Sur

Tucson, AZ 85718
520-235-4559

heki: b cdictributi m

llovethekingofbbqgs.com

Rockin Rubs, Soices, & Sauces:
Rubs- Rub Me Tender, Rub Me
Sweet, Hunka Burnin’Rub, THE
KINGS” Creole, Steakhouse Rock

& Suspicious Spice. All Sauced

Up- Original BBQ Sauce Balsa Nova
- Scorpion & Ghost Pepper Balsamic
Hot Sauce, Hot Sauce Hotel- Red
Habanero Sauce

BOOTH #310

Santa Fe Olive Oil and
Balsamic Company
Michael Aranda

116 Don Gaspar Ave

Santa Fe, NM 87501

505-490-3233
michaelaranda5@gmail.com
www.santafeoliveoil.com

Red Chile Olive Oil Green Chile Olive
Oil Red Chile Balsamic Green Chile
Balsamic Red Chile Mustard Green
Chile Mustard

BOOTH #312, 411

PuckerButt Pepper Co.
Ed Currie

827 McNair St

Rock Hill, SC 29730
803-517-1089

d

Kerk
puckerbutipepp P
com

www.puckerbuttpepp com

100% all natural hot sauces, salsas,
mustards.

BOOTH #315

Arizona Chile Roasters
Daphne McBroom

16010 N Coronado View Rd
Tucson, AZ 85739

520-825-8717
mcbroom@arizonachileroasters.com
www.arizonachileroasters.com
Chile Roasters

BOOTH #316

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 hand made pasta.
BOOTH #317
Jillipepper

Jill Levin

PO Box 7546

Albuquerque, NM 87194
505-385-7714

jilli@jillipepper.com
www.jillipepper.com

New Mexico’s original Award
Winning Jillipepper. In it's 24th year
features the best of the best in salsas
and mixes. The products include; Hot
Fiesta Pepper, Red Chile Pineapple
Salsa, Green Chile Salsa, Red Chile
Salsa Mix and our newest “Dress

it!" salad dressing in both red and
green chili! Check us out and meet
the “Original” Jilli the chef behind
this great lineup of products. Shake
it! Mix it! Dip it! Roll it! Rub it! Love
it Jilli!

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 #319
Resurrection Spice
Company
Randall Hirsch
14137 Nubia St
Baldwin Park, CA 91706
626-383-2148
knarleydog@gmail.com
www.knarleydog.com
Exotic Sauces and Spices brought
to you from an island paradise in
Hawaii.
BOOTH #321
State Employees Credit
Union
Ashley Martinez
3521 Montgomery Blvd NE
Albuquerque, NM 87107
505-884-0128

hl rtinez@ org
www.secunm.org
It's like your money took up
mountain climbing. Free Kasasa
checking lets you earn way above
the average. And there’s no minimum
balance to earn our highest rates.
secunm.org/accounts/checking/free-
kasasa-cash.html
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2018 Exhibitors & Booth Numbers

BOOTH #322

Das Giid Spice Co.

Nick Trevino

4652 Home Place

Plano, TX 75024

949-226-2462

trevind@gmail.com

dasgudspice.com

Garlic Habanero Hot Sauce,
Blueberry Habanero Hot Sauce,
Chipotle Verde Hot Sauce, Chipotle
Bourbon Barbecue Sauce, Chipotle
Mustard Barbecue Sauce, All-Purpose
Seasoning and Original Salsa.

BOOTH #323

Rhineland Cutlery
Bruce Quarantello

4808 So Elwood Ave Lot 137
Tulsa, OK 74107

918-592-8663
healthwisecooking@gmail.com
Quality German cutlery, Cutting
Boards, Sharpeners...

BOOTH #324

Elijah’s Xtreme Gourmet
Sauces

Bret Morey

2719 Independence Way

Gastonia, NC 28056

704-839-6195
bm3Xtreme@gmail.com
www.elijahsXtreme.com

Elijah’s Xtreme: Ghost Pepper Sauce,
Reaper Sauce made with Black
Cherries, Cranberries and Kentucky
Burbon, Deer Smear - Grillin’ Glaze
& Marinade, Pineapple Mango Spicy
Caribbean Chutney, Southern Style
Tomato BBQ with Ghost Pepper
Sauce, Bourbon infused Blueberry &
Chipotle BBQ

BOOTH #325

Salty Wahine Gourmet
Hawaiian Sea Salts

Laura Cristobal Andersland

PO Box 829

Hanapepe, HI 96746

808-346-2942

Info@saltywahine.com
Saltywahine.com

Fiery Dragonfruit Java Steak Rub,
Passion Fruit Chili Pepper, Hot Lava,
Hawaiian Rub, Guava Garlic Salt,
Pineapple Poultry Seasoning, Mango
Java Steak Rub, Lihing Margarita
Salt, Red Hawaiian Alaea, Black Lava,
Hawaiian Sea Salt, Passion Fruit Cane
Sugar, Ginger Cane Sugar, Ginger
Sugar, Coconut Sugar

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 #329

Blacklick Spice Company
LLC

Gordon Buford

13123 Sunrise Creek La

Sugar Land, TX 77498
281-313-0884
gbuford@blacklickspice.com
blacklickspice.com

Hot Pepper Sauces, Lemoncello™
Pepper Sauce, Nocino™ Pepper
Sauce, Instant Luau™ Cooking Glazes

BOOTH #330

Frog Bone Cajun Sauces
Keith Jenkins

13406 Seymour Meyer Blvd., Ste. 13
Covington, LA 70433
sales@frog-bone.com
www.frog-bone.com

A taste of Louisiana. Cajun sauces
and seasonings.

BOOTH #331

Volcanic Peppers

Timothy Bader

4902 N 134 Ave

Omaha, NE 68164

402-213-8505

tbader1@gmail.com
www.volcanicpeppers.com

LAVA - Hot Sauce Line Volcano Dust -
Spice and Pepper Powder line

BOOTH #332

All American Containers
Dennis Martinez

4917 Oak Fair Blvd

Tampa, FL 33610

813-740-8780
denni Il icanc iners.com
Glass and plastic containers for all
your sauces and salsas!! Closure and
bands also available.

BOOTH #401

Heartbreaking Dawns
John McLaughlin

PO Box 10877

Glendale, AZ 85318
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.highriversauces.com

Hot sauces.

BOOTH #402

Savory Spice Shop

Kate Wheeler

225 Galisteo St.

Santa Fe, NM 87501

505-819-5659
kate@savoryspiceshop.com
www.savoryspiceshop.com
Proprietary BBQ Blends Chiles
Proprietary Chile Blends Hot Sauces
BBQ Sauces

BOOTH #403

Miller’s Mustard

Robb Miller

139 Golfview Drive

Gibsonia, PA 15044
412-894-7172
rmiller@millersmustard.com
www.millersmustard.com

Miller's Banana Pepper Mustards

BOOTH #404, 406

Comcast/Xfinity

Alicia Guereca

8440 Washington NE
Albuquerque, NM 87113
505-205-0599
Alicia_Guereca@cable.comcast.com
Cable, Internet, phone, home
security and mobile.

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, pecan pie apple

BOOTH #407

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 #408

Bravado Spice LLC

James Nelson

7070 W. 43rd St. Ste. 113
Houston, TX 77092

312-339-1971

info@bravadospice.com
www.bravadospice.com

Bravado Spice Hot Sauces & Pickles
Jalapefio & Green Apple Hot Sauce
Pineapple & Habanero Hot Sauce
Ghost Pepper & Blueberry Hot Sauce
Crimson Hot Sauce Chili & Garlic
Pickles

BOOTH #409

Big T Spice Co

Terrell and Gin Willis

36 Meadow Lane

Tijeras, NM 87052

505-388-4411

bigt@bigtspiceco.com
www.bigtspiceco.com

Deep Tissue Massage - for Beef Swine
Grind - for Pork Bird Season - for
Chicken Seasoning Salt - All Purpose
Sizzlin’ Salt - Hot Salt Garlic Jalapefio
- Hot Seasoning Garlic Basil - Italian
Etc..Chili Lime - Veggies, Fajitas Etc.
Smokin’Chipotle - Hot Seasoning S &
P (Salt and Pepper Blend)

BOOTH #410, 412

Galloway Gourmet Foods
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, Creole Mustard.

BOOTH #415

Sauce Goddess
Jennifer Reynolds
PO Box 9355

San Diego, CA 92169
619-990-8684

1d dd com

Jrey g
www.saucegoddess.com

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 #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 Jalapefio Ambrosia,
Original & Fiery, Peach Habenaro
Ambrosia, Mountain Blackberry
Jalapefio Ambrosia, Roasted Tomato
Chutney, and our Fabulous New
Chocolate Habenaro Fudge Sauce!!
Distributor of the Jalapefo Roaster.

BOOTH #417

Still There Shine Sauce
Dave Bettendorf

2900 Westinghouse Blvd., Suite 110
Charlotte, NC 28273

704-728-1888

billybob@stillthereshi e.com
www.stillthereshinesauce.com

Still There Original Shine BBQ Sauce,
Still There Mustard Shine BBQ Sauce,
Still There NC Mop Shine BBQ Sauce,
Still There Lip Smakin Shine BBQ
Sauce, Still There Cherry Bomb Shine
BBQ Sauce, GrillinKits and Grillin’
Rubs

BOOTH #418

WCF (USA) LLC
Shelly Henry

4034 Old Trail Road
Martinez, GA 30907
803-634-3056

ballv@fearleccfl

com

www.fearlessflavour.com
BOOTH #419

Yellowbird Foods
Amber Carns

1600 Clovis Barker Dr Suite: 306
San Marcos, TX 78666
512-775-8640
amber@yellowbirdsauce.com
yellowbirdsauce.com

Habanero Condiment, Serrano
Condiment, Jalapefio Condiment,
Ghost Pepper Condiment, Blue
Agave Sriracha

BOOTH #420

Tahoe Kitchen Co

590 West Highway 105 Suite 285
Monument, CO 80132
855-824-6352
info@tahoekitchenco.com
www.tahoekitchenco.com

Kitchen Cutlery

BOOTH #421

K-Sauce

Laurie Adams

6834 S University Blvd. #132
Centennial, CO 80122
303-789-3888
laurie.adams@k-sauce.com
www.k-sauce.com

K-1 Keenan'’s Killer Original Hot
Sauce K-2 Keenan's Killer Mean
Green Hot Sauce K-3 Keenan'’s Killer
Be Afraid Hot Sauce K-4 Keenan's
Killer Sunshine Mango Hot Sauce K-5
Keenan’s Killer Chipotle Hot Sauce
K-6 Keenan'’s Killer Salsa Brava

BOOTH #423

Sogno Toscano Olive Oil
Boutique

Maribeth Wagner

2510 W. Geneva Dr.

Tempe, AZ 85282

480-300-4365
www.sognotoscano.com

Qils, Vinegars, and prepackaged
gourmet Italian specialties.

ano.com

BOOTH #422, 424

I—\
ChinEAT

Dezhuang International
Gianluica Luisi

Office N. 9-9, Blue Ocean Financial
Center, Jiangbei District
Chongging (PR.C.), China 400010
8.61388E+12

gianluca.luisi@dezt i i |}

com

Dezhuang Chilli Master Dezhuang
Golden Chilli Sauce Spicy Tomato
Sauce - MILD Spicy Tomato Sauce
- MEDIUM Spicy Tomato Sauce -
HOT Black Pepper & Mushrooms
Sauce Chilli Powder Garlic Chilli
Powder Cumin Chilli Powder Salad
Red Dressing Light Oil Hot-pot
Base Black Pepper Tomato Hot-
pot Base

BOOTH #425

BLUE FLAMING

Blue Flamingo Foods,
LLC

Lane Grado

5504 Sicily Rd. NW

ABQ,NM 87114

505-280-6314
Lane@33bongos.com
www.BlueFlamingoFoods.com
Steel Drums Sauce - Caribbean
Jerk marinade and sauce Bongo
Sauce - Salsa, dipping sauce and
condiment featuring roasted
poblano peppers. In addition

to selling our own products

we seek out and sell amazing,
award-winning products made by
regional artisans from around the
country. If you want to discover
great new products that are not
available in your area, then come
to BlueFlamingoFoods.com

BOOTH #428

Sportsman’s Redneck
Juice

Ed Fazekas

1958 Riverview Ln

Somerset, Wl 54025
715-760-1093
ed@redneck-juice.com
www.sportsmansredneckjuice.com
Redneck Juice Original Bloody Mary
Mix, Redneck Juice Spicy Bloody
Mary Mix and Redneck Juice Clam
Diggers Bloody Mary Mix

BOOTH #429

Pauls Peppers

Paul Kelly

854 1/2 West Nickerson St.

Seattle, WA 98119

206-697-5508
paultk1981@yahoo.com
www.paulspeppers.com

Ghost Pepper Light , Ghost Pepper
Bloody Mary, Ghost Pepper Garlic
Sauce, Ghost Pepper Concentratate
Sauce, Holy Trinity Extract - Ghost,
Scorpion, Reaper, Ghost Peppers
Garlic Sea Salt, Ghost Pepper Lime
Seasalt, Ghost Peppers Lemon Sea
Salt< Ghost Pepper CoConut Sauce

BOOTH #430

Flavour & Spice Pty Ltd
Lisa Henry

410 Gold Coast Springbrook Road
Mudgeeraba, AA 4213

+61 413255000

lisa@cobrachilli.com

Tropical Zing Habanero BBQ Sauce
Habanero Chilli Sauce Carolina BBQ
Sauce Reapers Harvest Chilli Sauce
Fever Chilli Paste Reaper Magic Sauce
| Believe | Can Fly Wing Sauce - Hot |
Believe | Can Fly Wing Sauce - Ultra
Hote Assorted Box Set Curry Spice
Blends Assorted Curry Pastes
BOOTH #431

Char Man Brand Hot
Sauce

Chris Sutton

597 Thomas St

Oak View, CA 93041

805-815-7222
Charmanbrand@gmail.com
Charmanbrand.com

Original Verde Caribbean

BOOTH #432

Caribbean Heat

Kris/Joe Singh

1915 Ulysses St NE

Minneapolis, MN 55418
612-749-9134
singhsheat@gmail.com

Line of Caribbean Heat products

BOOTH #501

Metal The Brand
Michael Wieclaw

PO Box 36795

Albuquerque, NM 87176
330-518-4708
metal@metalthebrand.com
www.metalthebrand.com

2018 Official National Fiery Foods
and Barbecue Show shirt!

BOOTH #502

The Candy Lady

Debbie Ball

424 San Felipe St. NW
Albuquerque, NM 87104
505-243-6239
candyladyabq@gmail.com
www.thecandylady.com

Makers of Chocolate Red Chile
Fudge, Chocolate Green Chile Fudge,
Red Chile Peanut Brittle, and Pinon
Brittle.

BOOTH #503

JR’s Jerky Company

Tony Gutierrez

5505 Silver Ave SE Ste B
Albuquerque, NM 87108
505-277-3760
jrsjerkycompany@gmail.com
Jrsjerky.com

We provide top grade traditional
style beef jerky ‘Carne Seca’in
flavors that will satisfy every palate
(27 fabulous flavors). We also have
delicious chile chips (Red Chile,
Green Chile, Red Chile Lime and our
NEW flavor Buffalo Wing) that will
keep you eating until the last morsel.

BOOTH #505

The Bossy Gourmet
Lenny Pelifian

3655 Research Drive Arrowhead
Center Genesis Building C

Las Cruces, NM 88003
575-323-0979
ceo@thebossygourmet.com
www.thebossygourmet.com

The Bossy Gourmet Green Chile
Salsa, The Bossy Gourmet Jalapeiio
Salsa and The Bossy Gourmet Red
Enchilada Sauce

BOOTH #506

My Daddy Bar-B-Que
Michael Johnson

PO Box 5372

Carlsbad, NM 88221
575-302-6117
bbqdad99@yahoo.com

Sauces

BOOTH #507

Nectar of the Vine
Anthony Nastasi

PO BOX 597

Burton, OH 44021

440-273-8183
jordan@nectarofthevine.com
http://www.nectarofthevine.com

Wine Frappe: individually hand-
wrapped, prepackaged, gourmet
wine slushy mixes in 21 delicious
original recipe flavors. We offer a free
1 oz. sample cup of non-alcoholic
wine slushy which is prepared on-site
and dispensed from a slush machine
for product promotion.

BOOTH #508

Sweet Viking, LLC
Kristbjorg Johnson

4800 E Cherry Creek South Drive
#1101

Denver, CO 80246
850-566-4998
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thesweetviking@gmail.com
www.sweetviking.com

Candied Jalapefios, Candied
Jalapeno Relish, Candied Pepper
Blend (Jalaperio, Habaneros and
Serranos)

BOOTH #509

Paulita’s New Mexico LLC
Paula Porter

1533 35TH Cir. SE

Rio Rancho, NM 87124
505-896-1078

ico.com

www.paulitasnewmexico.com

Paulitas Dehydrated Hatch

Green Chile Sauce (M/H), Paulitas
Dehydrated Hatch Green Chile (M/H),
Paulitas Hatch Green Chile Dressing
with Cotija Cheese, Paulitas Hatch
Green Chile Marinade Paulitas Hatch
Green Chile Salsacue, Paulitas Hatch
Green Chile Seasoning, Paulitas
Macho Marinara

BOOTH #510

No Minor Sale

Maria Grundy

400 Gold Ave SW, Suite 880
Albuquerque, NM 87102
505-340-1925
mgrundy@rescueagency.com
www.nominorsale.com
Educational campaign raising
awareness of illegal tobacco sales
to minors in New Mexico. We will
be collecting and distributing
information.

BOOTH #511

Born to Hula

Ed Bucholtz

6 Locust Street

Highlands, NJ 7732

732-857-7710
ed.borntohula@aol.com
www.borntohula.com

Hot Sauce, BBQ Sauce, Mustard and
Salsa

BOOTH #512

High Home Foods/
Smokin’ Ts

Thomas Hochheim

1106 Main St

Delafield, Wl 53018-1617
262-527-5366
Highhomefoods@gmail.com
Www.smokints.com

Hand Smoked Tomato Sauce

BOOTH #514
Giovanni Alexander
Giovanni Haquani

701 Stephan Moody Street SE
Albuquerque, NM 87123
505-573-5272
giovanni369A@gmail.com
Jewelry

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 #517

J & S Foods, Inc

Adine Piediscalzo

PO Box 1364

Hammond, LA 70404
877-345-2568

jandsfoods@att.net
www.jandsfoods.com

C’'mon down to the bayou and buy
authentic cajun country food.

BOOTH #518

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 #521, 523

T2 Recipes aka Ole Man’s
Spice Rub & Seasoning
Joseph Threat

938 Lafayette Street Suite 505
New Orleans, LA 70113
504-390-9696
joe_tee@T2Recipes.com
www.olemans.com

Ole Man’s Spice Rub & Seasoning
(Original) Ole Man'’s Spice Rub &
Seasoning (Special) Ole Man’s Spice
Rub & Seasoning (Mediterranean)
Ole Man’s Spice Rub & Seasoning
(Hot)

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 #524

Just Enough Heat LLC
Isham Nelson

1110 Camelot Dr

Raymore, MO 64083
785-766-5160

hh com

JustEnoughHeat.com

Original, Smokey & Ghost Parmiago
marinated cheese, Bacon Brown
Sugar, Slow Smoked Jalapefo &
Ghost Pepper Honey Mustard.
BOOTH #525

Secret Aardvark Trading
Co, LLC

Stacy Moritz

9808 Sw Quail Post Rd

Portland, OR 97219-6365
503-890-9284
stacy@secretaardvark.com
www.secretaardvark.com

Aardvark Habanero Hot Sauce,
Drunken Garlic Black Bean, Drunken
Jerk Jamaican Marinade, Spicy Mayo,
Serrabanero.

BOOTH #527

Kim’s Gourmet Sauces
Cindy Coyne

10239 Amethyst Way

Parker, CO 80134

303-915-3182
cindy@kimsgourmet.com
www.kimsgourmet.com

Spicy Teriyaki, Wasabi-Aki, Spicy
Peanut and Asian BBQ, Bourbon-Aki,
Gluten-Free Teriyaki, Original Teriyaki
and Cracked Pepper Dijon gourmet
sauces.

BOOTH #529

Los Roast

Marshall Berg

6635 N. Baltimore Ave. #118
Portland, OR 97203

503-830-5310

losroast@gmail.com

losroast.com

Innovative Chile Pepper Roasters.
Safe, fast, efficient, and completely
unique. Machismo and La Maquinita
models will be shown.

BOOTH #601, 603
James Rogers
Silversmiths

Diane Ignaccolo-Provencio

115 California St.
Albuquerque, NM 87108

505-889-9327

lumidesign@aol.com

Contemporary & Southwestern
jewelry in sterling silver and gold
including stones.

BOOTH #605

NM Farm and Ranch
Heritage Museum

LuAnn Kilday

4100 Dripping Springs Rd

Las Cruces, NM 88011
575-522-4100
luannr.kilday@state.nm.us
www.nmfarmandranck org
The New Mexico Farm and Ranch
Heritage Museum preserves and
shares the incredible 4,000 year
history of agriculture. The Museum
encompasses a spectacular 47-acres
with exhibits both indoors and
outdoors and daily demonstrations.
Children and adults will find their
visit enjoyable and educational.
Please stop by our booth and pick up
some information.

BOOTH # 607

Universal Water Systems
Ethan Podhajecki

1311 Cuesta Abajo Ct. NE
Albuquerque, NM 87113
Phone: 505-514-4379
Email: marketi i
Description: ATV Giveaway

BOOTH #609

Hawks Aloft, Inc.

Julia Davis

PO Box 10028

Albuquerque, NM 87184
505-828-9455

julia@hawksaloft.org
www.hawksaloft.org

Our for sale products include t-shirts,
ball caps, vests, stuffed animal birds,
children books, field guides, bumper
stickers, hawks aloft memberships,
Adopt-a-Raptor opportunities,

and raffle tickets for our upcoming
annual quilt.

BOOTH #611, 613

Los Foodies

Eric Martinez

1012 Siringo Rondo East
Santa Fe, NM 87507

locf

I ter.com

9

il.com

Losfoodi com/ Medial

agency.com
Los Foodies Marketing and Media
House Agency are two marketing
companies that focus on helping
local businesses reach consumers.
Los Foodies Marketing has over
28,000 New Mexican members and
followers. Los Foodies Marketing

will be 5 years in July. Please visit
LosFoodiesMagazine.com and
MediaHouseAgency.com to get more
information.

BOOTH #619, 621

Albuquerque Hispano
Chamber of Commerce
Luis Hernandez, Jim Garcia
1309 4th St SW

Albuquerque, NM 87102
505-842-9003

luis@ahcnm.org

jim@ahcnm.org

The Albuquerque Hispano Chamber
of Commerce is a Non-Profit
Organization that has organized to
promote economic development,
to enhance economic development
opportunities and to provide
business and workforce education
with an emphasis on the Hispanic
and Small Business Community in
Albuquerque and New Mexico.

BOOTH #732

Il 1025
American General
Media/COYOTE 102.5
Logan Ray
8009 Marble Ave. NE

Albuquerque, NM 87110
505-254-7100

Imedi

y g com
www.coyote1025.com

Official Sponsor of the 30th
Annual National Fiery Foods and

Barbecue show.

BOOTH #734

Nexstar Broadcasting/
KRQE Media Group
Ronn Weese

13 Broadcast Plaza

Albuquerque, NM 87104

(505) 764-5262
ronald.weese@krge.com
www.krqe.com

MEDIA SPONSOR—TV KRQE/FOX

BOOTH #735

AmazingRibs.com

Rick Browne, Ph.B

2110 S. 29th Court

Ridgefield, WA 98642
360-887-3552

rick@amazingribs.com
amazingribs.com

AmazingRibs.com is by far the
largest and most popular barbecue
and grilling website in the world.
The site features tested recipes,
education, techniques, tips, science,
mythbusting, product testing and
reviews, and buying guides.

BOOTH #737

El Rancho de los Garcias
Joey Garcia

101 S. Chicago Ave

Portales, NM 88130

575-693-7296

| h com

J L4
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 #739

Sweet & Saucy

Jane Jones

3221 Cochiti St. NE

Rlo Rancho, NM 87144
303-807-5132
jane@sweetandsaucy.net
www.sweetandsaucy.net
Sweet and saucy caramel and
chocolate sauces.

BOOTH #740, 741

Don’s Paperback Books
Liz Johnson

1013 San Mateo Blvd SE
Albuquerque, NM 87107
505-268-0520

sales@dons.com

Books by Dave DeWitt! Super Hot
Chile Posters. Stop by and catch Dave
to sign your book!

BOOTH #743
973
Kiss &

American General
Media/KISS 97.3
Logan Ray

8009 Marble Ave. NE
Albuquerque, NM 87110
505-254-7100

ic com

LChy
www.coyote1025.com

Official 2018 Sponsor of the 30th
Annual National Fiery Foods and
Barbecue show.

BOOTH #744

Cibolo Junction Salsa LLC
Berney Shumate

Po Box 27331

Albuquerque, NM 87125
505-401-1010
info@chimayotogo.com
chimayotogo.com

Cibolo Junction Red Chile Mango
Jam Chimayo Traditions Salsa New
Mexico Salsa and Flame Roasted
Green Chile Chimayo Traditions Red
Chile Powder.

BOOTH #745

Mcaby Media LLC- DBA
Chile Pepper Magazine
Sir McMillen

12829 Trinity Dr.

Stafford, TX 77477

(832) 886-1120
sir@mcabymedia.com
www.chilepepper.com

Chile Pepper Magazine.

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 #747
Gardner Resources-Blair’s
Sauces & Snacks
Blair Lazar

PO Box 363

Highlands, NJ 7732
732-872-0755

: d
mar ti 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 #748

Alberto’s Food Products,
Inc.

Ann Habinak

3701 N Land Run Dr.

Stillwater, OK 74075

281-450-5198
albertosrelish@att.net
www.albertosbrand.com

The most amazing Sweet Jalapefio
Relish you'll ever have, Zucchini
Relish, Corn Relish and Hatch Relish.
Our Pickled Vegetables are beautiful.
Our Jalapefio Jellies are wonderful
and our Cranberry Salsa is a must
have. People rave about our Jalapefo
Mustard. We have dips. Come see us!

BOOTH #749

Texas Rib Rangers

Bill Milroy

2402 Sherwood Street

Denton, TX 76209

940-565-1983
Bill@texasribrangers.com
www.texasribrangers.com
Condiments

BOOTH #750

Cream City Market-WI
Cheese Curds

Mark Albrecht

8638 W. Toller Ave

Littleton, CO 80128

262-388-2083
mark@creamcitymarket.com
www.creamcitymarket.com
Legendary, fresh, Wisconsin cheddar
cheese curds in 3 flavors. With
verdant pastures dating back to its
glacial history, Wisconsin is known for
exceptional milk and award-winning
cheese. Sometimes affectionately
referred to as “squeaky cheese’, curds
are a fresh and delicious boutique
cheese best enjoyed right away,
right out of the bag. Cream City
Market is a Colorado Company,
bringing fresh curds to Denver area
Farmer’s/Flea Markets and Festivals.
#putsomesqueakinyourcheek

BOOTH #753

Arizona Spice Company
Debbie Roberti

909 E Main Street

Mesa, AZ 85203

480-688-6794
arizonaspiceco@gmail.com
www.azspiceco.com

Hot Sauces, Salsa, Seasonings, Rubs

BOOTH #754

The Truck Farm

Jim Hawman

645 S. Alameda Blvd

Las Cruces, NM 88005
575-523-1447

tiarita@zianet.com
www.sweethots.com

The Truck Farm is a manufacturer
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.
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Things Turning 30in 2018

Besides the National Fiery Foods & Barbecue
Show, the following are turning 30 in 2018:

The Hubble Space Telescope
The Antidepressant Prozac
The US Stealth Bomber

Wal-Mart’s first Super Center at Wheeler,
Oklahoma

The Gene Autry Western Heritage
Museum in Los Angeles

The RU-486 (abortion pill)

Facsimile (fax) machine

Digital cellular phones

The bobsled team from Jamaica at
the 1988 Calgary Winter Olympics

The musical “Phantom of the Opera,”
now a multi-Tony Award winner

Nike's Just Do It logo = o
WHAICA e o 0 Movics
show “America’s Most
) — ®
mw \ Wanted” Turning 30
LN R
, ’“"1’;@3%\%%\? Doppler radar, invented ill 2"."
,;“ ‘;‘,\(‘)\@\,\ by Christian Andreas
BOROLED L, Doppler A Fish Called Wanda
Table Tennis (Ping Pong) Beetlejuice
as an Olympic Sport Bull Durham

Albuquerque’s Flying Star Restaurants Crocodile Dundee Il

Die Hard

Mystic Pizza

(?I?briti" Turnin? 30 in 2018 The Naked Gun: From the Files of

Teenage Mutant Ninja Turtles Police Squad!
Emma Stone 1S | : Rain Man
Adele Y ¢ Rambo Il

Rihanna { Who Framed Roger Rabbit?
Kevin Durant Working Girl
Russell Wilson Young Guns
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A Brief History of the National Fiery Foods

& Barbecue Show

By Dave DeWitt

In 1987, two things happened that would change my life
forever. That was the year that three of us launched Chile Pepper
magazine as a quarterly, and it’s still being published today—by
other people. But being editor enabled me to have a platform and
sell book after book about chiles and spicy foods. The other thing
that happened that year was that I saw a tabletop display of Old
El Paso products at the New Mexico Chile Conference, and that
got me thinking. I had been a show producer for years, doing
mostly custom car shows, and as I drove back to Albuquerque, I
had the idea for a show about spicy foods.

I told my wife about the idea when I got back. She was
teaching at Manzano High School, but had the summer free, and
as it turned out, she was a remarkably good phone sales person.
We decided to
launch the show
in a hotel venue
because we had
no idea how it
would go, and
the Convention
Center was too big
and expensive for
us. The show was
held in the fall of
1988, and we had
47 exhibitors and
attendance of only
about 500 people,
but everyone
loved the show
and considered it a
success. We made a
net profit of about
a hundred dollars.
Hey, it was a start.

We stayed in hotel venues for another couple of years as
the show grew. After we doubled exhibitors in our third year,
we moved it to a small venue of about 15,000 square feet at the
Albuquerque Convention Center, and attendance doubled. The
following year, we took a 30,000 square foot hall and nearly filled
it. Time went by, attendance grew, and the Convention Center
built the east complex and we moved to a 60,000 square foot
hall in it. Attendance at this time was about 10,000 people, and
Budweiser, through their New Mexico distributor, became a major
sponsor and remains so today. We stayed in the Southeast Hall for
over a decade and attendance grew to 15,000.

Soon, a new opportunity presented itself. The biggest
casino in New Mexico, Sandia Resort and Casino, expanded and

had an exhibit hall plus meeting rooms and two large lobbies.

I contacted them and they offered us a deal: free rent for three
years if we would relocate the show. Who wouldn’t take an offer
like that? We moved and the first year, attendance increased 38
percent.

We're still there, looking forward to the exhibit hall’s
expansion sometime in the near future. During Saturday
morning’s opening, about 3,000 people are lined up to come
in, and we fill up the entire parking lot for 2,000 cars, and the
gamblers complained about not finding a parking space. So
what did the casino do, kick us back to the Convention Center?
No, they’ve built a 2,500-car parking deck that is now open for
everyone at no charge.

The appeal of
(7 the show is so
A broad thatit’s
e difficult to pinpoint
4 demographics. We
%@ used to have more
"~ men than women
attend the show,
but now it’s 50-50—
and that’s true for
exhibitors, too. And
I would estimate
that a third of all
exhibitors sell out
of all the products
B they brought to the
{ show.
% These days we
have about 200
exhibitors and
attendance of
20,000 over the
three days of the show. We have exhibitors and attendees from
all over the world, and get massive national publicity. We use
a top-notch ad agency and PR company to get the publicity
and attendance, and we produce cooking demonstrations to
entertain the public. I do probably twelve to fifteen TV and radio
interviews during the show, where it’s being like a mayor of a
small city for three days. It sure is fun.
Sunbelt Shows Staff

Dave DeWitt, CEO
Emily DeWitt-Cisneros, President
Mary Jane Wilan, Vice President
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AWARDS

2018 Scovie Winners Report

2018 Scovie Awards

Grand Prize Winner,

Tasting Division:

Lucky Dog Hot
Sauce -
Year of the Dog

In the 2018 Fiery
Foods show Booth
231

Total Entries — 588
Total Companies- 121

Total Winning Companies- 89

Number of States represented- 31

Winners Report

WSS Honorable Mention,
Tasting Division:
Lyndy’s Foods, LLC
Lyndy’s Hot Vegan

& Gluten Free Green
Chile

Number of countries represented-
6: United States, United Kingdom,
New Zealand, Austria, Switzerland
and Australia

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

Honorable
Mention,
Advertising and
Marketing

Scotty O’Hotty

SOH Hot Rod
Hot Sauce
Holder

Grand Prize Winner,
Advertising and
Marketing

Swamp Dragon

Swamp Dragon
Company Logo
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2018 Scovie Award Winners

\\2

scoVie

AWARDS

BARBECUE SAUCE

All-Natural Hot
1ST PLACE

Hot N Sassy Peach
Southern Belles BBQ
Jacqueline Brooks

5325 West Bard Ave 1008
Bethesda, MD 20816

(202) 421-3987
jbbrooks32@gmail.com
www.southernbellesbbqg.com

With all that juice and all that
jazz - Georgia Peaches are all
kinds of bad! Don't step to her
unless you're prepared for some
fire in your life. She is made with
fresh roasted peaches, candied
jalapenos, and habaneros.Tell me,
ladies and gentlemen, can you
stand the heat?

2ND PLACE

Hopinator BBQ Sauce
Cobra Chilli

Vaughn Henry

410 Gold Coast- Springbrook Road
Mudgeeraba, Queensland Australia
04211

(6140) 325-5007
vaughn@cobrachilli.com
www.cobrachilliusa.com

3RD PLACE
Miller & Son’s Original
Recipe BBQ Sauce

Miller & Son BBQ Sauce Brewing Co.

Steve Miller

PO Box 1784

Bishop, CA 93515
(760) 935-4311
millsauceco@gmail.com
www.millsauceco.com

BARBECUE SAUCE

All-Natural Mild
1ST PLACE

Spicy Hickory Smoke
Southern Belles BBQ
Jacqueline Brooks

5325 West Bard Ave 1008
Bethesda, MD 20816

(202) 421-3987
jbbrooks32@gmail.com
www.southernbellesbbq.com

To a Southern woman, the smell
of smoked hickory means that
succulent cuts of grilled meat and
veggies are soon to follow.The
Spicy Hickory Smoke is slightly
thinner sauce with a lot more kick
and spice.

2ND PLACE

BBQ Buddha Memphis
Mop BBQ Sauce

BBQ Buddha

Ray Sheehan

401 Slocum Ave

Neptune, NJ 07753

(732) 682-2051
ray@bbgbuddha.com
www.bbgbuddha.com

Your search is over.The path to
BBQ enlightenment starts with
this sauce. This is the same great
sauce used by the BBQ Buddha
competition team.Your Memphis
ribs will be tender and moist when
smoked with this award winning
sauce. Congratulations, you've
made a wise choice!

2ND PLACE

Williamson Bros. Original
Sauce

Williamson Brothers Bar-B-Q
Joshua Jacobs

2190 Heathermoor Hill Drive
Marietta, GA 30062

(770) 499-9797
josh@williamsonbros.com
http://williamsonbros.com/

3RD PLACE

Original Belle
Southern Belles BBQ
Jacqueline Brooks

5325 West Bard Ave. 1008
Bethesda, MD 20816

(202) 421-3987
jbbrooks32@gmail.com
www.southernbellesbbg.com

Like a true, one-of-a-kind southern
woman - often imitated, never
duplicated - this is the Original;
the one and only secret recipe
created in Memphis.The Original
Belle is a sweet and thick tomato
based sauce which will truly make
your mouth water.

BARBECUE SAUCE

American Style Hot
1ST PLACE

Hutch’s Gourmet BBQ
Sauce “Hot”

Hutch ‘s Gourmet BBQ Sauce
Mitch Swank

2154 E. Oakmont

Fresno, CA 93730

(559) 917-8699
hutchsbbgsauce@yahoo.com
www.hutchsbbq.com

Legendary Hutch'’s Gourmet BBQ
Sauce “Hot"is a savory robust all
American BBQ Sauce that has a
distinctive blend of natural spices
and peppers. Uniquely sweet with
the right amount of perfect heat!
“Makes everyone a good cook!”

3RD PLACE

Miller & Son’s Velvet
Recipe BBQ Sauce
Miller & Son BBQ Sauce Brewing
Co.

Steve Miller

PO Box 1784

Bishop, CA 93515

(760) 935-4311
millsauceco@gmail.com
www.millsauceco.com

BARBECUE SAUCE

American Style Mild
1ST PLACE

Hutch’s Gourmet BBQ
Sauce “Original”
Hutch‘s Gourmet BBQ Sauce
Mitch Swank

2154 E. Oakmont

Fresno, CA 93730

(559) 917-8699
hutchsbbgsauce@yahoo.com
www.hutchsbbg.com

Legendary Hutch’s Gourmet BBQ
Sauce “Original”is a savory all
American BBQ Sauce that has a
unique blend of all natural spices
with a perfect balanced flavor
profile with a touch of sweet and
little bit of heat!“Makes everyone a
good cook!”

2ND PLACE

CRC BBQ Riley’s Triple R
Sauce

CRCBBQ

Kevin Riley

708 Michelle PI

Coppell, TX 75019

(214) 636-6340
kevin@crcbbg.com
www.crcbbq.com

2ND PLACE

Firefly’s BBQ Memphis
Sauce

Firefly’s BBQ

Elizabeth Price

350 East Main Street
Marlborough, MA 01752

(508) 357-8883
elizabeth@fireflysbbq.com
www.fireflysbbg.com

3RD PLACE

Original Belle
Southern Belles BBQ
Jacqueline Brooks
5325 West Bard Ave 1008
Bethesda, MD 20816
(202) 421-3987
jbbrooks32@gmail.com

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

www.southernbellesbbq.com

BARBECUE SAUCE

Diet Friendly
1ST PLACE

Williams Bros. Chipotle
Williamson Brothers Bar-B-Q
Joshua Jacobs

2190 Heathermoor Hill Drive
Marietta, GA 30062

(770) 499-9797
josh@williamsonbros.com
http://williamsonbros.com/

2ND PLACE

Pigchaser Original
Pigchaser, Inc.

Ron Slawek

131 Oxford Circle
Grayslake, IL 60030

(847) 223-0493
ron@pigchaser.com
www.pigchaser.com

3RD PLACE

Coastal Fog-Spicy BBQ
Sauce

Oso Pepper Company
Vincent Verret

PO Box 238

New Almaden, CA 95042

(408) 460-9504

vinc y.com

Www.osopeppercompany.com

Are you looking for a unique
sauce? You have found it here in
Coastal Fog Spicy BBQ Dressing.

A rich creamy dressing with an
unexpected punch! All this and

it's Vegan friendly. An excellent
accompaniment to pork, fish tacos,
grilled veggies, in salads, and try

it on beef.

BARBECUE SAUCE

Fruit-Based Hot
1ST PLACE

Hot N Sassy Peach
Southern Belles BBQ
Jacqueline Brooks

5325 West Bard Ave 1008
Bethesda, MD 20816

(202) 421-3987
jbbrooks32@gmail.com
www.southernbellesbbg.com

With all that juice and all that
jazz - Georgia Peaches are all
kinds of bad! Don't step to her
unless you're prepared for some
fire in your life. She is made with
fresh roasted peaches, candied
jalapenos, and habaneros.Tell me,
ladies and gentlemen, can you
stand the heat?

2ND PLACE

Spicy Peach Habanero
BBQ Sauce

B’z BBQ Company

Brad Hammond

7147 Silverwind Circle

Colorado Springs, CO 80923
(719) 271-6881
bzbbgco@msn.com

3RD PLACE

Parker’s Gourmet-Cherry
Chipotle BBQ Sauce
Angry Goat Pepper Co.

Jason Parker

PO Box 994

Bradford, VT 05033

(802) 249-4725
angrygoatpepperco@gmail.com
www.angrygoatpepperco.com

BARBECUE SAUCE

Fruit-Based Mild
1ST PLACE

Ms. Mango

Southern Belles BBQ
Jacqueline Brooks

5325 West Bard Ave 1008
Bethesda, MD 20816

(202) 421-3987
jbbrooks32@gmail.com
www.southernbellesbbg.com

That's Ms.Mango to you.In

the South we always place the
honorific title of “Ms.” in front of
all grown women’s names out of
respect. And, should you forget,
someone will surely put you in
your place.Ms.Mango is made
with fresh roasted mangos and
delicious spice.

2ND PLACE

Bootsie’s Summer Peach
BBQ

Bootsie’s Delta Funk BBQ
Peter Grumbles

29 E. White Rd

Collierville, TN 38017

(662) 626-4227
sales@bootsiesbbq.com
www.bootsiesbbq.com]

Bootsie’s Summer Peach Inspired
by the Chattanooga Peach Festival,
we created this sweet and tangy
hit. A traditional vinegar barbecue,
but infused with the Summer
Sweet Peach goodness. Perfect on
all things barbecue.
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3RD PLACE

Pineapple Twang
Southern Belles BBQ
Jacqueline Brooks

5325 West Bard Ave 1008
Bethesda, MD 20816

(202) 421-3987
jbbrooks32@gmail.com
www.southernbellesbbg.com

The American South has dozens of
accents and dialects, all beautiful
and regionally distinct. This graceful
drawl breaks one vowel sound

into two, and creates a playfulness
with pronunciation that we call a
“twang.”This sauce is made with
fresh roasted pineapples seasoned
to perfection!!!

BARBECUE SAUCE

Mustard Based

1ST PLACE

Williamson Bros. Classic
Carolina

Williamson Brothers Bar-B-Q
Joshua Jacobs

2190 Heathermoor Hill Drive
Marietta, GA 30062

(770) 499-9797
josh@williamsonbros.com

www.williamsonbros.com

2ND PLACE
Mac-Daddy’s Honey
Mustard BBQ Sauce
L & RBrands

Larry McLester

3504 Cross Street

Rockford, IL 61108

(815) 227-1697
rmclester@hotmail.com

Mac-Daddy’s Honey Mustard BBQ
Sauce combines 16 spices and
seasonings that will leave your
lips smackin’ for more. Great for
basting, marinade or dipping.

Try on chicken, pork, grilled fish,
stir-fry or pizza topping.”It’s
Deeeeeelicious!”

3RD PLACE

Uncle Murle’s Mustard
Sauce

Uncle Murle’s BBQ

Bill Pope

13 N. Fenwick Rd

Memphis, TN 38111

(901) 218-5022
bill.pope@unclemurles.com
www.unclemurles.com

Uncle Murle’s is a BBQ company
focusing on our award winning
sauces and rubs. Our Mustard
Sauce is sweet and spicy.This stuff
tastes great on everything!!

BARBECUE SAUCE

Specialty Chile
1ST PLACE

Williams Bros. Chipotle
Williamson Brothers Bar-B-Q
Joshua Jacobs

2190 Heathermoor Hill Drive
Marietta, GA 30062

(770) 499-9797
josh@williamsonbros.com
http://williamsonbros.com/

2ND PLACE

Southern Heat
Southern Belles BBQ
Jacqueline Brooks

5325 West Bard Ave 1008
Bethesda, MD 20816

(202) 421-3987
jbbrooks32@gmail.com
www.southernbellesbbg.com

If you've ever strolled along the
Mississippi on a midsummer night,
you know the air is so hot and thick
you can eat it with a spoon.And

all you want to do is grab some
good food and a cold drink. Well,
this amazing sauce is just what you
need. It's made with fresh roasted
jalapefos and habaneros.

3RD PLACE

Hot N Sassy Peach
Southern Belles BBQ
Jacqueline Brooks

5325 West Bard Ave 1008
Bethesda, MD 20816

(202) 421-3987
jbbrooks32@gmail.com
www.southernbellesbbq.com

With all that juice and all that
jazz - Georgia Peaches are all
kinds of bad! Don't step to her
unless you're prepared for some
fire in your life. She is made with
fresh roasted peaches, candied
jalapenos, and habaneros.Tell me,
ladies and gentlemen, can you
stand the heat?

BARBECUE SAUCE

Unique
1ST PLACE

Hot N Sassy Peach
Southern Belles BBQ
Jacqueline Brooks

5325 West Bard Ave 1008
Bethesda, MD 20816

(202) 421-3987
jbbrooks32@gmail.com
www.southernbellesbbg.com

With all that juice and all that
jazz - Georgia Peaches are all
kinds of bad! Don't step to her
unless you're prepared for some
fire in your life. She is made with
fresh roasted peaches, candied
jalapenos, and habaneros.Tell me,
ladies and gentlemen, can you
stand the heat?

2ND PLACE
Smoky Jon’s Fiery
Gourmet Supreme BBQ
Sauce

Smoky Jon’s #1 BBQ
Smoky Jon Olson

501 Muir Drive

Madison, W1 53704

(608) 244-5621
smokyjon@charter.net
www.smokyjons.com

3RD PLACE

Blueberry Blues
Southern Belles BBQ
Jacqueline Brooks

5325 West Bard Ave 1008
Bethesda, MD 20816

(202) 421-3987
jbbrooks32@gmail.com
www.southernbellesbbg.com

At sundown in the fields of the
Mississippi Delta, exhausted cotton
workers would board the barges
heading upriver towards Memphis
to have some fun on Beale Street
and listen to the Blues!!! This
delicious sauce is made with a
combination of fresh and wild
blueberries and roasted pecans.

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

Uncle Murle’s is a BBQ company
focusing on our award winning
sauces and rubs. Our Spicy BBQ
Sauce kicks it up a notch with
added fresh cracked black pepper
and cayenne powder. SPICE it up!!

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

CRC BBQ Riley’s Triple R
Sauce

CRCBBQ

Kevin Riley

708 Michelle PI

Coppell, TX 75019

(214) 636-6340

kevin@crcbbg.com

www.crcbbg.com

BARBECUE SAUCE

Vinegar Mild
1ST PLACE

CRC BBQ Riley’s Triple R
Sauce

CRCBBQ

Kevin Riley

708 Michelle PI

Coppell, TX 75019

(214) 636-6340
kevin@crcbbg.com
www.crcbbq.com

2ND PLACE

BBQ Buddha Memphis
Mop BBQ Sauce

BBQ Buddha

Ray Sheehan

401 Slocum Ave

Neptune, NJ 07753

(732) 682-2051
ray@bbqgbuddha.com
www.bbgbuddha.con

3RD PLACE

Frog Bone Glaze

Frog Bone Cajun Sauces, LLC
Keith Jenkins

13406 Seymour Meyers Blvd. Suite 13
Covington, LA 70433
sales@frog-bone.com
www.frog-bone.com

BEVERAGES

Hot & Spicy-Alcoholic
1ST PLACE

Demitri’s Bloody Mary
Seasoning Chipotle
Habanero

Demitri’s Gourmet Mixes
Demitri Pallis

PO Box 84123

Seattle, WA 98124

(206) 764-6006
kelly@demitris.com
www.demitris.com

2ND PLACE

Roasted Blueberry
Serrano

Burns and McCoy

Jay Turner

4900 Boardwalk Drive A205
Fort Collins, CO 80525

(720) 219-0645
jturner@burnsandmccoy.com
www.burnsandmccoy.com

3RD PLACE
Demitri’s Bloody Mary
Seasoning Extra
Horseradish

Demitri’s Gourmet Mixes
Demitri Pallis

PO Box 84123

Seattle, WA 98124

(206) 764-6006
kelly@demitris.com
www.demitris.com

BEVERAGES

Hot & Spicy-Non-Alcoholic
1ST PLACE

Fire Syrup

Little Bird

Corey Meyer

25 Fairchild Ave Suite 200

Plainview, NY 11803

(646) 620-6395
corey@littlebirdkitchen.com
www.littlebirdkitchen.com

2ND PLACE
Smokin Mary
Smokin Mary
Laurie Nadeau
16997 Nina Ln
Fiddletown, CA 95629
(801) 918-4293
info@smokinmary.com

Your search is over.The path to
BBQ enlightenment starts with
this sauce.This is the same great
sauce used by the BBQ Buddha
competition team.Your Memphis
ribs will be tender and moist when
smoked with this award winning
sauce. Congratulations, you've
made a wise choice!

www. ki y.com

3RD PLACE

Redneck Juice Spicy
Bloody Mary Mix
Sportmans Redneck Juice LLC
Ed Fazekas

1958 Riverview Lane

Somerset, Wi 54025

(715) 760-1093
ed@redneck-juice.com
www.sportsmanredneckjuice.com

BEVERAGES

Not Hot & 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
Demitri’s Bloody Mary
Seasoning Extra
Horseradish

Demitri’s Gourmet Mixes
Demitri Pallis

PO Box 84123

Seattle, WA 98124

(206) 764-6006
kelly@demitris.com
www.demitris.com

3RD PLACE

The Tequila Dragon
Swamp Dragon

Matt Beeson

7515 Jefferson Hwy, #313
Baton Rouge, LA 70806
(504) 400-5769

CHEESE
White Cheese
1ST PLACE

Goats Milk Feta
Marinated with Hot
Peppers & Garlic
Black Mesa Ranch
David Heininger

PO Box 1656

Snowflake, AZ 85937

(928) 536-7759
david@blackmesaranch.com
www.blackmesaranch.com

2ND PLACE

Heart of Chili

The Old Windmill Dairy
Michael Lobaugh

PO Box 834

Mcintosh, NM 87032

(505) 375-0870
info@towdairy.com
www.oldwindmilldairy.com

3RD PLACE

Green Chili Jack
The Old Windmill Dairy
Michael Lobaugh

PO Box 834

McIntosh, NM 87032

(505) 375-0870
info@towdairy.com
www.oldwindmilldairy.com

CONDIMENTS-HOT &
SPICY

Chile/Dipping Oil
1ST PLACE

Dress It! Green
Jillipepper Inc.

Jill Levin

P.O.Box 7546

Albuquerque, New Mexico 87194
(505) 385-7714
jilli@jillipepper.com
www.jillipepper.com

2ND PLACE

Chiliol Habanero
Fireland Foods

Richard Fohringer
TeslastraBe 10

St. Polten, Lower Austria 03100
(43664) 913-7870
office@firelandfoods.at
www.firelandfoods.at

3RD PLACE

Hot Fiesta Pepper
Jillipepper Inc.

Jill Levin

P.O.Box 7546

Albuquerque, New Mexico 87194
(505) 385-7714
jilli@jillipepper.com
www.jillipepper.com
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CONDIMENTS

Hot & Spicy-Horseradish
1ST PLACE

Saucy Mama Creamy
Horseradish

Barhyte Specialty Foods
Colette Harris

18861 SW Martinazzi Ave Ste. 203B
Tualatin, OR 97062

(800) 407-9241

colette@barhyte.com
www.barhyte.com

2ND PLACE

Bayou Cocktail

Frog Bone Cajun Sauces, LLC
Keith Jenkins

13406 Seymour Meyers Blvd. Suite 13
Covington, LA 70433
sales@frog-bone.com
www.frog-bone.com

3RD PLACE
Demitri’s Bloody Mary
Seasoning Extra
Horseradish

Demitri’s Gourmet Mixes
Demitri Pallis

PO Box 84123

Seattle, WA 98124

(206) 764-6006
kelly@demitris.com
www.demitris.com

CONDIMENTS

Hot & Spicy-Meat Sauce
1ST PLACE

Kobe Steak Sauce-Spicy
Hot

Melanie Food Company LLC
Anhthy Tran

6810 Menio Dr.

Houston, TX 77083

(832) 526-7272
anhthy72@gmail.com
www.kobesteaksauce.com

Koike

Steak Sauce

m——
KOBE STEAK SAUCE is used for
Dipping or Pouring on already
cooked steaks, also for Basting
on meat or ribs while grilling or
broiling beef, chicken, lamb, pork.

2ND PLACE

2 Sisters’ Jalapeiio BBQ
Sauce

2 Sisters’ Salsa Company
Stacey Bordelon

PO Box 219

Plaucheville, LA 71362

(318) 922-3103
2sisterssalsa@gmail.com
www.2sisterssalsa.com

3RD PLACE

Hefeweizen Beer Jelly
Rose City Pepperheads
Susan McCormick

16285 SW 85th Avenue Suite 403
Portland, OR 97224

(503) 329-8081
rosecitypepperhead il

www.rosecitypepperheads.com

com

CONDIMENTS

Hot & Spicy-Mustard
1ST PLACE

Filipino Phil’s Swasome
Mustard

Filipino Phil’s Nuclear Chipotle
Sauces

Michelle Meithof

13930 148th Ave SE

Yelm, WA 98597

(775) 685-6760
filipinophil69@yahoo.com
www.filipinophils.com

2ND PLACE

Miller’s Banana Pepper
Mustard-Hot

Miller’s Mustard

Robb Miller

139 Golfview Drive

Gibsonia, PA 15044

(724) 612-6123
rmiller@millersmustard.com
www.millersmustard.com

3RD PLACE

Miller’s Banana Pepper
Mustard-Habanero
Miller’s Mustard

Robb Miller

139 Golfview Drive

Gibsonia, PA 15044

(724) 612-6123
rmiller@millersmustard.com
www.millersmustard.com

CONDIMENTS

Hot & Spicy-Pickled
Product

1ST PLACE

Naughty Nibblets

Rose City Pepperheads
Susan McCormick

16285 SW 85th Avenue Suite 403

Portland, OR 97224
(503) 329-8081

rosecitypepp is@gmail.com
www.rosecitypepperheads.com
2ND PLACE

Old Florida Style Datil
Pepper Garlic Pickle
Chips

Old Florida Style Foods
John Maloughney

2920 Vista Palm Dr

Edgewater, FL 32141

(386) 663-2974
info@madjohnsfood.com
www.madjohnsfood.com

3RD PLACE

Bolder Beans Hot
Bolder Beans

Rogue Edwards

9813 Quay Way
Westminster, CO 80021
(720) 635-2150
rogue@bolderbeans.com
www.bolderbeans.com

CONDIMENTS

Hot & Spicy-Relish
1ST PLACE

Hot-N-Sweet Pepper
Relish

LoneStar Pepper Co.
Monique Mistler

PO Box 1826

Keller, TX 76248

(972) 824-9581
dmistler1@msn.com
www.lonestarpepperco.com

2ND PLACE

Mama Julie’s Hot Chow
Chow

Caribbean Heat

Joe Singh

1915 Ulysses St NE
Minneapolis, MN 53418
(612) 558-9807
singhsheat@gmail.com

3RD PLACE

Spicy Corn Relish
Stonewall Kitchen

Jeffrey Cousminer

2 Stonewall Lane

York, ME 03909

(207) 351-2713
jcousminer@stonewallkitchen.com
www.stonewallkitchen.com

Stonewall Kitchen’s Southwest
inspired Spicy Corn Relish will

add a nice kick to your favorite
Mexican and TexMex cuisine. Spice
up a plate of nachos, load onto fish
tacos or use as an accompaniment
with your highly acclaimed chili.

CONDIMENTS-
HOT & SPICY

Table Seasoning
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

Island Volcano Seasoning
Salty Wahine Gourmet Hawaiian
Sea Salts

Laura Cristobal Andersland

PO Box 829

Hanapepe, HI 96716

(808) 346-2942

info@saltywahine.com
www.saltywahine.com

3RD PLACE

Pirate’ s Gold
Top Secret Gourmets
Lawrence Sayre

112 Fineview Road
Camp Hill, PA 17011
(717) 736-9490

bl

'met@comcast.net

CONDIMENTS-
HOT & SPICY

Salad Dressing

1ST PLACE

Paulita’s Hatch Green
Chile Salad Dressing with
Cotija Cheese

Paulita’s New Mexico

Alan Porter

1533 35th Circle

Rio Rancho, NM 87124

(505) 896-1078
alanporter1078@msn.com
www.paulitasnewmexico.com

Paulita’s salad dressing combines
the southwestern flavor of

green chile with the rich taste

of Cotija Cheese.This dressing

is outstanding on salads, makes
excellent guacamole and is a
perfect marinade for chicken or
fish.Visit our website for recipes at
www.paulitasnewmexico.com

www.TopSecretGourmets.com

CONDIMENTS-
HOT & SPICY

Unique
1ST PLACE

Habanero Mango Aioli
Stonewall Kitchen

Jeffrey Cousminer

2 Stonewall Lane

York, ME 03909

(207) 351-2713
jcousminer@stonewallkitchen.com
www.stonewallkitchen.com

STONEWALL
KiTCHEN  ©F

Habanero
Mango
Aloli

A traditional aioli refers to a
mayonnaise infused with garlic.
Stonewall Kitchen'’s is a kick-up-
your-heels version with habanero
and red peppers.We mix in the
subtle sweetness of mango to make
this a perfect“south of the border”
spread for sandwiches, nachos or as
a dipping sauce.

2ND PLACE
Filipino Phil’s Ranch
Attack

Filipino Phil’s Nuclear Chipotle
Sauces

Michelle Meithof

13930 148th Ave SE

Yelm, WA 98597

(775) 685-6760
filipinophil69@yahoo.com
www.filipinophils.com

3RD PLACE

Dress It! Green
Jillipepper Inc.

Jill Levin

P.O.Box 7546

Albuquerque, New Mexico 87194
(505) 385-7714
jilli@jillipepper.com
www.jillipepper.com

2ND PLACE
Hot-N-Sweet Pepper
Relish

LoneStar Pepper Co.
Monique Mistler

PO Box 1826

Keller, TX 76248

(972) 824-9581
dmistler1i@msn.com
www.lonestarpepperco.com

3RD PLACE

Grimm Reaper

Rose City Pepperheads
Susan McCormick

16285 SW 85th Avenue Suite 403
Portland, OR 97224

(503) 329-8081

d

il.com

rosecitypepp

www.rosecitypepperheads.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

Bolder Mushrooms
Bolder Beans

Rogue Edwards

9813 Quay Way
Westminster, CO 80021
(720) 635-2150
rogue@bolderbeans.com
www.bolderbeans.com

3RD PLACE

Bolder Garlic
Bolder Beans

Rogue Edwards
9813 Quay Way
Westminster, CO 80021
(720) 635-2150
rogue@bolderbeans.com
www.bolderbeans.com

CONDIMENTS-
NOT HOT & SPICY

Salad Dressing
1ST PLACE

Frog Bone Spanish Moss
Frog Bone Cajun Sauces, LLC
Keith Jenkins

13406 Seymour Meyers Blvd. Suite 13
Covington, LA 70433
sales@frog-bone.com
www.frog-bone.com

2ND PLACE

Gorji Gourmet
Pomegranate Vinaigrette
Gorji Gourmet Foods
Mansour Gorji

5100 Belt Line Rd #402

Dallas, TX 75254

(214) 924-5770
mgorji@gorjigourmet.com
www.gorjigourmet.com

3RD PLACE

Dress It! Red

Jillipepper Inc.

Jill Levin

P.O.Box 7546

Albuquerque, New Mexico 87194
(505) 385-7714
jilli@jillipepper.com
www.jillipepper.com

CONDIMENTS-
NOT HOT & SPICY

Sweet Sauce
1ST PLACE

Holy Grail Hog Glaze
Heavenly Hell Hot Sauces
Michael Page

13 Spinnaker Court

Currumbin Waters, Queensland
Australia 04223

(61042) 681-3334
pagey1982@hotmail.com
www.facebook.com/heavenlyhellhot-
sauces

2ND PLACE

Lamb Almighty
Heavenly Hell Hot Sauces
Michael Page

13 Spinnaker Court

Currumbin Waters, Queensland
Australia 04223

(61042) 681-3334
pagey1982@hotmail.com

www.facebook.com/heavenlyhellhot-
sauces

3RD PLACE

Hollerin’ Huckleberry
Rose City Pepperheads
Susan McCormick

16285 SW 85th Avenue Suite 403
Portland, OR 97224

(503) 329-8081
rosecitypepp

www.rosecitypepperheads.com

d il.com

CONDIMENTS-
NOT HOT & SPICY

Table Seasoning
1ST 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

2ND 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

3RD 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

CONDIMENTS-
NOT HOT & SPICY

Unique
1ST PLACE

Miller’s Banana Pepper
Mustard-Mild

Miller’s Mustard

Robb Miller

139 Golfview Drive

Gibsonia, PA 15044

(724) 612-6123
rmiller@millersmustard.com
www.millersmustard.com

2ND PLACE

Sweet Pepper Relish
Caribbean Heat

Joe Singh

1915 Ulysses St NE
Minneapolis, MN 53418

(612) 558-9807
singhsheat@gmail.com

3RD PLACE

Gorji Gourmet Dipping
Oil/Marinade

Gorji Gourmet Foods
Mansour Gorji

5100 Belt Line Rd #402

Dallas, TX 75254

(214) 924-5770
mgorji@gorjigourmet.com
www.gorjigourmet.com
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2018 Scovie Award Winners

COOK IT UP-DRY RUB/
SEASONING

All Purpose
1ST PLACE

Hawaiian Rub

Salty Wahine Gourmet Hawaiian
Sea Salts

Laura Cristobal Andersland

PO Box 829

Hanapepe, HI 96716

(808) 346-2942

info@saltywahine.com
www.saltywahine.com

2ND PLACE

Signature Seasoning
BBQ'n Fools

Grant Ford

1547 N. State Street #178
Greenfield, IN 46140

(317) 448-5873
grant@bbqnfools.com
www.bbgnfools.com

Stauature
Montreal 60 Rub

On steaks, be careful how much
you use, the thinner the steak the
less seasoning. On steaks less than
1/2 thick, one side only. If smoking
would recommend oak or pecan
wood. Great on Tri-tip, Beef Loin
and Brisket.

3RD PLACE

Cry Out Creole Seasoning
Oso Pepper Company

Vincent Verret

PO Box 238

New Almaden, CA 95042

(408) 460-9504

vincent com

PEPP pany

Www.osopeppercompany.com

COOK IT UP-DRY RUB/
SEASONING

Our Award-Winning Cry Out
Creole Seasoning is inherently
flavorful with just the right
amount of spice can be used to
add a kick to anything! Try our
Creole seasoning on Salmon,
Steelhead, pork, on your favorite
steak. An excellent choice for fresh
grilled vegetables.

Cajun

1ST PLACE

X- Hot Cajun 4 Chili and
Honey

Top Secret Gourmets
Lawrence Sayre

112 Fineview Road

Camp Hill, PA 17011
717-736-9490
bluegourmet@comcast.net
www.TopSecretGourmets.com

2ND 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

3RD PLACE

Cry Out Creole Seasoning
Oso Pepper Company

Vincent Verret

PO Box 238

New Almaden, CA 95042

(408) 460-9504

vinc y.com

WWw.osopeppercompany.com

COOK IT UP-DRY RUB/
SEASONING

Unique
1ST PLACE

Cry Out Creole Seasoning
Oso Pepper Company

Vincent Verret

PO Box 238

New Almaden, CA 95042

(408) 460-9504

vinc pepp pany.com
WWWw.osopeppercompany.com
2ND PLACE

CRC BBQ Riley’s Smoky
and Bold

CRCBBQ

Kevin Riley

708 Michelle PI

Coppell, TX 75019

(214) 636-6340

kevin@crcbbg.com
www.crcbbq.com

3RD PLACE

Ole Man’s Spice Rub &
Seasoning Special Diet
Blend-No Salt or Sugar
T2 Recipes dba Ole Man's Spice
Rub & Seasoning

Joseph Threat

938 Layfayette Street Suite 505
New Orleans, LA 70113

(504) 390-9696
joe_tee@t2recipes.com
www.olemans.com

COOK IT UP

Marinade/Grilling sauce
1ST PLACE

Year of the Dog

Lucky Dog Hot Sauce

Scott Zalkind

448 Grove Way

Hayward, CA 94541

(540) 861-9625
luckydoghotsauce@gmail.com
www.lucky-dog-hot-sauce.myshopify.com

2ND PLACE

Frog Bone Taco Sauce
Frog Bone Cajun Sauces, LLC
Keith Jenkins

13406 Seymour Meyers Blvd. Suite 13
Covington, LA 70433
sales@frog-bone.com
www.frog-bone.com

3RD PLACE

Cajun Sweetness Grilling
Sauce

Frog Bone Cajun Sauces, LLC
Keith Jenkins

13406 Seymour Meyers Blvd. Suite 13
Covington, LA 70433
sales@frog-bone.com
www.frog-bone.com

3RD PLACE

Olympus Fare Athena
Olympus Fare

Stacy Pillera

6119 Meadowwood Lane
Grand Blanc, M1 48439

(248) 343-4192
olympussalsa@gmail.com
www.olympussalsa.com

COOK IT UP

Unique

1ST PLACE
Montreal BBQ Rub
BBQ'n Fools

Grant Ford

1547 N. State Street #178
Greenfield, IN 46140

(317) 448-5873
grant@bbqnfools.com
www.bbgnfools.com

Sigualare

Montreal BRORub

On steaks, be careful how much
you use, the thinner the steak the
less seasoning. On steaks less than
1/2 thick, one side only. If smoking
would recommend oak or pecan
wood. Great on Tri-tip, Beef Loin
and Brisket.

2ND 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

3RD PLACE

Passion Fruit, Orange,
Guava Pepper

Salty Wahine Gourmet Hawaiian
Sea Salts

Laura Cristobal Andersland
PO Box 829

Hanapepe, HI 96716

(808) 346-2942
info@saltywahine.com
www.saltywahine.com

FRESH SALSA

All-Natural

1ST PLACE

Aunt Nee’s Medium Salsa
Aunt Nee’s

Carlos Parisi

2101 W. Layfayette Blvd #308
Detroit, M1 48216

(313) 506-9678

carlos@auntnees.com
www.auntnees.com

2ND PLACE

Olympus Fare Aphrodite
Olympus Fare

Stacy Pillera

6119 Meadowwood Lane

Grand Blanc, MI 48439

(248) 343-4192
olympussalsa@gmail.com
www.olympussalsa.com

FRESH SALSA

Hot
1ST PLACE

Salsa de Rosa Hot
Salsa de Rosa

Steven Bryar

13941 NE 85th St
Redmond, WA 98052
(425) 741-4894
theboss@salsaderosa.com
www.salsaderosa.com

2ND PLACE

Fresh Sadie’s Salsa
Sadie’s of New Mexico
6230 4th St. NW
Albuquerque, NM 87107

(505) 345-5339

gilber liesof ico.com

www.sadiessalsa.com

3RD PLACE

Penny’s 3 Pepper Salsa
Penny’s Salsa

Jim Amundson

4718 B Street Suite 102

Auburn, WA 98001

(253) 850-1856
jima@pennyssalsa.com
www.pennyssalsa.com

2ND PLACE

Aunt Nee’s Chipotle Salsa
Aunt Nee's

Carlos Parisi

2101 W. Layfayette Blvd #308
Detroit, Ml 48216

(313) 506-9678

carlos@auntnees.com
www.auntnees.com

3RD PLACE

Hatch Pepper Salsa
Penny’s Salsa

Jim Amundson

4718 B Street Suite 102
Auburn, WA 98001

(253) 850-1856
jima@pennyssalsa.com
www.pennyssalsa.com

FRESH SALSA

Unique
1ST PLACE

Rojo’s Queso Blanco
Simply Fresh Foods

Jeff Wagner

11215 Knott Ave

Cypress, CA 90630

(714) 684-7234
jwagner@simplyFF.com
www.rojosalsa.com

2ND PLACE

Penny’s Cantina Style
Salsa

Penny’s Salsa

Jim Amundson

4718 B Street Suite 102
Auburn, WA 98001

(253) 850-1856

FRESH SALsA :Mww.pvrennyssalsa.com
Medium 3RD PLACE
1ST PLACE Hatch Pepper Salsa

Rojo’s Pico de Gallo
Simply Fresh Foods

Jeff Wagner

11215 Knott Ave

Cypress, CA 90630

(714) 684-7234
jwagner@simplyFF.com
www.rojosalsa.com

2ND PLACE

Aunt Nee’s Medium Salsa
Aunt Nee's

Carlos Parisi

2101 W. Layfayette Blvd #308
Detroit, M1 48216

(313) 506-9678

carlos@auntnees.com
www.auntnees.com

3RD PLACE

Salsa de Rosa Medium
Salsa de Rosa

Steven Bryar

13941 NE 85th St

Redmond, WA 98052

(425) 741-4894
theboss@salsaderosa.com
www.salsaderosa.com

FRESH SALSA

Specialty Chile
1ST PLACE

Penny’s 3 Pepper Salsa
Penny’s Salsa

Jim Amundson

4718 B Street Suite 102

Auburn, WA 98001

(253) 850-1856
jima@pennyssalsa.com
www.pennyssalsa.com

Penny’s Salsa

Jim Amundson

4718 B Street Suite 102
Auburn, WA 98001
(253) 850-1856
jima@pennyssalsa.com
www.pennyssalsa.com

HOT SAUCE

All-Natural

1ST PLACE

Scotty O’Hotty The Ghost
Sauce

Scotty O'Hotty

Scott Owens

4216 Syracuse

Dearborn Heights, M1 48125
(313) 268-1570
finefoods@scottyohotty.com
www.scottyohotty.com

2ND PLACE

Sweet Sunshine Atomic
Gourmet Conveniences, Ltd.
Paul Sarris

457 Bantam Road Suite 14
Litchfield, CT 06759

(860) 567-3529

rsaundry
www.sweetsunshine.com

3RD PLACE

Cry Out 5-Pepper Blend
Chili Sauce

Oso Pepper Company
Vincent Verret

PO Box 238

New Almaden, CA 95042

(408) 460-9504
vincent@osopeppercompany.com
Wwww.osopeppercompany.com

L

com

5-PEPPER BLEND

CHILI SAUCE |

The Award-Winning 5-Pepper
Blend Chili Sauce is a wholly
unique blend of chilies (Habanero,
Jalapeno, Serrano, Chipotle and
Red Bell) that provides a vibrant
mix of pepper flavors followed by
the growing sensation of heat.This
is a great everyday sauce.

HOT SAUCE

Fruit
1ST PLACE

Raspberry Habanero
Rose City Pepperheads
Susan McCormick

16285 SW 85th Avenue Suite 403
Portland, OR 97224

(503) 329-8081
rosecitypepperhead: il.com
www.rosecitypepperheads.com
2ND PLACE

Haz Mat-Taste the “Hot
Zone”

Haz Mat-Taste the “Hot Zone”
Marcie Morrow

1100 Poppy Lane Circle

Hollister, CA 95023

(408) 472-2187

k HotZ il.com

www.tastethehotzone.com

3RD PLACE
Exitium

Burns and McCoy

Jay Turner

4900 Boardwalk Drive A205
Fort Collins, CO 80525

(720) 219-0645
jturner@burnsandmccoy.com
www.burnsandmccoy.com

HOT SAUCE

Habanero
1ST PLACE

Scotty O’Hotty Premium
Habanero Sauce

Scotty O’Hotty

Scott Owens

4216 Syracuse

Dearborn Heights, Ml 48125

(313) 268-1570
finefoods@scottyohotty.com
www.scottyohotty.com

2ND PLACE

La Meridana Habanero
Hot Sauce (Red Sauce)
La Meridana Distributors, LLC
Georgina Peniche

1980 Post Oak Blvd 15th Floor
Houston, TX 77056

(844) 573-4735
gpeniche@lameridana.com
www.lameridana.com
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HABANERO
HOT SAUCE

La Meridana Red Habanero Hot
Sauce is made with fresh habanero
peppers and tomatoes. Seasoned
with fine herbs, creating an
extraordinary explosion of flavor
and spiciness. Made with 100%
Habanero peppers from Yucatan,
Mexico. Serve with meat, seafood,
chicken.Very Hot.

3RD PLACE

Habanero Chilli Sauce
Cobra Chilli

Vaughn Henry

410 Gold Coast- Springbrook Road
Mudgeeraba, Queensland Australia
04211

(6140) 325-5007
vaughn@cobrachilli.com
www.cobrachilliusa.com

HOT SAUCE

Louisiana-Style

1ST PLACE
Williamson Bros. Hot
Sauce

Williamson Brothers Bar-B-Q
Joshua Jacobs

2190 Heathermoor Hill Drive
Marietta, GA 30062

(770) 499-9797
josh@williamsonbros.com
www.williamsonbros.com

2ND PLACE

Frog Bone Cajun Pepper
Sauce

Frog Bone Cajun Sauces, LLC
Keith Jenkins

13406 Seymour Meyers Blvd. Suite 13
Covington, LA 70433
sales@frog-bone.com
www.frog-bone.com

3RD PLACE

The Rum Dragon
Swamp Dragon

Matt Beeson

7515 Jefferson Hwy, #313
Baton Rouge, LA 70806
(504) 400-5769

mat

h,

p g e.com
WwWw. d k e.com

HOT SAUCE

Medium

1ST PLACE

Historic Lynchburh Sweet
Fire Chipotle Hot Sauce
Porky’s Gourmet Foods

Ron Boyle

644 Blythe Ave

Gallatin, TN 37066

(615) 230-7000
ron@porkysgourmet.com
www.whiskeysauce.com

2ND PLACE

Haz Mat-Taste the “Hot
Zone”

Haz Mat-Taste the “Hot Zone”
Marcie Morrow

1100 Poppy Lane Circle

Hollister, CA 95023

(408) 472-2187
HazMatHotZone@gmail.com
www.tastethehotzone.com

3RD PLACE

Dave’s Hot Damn It’s
Good Sauce

LoneStar Pepper Co.
Monique Mistler

PO Box 1826

Keller, TX 76248

(972) 824-9581
dmistler1@msn.com
www.lonestarpepperco.com

HOT SAUCE

Specialty Chile

1ST PLACE

Sneaky Ghost

Rose City Pepperheads
Susan McCormick

16285 SW 85th Avenue Suite 403
Portland, OR 97224

(503) 329-8081

rosecitypepp | il.com
www.rosecitypepperheads.com
2ND PLACE

Smokehaus Blues
Born to Hula, LLC

Ed Bucholtz

6 Locust Street

Highlands, NJ 07732

(732) 857-7710
ed.borntohula@aol.com
www.borntohula.com

2ND PLACE

Jak Jekel Gourmet
Pepper Sauce

Jak Jeckel Pepper Sauce
Aaron Mulka

4513 Tolbut St

Phildelphia, PA 19136
(267) 258-8909

jakjeckel il.com

Pepp!

www.jakjekel.com

Our Gourmet Pepper Sauce is a
non-vinegar based sauce, which
has a very rich smoky, peppery
upfront flavor with great depth and
complexity. The rich smoky and
peppery flavors of the sauce are
balanced with a mix of salty, sweet,
and citrus background notes and a
mild habanero heat.

3RD PLACE

Black Eye Premium
Scotch Bonnet Mustard
World Famous Hot Sauce LLC
Graham Connolly

351 East 4th Street #2b

New York, NY 10009

(917) 716-9354
worldfamoushs@gmail.com
www.facebook.com/worldfamoushotsauce

HOT SAUCE

Unique

1ST PLACE

Tocino De Fuego-Fiery
Spanish Bacon

Jak Jeckel Pepper Sauce
Aaron Mulka

4513 Tolbut St

Phildelphia, PA 19136

(267) 258-8909

jakjeckelpepp. il.com

www.jakjekel.com

It's Bold, Toasted, Peppered Bacon!
Simple and straight forward.

Fiery Spanish Bacon boasts a rich
cilantro intro, which smoothly
leads into an intense bacon flavor
followed by a hint of toasted
fennel , rosemary and a generous
habanero heat.This sauce is a
delicate balance of salty and sweet.

2ND PLACE

Lime N’ Da Coconut
Rose City Pepperheads
Susan McCormick

16285 SW 85th Avenue Suite 403
Portland, OR 97224

(503) 329-8081

rosecitypepperhead il.com
www.rosecitypepperheads.com
3RD PLACE

Old Florida Style Datil
Pepper Hot Sauce

Old Florida Style Foods
John Maloughney

2920 Vista Palm Dr

Edgewater, FL 32141

(386) 663-2974
info@madjohnsfood.com
www.madjohnsfood.com

HOT SAUCE

Verde
1ST PLACE

Green Label

Lucky Dog Hot Sauce

Scott Zalkind

448 Grove Way

Hayward, CA 94541

(540) 861-9625
luckydoghotsauce@gmail.com
www.lucky-dog-hot-sauce.myshopify.com

2ND PLACE

Probiotic Hot Sauce
Wild At Heart Ojai
Michelle Lopez-Dohrn
235 Fernando St

Ojai, CA 93023

(805) 633-0659
michelle@wildatheartojai.com
www.wildatheartojai.com

3RD PLACE

Lime Cilantro

Fire Fruits International LLC
Paco Brignoni

5036 Dr. Phillips Blvd Suite 198
Orlando, FL 32819

(407) 480-6580
paco@FireFruits.com
www.firefruits.com

Lime and cilantro balance each
other perfectly. The zingy hit of
citrus, the refreshing, herbal taste
of cilantro and the heat from the
habaneros creates the “Perfect
Storm”for your taste buds. Give
zesty flavor to your favorite food.
Try it and you will get hooked!!!

HOT SAUCE

World Beat
1ST PLACE

Year of the Dog

Lucky Dog Hot Sauce

Scott Zalkind

448 Grove Way

Hayward, CA 94541

(540) 861-9625
luckydoghotsauce@gmail.com
www.lucky-dog-hot-sauce.myshopify.com

2ND PLACE

Sneaky Ghost

Rose City Pepperheads
Susan McCormick

16285 SW 85th Avenue Suite 403
Portland, OR 97224

(503) 329-8081

rosecitypepp | il.com
www.rosecitypepperheads.com
3RD PLACE

Tocino De Fuego-Fiery
Spanish Bacon

Jak Jeckel Pepper Sauce
Aaron Mulka

4513 Tolbut St

Phildelphia, PA 19136

(267) 258-8909

jakjeckell

www.jakjekel.com

It's Bold, Toasted, Peppered Bacon!
Simple and straight forward.

Fiery Spanish Bacon boasts a rich
cilantro intro, which smoothly
leads into an intense bacon flavor
followed by a hint of toasted
fennel , rosemary and a generous
habanero heat.This sauce is a

delicate balance of salty and sweet.

HOT SAUCE

XXX Hot

1ST PLACE
Exitium

Burns and McCoy

Jay Turner

4900 Boardwalk Drive A205
Fort Collins, CO 80525

(720) 219-0645
jturner@burnsandmccoy.com
www.burnsandmccoy.com
1ST PLACE
Caribbean Heat Trinidad
Scorpion

Caribbean Heat

Joe Singh

1915 Ulysses St NE
Minneapolis, MN 53418
(612) 558-9807
singhsheat@gmail.com

2ND PLACE
Bravado Spice Crimson
Special Reserve Hot
Sauce

Bravado Spice Co

Vince Blasco

7070 W 43rd St Suite 113
Houston, TX 77092

(312) 339-1971
vince@bravadospice.com
www.bravadospice.com

2ND PLACE

Fiery Orange Habanero
Fire Fruits International LLC
Paco Brignoni

5036 Dr. Phillips Blvd Suite 198
Orlando, FL 32819

(407) 480-6580
paco@FireFruits.com
www.firefruits.com

The Fiery Orange Habanero is
the perfect threesome between
Orange, Habanero and Scorpion
peppers.This is not the hottest
sauce in the market but the
amount of flavor and heat level
of the Fiery Orange Habanero are
ridiculously Hot and delicious.
Straight fire!l!!

2ND PLACE

The God Slayer

The Whiltshire Chilli Farm USA
Shelly Henry

4034 Old Trail Road

Martinez, GA 30907

(803) 634-3056
shelly@fearlessflavour.com
www.fearlessflavour.com

3RD PLACE

Exhorresco

Burns and McCoy

Jay Turner

4900 Boardwalk Drive A205
Fort Collins, CO 80525

(720) 219-0645
jturner@burnsandmccoy.com
www.burnsandmccoy.com

13406 Seymour Meyers Blvd. Suite 13
Covington, LA 70433
sales@frog-bone.com
www.frog-bone.com

3RD PLACE

Burns and McCoy Logo
Burns and McCoy

Jay Turner

4900 Boardwalk Drive A205

Fort Collins, CO 80525

(720) 219-0645
jturner@burnsandmccoy.com
www.burnsandmccoy.com

MARKETING &
ADVERTISING

Gift Basket/Box

1ST PLACE

SOH Hot Rod Hot Sauce
Holder

Scotty O'Hotty

Scott Owens

4216 Syracuse

Dearborn Heights, Ml 48125

(313) 268-1570
finefoods@scottyohotty.com
www.scottyohotty.com

2ND PLACE

The Dragon Clutch
Swamp Dragon

Matt Beeson

7515 Jefferson Hwy, #313
Baton Rouge, LA 70806
(504) 400-5769

matt

h e.com

P 9

WWW. d k e.com

P 9

3RD PLACE

Southern Belles BBQ Gift
Basket

Southern Belles BBQ
Jacqueline Brooks

5325 West Bard Ave 1008

Bethesda, MD 20816

(202) 421-3987
jbbrooks32@gmail.com

MARKETING &
ADVERTISING

Company or Product Logo
1ST PLACE

Swamp Dragon

Swamp Dragon

Matt Beeson

7515 Jefferson Hwy, #313

Baton Rouge, LA 70806

(504) 400-5769

matt

hotsauce.com

P g
h

www. pdrag auce.com

&)“\.WL:JMI]_.J

2ND PLACE

Frog Bone Logo
Frog Bone Cajun Sauces, LLC
Keith Jenkins

www.southernbellesbbg.com

Mﬁ@a

Southetn iBelles

T GOURMET BBQ_

MARKETING &
ADVERTISING

Product Label

1ST PLACE

2 Sisters’ Jalapeiio Salsa
2 Sisters’ Salsa Company
Stacey Bordelon

PO Box 219

Plaucheville, LA 71362

(318) 922-3103
2sisterssalsa@gmail.com
www.2sisterssalsa.com
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2018 Scovie Award Winners

1ST PLACE

Dr. Joe’s Ghost Pepper
Hot Sauce

Caribbean Heat

Joe Singh

1915 Ulysses St NE

Minneapolis, MN 53418

(612) 558-9807
singhsheat@gmail.com

2ND PLACE

Smokanero BBQ Sauce
Fireland Foods

Richard Fohringer

TeslastraBe 10

St. Polten, Lower Austria 03100
(43664) 913-7870
office@firelandfoods.at
www.firelandfoods.at

3RD PLACE

Swamp Dragon
Swamp Dragon

Matt Beeson

7515 Jefferson Hwy, #313
Baton Rouge, LA 70806
(504) 400-5769

mat

h,

p g e.com
Www. d k e.com

MARKETING &
ADVERTISING

Product Packaging
1ST PLACE

The Dragon Clutch
Swamp Dragon

Matt Beeson

7515 Jefferson Hwy, #313
Baton Rouge, LA 70806
(504) 400-5769

mat e.com

MARKETING &
ADVERTISING

Website
1ST PLACE

www.sweetsunshine.com
Gourmet Conveniences, Ltd.
Paul Sarris

457 Bantam Road Suite 14
Litchfield, CT 06759
(860) 567-3529
rsaundry

www.sweetsunshine.com

1ST PLACE

www.sadiessalsa.com
Sadie’s of New Mexico

6230 4th St. NW
Albuquerque, NM 87107

(505) 345-5339

gilber diesof ico.com
www.sadiessalsa.com

2ND PLACE
www.southernbellesbbq.
com

Southern Belles BBQ
Jacqueline Brooks

5325 West Bard Ave 1008

Bethesda, MD 20816

(202) 421-3987
jbbrooks32@gmail.com
www.southernbellesbbq.com

3RD PLACE

www.saltywahine.com
Salty Wahine Gourmet Hawaiian
Sea Salts

Laura Cristobal Andersland

PO Box 829

Hanapepe, HI 96716

(808) 346-2942

L

com

e.com

Look! A clutch of dragon eggs!
Or a ladies clutch? Nah.It has a
handle. Anyway, this multi-Scovie
Award winning collectible features
all four of Swamp Dragon’s blends:
The Rum Dragon, The Bourbon
Dragon, The Vodka Dragon, and
The Tequila Dragon. A fun and
unique gift for under $20.00!

2ND PLACE

Jack’s Blackberry

Rose City Pepperheads
Susan McCormick

16285 SW 85th Avenue Suite 403
Portland, OR 97224
(503) 329-8081
rosecitypepperh g
www.rosecitypepperheads.com

3RD PLACE

Evil Cowboy Smokin’
Ghost

Texas Triangle Grove

Kyle Riddlesperger

644 Williams Way

Richardson, TX 75080

(469) 775-7771
info@evilcowboy.com
www.evilcowboy.com

il.com

y com

www.saltywahine.com

MEAT REQUIRED-
DRY RUB/SEASONING

All Purpose
1ST 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

2ND PLACE

Ole Man’s Spice Rub &
Seasoning Original Blend
T2 Recipes dba Ole Man's Spice
Rub & Seasoning

Joseph Threat

938 Layfayette Street Suite 505

New Orleans, LA 70113

(504) 390-9696
joe_tee@t2recipes.com
www.olemans.com

3RD PLACE

Island Volcano Seasoning
Salty Wahine Gourmet Hawaiian
Sea Salts

Laura Cristobal Andersland

PO Box 829

Hanapepe, HI 96716

(808) 346-2942

info@saltywahine.com
www.saltywahine.com

MEAT REQUIRED-
DRY RUB/SEASONING

Southwest

1ST PLACE

Ole Man’s Spice Rub &
Seasoning Mr. TNT - Mild
Heat Blend

T2 Recipes dba Ole Man's Spice
Rub & Seasoning

Joseph Threat

938 Layfayette Street Suite 505
New Orleans, LA 70113

(504) 390-9696
joe_tee@t2recipes.com
www.olemans.com

2ND PLACE

CRC BBQ Riley’s Smoky
and Bold

CRCBBQ

Kevin Riley

708 Michelle Pl

Coppell, TX 75019

(214) 636-6340

kevin@crcbbg.com

www.crcbbq.com

3RD PLACE
Habanero Lime
Seasoning
C&JFarms

Matthew Tyler

8621 S. US HWY 287
Corsicana, TX 75109

(903) 229-0306
matthew@cjfarmstexas.com
www.cjfarmstexas.com

MEAT REQUIRED-
DRY RUB/SEASONING

Unique

1ST PLACE

X- Hot Cajun 4 Chili and
Honey

Top Secret Gourmets
Lawrence Sayre

112 Fineview Road

Camp Hill, PA 17011

(717) 736-9490
bluegourmet@comcast.net
www.TopSecretGourmets.com

2ND PLACE

Burn Ya Twice Mon
Jamacian Jerk Rub
BBQ'n Fools

Grant Ford

1547 N. State Street #178
Greenfield, IN 46140

(317) 448-5873
grant@bbqnfools.com
www.bbgnfools.com

e |
BBON_FOOIS

Burn Ya Twice M
o, Jamaica

Out of the box use: Package of
cream cheese, 1 (or 2 for stronger)
tablespoon Jerk Rub, mix together,
optional add sour cream to
smooth out. Jerk is great on
chicken and mix with hamburger
meat. | love it on pizza.

3RD PLACE

Frog Bone Boil

Frog Bone Cajun Sauces, LLC
Keith Jenkins

13406 Seymour Meyers Blvd. Suite 13
Covington, LA 70433
sales@frog-bone.com
www.frog-bone.com

MEAT REQUIRED

Marinade
1ST PLACE

Old St. Augustine
Gourmet Foods Datil Jerk
Old St. Augustine Gourmet Foods
Angela Bean

PO Box 840305
St. Augustine, FL 32080
(904) 315-6663
ab@osagourmet.com
www.osagourmet.com

Old St. Augustine Gourmet Datil
Jerk is an amazing multi-purpose
seasoning blend.The unique
sweet heat of St Augustine’s Datil
Pepper combined with the flavors
of traditional Jamaican Jerk gives
all your food an island flair! Rub it
on meats, shrimp, fish, or chicken.
Sprinkle on just about anything.

2ND PLACE

Sweet Sunshine
Jamacian Jerk
Gourmet Conveniences, Ltd.
Paul Sarris

457 Bantam Road Suite 14
Litchfield, CT 06759

(860) 567-3529

rsaundry

www.sweetsunshine.com
3RD PLACE

CRC BBQ Riley’s Triple R
Sauce

CRCBBQ

Kevin Riley

708 Michelle PI

Coppell, TX 75019

(214) 636-6340

kevin@crcbbg.com

www.crcbbq.com

e

com

MEAT REQUIRED

Unique
1ST PLACE

Cajun Country Jambalaya
Mix

J &S Foods

Joseph Piediscalzo

PO Box 1364

Hammond, LA 70404

(504) 451-3433

jandsfoods@att.net

2ND PLACE

Cajun Country Fettuccine
Mix

J &S Foods

Joseph Piediscalzo

PO Box 1364

Hammond, LA 70404

(504) 451-3433

jandsfoods@att.net

3RD PLACE

Island Curry

Salty Wahine Gourmet Hawaiian
Sea Salts

Laura Cristobal Andersland

PO Box 829

Hanapepe, HI 96716

(808) 346-2942

info@saltywahine.com
www.saltywahine.com

MEAT REQUIRED-
WING SAUCE

1ST PLACE

Frog Bone Cajun Pepper
Sauce

Frog Bone Cajun Sauces, LLC
Keith Jenkins

13406 Seymour Meyers Blvd. Suite 13
Covington, LA 70433
sales@frog-bone.com
www.frog-bone.com

2ND PLACE

Cherry Bomb

Rose City Pepperheads
Susan McCormick

16285 SW 85th Avenue Suite 403
Portland, OR 97224
(503) 329-8081
rosecitypepperh .com
www.rosecitypepperheads.com
3RD PLACE

Wild Bill’s Wing Sauce
“Classically Original”
Wild Bill’s Wing Sauce

Bill Howard

3710 Pine View Place

Gulf Shores, AL 36542

(251) 504-0035
wildbillssauce@gmail.com
www.wildbillssauce.com

NO MEAT REQUIRED-
DRY MIXES

1ST PLACE

Habanero Pepper Dip Mix
Country Home Creations
Andrea Calvert

PO Box 126

Goodrich, MI 48438

(800) 457-3477

andrea@chcdips.com
www.countryhomecreations.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
Paulita’s Green Chile
Sauce with Hatch Green
Chile

Paulita’s New Mexico

Alan Porter

1533 35th Circle

Rio Rancho, NM 87124

(505) 896-1078
alanporter1078@msn.com
www.paulitasnewmexico.com

e .
Paulita’s Green Chile Sauce with
Hatch Green Chile is the perfect
foundation for your New Mexican
style meal. Whether it's enchiladas,
burritos, green chile stew or even
creamy green chile fettuccine;
Paulita’s Green Chile Sauce with
Hatch green chile is sure to please.
Visit our website for recipes at
www.paulitasnewmexico.com

NO MEAT REQUIRED-
UNIQUE

1ST PLACE

The Rum Dragon
Swamp Dragon

Matt Beeson

7515 Jefferson Hwy, #313
Baton Rouge, LA 70806
(504) 400-5769
matt d

WWW.

hotsauce.com

P g

h e.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

Chicken Tikka Masala
Paste

Cobra Chilli

Vaughn Henry

410 Gold Coast- Springbrook Road
Mudgeeraba, Queensland Australia
04211

(6140) 325-5007
vaughn@cobrachilli.com
www.cobrachilliusa.com

PREPARED SAUCE-
GREEN CHILE

1ST PLACE

Lyndy’s Hot Vegan &
Gluten Free Green Chile
Lyndy’s Foods LLC

Lynn Schriener

9480 Ernst Ave

Lakewood , CO 80226

(303) 917-4651
lynn@lyndysfoods.com
www.lyndysfoods.com

2ND PLACE

Sadie’s Green Chile Sauce
Sadie’s of New Mexico

6230 4th St. NW

Albuquerque, NM 87107

(505) 345-5339
gilbert@sadiesof
www.sadiessalsa.com
3RD PLACE
Lyndy’s Mild Vegan &
Gluten Free Green Chile
Lyndy’s Foods LLC

Lynn Schriener

9480 Ernst Ave

Lakewood, CO 80226

(303) 917-4651
lynn@lyndysfoods.com
www.lyndysfoods.com

ico.com

PREPARED SAUCE-
PASTA SAUCE

1ST PLACE

Gorji Gourmet Puttanesca
Gorji Gourmet Foods

Mansour Gorji

5100 Belt Line Rd #402

Dallas, TX 75254

(214) 924-5770
mgorji@gorjigourmet.com
www.gorjigourmet.com

1ST PLACE

Arrabbiata

Souper Natural

Heidi Liebowitz

16285 SW 85th Avenue Suite 403
Tigard, OR 97224

(503) 332-2848
soupernatural@comcast.net
www.soupernatural.com
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2ND PLACE

Luigi’s Marinara
Luigi’s

6225 4th StNW

Los Ranchos,NM 87107
(505) 343-0466

luigis-ristorante.com

3RD PLACE
Luigi’s Fra

Luigi’s

6225 4th StNW

Los Ranchos,NM 87107
(505) 343-0466
luigis-ristorante.com

PREPARED SAUCE-
RED CHILE

1ST PLACE

New Mexico X-Hot Red
Chile Sauce

Los Roast

Jesse Sandoval

6635 N Baltimore Ave #40
Portland, OR 97233

(503) 318-1929

LI ast@ il.com

www.losroast.com
2ND PLACE

Sadie’s Red Chile Sauce
Sadie’s of New Mexico
6230 4th St. NW
Albuquerque, NM 87107
(505) 345-5339
gilbert@sadiesof
www.sadiessalsa.com

3RD PLACE

Red Enchilada Sauce
The Bossy Gourmet

Lenny Pelifian

2211 N Main Street 7

Las Cruces, NM 88001

(575) 323-0979
ceo@thebossygourmet.com
www.thebossygourmet.com

PREPARED SAUCE-
STIR FRY SAUCE

1ST PLACE

Asian Sweet Pepper Sauce
Caribbean Heat

Joe Singh

1915 Ulysses St NE

Minneapolis, MN 53418

(612) 558-9807
singhsheat@gmail.com

2ND PLACE

Aunty Lilikoi’s Passion
Fruit Wasabi Teriyaki
Sauce

Aunty Lilikoi Products
Lori Cardenas

PO Box 1004

Lawai, HI 96765

(808) 338-1296
info@auntylilikoi.com
www.auntylilikoi.com

3RD PLACE

Reaper Magic Sauce
Cobra Chilli

Vaughn Henry

410 Gold Coast- Springbrook Road
Mudgeeraba, Queensland Australia
04211

(6140) 325-5007
vaughn@cobrachilli.com
www.cobrachilliusa.com

PREPARED SAUCE-
UNIQUE

1ST PLACE

Aunty Lilikoi’s 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

2ND PLACE
Sweet Sunshine
Jamacian Jerk
Gourmet Conveniences, Ltd.
Paul Sarris

457 Bantam Road Suite 14
Litchfield, CT 06759
(860) 567-3529
rsaundry

www.sweetsunshine.com

3RD PLACE

Filipino Phil’s Nuclear
Chipotle Sauce
Filipino Phil’s Nuclear Chipotle
Sauces

Michelle Meithof

13930 148th Ave SE

Yelm, WA 98597

(775) 685-6760
filipinophil69@yahoo.com
www.filipinophils.com

L

com

PROCESSED SALSA-
ALL-NATURAL

1ST PLACE

Serna’s Original Hot Salsa
Serna’s Hot Salsa

Roland Serna

PO Box 1702

Gainesville, TX 76241

(940) 736-0442
cpollard@sernashotsalsa.com
www.sernashotsalsa.com

2ND PLACE

Satan’s Ketchup
Salsa Del Diablo
Joel Kimball

3557 EIm Lane SE
Rochester, MN 55904
(507) 282-3844

deldiablo.com

www.salsadeldiablo.com
3RD PLACE
Medium Fire Roasted Red
Salsa

Salsa God

Danny Mayans

447 W 56th St #1E

New York, NY 10019
(646) 359-0573
danny@thesalsagod.com
www.thesalsagod.com

PROCESSED SALSA-
FRUIT

1ST PLACE

Devil’s Delight
Salsa Del Diablo
Joel Kimball

3557 EIm Lane SE
Rochester, MN 55904
(507) 282-3844

1diahbl Isadeldiablo.com

www.salsadeldiablo.com

2ND PLACE

Red’s Mango Habanero
Salsa

Texas Triangle Grove

Kyle Riddlesperger

644 Williams Way

Richardson, TX 75080

(469) 775-7771
info@evilcowboy.com
www.evilcowboy.com

3RD PLACE

Pineapple Chipotle Salsa
Stonewall Kitchen

Jeffrey Cousminer

2 Stonewall Lane

York, ME 03909

(207) 351-2713
jcousminer@stonewallkitchen.com
www.stonewallkitchen.com

[ —r ]

STONEWALL
. KITCHEN

Stonewall Kitchen’s zesty
Pineapple Chipotle Salsa is a great
complement to your favorite
Tex-Mex dishes or broiled fish.
The sweet pineapple and smoky
chipotle add delicious flavor to
steamed shrimp or in a cup of
chilled gazpacho.

PROCESSED SALSA-HOT

1ST PLACE

Sadie’s Hot Salsa
Sadie’s of New Mexico
6230 4th St. NW
Albuquerque, NM 87107

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

2ND PLACE

Green Chile Salsa
The Bossy Gourmet
Lenny Pelifian

2211 N Main Street 7

Las Cruces, NM 88001
(575) 323-0979
ceo@thebossygourmet.com
www.thebossygourmet.com

3RD PLACE

Jalapeiio Salsa
The Bossy Gourmet
Lenny Pelifian

2211 N Main Street 7
Las Cruces, NM 88001
(575) 323-0979

ceol yg com

www.thebossygourmet.com

PROCESSED SALSA-
MEDIUM

1ST PLACE

Texas Twisster Red
Twissted Texas Foods LLC
Robert Anderton

2211 Balleyduff Dr
Lewisville, TX 75077

(214) 536-0891

d. h
y

.com
www.texastwisster.com

2ND PLACE

Green Chile Salsa
The Bossy Gourmet
Lenny Pelifian

2211 N Main Street 7
Las Cruces, NM 88001
(575) 323-0979

ceo Y9

www.thebossygourmet.com

3RD PLACE

2 Sisters’ Jalapefio Salsa
2 Sisters’ Salsa Company
Stacey Bordelon

PO Box 219

Plaucheville, LA 71362

(318) 922-3103
2sisterssalsa@gmail.com
www.2sisterssalsa.com

com

PROCESSED SALSA-
MILD

1ST PLACE

Minnesota Mild
Salsa Del Diablo
Joel Kimball

3557 Elm Lane SE
Rochester, MN 55904
(507) 282-3844

Idiahbl 1cadeldiabl
com

www.salsadeldiablo.com

2ND PLACE

Red’s Original Salsa
Texas Triangle Grove
Kyle Riddlesperger

PO Box 833036

Richardson, TX 75083

(469) 775-7771
info@evilcowboy.com
www.evilcowboy.com

3RD PLACE

Serna’s Mild Salsa
Serna’s Hot Salsa
Roland Serna

PO Box 1702

Gainesville, TX 76241

(940) 736-0442
cpollard@sernashotsalsa.com
www.sernashotsalsa.com

PROCESSED SALSA-
SPECIALTY CHILE

1ST PLACE

Sadie’s Green Chile Salsa
Sadie’s of New Mexico
6230 4th St. NW
Albuquerque, NM 87107
(505) 345-5339
gilbert@sadiesof
www.sadiessalsa.com

2ND PLACE

Hatch Green Chile Salsa
Mikey V’s Foods

Michael Valencia

720 Blue Agave Lane

Georgetown, TX 78626

(909) 841-4005
mikeyvsfoods@yahoo.com
www.mikeyvsfoods.com

3RD PLACE

Lobo Salsa by Sadie’s of
New Mexico

Sadie’s of New Mexico

6230 4th St. NW

Albuquerque, NM 87107

(505) 345-5339

gilber Jiesofi ico.com
www.sadiessalsa.com

2920 Vista Palm Dr
Edgewater, FL 32141
(386) 663-2974
info@madjohnsfood.com
www.madjohnsfood.com

PROCESSED SALSA-
VERDE

1ST PLACE

SoCal Guac Sauce™:
Hot Avocado

SoCal Hot Sauce

Tom Geist

310 Dapper Dan Dr

Sneads Ferry, NC 28460
(909) 581-5125
tom.geist@socalhotsauce.com
www.socalhotsauce.com

2ND PLACE

The Original Avocado
SoCal Guac Sauce™
SoCal Hot Sauce

Tom Geist

310 Dapper Dan Dr

Sneads Ferry, NC 28460

(909) 581-5125

tom. lh
g

e.com

www.socalhotsauce.com

3RD PLACE
Texas Twisster Sweet-
N-Spicy Jalapeiio Salsa/
Relish

Twissted Texas Foods LLC
Robert Anderton

2211 Balleyduff Dr

Lewisville, TX 75077

(214) 536-0891

yahoo.com
www.texastwisster.com

PROCESSED SALSA-
XXX HOT

1ST PLACE

7-Pot Primo Salsa
Mikey V’s Foods
Michael Valencia

720 Blue Agave Lane
Georgetown, TX 78626
(909) 841-4005
mikeyvsfoods@yahoo.com
www.mikeyvsfoods.com

2ND PLACE

Satan’s Reaper
Salsa Del Diablo
Joel Kimball

3557 EIm Lane SE
Rochester, MN 55904
(507) 282-3844

1diabl Icadeldiahl
com

1cadeldiabl

PROCESSED SALSA-
UNIQUE

1ST PLACE

505 Southwestern Sweet
& Spicy Salsa

505 Southwestern
Timothy Bryant

851 N. Hickory Ave Suite 200
Meridian, ID 83642

(208) 383-9600
tbryant@flagshipfood.com
www.505southwestern.com
2ND PLACE

Devil’s Delight

Salsa Del Diablo

Joel Kimball

3557 Elm Lane SE

Rochester, MN 55904

(507) 282-3844

3RD PLACE

Old Florida Style Datil
Pepper Salsa and
Condiment

Old Florida Style Foods
John Maloughney

WWW.

3RD PLACE

Red’s Ghost Pepper Salsa
Texas Triangle Grove

Kyle Riddlesperger

PO Box 833036

Richardson, TX 75083

(469) 775-7771

info@evilcowboy.com
www.evilcowboy.com

com

SNACKS-CHIPS

1ST PLACE

Green Chile Chips
JR’s Jerky Company
Tony Gutierrez

5505 Silver Ave SE Ste B
Albuquerque, NM 87108
(505) 277-3760
jrsjerkycompany@gmail.com
www.jrsjerky.com

2ND PLACE
Sadie’s Red Chile
Tostadas

Sadie’s of New Mexico
6230 4th St. NW
Albuquerque, NM 87107

(505) 345-5339
gilber diesofi
www.sadiessalsa.com

3RD PLACE

Sadie’s Tostadas
Sadie’s of New Mexico
6230 4th St. NW
Albuquerque, NM 87107
(505) 345-5339
gilbert@sadiesof
www.sadiessalsa.com

ico.com

ico.com

SNACKS-JERKY

1ST PLACE

Yellow Fever

JR's Jerky Company
Tony Gutierrez

5505 Silver Ave SE Ste B
Albuquerque, NM 87108
(505) 277-3760

jrsjerky pany il.com

www.jrsjerky.com

2ND PLACE
Green Chile

JR’s Jerky Company
Tony Gutierrez

5505 Silver Ave SE Ste B
Albuquerque, NM 87108
(505) 277-3760
jrsjerkycompany@gmail.com
www.jrsjerky.com

3RD PLACE

Habanero Teriyaki
JR’s Jerky Company
Tony Gutierrez

5505 Silver Ave SE Ste B
Albuquerque, NM 87108
(505) 277-3760
jrsjerkycompany@gmail.com
www.jrsjerky.com

SNACKS-NUTS

1ST PLACE

Ed Paris Salted Caramel
Praline

Paris Texan Products, LLC

Ed Paris

1815 Hunters Ridge

Grapevine, TX 76051

(817) 929-3010
ed.paris@paristexanproducts.com
www.ParisTexanProducts.com

2ND PLACE

Hot and Sweet Nuts
Little Bird

Corey Meyer

25 Fairchild Ave Suite 200
Plainview, NY 11803

(646) 620-6395
corey@littlebirdkitchen.com
www.littlebirdkitchen.com

3RD PLACE

Chipotle Spiced Pecans
Black Mesa Ranch

David Heininger

PO Box 1656

Snowflake, AZ 85937

(928) 536-7759
david@blackmesaranch.com
www.blackmesaranch.com

SNACKS-UNIQUE

1ST PLACE
Green/ Red/ Lemon
Pepper Jerky

JR’s Jerky Company
Tony Gutierrez

5505 Silver Ave SE Ste B
Albuquerque, NM 87108
(505) 277-3760
jrsjerkycompany@gmail.com
www.jrsjerky.com
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2ND PLACE Grapevine , TX 76051

Ed Paris Rum Reaper (817)929-3010

Praline ed.paris@par products.com
Paris Texan Products, LLC www.ParisTexanProducts.com

Ed Paris ’ 3RD PLACE

Goats Milk Fudge with
Chiles and Pecans
Black Mesa Ranch

David Heininger

PO Box 1656

1815 Hunters Ridge

Grapevine, TX 76051

(817) 929-3010
ed.paris@paristexanproducts.com
www.ParisTexanProducts.com

3RD PLACE Snowflake, AZ 85937
Ghost Foods Cheeseballs | (9285367759
Ghost Foods a n-com

www.blackmesaranch.com
Avram Scudder

1963 Silverweed Way

SWEET HEAT-
Oviedo, FL 32765
(407) 402-9451 JAMS/JELLIES
avi@ghostfoods.com 1ST PLACE
www.ghostfoods.com Rage N’ Red Ja|apeﬁ°
SWEET HEAT-CANDY/ Rose City Pepperheads

Susan McCormick

CAKES/PASTRIES/ 16285 SW 85th A Suite 403
venue Suite

COOKIES Portland, OR 97224

1ST PLACE (503) 329-8081

head

rosecitypepp il.com

Ed Paris Caliente Praline -
www.rosecitypepperheads.com

Paris Texan Products, LLC
Ed Paris 2ND PLACE

1815 Hunters Ridge Old Florida Style Datil

Grapevine, TX 76051 Pepper Jelly
(817) 929-3010 Old Florida Style Foods
ed.paris@pari products.com John Maloughney
www.ParisTexanProducts.com 2920 Vista Palm Dr
2ND PLACE Edgewater, FL 32141
Ed Paris Cinnful Ghost (386) 663-2974
Praline info@madjohnsfood.com

R www.madjohnsfood.com
Paris Texan Products, LLC
Ed Paris

1815 Hunters Ridge

3RD PLACE

Raspberry Habanero
Rose City Pepperheads
Susan McCormick

16285 SW 85th Avenue Suite 403
Portland, OR 97224

(503) 329- 8081

rosecitypepp | il.com
www.rosecitypepperheads.com

SWEET HEAT-
SWEET SAUCE

1ST PLACE

Chile & Chocolate Fudge
Sauce

Black Mesa Ranch

David Heininger

PO Box 1656

Snowflake, AZ 85937

(928) 536-7759
david@blackmesaranch.com
www.blackmesaranch.com

2ND PLACE

La Meridana Habanero
Hot Sauce (Habanero
Mango)

La Meridana Distributors, LLC
Georgina Peniche

1980 Post Oak Blvd 15th Floor
Houston, TX 77056

(844) 573-4735
gpeniche@lameridana.com
www.lameridana.com

HABANEROC
HoT sAUCE

Our special recipe is made with
fresh mangos and habanero

This sauce is especially created
for those who like the exotic
and elegant touch in their foods.
Add its tropical flavor to your
dishes. This sauce is unique in its
sweetness and medium heat.

peppers, seasoned with fine herbs.

3RD PLACE

Xocolatl Olmec Inspired
Chocolate Sauce

Top Hat Company Inc

Marla Murray

PO Box 66

Wilmette, IL 60091

(847) 256-6565
marla@tophatcompany.com
www.tophatcompany.com

SWEET HEAT-UNIQUE

1ST PLACE

Ed Paris Caliente Praline
Paris Texan Products, LLC

Ed Paris

1815 Hunters Ridge

Grapevine, TX 76051

(817) 929-3010
ed.paris@paristexanproducts.com
www.ParisTexanProducts.com

2ND PLACE

Ed Paris Rum Reaper
Praline

Paris Texan Products, LLC
Ed Paris

1815 Hunters Ridge

Grapevine, TX 76051

(817) 929-3010
ed.paris@paristexanproducts.com
www.ParisTexanProducts.com

3RD PLACE

The Kraken

Lula Bre's Sweet Eat LLC
Melissa Pauley-Geimer
28414 Bock St

Garden City, M1 48135
(734) 347-6179
mpgeimer@gmail.com
www.lulabressweeteats.com

WING SAUCE-
FRUIT BASED

1ST PLACE

Haz Mat-Taste the “Hot
Zone”

Haz Mat-Taste the “Hot Zone”
Marcie Morrow

1100 Poppy Lane Circle

Hollister, CA 95023

(408) 472-2187
HazMatHotZone@gmail.com
www.tastethehotzone.com

2ND PLACE

Thai Mandarin

Rose City Pepperheads
Susan McCormick

16285 SW 85th Avenue Suite 403
Portland, OR 97224

(503) 329- 8081

rosecitypepp | il.com
WWW.| roseutypepperheads com
3RD PLACE
Hablemeno

Chili Dawg’s Foods of Fire
Tim O’Dell

1940 Ridgeview Road

Blair, NE 68008

(402) 679-0572
tim.odell@itcmail.net
www.chilidawgs.com

WING SAUCE-
TRADITIONAL-HOT

1ST PLACE

Sneaky Ghost

Rose City Pepperheads
Susan McCormick

16285 SW 85th Avenue Suite 403
Portland, OR 97224

(503) 329- 8081

rosecitypepp i il.com
www.rosecitypepperheads.com

2ND PLACE

Grimm Reaper

Rose City Pepperheads
Susan McCormick

16285 SW 85th Avenue Suite 403
Portland, OR 97224

(503) 329- 8081

rosecitypepp com

www.rosecitypepperheads.com

Lavishly illustrated with 40 historical images.

Chapters include:

* Regional Cuisines That Survived the Wars
* The First Superstar Chefs

* Invasion of the Foreign Crops

* How to Cook for the Pope

The reviewers are raving about it:

—Publishers Weekly

the history to the design.”

A Mediterranean Feast

Da Vinci’s Kitchen

A Secret History of Italian Cuisine

In his time, Leonardo Da Vinci was more famous for producing lavish banquets and
spectacular theatrical productions than he was for his art. Ironically, he was a vegetarian
who did not partake of the feasts. Da Vinci’s Kitchen is a fascinating account of Italian
cuisine from Da Vinci’s Renaissance to modern times, with original recipes from the early
masters of cooking, and it explores the history and relevance of Italian cuisine.

Get Your Copy at
Don’s Books,
Booth #740-741

“A well-researched history, a fascinating look into the eating habits of 15th and
16th-century Italy. Detailed and passionate, this book is for foodies who want an in-depth
exploration of the roots of Italian cuisine, [and] one can hardly go wrong here.”

“This fascinating story of the history of Italian cuisine will delight and surprise. I believe
it is destined to be the foundation upon which future authors on Italian cuisine will build
their own stories. Everything about this book is enormously appealing, from the recipes to

—Clifford A. Wright, double James Beard Award winner and author of
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ASECRET HISTORY OF ITALIAN CUISINE

Dave DEWITT

Author of Precious Cargo and The Founding Foodies
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2018 Scovie Award Winners

3RD PLACE

I Believe 1 Can Fly Wing
Sauce-Hot

Cobra Chilli

Vaughn Henry

410 Gold Coast- Springbrook Road
Mudgeeraba, Queensland Australia
04211

(6140) 325-5007
vaughn@cobrachilli.com
www.cobrachilliusa.com

WING SAUCE-
TRADITIONAL-MILD/
MEDIUM

1ST PLACE

Rage N’ Red Jalapeiio
Rose City Pepperheads
Susan McCormick

16285 SW 85th Avenue Suite 403
Portland, OR 97224

(503) 329- 8081

rosecitypepp | il.com
www.rosecitypepperheads.com

2ND PLACE

Holy Habanero

Rose City Pepperheads
Susan McCormick

16285 SW 85th Avenue Suite 403
Portland, OR 97224

(503) 329- 8081

rosecitypepp | il.com

www. rosemtypepperheads com

3RD PLACE

Taste Domination Hatch
Pepper Wing Sauce
Barhyte Specialty Foods
Colette Harris

18861 SW Martinazzi Ave Ste. 203B
Tualatin, OR 97062

(800) 407-9241

colette@barhyte.com
www.barhyte.com

WING SAUCE-UNIQUE

1ST PLACE

Sneaky Ghost

Rose City Pepperheads
Susan McCormick

16285 SW 85th Avenue Suite 403
Portland, OR 97224

(503) 329- 8081

rosecitypepp | il.com
www.rosecitypepperheads.com

2ND PLACE

Peaches & Scream
Rose City Pepperheads
Susan McCormick

16285 SW 85th Avenue Suite 403
Portland, OR 97224

(503) 329- 8081

rosecitypepp | il.com
www. roseutypepperheads com

3RD PLACE

Bourbon Blaze
Rose City Pepperheads
Susan McCormick

16285 SW 85th Avenue Suite 403
Portland, OR 97224
(503) 329-8081
rosecitypepperhead

www.rosecitypepperheads.com

il.com

An ECIS Eco-Thriller

An Exciting New Thriller

from Dave DeWitt!
The Big Squeeze

South Florida has a reptile dysfunction. Tens of thousands of
huge, feral Burmese pythons have taken over the Everglades
and the suburbs of Miami and are decimating the wildlife, eating
house pets, and terrorizing the populace. Sam Dalton, formerly
of NCIS, is still tormented by the suspicious death of his wife and

son in an car crash nearly a decade ago. He is recruited by his best
friend Phil Everett to join him as a special agent with the Florida
Fish and Wildlife Conservation Commission to investigate wildlife
crimes, including reptile smuggling, perhaps the main cause of
the python explosion. When the two rogue Florida wildlife agents
try to destroy all the pythons with a GMO snake virus, a wildlife
disaster ensues and sparks dangerous encounters with ruthless
reptile smugglers, murderous meth makers, and devious assassins
in a tale of vengeance, violence, and sexual intrigue.

Get Your Copy at Don’s Books,
Booth #740-741

Kampot Pepper to be Introduced
at Show

Rob Pianka is the importer of
Kampot pepper (Piper nigrum)
from Cambodia and will do a
multimedia presentation that
includes a tasting and a video
of its production and export.
Kampot Pepper has been
famous in the culinary world
since the late 1800s. It is a new
yet old, exotic yet familiar spice
that enlists everyone from the
farm to the table in a good
cause.

funbelt $hows, Inc.
Websites

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

W FieryFoodsShow.com

The Kampot Pepper is a global Third World story of a rare ScovieAwards.com

product that vanished in the Khmer Rouge genocide and is now
reappearing.The Cambodian people are focused on the rebirth

of their country’s economy.The Marquis de Kampot brand is F F& i
privileged to spearhead this return to American culinary markets, FleryFoodsCentral.com
restoring the pepper’s place in our best kitchens. B B u

Marquis de Kampot peppercorns come in black, white, and red
varieties, each offering distinct properties and applications. This
palette supports traditional dishes (especially classic French
cuisine) as well as cutting-edge, trending fusions — such as red
peppercorns on vanilla ice cream.

Burn-Blog.com

Rob will conduct his Kampot pepper multimedia demonstration
at noon on Saturday and Sunday in the Hummingbird Room.

! ) Dave-DeWitt.com
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