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Premier Distributing is a proud sponsor of the National Fiery Foods & Barbecue show.
During this year’s show you will be able to sample some of the best beer and cider available in New Mexico from

Premier’s prestigious brewer partners.
These brews will surely complement your spicy food and barbeque.

Sampling is complimentary.
(Proof of age required)
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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.FieryFoodsShow.com

Fiery Foods Show Program  
©2020 by Sunbelt Media, a Division of  
Sunbelt Shows.

 

New Show Sponsor Means 
Added Industry Stability

A  	shley Foods Wholesale has become a sponsor of our show and the 
2021 Scovie Awards. The fact that this company, long-known as a 

retailer with the Mad Dog line of sauces, is now supplying the industry with 
fresh frozen chiles, dried chiles, pepper mash, and cayenne powder indicates 
to me that our industry is stable and growing.

Total sales of hot sauce in the United States from 2008 to 2016 (18 percent 
growth) with projected figures strong from 2017 through 2022. By 2022, 
total sales of hot sauce in the United States is projected to reach 1.65 billion 
U.S. dollars. Since sales in 2012 were $1.34 billion, this will be an increase of 
19 percent, meaning hot sauce sales are enjoying steady growth

In the barbecue segment of our industry, in 2016, about 1.47 billion U.S. 
dollars worth of grills and barbecues were sold in the United States, up from 
1.21 billion dollars in 2009. Pellet grills, which experienced 9.1 percent more 
growth in 2016 compared to the previous year, are fueled by wood pellets 
rather than gas or charcoal, which are more traditional and common in the 
United States.

And the fact that Texas barbecue isn’t defined by its sauce didn’t stop 
Stubb’s—the sixth-largest barbecue sauce brand in the country—from 
fetching a cool $100 million for its sale to the spice-and-seasoning giant 
McCormick’s recently.

The two most challenging aspects of the fiery foods and barbecue industry 
have been suppliers to small producers and distributors for producers of 
all sizes. At least one of these challenges is now being addressed by Ashley 
Food Company Wholesale.

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

From the Show Producers

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

 

 

 

 

 

 

 

 

 

 

EExxppeerriieennccee  llooccaall  aawwaarrdd--wwiinnnniinngg  ccuuiissiinnee    
iinn  NNWW  AAllbbuuqquueerrqquuee!!  

  

                

OOuurr    
ffrroomm--ssccrraattcchh    

mmeennuu  iinncclluuddeess......  
  

AAkkaauusshhii--WWaaggyyuu  BBuurrggeerrss  
((22001199  aawwaarrdd  wwiinnnniinngg  ssoouutthhwweesstt  bbuurrggeerr))    

HHaannddmmaaddee  PPaassttaass  

SSaannddwwiicchheess  aanndd  SSaallaaddss  

CChheeff’’ss  SSppeecciiaallss  

2288  CCrraafftt  BBeeeerrss  oonn  TTaapp  
((BBoossqquuee,,  MMaarrbbllee,,  SSaannttaa  FFee,,  

SStteeeellbbeennddeerr,,  RRiioo  BBrraavvoo  aanndd  mmoorree!!))  
  

550055--331122--88551199    
  99778800  CCoooorrss  BBllvvdd  NNWW  

wwwwww..hhiigghhppooiinnttggrriillll..ccoomm 
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32nd Annual Fiery Foods & Barbecue Show

E X H I B I T O R  B O O T H  L A Y O U T

THANK YOU TO OUR 2020 FIERY FOODS & BBQ SHOW  
& SCOVIE AWARD SPONSORS!

3AB251

ashleyfood
c o m p a n y

w h o l e s a l e

3AB251
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2020 Show Schedule

Friday, Feb 28

11 am-4 pm: Open to Trade only

4 pm-8 pm: Open to General Public and Trade

8 pm: Show closes

Saturday, Feb 29

9 am-11 am: Open to Trade Only

11 am-7 pm: Show open to General Public and Trade

Noon-6 pm: Nevin Montaño, Disc-It Demos and Rattler Series 
Smoker Demos, Eagle Room Patio

1:30 pm: 505 Food Fights BATTLE ONE, Eagle Room

3:30 pm: 505 Food Fights BATTLE TWO, Eagle Room

7 pm: Show closes

7:30 pm: Exhibitor and attendee reception, Eagle Room

Sunday, March 1

10 am-6 pm: Open to General Public and Trade

Noon-5 pm: Nevin Montaño, Disc-It Demos, and Rattler Series 
Smoker Demos Eagle Room Patio

1:30 pm: 505 Food Fights BATTLE THREE, Eagle Room

3:30 pm: 505 Food Fights CHAMPIONSHIP, Eagle Room

6 pm: Show closes

FieryFoodsShow.com

ScovieAwards.com

FieryFoodsCentral.com

Burn-Blog.com

Dave-DeWitt.com

Sunbelt Shows, 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.

2018 FIERY FOODS & BARBECUE SHOW   23   

2018 Scovie Award Winners
3RD PLACE
I Believe I 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 Jalapeño
Rose City Pepperheads
Susan McCormick
16285 SW 85th Avenue Suite 403
Portland, OR 97224
(503) 329-8081
rosecitypepperheads@gmail.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
rosecitypepperheads@gmail.com

www.rosecitypepperheads.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
rosecitypepperheads@gmail.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
rosecitypepperheads@gmail.com

www.rosecitypepperheads.com

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

FieryFoodsShow.com

ScovieAwards.com

FieryFoodsCentral.com

Burn-Blog.com

Dave-DeWitt.com

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.

An Exciting New Thriller  
from Dave DeWitt!

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

Sunbelt Shows, 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.

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. 
 
The Kampot Pepper is a global Third World story of a rare 
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 
privileged to spearhead this return to American culinary markets, 
restoring the pepper’s place in our best kitchens. 

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.

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

About 505 Food Fights

5 
05 Food Fights was created by Chef David Ruiz of Pueblo Harvest 
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 bracket, and then the fun 
begins.

The 505 Food Fights are held at the High Point Grill on Coors Boulevard 
every Thursday at 9 pm and are produced by 2018 New Mexico chef of the 
year, Mike White. 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.

In the past, all proceeds from the events were donated to a different 
local charity, and we did amazing things with the Food Fights! 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. Our success is a direct result of the amazing support we receive 
from the public in Albuquerque, Rio Rancho, Santa Fe and many other 
surrounding cities.

In 2018, Chef Mike White of the High Point Grill took over the 505 Food 
Fights from Stacy Wilson and Chef David Ruiz. For the third time, we are 
having a Special Edition Food Fight during the 2020 National Fiery Foods 
and Barbecue Show in the Eagle Room. All of the proceeds generated from 
this Special Food Fight will benefit he non-profit The Kitchen Kids. The 
Kitchen Kids Inc. is a 501(c)3 non-profit developed by Chef Mike White. It’s 
an all-abilities cooking course for students age 5 and above who learn side-
by-side with culinary professionals throughout the state. Tackling fun but 
manageable recipes, Chef Mike invites professional cooks and chefs to work 
hands-on with students. Each class is 90-100 minutes and is part of a 4 to 6 
week course set (one class per week). Chef Mike covers all costs and offers 
these classes completely free of charge to students. While The Kitchen Kids 
Inc. has many goals, primarily we hope to provide a safe, fun, art-alternative 
learning environment for creative students to learn with professionals, and 
ultimately, play with their food! A big thank you to Sunbelt Shows Inc. for 
their generous donation of event space, the Eagle Room at Sandia Resort 
and Casino, which will host this Special Edition Food Fight.

Chefs Competing in the Special  
Edition 505 Food Fight

 

 
Sara Tori Green  
Sunrise Springs Spa Resort,  
Pastry Chef

 

Carmen Rodriquez 
Sweetwater Harvest Kitchen 
(Santa Fe), Executive Chef

 
 

Jessie Rae Arbogast  
The Zia Chef, Chef-Owner

Anthony Devontenno  
Modear Food Truck and Catering, 
Chef-Owner

505 Food Fights at the 2020 National  
Fiery Foods & Barbecue Show
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Raul Maestas  
Ohana Hut, Chef-Owner

Martin Torrez  
Artichoke Cafe,  
Executive Chef

 
 

Kaainoa Ravey Bien Shur, Chef

Llie Spilca Chef/Owner of Restaurant Kaai

Bri Arviso The Shop Breakfast and Lunch

505 Food Fights

505 Food Fights Sponsored by the High Point Grill 

BATTLE ONE, Saturday, February 29, 1:30 pm:
Three Chefs compete, winner advances

Chef 1: Raul Maestas; Chef/owner of Ohana Hut
Chef 2: Kaainoa Ravey; Chef/owner of Restaurant Kaai

Chef 3: Llie Spilca; Chef/owner of Desert Sky Cafe

BATTLE TWO, Saturday, February 29, 3:30 pm:
Three Chefs compete, winner advances

Chef 4: Bri Arviso; Chef - The Shop Breakfast and Lunch
Chef 5: Anthony Devontenno; Chef/owner of Modear Food Truck and 

Catering
Chef 6: Martin Torrez; Executive Chef of Artichoke Cafe

BATTLE THREE, Sunday, March 1, 1:30 pm:
Three Chefs compete, winner advances

Chef 7: Jessie Rae Arbogast; Chef/owner of The Zia Chef
Chef 8: Sara Tori Green; Pasty Chef - Sunrise Springs Spa Resort

Chef 9: Carmen Rodriguez; Executive Chef of Sweetwater Harvest Kitchen 
(Santa Fe)

Championship, Sunday, March 1, 3:30 pm:
The winning chef from each previous battle will compete for the  

title of champion.

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.

Get This Year’s Official Show Shirt!

The shirts are available in  
booth #501 Metal The Brand.

Available in dark heather gray.

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.  
Lavishly illustrated with 40 
historical images. 

“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.”
	 —Publishers Weekly
Get Your Copy at Don’s Books,  

Booth #734, 735
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BOOTH NUMBER: 211
A & J Family Farms, LLC
Al & Jane Smoake
315 Tracy Lane
Lemitar, NM 87823
(505) 515-7654
aandjfamilyfarm@yahoo.com
www.pricklypearcactusproducts.com

Prickly Pear Cactus and Honey 
Mesquite jellies, jams and syrups 
available in green chile, red chile, 
jalapeno, habanero, ginger, cinnamon 
and pineapple.

BOOTH NUMBER: 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 perfect Bloody Mary bar 
awaits! Alberto’s has multiple 
Scovie Award Winners. Sweet 
Jalapeno Relish is our signature 
item. Our Mustard and Jellies 
will not disappoint. Please come 
sample: you will be amazed.

BOOTH NUMBER: 
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 NUMBER: 743

American General 
Media: Coyote 102.5
Monica Jones
8009 Marble Ave. NE
Albuquerque, NM 87110
505)254-7151 
mjones@americangeneralmedia.com

American General Media is a 
locally owned radio cluster, which 
operates the following stations: 
KIOT-FM (Coyote 102.5), KKSS-FM 
(Kiss 97.3), KKRG (Mix 105.1), KABG 
(Big 98.5), KLVO (Radio Lobo 97.7, 
KJFA (Fuego 102.9, KHFM (KHFM 
non-profit classical station)

BOOTH #741

American General 
Media: Kiss 97.3
Monica Jones
8009 Marble Ave. NE
Albuquerque, NM 87110
505)254-7151 
mjones@americangeneralmedia.com

American General Media is a 
locally owned radio cluster, which 
operates the following stations: 
KIOT-FM (Coyote 102).5, KKSS-FM 
(Kiss 97.3), KKRG (Mix 105.1), KABG 
(Big 98.5), KLVO (Radio Lobo 97.7, 
KJFA (Fuego 102.9, KHFM (KHFM 
non-profit classical station)

BOOTH NUMBER: 320
Ample Industries
Rodney Pippin
1101 Eaglecrest
Nixa, MO 65714
(417) 848-8319
rodney@amplelabels.com

Labels

BOOTH NUMBER: 418
Angry Goat Pepper Co
Jason Parker
PO Box 994
Bradford, VT 5003
(802) 249-4725
Angrygoatpepperco@gmail.com
www.angrygoatpepperco.com

Hippy Dippy Green, Purple Hippo, 
Black Bison, Demon Reaper, Dreams 
of Calypso, Mango Jalapeno Spread, 
Raspberry Maple Habanero Spread, 
Blueberry Tequila Pepper Spread, 
Smoked Maple Habanero Mustard, 
Smoked Maple Chipolte Mustard, and 
many other flavors

BOOTH NUMBER: 425
Angry Irishman
Mary Ann Mackey
P.O. Box 111
Woodville, OH 43469
(567) 482-0090
maryann.mackey@angryirishman.net
www.angryirishman.net

At Angry Irishman, we pride ourselves 
on using the highest quality 
ingredients to produce our “One of a 
Kind” signature sauces, dry rubs, and 
mustards. We are always mindful to 
keep our product lines fresh and great 
tasting, enhancing food one bottle 
at a time! “What do the Irish know 
about hot sauce? One taste of Angry 
Irishman, and you’ll know!”

BOOTH NUMBER: 201
Apple Canyon Gourmet, 
Inc.
Anna Shawver
6025 Coronado Ave NE
Albuquerqe, 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 NUMBER: 315

Arizona Chile Roasters
Daphne McBroom
16010 N Coronado View Rd
Tucson, AZ 85739
(520) 825-8717
mcbroom@arizonachileroasters.com
www.arizonachileroasters.com

We are manufacturers of steel 
constructed corn roasters, pellet 
rotisseries, and 7 sizes of chile 
roasters; for commercial or home 
use - all piped for propane gas. All 
units come with hose and high 
pressure regulator. Hand made in 
the USA

BOOTH NUMBER: 403
Ashley Food Co
David Ashley
P.O. Box 912
Sudbury, MA 1776
(978) 579-8988
ashleyfoods@gmail.com
maddog357.com

Wholesale and retail and industrial 
supplies of chiles sauce and pepper 
extracts.

BOOTH NUMBER: 508
B61 Sauces
Frank Artuso
318 Isleta Blvd SW, Suite 344
Albuquerque, NM 87105
(505) 710-4661
frank@hogparadise.com

B61sauces.com

BOOTH NUMBER: 429
Badlands Jerky LLC
Deborah Lee
2740 Northern Blvd NE STE 103
Rio Rancho, NM 87124
(505) 288-1311
badlands.nmjerky@gmail.com
badlandsjerkynm.com

Beef Jerky-Roasted Green, Ristra Red, 
Smoked Chipotle, Orange Ginger 
Habanero, Whiskey Barrel, Salt N 
Pepper, Toasted Sesame Teriyaki, Tepin 
Pepper, Crushed Garlic, Jalapeno 
Hot Rods. Roasted and Salted Pinon, 
Roasted and Salted Pistachio, Red 
Chile Pistachio, Spiced Pumpkin Seeds

BOOTH NUMBER: 525
Behrnes Pepper Salts
Jan Olavarri
5313 E Side Ave
Dallas, TX 75214
(214) 724-0581
jan.olavarri@gmail.com
www.behrnes.com

Behrnes Pepper Salts- 6 spice blends; 
Hatch, Chipotle, Jalapeno, Cayenne, 
Habanero and Carolina Reaper- good 
on everything you eat!

BOOTH NUMBER: 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 NUMBER: 225
Billy Goat Saloon Hair of 
the Goat Bloody Mary Mix
Ashleigh Tarkington
39848 US Hwy 160
Bayfield, CO 81122
(970) 903-0090
billygoatsaloon@gmail.com
billygoatsaloon.com

BOOTH NUMBER: 416
Black Tie Caramel
Cindy Salters
8433 W Peoria Ave
Peoria, AZ 85345
(763) 458-5388
blacktiecaramel@gmail.com
www.blacktiecaramel.com

Old Fashioned Caramel Candies & 
Sauces in a variety of flavors.

BOOTH NUMBER: 409
Blackeyed Susan Spice Company
Ronald Miller
6332 Quinn Rd
Frederick, MD 21701
(412) 951-4812
Ron@blackeyedspices.com
blackeyedspices.com

For our flagship sauce: Death By 
Chocolate, we focus on our favorite 
pepper, the Chocolate Habanero, 
which is ? like us, a little different. 
BRONZE MEDAL: 2020 Scovie Hot 
Sauce Category “World Beat (HOT)”

BOOTH NUMBER: 323
Blacklick Spice Company 
LLC
Gordon Buford
13123 Sunrise Creek La
Sugar Land, TX 77498
(281) 313-0884
gbuford@gmail.com
Blacklickspice.com

Why we started: Over 30 years ago 
we could not find a commercial hot 
sauce free of preservatives, stabilizers, 
or artificial ingredients. We set out 
to create our products in the same 
way Grandma would make them: All 
Natural, Gluten Free, Preservative Free. 
Lemoncello, Nocino, Hot Wasabi

BOOTH NUMBER: 230
Blazing Foods, LLC
David Foy
944 Treasure Court
Fort Mill, SC 29708
(336) 865-2933
DAVID@DEATHNUTS.COM
WWW.DEATHNUTS.COM

Blazing Foods: Snacks with attitude 
from mild to wild!

BOOTH NUMBER: 217
Blonde Beard’s Buffalo 
Sauce
Cara Nelson
2230 S Braun Ct
Lakewood, CO 80228
(678) 557-5081
blondebeards@gmail.com
blondebeards.com

Chicken and Waffles - Mild’ish - Buffalo 
Sauce Black Magic - Medium - Buffalo 
Sauce Holy Hell - Extra Hot - Buffalo 
Sauce

BOOTH NUMBER: 
424,428,430
Blue Sky Distributors
David Ray
8724 Alameda Park Dr NE Ste. F
Albuquerque, NM 87113
(505) 765-7664
davidray@blueskysales.com

Blue Sky Distributors is a local full 
service DSD distributor servicing 
national and local retailers. Accounts 
include grocers, convenience, and 
drug stores such as Albertson’s, 
Smith’s, Whole Foods, Lowe’s Market, 
La Montanita Co-op, Walgreen’s, CVS, 
Circle K, 7-Eleven, Brewer Oil, Good2Go, 
and many more. Blue Sky takes pride 
in representing some of the best of 
New Mexico’s local vendors. Our team 
is working hard to make a variety of 
great products available throughout 
New Mexico! 2020 Booth Featuring 
New Mexican Vendors: Old Santa Fe 
Trail Beef Jerky, Jillipepper Products, Los 
Rios Sauces and Salsa, Heidi’s Raspberry 
Farm Products, and Tio Franks Sauces.

BOOTH NUMBER: 401
Bravado Spice LLC
Vince Blasco
7025 W Tidwell Suite 103
Houston, TX 77092
(312) 339-1971
vince@bravadospice.com
www.bravadospice.com

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

BOOTH NUMBER: 319
Brenda’s Perfect Brittle 
LLC
Brenda Rule Osburn
9208 Hagerman Ave NE
Albuquerque, NM 87109
(505) 440-0447
Orders@brendasperfectbrittle.com
Www.brendasperfectbrittle.com

All nut Brittle’s Spicy , chocolate, and 
fruit Brittle’s Chocolate cake bombs 
Peanut Butter Bon Bons

BOOTH NUMBER: 208
Burn Sauces
Matthew Heald
4733 Dwight Evans Rd
Charlotte, NC 28217
704-527-2422
matt@hotshots.inc
www.cajohns.com

BOOTH NUMBER: 216
Burns and McCoy Sauce 
Company
Jay Turner
446 S. Link Lane
Fort Collins, CO 80524
(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 NUMBER: 
212,311
CaJohns Fiery Foods Co.
Burn Sauces
Matthew Heald
4733 Dwight Evans Rd
Charlotte, NC 28217
704-527-2422
matt@hotshots.inc
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 NUMBER: 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 NUMBER: 331
Casa M Spice
Mike Hernandez
3501 Chimney Rock Dr
Flower Mound, TX 75022
(469) 293-4400
mike@casamspice.com
www.casamspice.com

Chain Reaction, Uncontrolled Chain 
Reaction, Pecking Order, Uncontrolled 
Pecking Order, Good Shepherd, 
Uncontrolled Good Shepherd, Whole 
Hog, Uncontrolled Whole Hog, Cattle 
Drive, Uncontrolled Cattle Drive Free 
Range, Uncontrolled Free Range, 
Hooked, Uncontrolled Hooked

BOOTH NUMBER: 232
Celina’s Biscochitos
Celina Grife
404 Osuna RD NE Ste. A
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 NUMBER: 431
Char Man Brand Hot Sauce
Chris Sutton
245 Walnut Dr
Ventura, CA 93003
(805) 815-7222
Charmanbrand@gmail.com
Charmanbrand.com

Original Verde Caribbean

BOOTH NUMBER: 512
Chile Slinger, LLC
Mark Chambers
2619 N Keith Ct
Wichita, KS 67205
(785) 817-7122
chileslinger@gmail.com
www.chileslinger.com

Chile Slinger offers five flavors of BBQ 
sauce and an all-purpose seasoning 
that are all-natural, gluten-free and 
made without corn syrup. From a mild 
Original to an X-Hot Scorpion and 
three flavors in between, Chile Slinger 
has a heat level for everyone. Winners 
of multiple Scovie Awards and Fiery 
Food Challenge awards, including a 
2019 Golden Chile Pepper and Best of 
the Best Award for the Chipotle sauce.

2020 Exhibitors & Booth Numbers
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BOOTH NUMBER: 515
Clamlube/Madstone USA 
Inc
Michael Laviolette
2315 Sawbury Blvd
Columbus, OH 43235
(269) 779-5529
madstoneusainc@gmail.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, Columbus: Chipotle-Cayenne-
Black Garlic. Flavor & Fire Salsa’s. 
Flavor & Fire Hot Sauces.

BOOTH NUMBER: 
518,522
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 NUMBER: 218
Cooper’s Small Batch Hot 
Sauce
Michelle Davidson
11329 E. Maplewood Ave
Englewood, CO 80111
(303) 868-1731
michelle.davidson@cooperssmallbatch.
com
www.cooperssmallbatch.com

Jal-up-in-yo Tomatillo Jerk My Chain 
Smokin’ Hot Date Grundle Thumper 
Leche Diablesa Thai Me Up

BOOTH NUMBER: 321
CRC BBQ
Kevin Riley
PO Box 2696
Coppell, TX 75019
(214) 636-6340
kevin@crcbbq.com
www.crcbbq.com

CRC BBQ offers the backyard cooker 
and kitchen chef top quality spice 
rubs and sauces. Proven in top BBQ 
competitions and validated by dozens 
of product awards including 16 Scovie 
awards alone! CRC BBQ’s products 
include Riley’s Red Rub, Riley’s Sweet 
Pecan Rub, Riley’s Smoky and Bold, 
Jappy (“Happy”) Jalapeno rub and 
Riley’s Triple R Sauce.

BOOTH NUMBER: 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 4 flavors. With 
verdant pastures dating back to it’s 
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’sMarkets. Events and Festivals. 
#putsomesqueakinyourcheek Order 
online at creamcitymarket.com

BOOTH NUMBER: 408
Cutco Cutlery
Robert Danbury
322 Houghton Ave
Olean, NY 14760
(716) 790-7181
events@cutco.com

BOOTH NUMBER: 746
Danny Cash
Danny Cash
1045 South Fox St
Denver, CO 80223
(303) 514-7181
orders@dannycash.com
www.dannycash.com

World famous hot sauce, spicy 
condiments & gourmet mixers.

BOOTH NUMBER: 511
Das Gud Spice Co.
Nick Trevino
4652 Home Place
Plano, TX 75024
(949) 226-2462
nick.trevino@dasgudspice.com

Das Gud Spice Co.
Garlic Habanero Hot Sauce Blueberry 
Habanero Hot Sauce Hatch Chipotle 
Verde Hot Sauce Chipotle Bourbon 
Barbecue Sauce Chipotle Mustard 
Barbecue Sauce All-Purpose 
Seasoning Bird Rub

BOOTH NUMBER: 223
Deep Fork Foods, LLC
Cyndi Stewart
3099 Herrick Road
Beggs, OK 74421
(918) 267-1377
cstewart@deepforkfoods.com
www.deepforkfoods.com

Award Winning Sweet Heat Candied 
Jalapeño Pepper Butter, Chipotle-
Lime Sauce, Sweet Hot Mustard, 
Spice Blends, Cowboy Magic Powder, 
Jamaican Magic Powder, Flavored 
Nuts, Pecan Kettle Crunch, Jalapeño 
Pecan Crunch, Cowboy Kettle Crunch 
and Almond Kettle Crunch.

BOOTH NUMBER: 107
DiChickO’s Peri-Peri 
Sauce & Marinade
Heather DiCicco
3040 Bluffton Way
Roswell, GA 30075
(404) 213-8758
info@dichickos.com
www.dichickos.com

Authentic South African Peri-Peri 
Sauces & Marinade. We off the 
SECRET Peri-Peri Marinade that 
has put Peri-Peri chicken on the 
international foodie map. Enjoy the 
Marinade, Wing Sauce, and 5 flavors 
of your condiment style Peri-Peri 
Sauce...Mild, Garlic, Lemon & Herb, 
Hot and Extra Hot. The flavor of fun!

gourmet chili seasoning

BOOTH #109, 111 & 113

Disc-It
Nevin Montano
900 1st St. NW
Albuquerque, NM 87102
(505) 244-4073
sales@disc-it.com
www.disc-it.com

Disc-It Custom Made Grills. Scovie 
Award and National Fiery Foods 
Show Sponsor.

BOOTH NUMBER: 
734,735
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 NUMBER: 527
Double Dippin
Michael Carter
113 W. G. St.
San Diego, CA 92101
(619) 865-6234
Socalcarter@gmail.com

20 different flavor gourmet dips

BOOTH NUMBER: 303
Dreamstyle Remodeling
Taylor Williams
1460 Renaissance NE
Albuquerque, NM 87107
(505) 835-1043
twilliams@dreamstyleus.com

Informational booth

BOOTH NUMBER: 305
Durango Artisan Foods
Mark Grubis
3101 Main Ave #2
Durango, CO 81301
(970) 403-4565
mark@durangoartisanfoods.com
www.durangoartisanfoods.com

Habanero Hot Sauce, Extra Hot 
Habanero Hot Sauce, Mango 
Habanero Hot Sauce, Ska Brewing 
Mexican Logger Jalapeno Hot Sauce, 
Ska Brewing Pinstripe Red Ale 
Salsa, Ska Brewing True Blonde Ale 
Honey Mustard, Ghost Pepper Hot 
Sauce, Cherry Habanero Hot Sauce, 
Raspberry Jalapeno Jam, Casera Hot 
Salsa

BOOTH NUMBER: 740
Eddie’s Savory Food 
Products, LLC
Eddie Meintzer
417 Hwy 314 NW
Los Lunas, NM 87031
(505) 280-9924
ed_meintzer@hotmail.com
eddiessavoryfoodproducts.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 Chile Bbq Sauce; 3. Eddie’s 
Savory Bbq Sauce; 4. Eddie’s Savory 
“Extra Hot” Green Chile Sauce; 5. 
Eddie’s Savory “Hot” Green Chile 
Sauce.6. Eddie’s Savory Chile Dip Mix

BOOTH NUMBER: 737
El Rancho Restaurant
Joey Garcia
101 S. Chicago Ave
Portales, NM 88130
(575) 693-7296
joey@elranchorestaurants.com
www.elranchorestaurants.com

Manufacturer of authentic New 
Mexico food products including: 
Salsa in mild, medium and hot. Red 
chile sauce, and green chile sauce.

BOOTH NUMBER: 219
Elijah’s Xtreme Gourmet 
Sauces
Bret Morey
2719 Independence Way
Gastonia, NC 28056-6709
(704) 839-6195
bm3Xtreme@gmail.com

Elijah’s Xtreme - Reaper Sauce, 
Ghost Pepper Sauce, Xtreme Regret 
(Scorpion/Reaper sauce), Bourbon 
Blueberry Chipotle BBQ, Tangy 
Fire BBQ, Deer Smear pepper jelly, 
Pineapple-Mango Chutney, Worlds 
Hottest Award Winning Hot Sauces - 
Xtreme Trio

BOOTH NUMBER: 
102,104,106
Elixir Boutique 
Chocolates
Tim McNamara
6616 Gukton Ct. #60
Albuquerque, NM 87109
tim@elixirchocolates.com
www.elixirchocolates.com

Chocolates, Caramels, Brittles, Corn 
Products and Chili

BOOTH NUMBER: 412
Etch & Sketch Glass Worx 
LLC
George Fender
2194 Collins Blvd
Gulfport, MS 39507
(228) 860-8507
etchandsketch71@gmail.com
www.etchandsketchglassworx.com

Artistic Sandblasted Glassware 
Official 32nd National Fiery Food 
Show Pint Glasses

BOOTH NUMBER: 
101,103
Fathers Building Futures
Joseph Shaw
2705 Pan American Fwy NE, Ste. B
Albuquerque, NM 87107
(505) 341-9034
joseph@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 NUMBER: 402
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 
I Believe I Can Fly Wing Sauce - Hot I 
Believe I Can Fly Wing Sauce - Ultra 
Hote Assorted Box Set Curry Spice 
Blends Assorted Curry Pastes

BOOTH NUMBER: 325
Fraktured Sauce
Cheyne Geverd
1530 Quarry Rd
lansdale, PA 19446
(267) 664-9352
1cgeverd@gmail.com

BOOTH NUMBER: 322
Fresco Spice LLC(Fresco 
Sauce)
Sam Dashty
12231 Santa Monica Blvd
Los Angeles, CA 90025
(310) 779-2457
info@frescosauce.com
https://frescosauce.com

Fire Roasted Pepper Blend, Citrus 
Fresno Chipotle & Habanero Ghost 
Berry

BOOTH NUMBER: 732
Frost Gelato
Daniel Romero
220 Q St. Ste. 9A
Albuquerque, NM 87110
(505) 507-6393
daniel@frostgelato.com
www.frostgelato.com

Our gelato making, through modern 
electronics, will ensure that all of the 
quality characteristic of our sorbets, 
in terms of texture and overrun, stay 
consistent and authentic. This will 
allow us to create the most flavorful 
gelatos and sorbets daily.

BOOTH NUMBER: 747
Gardner Resources-Blair’s 
Sauces & Snacks
Blair Lazar
PO Box 363
Highlands, NJ 7732
(732) 872-0755
marissa@extremefood.com
www.extremefood.com

Manufacturer of the world’s hottest 
sauces and snacks and Guinness 
World Record Holder including: Blair’s 
Death Sauces, Blair’s Heat Sauces, 
Blair’s Death Rain Dry Spice, Blair’s 
Death Rain Chips and Blair’s World 
Famous Reserves.

BOOTH NUMBER: 521
Gentleman Farmer
Christopher Salah
15841 Davis Cup Lane
Ramona, CA 92065
(805) 404-5412
info@gentlemanfarmer.co
www.GentlemanFarmer.com

Artisan sauce company dedicated to 
creating award-winning sauces using 
all natural and fresh ingredients.

BOOTH NUMBER: 301
Granny Annie’s Chile
Adelita Pohl
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 NUMBER: 222
HazMat-Taste the “Hot 
Zone”
Marcie Morrow
1100 Poppy Lane Circle
Hollister, CA 95023
(408) 472-2187
HazMatHotZone@gmail.com
www.tastethehotzone.com

Award-winning HazMat Hot Sauce-
Original Recipe-Apricot/Habanero, 
HazMat “Scary Cherry” Cherry/Ghost 
Pepper, B&R Farms Apricot/Pepper 
Topping. B&R Farms Apricot/Pepper 
Spread.

BOOTH NUMBER: 210
Heartbreaking Dawns
Burn Sauces
Matthew Heald
4733 Dwight Evans Rd
Charlotte, NC 28217
704-527-2422
matt@hotshots.inc
www.cajohns.com

BOOTH NUMBER: 308
Hoss Soss LLC
Matt Kuerbis
2605 Hawthorne Ave NE
Salem, OR 97301
(720) 548-7561
getsossy@hosssoss.com
www.hosssoss.com

Hoss Soss Bi-Bim- Korean Style Hot 
Sauce, Hoss Soss Guajillo- Roasted 
Pepper Sauce & Hoss Soss Tamarind 
Thai Style Hot Sauce

BOOTH NUMBER: 209
Hot Brazilian
Anthony Faga
5306 Old redwood highway
Petaluma, CA 94954
Phone: (707)391-6500
Anthonyfaga123@icloud.com
Hotbraziliansauce.com

Hot Brazilian

BOOTH NUMBER: 
753,754
iBurn
Amy Beck
4227 Bellaire Blvd
Houston, TX 77025
(832) 649-4964
amy@iburn.com
http://iburn.com

Selling and sampling spicy products 
from our spicy specialty shop located 
in Houston, TX.

BOOTH NUMBER: 317
Inferno Farms Hot Sauce 
Company
Gregory Foster
8246 Bryn Glen Way
San Diego, CA 92129
(949) 943-4709
infernofarms@gmail.com
www.infernofarmshotsauce.com

Green Monster, Pineapple XXXpress, 
Where’s The Smoke..., Volcanus San 
Diego Dry BBQ Seasoning, Lava 
Drops.

BOOTH NUMBER: 108
JABALI GRIND
Ed Goldstein
611 Beryl
San Antonio, TX 78213
(210) 672-7628
Egoldstein@Jabaligrind.com

Jabali Grind
original blend low salt with garlic 
combination gift set

BOOTH NUMBER: 
601,603
James Rogers 
Silversmiths
Diane Ignaccolo-Provencio
PO Box 37422
Albuquerque, NM 87176
(505) 604-3872
lumidesign@aol.com
JRSilversmiths.com

Contemporary & Southwestern 
jewelry in sterling silver and gold 
including stones.
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BOOTH NUMBER: 121
Jerky Thin
Latrelle Jackson
3601 Plano Vista Rd NE
Rio Rancho, NM 87124
Phone: 5052637001
jerkythin@gmail.com

Jerky Thin Premier Beef Jerky offers a 
light, crispy, and flavorful take on this 
classic treat.

BOOTH NUMBER: 503
JR’s Jerky Company
Tony Gutierrez
5505 Silver Ave SE Ste B
Albuquerque, NM 87108
(505) 255-3760
jrsjerkycompany@gmail.com
Jrsjerky.com

With 30+ Beef Jerky flavors, 9 of 
them award winning, we are certain 
to have a flavor to satisfy your taste-
buds. Be sure to stop by and try a free 
sample.

BOOTH NUMBER: 524
Just Enough Heat LLC
Isham Nelson
1110 Camelot Dr
Raymore, MO 64083
(785) 766-5160
inelson@justenoughheat.com
JustEnoughHeat.com

Original, Smokey & Ghost Parmiago 
marinated cheese, Bacon Brown 
Sugar, Slow Smoked Jalapeno & 
Ghost Pepper Honey Mustard, Spicy 
Thai Bloody Mary Mix & Smokey 
Green Salsa.

BOOTH NUMBER: 
419,421
Kitchen Craft
Lesley Scott
4129 United Ave
Mt Dora, FL 32757
(352) 483-7600
Lesley@cookforlife.com
www.kitchencraftcookware.com

We do a cooking demonstration to 
show how cookware is used.

BOOTH NUMBER: 124
Kogler’s Bakery
Guntram Kogler
462 S Pearl street
Denver, CO 80209
(970) 390-3042
bestskier77@hotmail.com

Kogler’s Bakery: Breads, Pastries, 
croissants, Strudels, pretzels

BOOTH NUMBER: 404
La Vina Food Products, 
LLC
Epharain Gaxila
318 Isleta Blvd. SW
Albuquerque, NY 87105
(516) 946-7723
ephrain@lavinafoods.com
www.lavinafoods.com

4 Products of our original hot sauce 
flavors: 1. Authentic Hot Sauce 2. 
Mild Chipotle & Pineapple Hot Sauce 
3. X-Hot Chipotle & Pineapple Hot 
Sauce 4. XX-Hot Chipotle & Pineapple 
Hot Sauce

BOOTH NUMBER: 
611,613
Los Foodies
Eric Martinez
1012 Siringo Rondo East
Santa Fe, NM 87507
(505) 974-8127
losfoodiesmarketing@gmail.com
Losfoodiesmagazine.com

Promotional Marketing Materials.

BOOTH NUMBER: 529
Los Roast LLC
Marshall Berg
6635 N. Baltimore Ave.
Portland, OR 97203
(503) 830-5310
sales@losroast.com

Los Roast is a Portland-based New 
Mexico Chile company. Owned and 
employed by native New Mexicans, 
we have experience and passion for 
our product. Our chile, sourced from 
Hatch Valley in Southern New Mexico 
and is verified by the New Mexico 
Department of Agriculture. Quality, 
simplicity, and authenticity are the 
most important aspects surrounding 
the tradition of New Mexico Chile. 
And these values drive Los Roast 
products and our mission: To make 
the best New Mexico Chile available 
to those in need.

BOOTH NUMBER: 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 NUMBER: 423
Mayhem Foods LLC
Michael Francis
4859 Sharon Ave
Columbus, OH 43214
(614) 653-0487
Michael@MayhemFoods.com
www.mayhemfoods.com

Varieties of Salsa, Salsa Verde, Hot 
Sauce, Sweet & Spicy Mustard, 
Seasonings and Snack Mixes.

BOOTH NUMBER: 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 NUMBER: 
120,122
Mike’s All Purpose 
Seasonings
Michael Garner
PO Box 31
Crystal Springs, MS 39059
(407) 617-9446
homestar99@yahoo.com
www.mikesseasonings.myshopify.com

Mike’s All Purpose Seasonings are 
specially blended with 17 spices for 
a big burst of flavor. Sprinkle, rub 
or marinade these unique blends 
on your favorite foods to give them 
superb flavor

BOOTH #132, 130

Mikey V’s Foods LLC
Michael Valencia
711 S Main Street
Georgetown, TX 78626
(909) 841-4005
mikeyvsfoods@yahoo.com
www.mikeyvsfoods.com

Mikey V’s Foods LLC. is a 
veteran owned company 
(USMC) that operates Silverleaf 
International, Smither’s Family 
Kitchen, CajunTex, And Joy 
Peppers products. We offer over 
150 different mild-spicy food 
products including hot sauces, 
salsas, pickles, relish, jellies, and 
many other spicy snacks. Come 
visit us at booths 130,132!

BOOTH NUMBER: 420
Mind Your Mannna: Fire 
Brew / Hot Mamma Salsa
Valerie Roth
12420 SE Carpenter Drive
Clackamas, OR 97015
(503) 506-8757
ashley@drinkfirebrew.com
www.drinkfirebrew.com / www.hotmam-
masalsa.com

Fire Brew Citrus, Fire Brew Beet, Fire 
Brew Garden, Fire Brew Hibiscus, Fire 
Brew Chai, Fire Brew Unsweetened, 
Fire Brew Dark Cherry / Fermented 
Fresno Chili, El Tamarindo Hot 
Sauce, Habanero Hot Sauce, Peach 
Habanero with Lavender, Guajillo 
Chili Oil, Smoky Coffee Chili Oil, Chili 
de Arbol

BOOTH NUMBER: 229
MisoHot LLC
Curtis Bell
5500 DTC Parkway Apt 1103
Greenwood Village, CO 80111
(303) 717-3824
curtis.chef@gmail.com
www.misohot.co

MisoHot Chili Paste

BOOTH NUMBER: 128
Moses garden of eat’n
Tandy Lucero
55 Camino Costadino
SANTA FE, NM 87508
(505) 670-8603
terrielucero8@gmail.com

Moses Pure Local Honey 18 oz & 48 
oz., Moses Pure Red Chile Honey 12 
oz., Moses Pure Green Chile Honey 12 
oz., Moses Local Bee Pollen 8 oz., All 
products also available in bulk sizes.

BOOTH NUMBER: 745
Mountain Man Gourmet, 
LLC
Lawrence Clark
318 Isleta Blvd SW #306
Albuquerque, NM 87105
(505) 585-8594
lawrence@mountainmangourmet.com

http://mountainmangourmet.com
dry rubs, spice blends including red 
and green chile, soup mixes, dip 
mixes, cookbooks and DVDs

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

Sauces

BOOTH NUMBER: 417
Naked Hot Sauces
Kevin Taillon
16 Folsom Drive
Newmarket, NH 3857
(603) 397-7904
Nakedhotsauces@gmail.com
Nakedhotsauces.net

Crabapple Thai Chile Cider Apple 
Thai Chile The One Long Hot Relish 
Red Haired Sinse Garden Variety 
Sweet Heat Reaper Madness

BOOTH NUMBER: 507
Nectar of the Vine
Anthony Nastasi
P.O. Box 597
Burton, OH 44021
(440) 273-8183
stephanie@nectarofthevine.com
www.nectarofthevine.com

Wine frappe. Individually hand-
wrapped, gourmet wine slushy 
mixes in 20+ delicious original 
recipe flavors. We offer a free 1oz. 
sample of NON-ALCOHOLIC wine 
slushy which is prepared on-site and 
dispensed from a slush machine. No 
ice required.

BOOTH NUMBER: 744
New Mexico Gold & 
Cibolo Junction Salsa LLC
Ernest McBride
Po Box 679
Socorro, NM 87801
(505) 401-1010
newmexicogold@yahoo.com
newmexicogold.com

New Mexico Gold and Cibolo 
Junction Salsa

BOOTH NUMBER: 220
New Mexico Sabor
Carla Gallegos-Ortega
318 Isleta Blvd SE, Suite 355
Albuquerque, NM 87105
(505) 349-5317
carla@newmexicosabor.com
newmexicosabor.com

New Mexico Salsa, Sauces & More

BOOTH NUMBER: 609
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.nmfarmandranchmuseum.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.

BOOTH NUMBER: 202 
Oregon Trail Jerky 
Kim Hoffman 
P.O. Box 1267 
Monument, Colorado 
Phone: 888-745-3759 
jerkygirlkim@aol.com 
www.oregontrailjerky.com 

Manufacturers of Beef, Turkey 
and Pork Jerky. Available in Sweet 
Nugget, Teriyaki, Hickory, Black 
Peppered, Teriyaki Peppered, Old 
Fashioned Peppered, Green Chile and 
Garlic, Sweet and Spicy, Teriyaki Hot, 
Hickory Hot, Red Hot Chile, Habenaro 
Hot and Sweet habanero . Also Beef 
Snack Sticks.

BOOTH NUMBER: 407
Pampered Chef
Kristy Staker
11500 San Bernadino DR NE
Albuquerque, NM 87122
(505) 933-0848
kristystaker@gmail.com
www.pamperedchef.biz/kstaker

Kitchenware

BOOTH NUMBER: 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 NUMBER: 
332,330
Paulita’s New Mexico LLC
Paula Porter
1533 35th Cir Se
Rio Rancho, NM 87124
(505) 896-1078
paulita@paulitasnewmexico.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, Paulitas Chitropicus, 
Paulitas Cocktail Sauce, Paulitas 
Sweet n’ Snappy Marmalade.

BOOTH NUMBER: 123
Pepper Explosion 
Wholesale
Robert Kuna
224 Stockton Street
Phillipsburg, NJ 8865
(248) 385-7377
Robert@PepperExplosion.com
PepperExplosionWholesale.com

Queen Majesty, Hank Sauce, Hellfire 
Hot Sauce, Flamethrower Candy

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

Phil’s Gourmet Sauces

BOOTH NUMBER: 422
Precious Sauces LLC.
Stuart Hutchinson
8015 E 2nd Ave.
Mesa, AZ 85208
(480) 773-4242
webmaster@precioussauces.com
www.precioussauces.com

Liquid Ruby Hot Sauce, Liquid 
Emerald Hot Sauce, Liquid Gold 
Hot Sauce, African Gold Hot 
Sauce, Gourmand Garnet Ketchup, 
Gourmand Chipotle Ketchup, 
Gourmand African Ketchup.

MAIN STAGE

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 2020, Premier 
Distributing will feature 
Michelob Ultra, Estrella Jalisco, 
Elysian, Kilt Lifter, 805, Alaskan 
Amber, Delicious Res Hard Apple 
Cider, Jam Band, Big Wave, All 
Day IPA, Sippin’ Pretty, Love 
Street, Bell’s and Austin East 
Blood Orange Cider.

BOOTH NUMBER: 
312, 411

PuckerButt Pepper Co.
Ed Currie
237 Main St
Ft. Mill, SC 29730
(803) 517-1089
smokined@puckerbuttpeppercom-
pany.com
www.puckerbuttpeppercompany.
com

Smokin’ Ed gained the pepper 
industry’s attention making 
global headlines when it was 
awarded the Guinness World 
Record for the World’s Hottest 
Chili; measuring over 1.64 
million Scoville Heat Units.

BOOTH NUMBER: 221
RADS Barrel Aged Pepper 
Sauce
Ryan Davis
PO Box 31248
Bellingham, WA 98226
(630) 204-9065
ryan@rads-sauce.com
www.rads-sauce.com

RADS Reserve Red Pepper Sauce 
RADS Sweet Apple Jalape񯠓auce

2020 Exhibitors & Booth Numbers
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BOOTH NUMBER: 205
Red Ass Gourmet Spice 
Co.
Brandon Lewis
27987 Pine Grove Trail
Conifer, CO 80433
(720) 212-1667
info@redassgourmetspiceco.com
www.redassgourmetspiceco.com
Dry Rub Seasoning, Afterburner 
Seasoning Salt, Wicked Guacamole 
Seasoning.

BOOTH NUMBER: 605
Relax Away Massage and 
Wellness
Charlene Bachicha
10820 Comanche Blvd NE
Albuquerque, NM 87111
(505) 504-2355
relaxawaymassage@gmail.com
relaxawaymassage.com

Chair Massage and Aromatherapy 
balms and sprays.

BOOTH NUMBER: 131
Round Rock Jelly & Co.
Sheri Valencia
2751 Enza Ct.
Round Rock, TX 78665
(760) 805-6600
roundrockjellyandco@yahoo.com
www.roundrockjellyandco.com

Hot Pepper Jam, Cranberry Sriracha 
Jelly, Strawberry Chipotle Jam, 
Pineapple Habanero Jam, Margarita 
Jelly, Drunk Cherry Jam, Texas 
Barfight Jam, Pomegranate Bubbly 
Jam.

BOOTH NUMBER: 415
Sauce Goddess
Jennifer Reynolds
PO Box 9355
San Diego, CA 92169
(619) 997-9282
jreynolds@saucegoddess.com
www.saucegoddess.com

Manufacturer of Sauce Goddess 
Brand Products, including: Grilling 
sauces; Sticky Sweet, Sweet & Spicy, 
Big & Tangy Black Pepper, Sweet Red 
Devil Habanero. Spice Rubs; Super 
Chunk, Latin Heat, Moroccan Twist, 
BBQ Sweet Heat, Jerk, Chile Salt. 
Caramel Corn; Chai Spiced, Sweet 
Heat, Ghost Pepper. Pepper Relish; 
Roasted Jalapeno & Onion, Scorpion 
Pepper & Onion, Scorpion Pepper & 
Onion Venom. Dip & Spread Mixes; 
Exotic Moroccan Fruit, Spicy Chorizo, 
Sweet & Spicy Garlic, Fennel Onion.

BOOTH NUMBER: 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 
Number: 110 and see the ORIGINAL 
GENUINE Scentsy warmers.

BOOTH NUMBER: 410
Seed Ranch Flavor Co.
Russell Thomas
2525 Arapahoe Ste E4-199
Boulder, CO 80302
Phone: (303) 601-0210
russell@seedranchflavor.com
www.seedranchflavor.com

Seed Ranch Flavor Co. from CO is 
bringing the heat this year with 
unique hot sauce flavors and 
seasonings. Hot sauces (feat. on Hot 
Ones S’11) include Umami Reserve, 
Smoky Ghost, Thai Green, Smoked 
Jalapeno, Peach Cayenne, and Mild 
Umami. Also try our Umami Salts & 
Vegan Cheddar Seasonings!

BOOTH NUMBER: 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 NUMBER: 324
Skip’s Mix Bloody Mary 
Mix
Derek Skipworth
3511 Rutson Dr
Amarillo, TX 79109
(806) 640-2806
skipsmix@outlook.com
www.skipsmix.com

Skip’s Mix - Bloody Mary Concentrate

BOOTH NUMBER: 318
Slide Ridge
Oki James
PO Box 66
Mendon, UT 84325
(702) 981-3321
bluebear0824@gmail.com
Www.slideridge.com

Honeywine vinegars and unfiltered 
raw honey

BOOTH NUMBER: 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 NUMBER: 406
State Employees Credit 
Union
Ashley Martinez
3521 Montgomery Blvd NE
Albuquerque, NM 87107
(505) 884-0128
ashleymartinez@secunm.org
www.secunm.org

At State ECU we believe in building 
futures together. At State ECU you 
are not a customer or a number-you 
are a valued member. Our purpose 
since we opened our doors over 
60 years ago was to be here for our 
members and help you feel confident 
and secure about your finances. As a 
not-for-profit credit union, we pour 
earning back into the credit union to 
provide better rates, products, and 
services for you. We create financial 
solutions that focus on every aspect 
of your life-so you can concentrate 
on the important things, and people, 
in your life. Together we build futures.

BOOTH NUMBER: 206
Sugarox Candy Studio 
LLC
Declan Simmons
203 S St Marys Street
San Antonio, TX 78205
(310) 717-0844
declan@sugarox.com
www.tamalitoz.com

Tamalitoz by Sugarox, Handmade 
Ribbon style candy filled with 
our own blend of chili powder, 
dehydrated lime juice & a touch 
of sea salt. Available in 5 natural 
flavored & colored varieties of 
Lip Smacking Mango, Devine 
Watermelon, Tantalizing Tamarind, 
Cucumber Extravaganza Pineapple 
Galore

BOOTH NUMBER: 523
Swamp Dragon, L.L.C.
Matt Beeson
7515 Jefferson Hwy, #313
Baton Rouge, LA 70806
(504) 400-5769
matt@swampdragonhotsauce.com
www.swampdragonhotsauce.com

Bourbon Hot Sauce, Vodka Hot Sauce, 
Rum Hot Sauce, Tequila Hot Sauce, 
The Dragon Clutch

BOOTH NUMBER: 739
Sweet & Saucy
Jane Jones
3221 Cochiti St. NE
RIo Rancho, NM 87144
(303) 807-5132
sweetandsaucyjkj@gmail.com
www.sweetandsaucy.net

Sweet and saucy caramel and 
chocolate sauces & fabulous 
mustards!

BOOTH NUMBER: 125
Sweet Santa Fe LLC
Cindy Smiles an Diana Kelley
8380 Cerrillos Rd #414
Santa Fe, NM 87507
(505) 428-0012
sweetsantafechocolate@gmail.com
SweetSantaFe.com

Our scovie winners include NM 
Christmas Chocolate Dipped Bacon, 
NM Chile Caramel Corn, Chipotle 
Sipping Chocolate, Biscochitos, Fiesta 
Mix, Old Fashioned Lavender Pecan 
Caramel Corn, Pumpkin Truffles, and 
Mango Habanero Truffles.

BOOTH NUMBER: 509
Taos Hum Make it Stop 
and Bloody Maria
Joseph Marcoline
925 paseo del Pueblo sur
Taos, NM 87571
(505) 946-8121
Taoshummakeitstop@gmail.com

Roasted Ghost, Peruvian Ghost, Red 
Ghost, Trinidad Scorpion, Raw Green 
and Prikly Pear hot sauce, Bloody 
Maria Mix

BOOTH NUMBER: 207
TD’s Brew & BBQ
Tearl Dunlap
1801 Nth Lincoln
Lovington, NM 88260
(575) 631-0123
tearldunlap@tdsbrewandbbq.com
tdsbrewandbbq.com

“It’s not just LIFE changing, it’s also 
LUNCH changing.” Award Winning 
sauces & rubs.

BOOTH NUMBER: 117
Tea’ze A More
Renee Feirtag
12915 Sand Cherry Pl. NE
Albuquerque, NM 87111
(505) 379-2035
renee@feirtag.org

Loose Leaf Teas, Tea Accessories.

BOOTH NUMBER: 224
Teri’s Sweet Garden
Teri Leahigh
120 Main St NW
Los Lunas, NM 87031
(505) 865-5834
terissweetgarden@hotmail.com
www.terissweetgarden.com

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

BOOTH NUMBER: 749
Texas Rib Rangers
Bill Milroy
2402 Sherwood Street
Denton, TX 76209
(940) 565-1983
Bill@texasribrangers.com
www.texasribrangers.com

Condiments

BOOTH NUMBER: 514
Texas Toffee
Michele Sparks
2963 W 15th St #2975
Plano TX 75075
(972) 596-1031
mbenum@texastoffee.com
TexasToffee.com

Almond Delight, Almond Rich, Pecan 
Delight, Pecan Rich, Ghost Pepper 
Dust, Habanero Toffee, Cinnamon 
and Pepper Toffee.

BOOTH NUMBER: 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 NUMBER: 505
The Bossy Gourmet
Lenny Pelifian
3655 Research Drive, Bldg C
Las Cruces, NM 88003
(575) 323-0979
ceo@thebossygourmet.com
www.TheBossyGourmet.com

Hatch Green Chile Salsa, Hatch Red 
Chile Sauce, Jalapeno Salsa

BOOTH NUMBER: 405
The Brew Chef
Tiffany Shake
9510 South Poppy Lane
Sandy, UT 84094
(801) 971-0517
tiffany@thebrewchef.com
www.thebrewchef.com

BrewBQ Sauce Mix

BOOTH NUMBER: 502
The Candy Lady
Deborrah Davis
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 NUMBER: 307

The Fresh Chile 
Company
Randy Mcmillan
4902 Briareus Dr.
Las Cruces, NM 88005
(575)635-2765
kitchen@freshchileco.com
thefreshchileco.com

The Fresh Chile Co. provides 
Hatch Chile sauces and products 
to consumers all across the USA 
using only the freshest ingredients. 
We are the only company that 
makes red chile sauce from fresh, 
crisp Hatch Red Chile instead of 
powder or dried pods. Check out 
our products at freshchileco.com

BOOTH NUMBER: 309
The King of BBQ’s
Val Romero
1045 Jerrie Ave
Tucson, AZ 85711
(520) 235-4559
thekingofbbqsdistributing@gmail.com
Ilovethekingofbbqs.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 NUMBER: 129
The Resident Chef
Mark Janus
1014 Athens Avenue
Bethel Heights, AR 72764
(479) 347-7969
info@theresidentchef.com
www.theresidentchef.com

Dip Mixes, Soups, Casseroles, Dessert 
Mixes, Drinks, Rubs, and Seasonings.

BOOTH NUMBER: 228
The Spicy Shark
Gabe DiSaverio
9 Falkland Place, B1
Portsmouth, NH 3801
(617) 233-7172
gabe@thespicyshark.com

www.thespicyshark.com

BOOTH NUMBER: 510

Thrive Sauce Co
Erika Reagor
7126 N Williams Ave
Portland, OR 97217
(503) 396-3828
thrivepacificnw@yahoo.com
www.thrivesauceco.com

Featuring all-purpose spicy 
condiments and international 
inspired sauces. Use our sauces as 
a dressing, dip, marinade, stir-fry 
and finishing sauce. Our sauces are 
well-balanced, flavorful and not 
meant to “hurt” you! All of Thrive’s 
sauces are vegan, gluten-free and 
nut-free. www.thrivesauceco.com

BOOTH NUMBER: 203
TorchBearer Sauces
Benjamin Smith
1110 East Powderhorn Road
Mechanicsburg, PA 17050
(717) 395-8824
ben@torchbearersauces.com

Award-winning hand-made BBQ 
sauces, hot sauces, salsas, and 
mustards. Accidentally Healthy. 
Intentionally Delicious.?

BOOTH NUMBER: 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.

2020 Exhibitors & Booth Numbers
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BOOTH NUMBER: 310

Tsimayo, LLC
Dennis Garcia
1000 Cordova Pl #22
Santa Fe, NM 87505
(571) 232-4112
dennisgarcia@mac.com
www.tsimayohotsauce.com

Tsimayó hot sauces complement 
the flavor of whatever you’re 
saucing but do not dominate it. 
Their heat level is medium-hot, so 
they don’t overwhelm whatever 
you put it on, and the squeeze 
bottle allows you to better measure 
the amount of sauce you’re 
applying, as in a one- or two-inch 
line of sauce. The sauces are neither 
too salty nor too vinegary and do 
not have any extraneous flavors like 
tomato, fruits, or spices.”

BOOTH NUMBER: 329
Twin Isles Specialities 
LLC
Esther Millette
11714 Wildwood Ridge dr
Colorado springs, CO 80921
(719) 359-1673
twinisleshotsauces@gmail.com
https://twinisleshotsauce-
com.3dcartstores.com

Hot Sauces

BOOTH NUMBER: 105
Universal Water Systems
Ethan Podhajecki
1311 Cuesta Abajo Ct. NE
Albuquerque, NM 87113
(505) 514-4379
marketing@universal-water.com

ATV Giveaway

BOOTH NUMBER: 302
WCF USA LLC
Shelley Henry
4034 Old Trail Road
Martinez, GA 30907
shelly@fearlessflavour.com

BOOTH NUMBER: 127
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 NUMBER: 517
www.sadiessalsa.com
Gilbert Sanchez
6230 4th St NW
Los Ranchos, NM 87107-5703
(505) 345-5339
gilbert@sadiesofnewmexico.com
www.sadiessalsa.com

Sadie’s Salsa

CALL FOR ENTRIES
2021 SCOVIE AWARDS COMPETITION

JUNE 1, 2020
The longest-running and most popular 

contest for spicy foods and barbecue 
products.

Professionally packed products only—no 
amateur products accepted.

For complete information: 

www.ScovieAwards.com
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2ND PLACE
Reaper Whiskey BBQ
Melbourne Hot Sauce
Richard Nelson
5/34 Wellington Street
St Kilda, Victoria 3182
(+61) 420663837
melbournehotsauce@gmail.com
www.melbournehotsauce.xcom

3RD PLACE
Pitmaster’s Premium 
Sweet & Tangy
Pitmaster’s Premium BBQ & 
Grilling Products 
Jack Vogt
895 Huey Dr
Crown, Point 46307
(712) 2031173
jack@pitmasterspremium.com
www.pitmasterspremium.com

BARBECUE SAUCE

American Style Mild
1ST PLACE
Full Boar BBQ “Sweet & 
Spicy” Sauce
Full Boar BBQ, LLC
Kyle Jensen
300 Cross Street
Manchester, MN 56007
(507) 826-3357
kjensen@jensenmanufacturing.com
www.fullboarbbq.com

Total Entries 742

Total Companies 142

Total Winning Companies 113

Number of States represented 32

Number of countries represented 5 
Including England, Hungary, Germany, Croatia, 
and Australia.

2020 Scovie Winners Report

2020 Scovie Awards  
Winners Report

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

BARBECUE SAUCE

All-Natural Hot
1ST PLACE
Jekyll & Hyde
13 Angry Scorpions
Patrick Beresford
9 Linthorpe Court Capalaba
Brisbane, Queensland 4157
(61) 0481172274
13angryscorpions@gmail.com
https://13angryscorpions.com.au/

2ND PLACE
Chile Slinger Habanero 
BBQ Sauce
Chile Slinger
Mark Chambers
2619 N Keith Ct
Wichita, KS 67205
(785) 817-7122
chileslinger@gmail.com
https://www.chileslinger.com

3RD PLACE
Southern Heat
Southern Belles BBQ
Jacqueline Brooks
5325 Westbard Ave
Bethesda, MD 20816
(202) 4213987
jbbrooks32@gmail.com
southernbellesbbq.com

BARBECUE SAUCE

All-Natural Mild
1ST PLACE
Fessler’s BBQ Sauce
Fessler’s Sauces
Julie Fessler
8930 N. Christine Dr.
Brighton, Michigan 481114
(810) 844-1467
julie@fesslersauces.com
fesslersauces.com

Fessler’s award winning Bbq 
sauce is made with apple cider 
vinegar and Michigan honey. It’s 
delicious flavor is honey sweet, 
with a little smoke and heat.  
Gluten free and all natural, it is 
the perfect sauce for grilled and 
smoked meats.  The flavor won’t 
disappoint. FesslerSauces.com

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

3RD PLACE
The Clevelander
B.T. Leigh’s Sauces and Rubs
Brian Leigh
2600 Chandler Drive
Bowling Green, Kentucky 42104
(270) 883-2207
info@btleighs.com
https://btleighs.com

BARBECUE SAUCE

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

2ND PLACE
GaBko M’eat BBQ
GaBko Chili
Gábor Nagy
Szálloda u. 21.
Nagymaros, 2626
(+36) 203270850
ngabko@gmail.com
www.gabkochili.hu

3RD PLACE
Firefly’s BBQ Memphis 
Sauce
Firefly’s BBQ
Steve Uliss
350 E Main St.
Marlborough, MA 01752
(5083578883) 5083578883
jen@fireflysbbq.com
http://www.fireflysbbq.com

BARBECUE SAUCE

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

GRAND PRIZE WINNER

TASTING
Hot Maple Syrup
The Spicy Shark
Booth #228
In the 2020 Fiery Foods show

GRAND PRIZE WINNER

MARKETING & ADVERTISING

Website
Casa M Spice Co. 
Booth #331
In the 2020 Fiery Foods show
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2020 Scovie Award Winners
2ND PLACE
Full Boar BBQ “Sweet & 
Spicy” Sauce
Full Boar BBQ, LLC
Kyle Jensen
300 Cross Street
Manchester, MN 56007
(507) 826-3357
kjensen@jensenmanufacturing.com
www.fullboarbbq.com

3RD PLACE
Bone Doctors’ Sweet & 
Spicy BBQ Sauce
Bone Doctors’ BBQ
Bruce Wilhelmsen
718 Cargil Lane
Charlottesville, VA 22902
(252) 341-2603
bruce@bonedoctorsbbq.com

www.bonedoctorsbbq.com

The unique combination 
of Sweet & Spicy’s peach, 
cranberries and a taste of honey 
pairs well with chicken, pork 
and seafood (especially salmon). 
With a distinctive sweetness 
followed by a subtle kick of 
blended peppers and spices, 
Sweet & Spicy is our personal 
favorite on ribs.

BARBECUE SAUCE

Fruit-Based Hot
1ST PLACE
Hot N Sassy Peach
Southern Belles BBQ
Jacqueline Brooks
5325 Westbard Ave
Bethesda, MD 20816
(202) 421-3987
jbbrooks32@gmail.com
southernbellesbbq.com

2ND PLACE
VIP BBQ
Chilicum
Gyorgy Petrohay
Fö út 264., Seregélyes Fejér 8111
(0036) 306296637
petrohay1@gmail.com

3RD PLACE
Historic Lynchburg 
Pinapple Orange 
Barbecue Sauce Hot
Porky’s Gourmet Foods
Ron Boyle
644 Blythe Ave
Gallatin, TN 37066
(615) 230-7000
ron@porkysgourmet.com
www.whiskeysauce.com

BARBECUE SAUCE

Fruit-Based Mild
1ST PLACE
Pineapple Twang
Southern Belles BBQ
Jacqueline Brooks
5325 Westbard Ave
Bethesda, MD 20816
(202) 4213987
jbbrooks32@gmail.com
southernbellesbbq.com

2ND PLACE
Traverse Bay Farms 
Cherry Barbecue
Traverse Bay Farms
Andy LaPointe 
7053 M88 South
Bellaire, MI 49615
(2315338788) 
lapointeandy@yahoo.com
www.traversebayfarms.com

3RD PLACE
Apple Envy
Southern Belles BBQ
Jacqueline Brooks
5325 Westbard Ave
Bethesda, MD 20816
(202) 4213987
jbbrooks32@gmail.com
southernbellesbbq.com

BARBECUE SAUCE

Mustard Hot
1ST PLACE
Fat Boy Apple Cider 
Honey Mustard
Fat Boy BBQ
Kirk Malzer
107 Elm Street
Hickman, NE 68372
(402) 4807167
info@fatboyglobal.com
www.bestnaturalbbq.com

2ND PLACE
Uncle Murle’s Mustard 
Sauce
Uncle Murle’s
Bill Pope
13 N. Fenwick Rd.
Memphis, TN 38111
(901) 218-5022
bill.pope@unclemurles.com
www.unclemurles.com

3RD PLACE
Bacon Chipotle Honey 
Mustard
Redlaw Sauce Co
Justin Chinchen
15874 W 6th Ave (service road)
Golden, CO 80401
(720) 4533989
redlawwranglers@gmail.com
www.redlawsauce.com

BARBECUE SAUCE

Mustard Mild
1ST PLACE
The Clevelander
B.T. Leigh’s Sauces and Rubs
Brian Leigh
2600 Chandler Drive
Bowling Green, Kentucky 42104
(270) 883-2207
info@btleighs.com
https://btleighs.com

2ND PLACE
TD’s Brew and BBQ 
“Southern Mustard”
TD’s Brew & BBQ
Tearl Dunlap
po box 608
Lovington, NM 88260
(575) 6310123
tearldunlap@tdsbrewandbbq.com
tdsbrewandbbq.com

3RD PLACE
Historic Lynchburg 
Master-Que Good & Gold 
Barbecue Sauce Mild
Porky’s Gourmet Foods
Ron Boyle
644 Blythe Ave
Gallatin, TN 37066
(615) 230-7000
ron@porkysgourmet.com
www.whiskeysauce.com

BARBECUE SAUCE

Specialty Chile
1ST PLACE
Daddy Sam’s Ginger 
Jalapeño Bar-B-Que 
Sawce
Daddy Sam’s All Natural Sawces
Kyle Oglesby
PO Box 19673
Minneapolis, MN 55419
(512) 827-1958
kyle@daddysams.com
www.daddysams.com

Daddy Sam‘s Ginger Jalapeño 
Bar-B-Que Sawce is for those 
who like a bit more heat! We 
added ginger puree and more 
jalapeños to give Daddy Sam’s 
that zesty, hearty, full-bodied 
flavor. Amazing on ribs and your 
favorite cuts of meat but try it 
on grilled fruit and vegetables 
too!

2ND PLACE
Hot N Sassy Peach
Southern Belles BBQ
Jacqueline Brooks
5325 Westbard Ave
Bethesda, MD 20816
(202) 4213987
jbbrooks32@gmail.com
southernbellesbbq.com

3RD PLACE
Chile Slinger Scorpion 
BBQ Sauce
Chile Slinger
Mark Chambers
2619 N Keith Ct
Wichita, KS 67205
(785) 817-7122
chileslinger@gmail.com
https://www.chileslinger.com

BARBECUE SAUCE

Unique
1ST PLACE
Apple Envy
Southern Belles BBQ
Jacqueline Brooks
5325 Westbard Ave
Bethesda, MD 20816
(202) 4213987
jbbrooks32@gmail.com
southernbellesbbq.com

2ND PLACE
Blueberry Blues
Southern Belles BBQ
Jacqueline Brooks
5325 Westbard Ave
Bethesda, MD 20816
(202) 421-3987
jbbrooks32@gmail.com
southernbellesbbq.com

3RD PLACE
VIP BBQ
Chilicum
Gyorgy Petrohay
Fö út 264., Seregélyes Fejér
8111
(0036) 306296637
petrohay1@gmail.com

BARBECUE SAUCE

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

2ND PLACE
Uncle Murle’s Spicy BBQ 
Sauce
Uncle Murle’s
Bill Pope
13 N. Fenwick Rd.
Memphis, TN 38111
(901) 218-5022
bill.pope@unclemurles.com

www.unclemurles.com

Our Spicy BBQ sauce is the 
perfect combination of tangy 
vinegar and sweet tomatoes, 
with a bit of heat to spice it up, 
a family recipe handed down 
three generations now.

3RD PLACE
Sweet Sauce O’Mine 
Sweet and Spicy Vinegar 
Sauce
Sweet Swine O’Mine 
Distributing
Mark Lambert
113 Edwards Rd
Byhalia, MS 38611
(901) 831-1451
mark@ssomd.com
http://www.ssomd.com

BARBECUE SAUCE

Vinegar Mild
1ST PLACE
Sweet Sauce O’Mine 
Original Sauce
Sweet Swine O’Mine 
Distributing
Mark Lambert
113 Edwards Rd
Byhalia, MS 38611
(901) 831-1451
mark@ssomd.com
http://www.ssomd.com

2ND PLACE
Fat Boy Copperhead 
Sauce
Fat Boy BBQ
Kirk Malzer
107 Elm Street
HICKMAN, NE 68372
(402) 480-7167
info@fatboyglobal.com
www.bestnaturalbbq.com

3RD PLACE
Uncle Murle’s Original 
BBQ Sauce
Uncle Murle’s
Bill Pope
13 N. Fenwick Rd.
Memphis, TN 38111
(901) 218-5022
bill.pope@unclemurles.com
www.unclemurles.com

Our original BBQ sauce is the 
perfect combination of tangy 
vinegar and sweet tomatoes, 
with just the right amount 
of heat to spice it up without 
overwhelming, a family 
recipe handed down three 
generations now.

BARBECUE SAUCE

World Beat
1ST PLACE
BBQ’n Fools Signature 
Hot Teriyaki Pepper 
Sauce
BBQ’n Fools Catering, LLC
Grant Ford
1547 N. State Street
Greenfield, IN 46140
(317) 448-5873
grant@bbqnfools.com
http://www.bbqnfools.com

2ND PLACE
Korean BBQ Sauce
Sutter Buttes Natural & Artisan 
Foods
Alka Kumar
1670 Poole blvd
Yuba City, CA 95993
(530) 763-7921
alka@sutterbuttesoliveoil.com
https://sutterbuttesoliveoil.com/

3RD PLACE
Pineapple Twang
Southern Belles BBQ
Jacqueline Brooks
5325 Westbard Ave
Bethesda, MD 20816
(202) 4213987
jbbrooks32@gmail.com
southernbellesbbq.com

BEVERAGES- 
HOT & SPICY

Alcoholic
1ST PLACE
Lime Ginger Mule
Sutter Buttes Natural & Artisan 
Foods
Alka Kumar
1670 Poole blvd
Yuba City, CA 95993
(530) 763-7921
alka@sutterbuttesoliveoil.com
https://sutterbuttesoliveoil.com/

2ND PLACE
Sipping Chocolate-
Chipotle Chile
Sweet Santa Fe, LLC
JJ Sutton
PO Box 29321
Santa Fe, NM 87592
(505) 428-0012
SweetSantaFeChocolate@gmail.com
SweetSantaFe.com

3RD PLACE
Evil Cowboy Two 
Brothers Bloody Mary Mix
Evil Cowboy Hot Sauce
Kyle Riddlesperger
644 Williams Way
Richardson, Texas 75080
(469) 751-7771
info@evilcowboy.com
www.evilcowboy.com

BEVERAGES- 
HOT & SPICY

Non-Alcoholic
1ST PLACE
Hot Hot Cocoa
St. Croix Chocolate Company
Robyn Dochterman
11627 Quality Trail N
Scandia, MN 55073
(651) 433-1400
info@stcroixchocolateco.com
www.stcroixchocolateco.com

2ND PLACE
Bentley’s Batch 5 Hot 
Barbecue Bloody Mary 
Mix
Bentley’s Batch 5
Harold Green
5011 Victor Street
Dallas, TX 75214
(214) 8213000
harold@bentleysbatch5.com
www.bentleysbatch5.com
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3RD PLACE
New Mexico’s Enchanted 
Chai
Sweet Santa Fe, LLC
JJ Sutton
PO Box 29321
Santa Fe, NM 87592
(505) 428-0012
SweetSantaFeChocolate@gmail.com
SweetSantaFe.com

CONDIMENTS- 
HOT & SPICY

Meat Sauce
1ST PLACE
Cherry Bomb
Rose City Pepperheads
Susan McCormick
16285 SW 85th Ste 403
Tigard, OR 97224
(5033298081) 5033298081
rosecitypepperheads@gmail.com
www.rosecitypepperheads.com

2ND PLACE
Sneaky Ghost
Rose City Pepperheads
Susan McCormick
16285 SW 85th Ste 403
Tigard, OR 97224
(5033298081) 5033298081
rosecitypepperheads@gmail.com
www.rosecitypepperheads.com

3RD PLACE
Texas Creek Spicy Steak 
Sauce
Texas Creek Products
Ann Simmons
po box 116
carlton, WA 98814
(509) 997-5420
tchotsauce@methow.com

CONDIMENTS- 
HOT & SPICY

Mustard
1ST PLACE
Aunty Lilikoi Passion 
Fruit Wasabi Mustard
Aunty Lilikoi Products
Lori Cardenas
P.O. Box 1004
Lawai, Hawaii 96765
(808) 338-1296
info@auntylilikoi.com
www.auntylilikoi.com

2ND PLACE
Chile Slinger Fatalii 
Mustard
Chile Slinger
Mark Chambers
2619 N Keith Ct
Wichita, KS 67205
(785) 817-7122
chileslinger@gmail.com
https://www.chileslinger.com

3RD PLACE
Angry Irishman Chipotle 
Pub Mustard
Angry Irishman LLC
Kevin Mackey
P.O. Box 111
Woodville, Ohio 43469
(567) 482-0090
maryann.mackey@angryirishman.net

http://www.angryirishman.net

CONDIMENTS- 
HOT & SPICY

Pickled Products
1ST PLACE
Spicy Green Beans
Alberto’s
Ann Habinak
3701 N Land Run Dr
Stillwater, OK 74075
(281) 450-5198
albertosrelish@att.net
albertosbrand.com

2ND PLACE
Naughty Nibblets
Rose City Pepperheads
Susan McCormick
16285 SW 85th Ste 403
Tigard, OR 97224
(5033298081) 5033298081
rosecitypepperheads@gmail.com
www.rosecitypepperheads.com

3RD PLACE
Smoky Rings
Szati Chili
Attila Metykó
25/2. Hajnal street
Gyula, Békés 5700
(+3670) 6272548
szatichili@gmail.com
www.szatichili.hu

CONDIMENTS- 
HOT & SPICY

Prepared Dip
1ST PLACE
Spicy Rocky Road 
Chocolate Hummus
Sanderson Specialty Foods
Brian Sanderson
555 Round Rock West Dr Ste E235
Round Rock, TX 78681
(512) 791-5934
brian@sandersonfoods.com
www.sandersonfoods.com

2ND PLACE
Fire Ranch
Dragon Sauces, LLC
Steve Brennan
11588 West 39th Ave 
Wheat Ridge, CO 8033
(303) 332-3214
dragonsauces@gmail.com
www.dragonsauces.net

3RD PLACE
Spicy Mint Chocolate 
Chip Hummus
Sanderson Specialty Foods
Brian Sanderson
555 Round Rock West Dr Ste E235
Round Rock, TX 78681
(512) 791-5934
brian@sandersonfoods.com
www.sandersonfoods.com

CONDIMENTS- 
HOT & SPICY

Relish
1ST PLACE
Serrano Sweet Pickle 
Relish
Sanderson Specialty Foods
Brian Sanderson
555 Round Rock West Dr Ste E235
Round Rock, TX 78681
(512) 791-5934
brian@sandersonfoods.com
www.sandersonfoods.com

2ND PLACE
Hatch Relish
Alberto’s
Ann Habinak
3701 N Land Run Dr
Stillwater, OK 74075
(281) 450-5198
albertosrelish@att.net
albertosbrand.com

3RD PLACE
Hot And Sweet Pepper 
Relish
Lone Star Pepper Company
Monique Mistler
9120 Belaire DR
North Richalnd Hills, TX 76182
(972) 824-9581
moniquemistler@hotmail.com
www.lonestarpeppercompany.com

CONDIMENTS- 
HOT & SPICY

Salad Dressing
1ST PLACE
Traverse Bay Farms 
Strawberry Poppyseed
Traverse Bay Farms
Andy LaPointe 
7053 M88 South
Bellaire, MI 49615
(2315338788) 
lapointeandy@yahoo.com
www.traversebayfarms.com

2ND PLACE
Fire Ranch
Dragon Sauces, LLC
Steve Brennan
11588 West 39th Ave 
Wheat Ridge, CO 8033
(303) 332-3214
dragonsauces@gmail.com
www.dragonsauces.net

3RD PLACE
Traverse Bay Farms 
Cherry Poppyseed 
Dressing
Traverse Bay Farms
Andy LaPointe 
7053 M88 South
Bellaire, MI 49615
(2315338788) 
lapointeandy@yahoo.com
www.traversebayfarms.com

CONDIMENTS- 
HOT & SPICY

Table Seasoning
1ST PLACE
Opa Salt
Opa Salt LLC
Skyler King
1805 William Road
Millersville, MD 21108
(410) 9253361
admin@opasalt.com
www.opasalt.com

2ND 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

3RD PLACE
Bravado Spice Jalapeno 
& Garlic Seasoning
Bravado Spice
Vince Blasco
5454 Washington Ave
Houston, TX 77007
(312) 339-1971
Vince@BravadoSpice.com
http://www.bravadospice.com

CONDIMENTS- 
HOT & SPICY

Unique
1ST PLACE
Ketch The Reaper
Daddy Cools Chilli Sauce
Stephen Cooley
Oakwood Cottage, 50 Woodhead 
Road
Glossop, Derbyshire SK13 1JX
United Kingdom
(+44) 7583403560
info@daddycoolschillisauce.co.uk

1ST PLACE
Small Town Spice Hot 
Pepper Butter
Deep Fork Foods, LLC
Cyndi Stewart
3099 Herrick Road
Beggs, OK 74421
(918) 267-1377
cstewart@deepforkfoods.com
www.deepforkfoods.com

2ND PLACE
The Spicy Shark Hot 
Honey
The Spicy Shark
Gabe DiSaverio
9 Falkland Place
Portsmouth, NH 03801
(617) 2337172
gabe@thespicyshark.com
www.thespicyshark.com

3RD PLACE
Coconut Chilli
Byron Bay Chilli Co. 
John Boland
18 Goonengerry Mill Road
Goonengerry, NSW AUSTRAILIA 2482
john@byronbaychilli.com
www.byronbaychilli.com

CONDIMENTS- 
NOT HOT & SPICY

Pickled Products
1ST PLACE
Pickled Garlic
Alberto’s
Ann Habinak
3701 N Land Run Dr
Stillwater, OK 74075
(281) 450-5198
albertosrelish@att.net
albertosbrand.com

2ND PLACE
Pickled Asparagus
Alberto’s
Ann Habinak
3701 N Land Run Dr
Stillwater, OK 74075
(281) 450-5198
albertosrelish@att.net
albertosbrand.com

3RD PLACE
Jumpin’ Jack’s Sweet 
Heat Candied Jalapenos
Deep Fork Foods, LLC
Cyndi Stewart
3099 Herrick Road
Beggs, OK 74421
(918) 267-1377
cstewart@deepforkfoods.com
www.deepforkfoods.com

CONDIMENTS- 
NOT HOT & SPICY

Sweet Sauces
1ST PLACE
Real Butterscotch Sauce
Top Hat Company, Inc
Marla Murray
P.O. Box 66
Wilmette, IL 60091
(847) 256-6565
marla@tophatcompany.com
www.tophatcompany.com

2ND PLACE
Hollerin’ Huckleberry
Rose City Pepperheads
Susan McCormick
16285 SW 85th Ste 403
Tigard, OR 97224
(5033298081) 5033298081
rosecitypepperheads@gmail.com
www.rosecitypepperheads.com

3RD PLACE
Peaches & Scream
Rose City Pepperheads
Susan McCormick
16285 SW 85th Ste 403
Tigard, OR 97224
(5033298081) 5033298081
rosecitypepperheads@gmail.com
www.rosecitypepperheads.com

CONDIMENTS- 
NOT HOT & SPICY

Table Condiments
1ST PLACE
Full Boar BBQ “Sweet & 
Spicy” Sauce
Full Boar BBQ, LLC
Kyle Jensen
300 Cross Street
Manchester, MN 56007
(507) 826-3357
kjensen@jensenmanufacturing.com
www.fullboarbbq.com

2ND PLACE
Red Jalapeno and Thyme 
Infused Strong Mustard
Gentleman Farmer
Christopher Salah
15841 Davis Cup Lane
Ramona, CA 92065
(805) 4045412
christophersalah@yahoo.com
www.gentlemanfarmer.co

3RD PLACE
Fessler’s Original Sauce
Fessler’s Sauces
Julie Fessler
8930 N. Christine Dr.
Brighton, Michigan 481114
(810) 844-1467
julie@fesslersauces.com
fesslersauces.com

Fessler’s Michigan made sweet 
and tangy mustard sauce is a 
multiple year Scovie winner. 
Fessler’s has been a Michigan 
favorite since 1929. Originally 
used as a sauce for fish and 
chips at Franks Tavern in Fenton, 
it’s unique taste has fans using 
it on everything. Order today! 
Fesslersauces.com

CONDIMENTS- 
NOT HOT & SPICY

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

2ND PLACE
Woody’s Bar-B-Q Dry Rub 
& Seasoning
Woody’s Bar-B-Q Sauce Co.
William Wood
PO Box 66
Waldenburg, AR 72475
(8705792251) 8705792251
woodybbq@ricebelt.net
www.buywoodyssauce.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
Pickled Garlic
Alberto’s
Ann Habinak
3701 N Land Run Dr
Stillwater, OK 74075
(281) 450-5198
albertosrelish@att.net
albertosbrand.com
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2ND PLACE
Vegan Tzatziki Aquafaba 
Sauce
Fabalish 
Jessica Gebel
186 Maple Ave
Wallington, NJ 07057
(516) 4593499
agnes@fabalish.com

https://www.fabalish.com

Our aquafaba magic replaces 
the yogurt in this Greek classic 
to give you a refreshing sauce 
& dip that is both vegan and 
delicious. With freshly cut 
organic cucumber, mint, and 
dill! Try this sauce as a dressing 
in your salad, dip for your 
veggies, or to compliment your 
choice of protein.

3RD PLACE
Hot And Sweet Pepper 
Relish
Lone Star Pepper Company
Monique Mistler
9120 Belaire DR
North Richalnd Hills, TX 76182
(972) 824-9581
moniquemistler@hotmail.com
www.lonestarpeppercompany.com

COOK IT UP-DRY RUB/
SEASONING

All Purpose
1ST PLACE
“Hunka Burnin Rub”
“THE KING” of BBQs
Val Romero
1045 N Jerrie Ave
Tucson, AZ 85711
(520) 623-0924
azgrillnhearth@yahoo.com
https://thekingofbbqs.com/

2ND PLACE
Riley’s Smoky and Bold
CRC BBQ
Kevin Riley
PO Box 2696
Coppell, TX 75019
(214) 636-6340
kevin@crcbbq.com
http://www.crcbbq.com

3RD PLACE
Chain Reaction®
Casa M Spice Co®
Pam Giddens 
3822 Market Street Suite 101 
Denton, Texas 76209
(469) 293-4400
pam@casamspice.com

http://www.casamspice.com

COOK IT UP-DRY RUB/
SEASONING

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

2ND PLACE
Uncontrolled Chain 
Reaction®
Casa M Spice Co®
Pam Giddens 
3822 Market Street Suite 101 
Denton, Texas 76209
(469) 293-4400
pam@casamspice.com
http://www.casamspice.com

3RD PLACE
Crazy Cajun Dry Rub
Mountain Man Gourmet
Lawrence Clark
318 Isleta Blvd SW #306
Albuquerque, NM 87105
(505) 585-8594
lawrence@mountainmangourmet.com
http://MountainManGourmet.com

COOK IT UP-DRY RUB/
SEASONING

Low Sodium
1ST PLACE
Hawaiian Rub 
Salty Wahine Gourmet Hawaiian 
Sea Salts
Laura Cristobal Andersland
PO Box 829
Hanapepe, Hawaii 96716
(808) 346-2942
info@saltywahine.com
www.saltywahine.com

2ND PLACE
Pecking Order®
Casa M Spice Co®
Pam Giddens
3822 Market Street Suite 101 
Denton, Texas 76209
(469) 293-4400
pam@casamspice.com
http://www.casamspice.com

3RD PLACE
Sweet Rub O’Mine
Sweet Swine O’Mine 
Distributing
Mark Lambert
113 Edwards Rd
Byhalia, MS 38611
(901) 831-1451
mark@ssomd.com
http://www.ssomd.com

COOK IT UP-DRY RUB/
SEASONING

Southwest
1ST PLACE
Chain Reaction®
Casa M Spice Co®
Pam Giddens
3822 Market Street Suite 101 
Denton, Texas 76209
(469) 293-4400
pam@casamspice.com
http://www.casamspice.com

2ND PLACE
Riley’s Smoky and Bold
CRC BBQ
Kevin Riley
PO Box 2696
Coppell, TX 75019
(214) 636-6340
kevin@crcbbq.com
http://www.crcbbq.com

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

COOK IT UP

Marinade
1ST PLACE
Demitri’s Bloody Mary 
Seasoning Classic Recipe
Demitri’s Gourmet Mixes
Demitri Pallis
PO BOX 84123
Seattle, WA 98124
(206) 764-6006
kelly@demitris.com
www.demitris.com

2ND PLACE
Texas Creek Spicy Steak 
Sauce
Texas Creek Products
Ann Simmons
PO Box 116
Carlton, WA 98814
(509) 997-5420
tchotsauce@methow.com

3RD PLACE
Sweet Brine O’Mine
Sweet Swine O’Mine 
Distributing
Mark Lambert
113 Edwards Rd
Byhalia, MS 38611
(901) 831-1451
mark@ssomd.com
http://www.ssomd.com

COOK IT UP

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

www.TopSecretGourmets.com

2ND PLACE
Coconut Chilli
Byron Bay Chilli Co. 
John Boland
18 Goonengerry Mill Road
Goonengerry, NSW AUSTRAILIA 2482
john@byronbaychilli.com
www.byronbaychilli.com

3RD PLACE
Delectable Datil Salsa 
Seasoning
Old St Augustine Gourmet
Angela Bean
6070 Datil Pepper ROad
St. Augustine, FL 32086
(904) 315-6663
ab@osagourmet.com
https://www.osagourmet.com/

FRESH SALSA

All Natural
1ST PLACE
Salsa de Rosa Medium
Salsa de Rosa, LLC
Steven Bryar
13941 Ne 85th St
Redmond, Wa 98052
(425) 2414894
theboss@salsaderosa.com
http://www.salsaderosa.com

Salsa de Rosa fresh salsa is one 
of the finest, freshest, most 
flavorful salsas anywhere. 
Prepared with quality raw 
ingredients and with NO 
preservatives, Salsa de Rosa 
rocks!

2ND PLACE
Salsa de Rosa Mild
Salsa de Rosa, LLC
Steven Bryar
13941 Ne 85th St
Redmond, Wa 98052
(425) 2414894
theboss@salsaderosa.com
http://www.salsaderosa.com

3RD PLACE
Salsa de Rosa Hot
Salsa de Rosa, LLC
Steven Bryar
13941 Ne 85th St
Redmond, Wa 98052
(425) 2414894
theboss@salsaderosa.com

http://www.salsaderosa.com

FRESH SALSA

Hot
1ST PLACE
Salsa de Rosa Hot
Salsa de Rosa, LLC
Steven Bryar
13941 Ne 85th St
Redmond, Wa 98052
(425) 2414894
theboss@salsaderosa.com
http://www.salsaderosa.com

Salsa de Rosa Hot is one of the 
best tasting, most flavorful, 
fresh salsas available. Made 
from quality, raw ingredients 
and without preservatives, Salsa 
de Rosa Hot will not disappoint!

2ND PLACE
Salsa de Rosa Extreme 
Heat
Salsa de Rosa, LLC
Steven Bryar
13941 Ne 85th St
Redmond, Wa 98052
(425) 2414894
theboss@salsaderosa.com
http://www.salsaderosa.com

3RD PLACE
Mango Habanero
Khalsa Salsa
Sukhdev Singh
8778 SW 164TH PL
Beaverton, OR 97007
(503) 481-9805
info@khalsasalsa.net
www.khalsasalsa.net

FRESH SALSA

Medium
1ST PLACE
The Classic
Khalsa Salsa
Sukhdev Singh
8778 SW 164TH PL
Beaverton, OR 97007
(503) 481-9805
info@khalsasalsa.net
www.khalsasalsa.net

2ND PLACE
Salsa de Rosa Medium
Salsa de Rosa, LLC
Steven Bryar
13941 Ne 85th St
Redmond, Wa 98052
(425) 2414894
theboss@salsaderosa.com
http://www.salsaderosa.com

3RD PLACE
Salsa de Rosa Mild
Salsa de Rosa, LLC
Steven Bryar
13941 Ne 85th St
Redmond, Wa 98052
(425) 2414894
theboss@salsaderosa.com
http://www.salsaderosa.com

FRESH SALSA

Unique
1ST PLACE
Mango Habanero
Khalsa Salsa
Sukhdev Singh
8778 SW 164TH PL
Beaverton, OR 97007
(503) 481-9805
info@khalsasalsa.net
www.khalsasalsa.net

2ND PLACE
Black Bean
Khalsa Salsa
Sukhdev Singh
8778 SW 164TH PL
Beaverton, OR 97007
(503) 481-9805
info@khalsasalsa.net
www.khalsasalsa.net

3RD PLACE
Salsa de Rosa Verde
Salsa de Rosa, LLC
Steven Bryar
13941 Ne 85th St
Redmond, Wa 98052
(425) 2414894
theboss@salsaderosa.com
http://www.salsaderosa.com

HOT SAUCE

All-Natural
1st place
Citrus Fresno
Fresco Spice LLC
Sam Dashty
12231 Santa Monica Blvd
Los Angeles, Ca 90025
(310) 7792457
info@frescosauce.com
https://frescosauce.com

2ND PLACE
Tsimayo Original Hot 
Sauce
Tsimayo LLC
Dennis Garcia
1000 Cordova Pl #22
Santa Fe, NM 87505
(505) 231-2644
dennis@tsimayohotsauce.com
www.tsimayo.com

3RD PLACE
Naga Warrior
Gentleman Farmer
Christopher Salah
15841 Davis Cup Lane
Ramona, CA 92065
(805) 4045412
christophersalah@yahoo.com
www.gentlemanfarmer.co

HOT SAUCE

All-Natural-Mild/
Medium
1ST PLACE
Tiny Monster
Burning Angel
Gabriel Varga
Taborska 70
Velky Meder, 93201
(00421) 907124733
burningangelchili@gmail.com
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2ND PLACE
Burn Babylon Coconut 
Lime Hot Sauce
Gaskins Family Foods
Patrick Gaskins
486 View Ave.
Trinidad, Ca 95570
(707) 407-9211
gaskinsfamilyfoods@gmail.com
https://www.gaskinsfamilyfoods.com

2nd place 2020 Scovie award 
winner, our Coconut Lime hot 
sauce is a home favorite. A 
creamy blend of green scotch 
bonnet peppers, coconut milk, 
lime juice, and allspice leaves 
a smooth lingering heat. This 
sauce can add heat to just 
about anything. Made with 
organic ingredients and low 
sodium.

3RD PLACE
Mago Roasted Habanero 
Hot Sauce
Mago Hot Sauce
Clark Olson
725 canyon view dr.
Laguna Beach, CA 92651
(949) 525- 8278
clark@magohotsauce.com
https://magohotsauce.com/

HOT SAUCE

All-Natural-XXX Hot
1ST PLACE
GaBko Hot Pepper Sauce 
Yellow
GaBko Chili
Gábor Nagy
Szálloda u. 21.
Nagymaros, 2626
(+36) 203270850
ngabko@gmail.com
www.gabkochili.hu

2ND PLACE
Mort
Grim Reaper Foods
Russell Williams
40 The Broadway
Bournemouth, Dorset Bh10 7ez
(+447447) 904999
RUSSELL@GRIMREAPERFOODS.COM
https://www.grimreaperfoods.com

3RD PLACE
Where There’s Smoke…
Inferno Farms LLC
Greg Foster
8246 Bryn Glen Way
San Diego, CA 92129
(949) 9434709
infernofarms@gmail.com

www.infernofarmshotsauce.com

HOT SAUCE

Fruit-Hot
1ST PLACE
Jamaica Killer Sauce
Cooper’s Small Batch
Michelle Davidson
11329 E. Maplewood Ave
Englewood, CO 80111
(303) 8681731
michelle.davidson@cooperssmallbatch.
com
www.cooperssmallbatch.com

2ND PLACE
Dorset Punch
Dorset Chilli Shop Ltd
Andy Guy
41 Malvern Road
Bournemouth, Dorset BH9 3AF
(+44) 7561846040
spiceitup@dorsetchillishop.co.uk
www.dorsetchillishop.co.uk

3RD PLACE
The Spicy Shark Tiger 
Shark
The Spicy Shark
Gabe DiSaverio
9 Falkland Place
Portsmouth, NH 03801
(617) 2337172
gabe@thespicyshark.com
www.thespicyshark.com

HOT SAUCE

Fruit-Mild/Medium
1st place
Pineapple Fitness Sauce
Fire Fruits International
Paco Brignoni
6733 Tamarind Circle
Orlando, FL 32819
(407) 480-580
Paco@FireFruits.com
www.FireFruits.com

2ND PLACE
Bravado Spice Pineapple 
& Habanero Hot Sauce
Bravado Spice
Vince Blasco
5454 Washington Ave
Houston, TX 77007
(312) 339-1971
Vince@BravadoSpice.com
http://www.bravadospice.com

2ND PLACE
Raspberry Habanero
Rose City Pepperheads
Susan McCormick
16285 SW 85th Ste 403
Tigard, OR 97224
(5033298081) 5033298081
rosecitypepperheads@gmail.com
www.rosecitypepperheads.com

3RD PLACE
Peach Agave Garlic
Pepplish Provisions
Tim Fraczak
PO Box 280281
Queens Village, NY 11428
(347) 2749906
tim@pepplish.com

https://pepplish.com

HOT SAUCE

Fruit-XXX Hot
1ST PLACE
Fiery Orange Fitness 
Sauce
Fire Fruits International
Paco Brignoni
6733 Tamarind Circle
Orlando, FL 32819
(407) 480-580
www.FireFruits.com

2ND PLACE
Heat’s a Peach
Lucky Dog Hot Sauce
Scott Zalkind
448 Grove Way
Hayward, CA 94541
(510) 8619625
scott@luckydoghotsauce.com
www.luckydoghotsauce.com

3RD PLACE
Blackberry Ghost Pepper 
Hot Sauce
Smokin Js Signature 
Sauces 
Justin Adams
25 bobcat trail.
Wildwood, fl 34785
(352) 272-7829
justinradms@hotmail.com
www.SmokinJsSignatureSauces.
com

HOT SAUCE

Habanero
1ST PLACE
Mago Roasted Habanero 
Hot Sauce
Mago Hot Sauce
Clark Olson
725 Canyon View Dr.
Laguna Beach, CA 92651
(949) 525- 8278
clark@magohotsauce.com
https://magohotsauce.com/

2ND PLACE
Tsimayo Milagro Blend 
Hot Sauce
Tsimayo LLC
Dennis Garcia
1000 Cordova Pl #22
Santa Fe, NM 87505
(505) 231-2644
dennis@tsimayohotsauce.com
www.tsimayo.com

3RD PLACE
The Spicy Shark Original 
Hot Sauce
The Spicy Shark
Gabe DiSaverio
9 Falkland Place
Portsmouth, NH 03801
(617) 2337172
gabe@thespicyshark.com
www.thespicyshark.com

HOT SAUCE

Louisiana Style
1ST PLACE
Suicidal
Punk Rock Peppers 
Jason Page
13 Spinnaker Crt
Currumbin Waters, QLD 4223
(+61) 417024222
punkrockpeppers@gmail.com
www.facebook.com/punkrockpeppers/

2ND PLACE
Cayenne
Byron Bay Chilli Co. 
John Boland
18 Goonengerry Mill Road
Goonengerry, NSW AUSTRAILIA 2482
john@byronbaychilli.com
www.byronbaychilli.com

2ND PLACE
Mango Garlic Hickory
Pepplish Provisions
Tim Fraczak
PO Box 280281
Queens Village, NY 11428
(347) 2749906
tim@pepplish.com
https://pepplish.com

3RD PLACE
Happy Cayanero
Punk Rock Peppers 
Jason Page
13 Spinnaker Crt
Currumbin Waters, QLD 4223
(+61) 417024222
punkrockpeppers@gmail.com
www.facebook.com/punkrockpeppers/

HOT SAUCE

Specialty Chile-Hot
1ST PLACE
Citrus Fresno
Fresco Spice LLC
Sam Dashty
12231 Santa Monica Blvd
Los Angeles, Ca 90025
(310) 7792457
info@frescosauce.com
https://frescosauce.com

2ND PLACE
Haunted Harvest Hot
Fraktured Sauce
Cheyne Geverd
1530 Quarry Rd
Lansdale, PA 19446
(215) 4864038
1cgeverd@gmail.com
http://www.goshrun.farm

3RD PLACE
Chipotle & Habanero
Fresco Spice LLC
Sam Dashty
12231 Santa Monica Blvd
Los Angeles, Ca 90025
(310) 7792457
info@frescosauce.com
https://frescosauce.com

HOT SAUCE 

Specialty Chile-Mild/
Medium
1ST PLACE
Serrano Garlic Hot Sauce
Dragon Sauces, LLC
Steve Brennan
11588 West 39th Ave 
Wheat Ridge, CO 8033
(303) 332-3214
dragonsauces@gmail.com
www.dragonsauces.net

2ND PLACE
Big Smoke
Soothsayer Hot Sauce
Kyle Janis
948 Weatherbee PL
Downers Grove, IL 60516
(630) 9080856
soothsayerhotsauce@gmail.com
http://www.soothsayerhotsauce.com

3RD PLACE
Serrano, Cilantro & Chive 
Hot Sauce
Angry Goat Pepper Co
Jason Parker
PO Box 994
Bradford, VT 05033
(802) 249-4725
angrygoatpepperco@gmail.com
www.angrygoatpepperco.com

HOT SAUCE 

Specialty Chile-XXX Hot
1ST PLACE
Sneaky Ghost
Rose City Pepperheads
Susan McCormick
16285 SW 85th Ste 403
Tigard, OR 97224
(5033298081) 5033298081
rosecitypepperheads@gmail.com
www.rosecitypepperheads.com

2ND PLACE
Grimm Reaper
Rose City Pepperheads
Susan McCormick
16285 SW 85th Ste 403
Tigard, OR 97224
(5033298081) 5033298081
rosecitypepperheads@gmail.com
www.rosecitypepperheads.com

2ND PLACE
Scorpion Sting
Rose City Pepperheads
Susan McCormick
16285 SW 85th Ste 403
Tigard, OR 97224
(5033298081) 5033298081
rosecitypepperheads@gmail.com
www.rosecitypepperheads.com

3RD PLACE
Where There’s Smoke…
Inferno Farms LLC
Greg Foster
8246 Bryn Glen Way
San Diego, CA 92129
(949) 9434709
infernofarms@gmail.com
www.infernofarmshotsauce.com

HOT SAUCE 

Unique-Hot
1ST PLACE
Naga Warrior
Gentleman Farmer
Christopher Salah
15841 Davis Cup Lane
Ramona, CA 92065
(805) 4045412
christophersalah@yahoo.com
www.gentlemanfarmer.co

2ND PLACE
Tattoo Scotch Bonnet 
Curry Hot Sauce
Tattoo Hot Sauces
Leslie Diaz
6061 Gun Club Road
Winston-Salem, NC 27103
(336) 766-6161
leslie.diaz@goldingff.com
http://tattoosauces.com

Tattoo Scotch Bonnet Curry 
sends waves of traditional 
Caribbean flavors for a spicy 
island taste. Considered the 
hottest of our Tattoo family, 
this will highlight the flavors of 
your grilled chicken, seafood, or 
beef while adding a satisfying 
kick of heat. Makes an excellent 
marinade for heat and flavor 
infusion!

3RD PLACE
Scotty O’Hotty-Beer 
Bacon Chipotle w/
Scorpion
Scotty O’Hotty Gourmet
Scott Owens
26762 Michigan Ave. 
Inkster, MI 48141
(313) 2681570
finefoods@scottyohotty.com
http://www.scottyohotty.com

HOT SAUCE 

Unique-Mild/Medium
1ST PLACE
HazMat Hot Sauce
HazMat-Taste the Hot Zone
Marcie Morrow
1100 Poppy Lane Circle
Hollister, CA 95023
(408) 472-2187
hazmathotzone@gmail.com
www.tastethehotzone.com

Winner of 7 Scovies 2018, 2019 
& 2020! This gourmet hot sauce 
made with Apricot & Habanero 
is a First Responder favorite! 
Taste the “Hot Zone”… We 
dare you!
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2ND PLACE
2 Fools Pinehopple 
Infused Hot Sauce
Gindo’s Hot Sauce
Chris Gindo
143 S Randall Rd, #119
Batavia, IL 60510
(323) 219-3967
mary@gindos.com
https://gindos.com/

3RD PLACE
Fire Roasted Pepper 
Blend
Fresco Spice LLC
Sam Dashty
12231 Santa Monica Blvd
Los Angeles, Ca 90025
(310) 7792457
info@frescosauce.com
https://frescosauce.com

HOT SAUCE -

Unique-XXX Hot
1ST PLACE
Füstölt Carolina Reaper
Szati Chili
Attila Metykó
25/2. Hajnal street
Gyula, Békés 5700
(+3670) 6272548
szatichili@gmail.com
www.szatichili.hu

2ND PLACE
Elijah’s Xtreme Xtreme 
Regret Hot Sauce
Elijah’s Xtreme
Bret Morey
2719 Independence Way
Gastonia, NC 28056-6709
(704) 8396195
bm3Xtreme@gmail.com
www.ElijahsXtreme.com

3RD PLACE
Golden Bunney
Nyúli Tüzes Chili
Tiborne Buzas
Kossuth utca 
Nyúl, Györ-Moson-Sopron megye 
9082
(+3670) 6117901
buzaskata03@gmail.com
facebook:@nyulituzes

HOT SAUCE 

Verde
1ST PLACE
Serrano, Cilantro & Chive 
Hot Sauce
Angry Goat Pepper Co
Jason Parker
PO Box 994
Bradford, VT 05033
(802) 249-4725
angrygoatpepperco@gmail.com
www.angrygoatpepperco.com

2ND PLACE
Typesetter #5
Soothsayer Hot Sauce
Kyle Janis
948 Weatherbee PL
Downers Grove, IL 60516
(630) 9080856
soothsayerhotsauce@gmail.com
http://www.soothsayerhotsauce.com

3RD PLACE
K-2 Keenan’s Killer Mean 
Green Hot Sauce
K-Sauce
Laurie Adams
1737 Peridot Ct.
Castle Rock, CO 80108
(303) 886-5353
laurie.adams@k-sauce.com
https://k-sauce.com/

HOT SAUCE 

World Beat-Hot
1ST PLACE
Coconut Chilli
Byron Bay Chilli Co. 
John Boland
18 Goonengerry Mill Road
Goonengerry, NSW AUSTRAILIA 2482
john@byronbaychilli.com
www.byronbaychilli.com

2ND PLACE
Naga Warrior
Gentleman Farmer
Christopher Salah
15841 Davis Cup Lane
Ramona, CA 92065
(805) 4045412
christophersalah@yahoo.com
www.gentlemanfarmer.co

3RD PLACE
Death by Chocolate (Hot)
Black-Eyed Susan Spice 
Company
Ronald Miller
2909 Summerfield Rd
Falls Church, VA 22042
(412) 9514812
ron@blackeyedspices.com
https://blackeyedspices.com/

The Chocolate Habanero is 
one of the oldest and hottest 
members of this pepper 
family. As our favorite, we feel 
it deserves to be featured in a 
unique sauce. We combined 
Cocoa with Caribbean flavors to 
make a sauce unlike anything 
you’ve tried.

HOT SAUCE 

World Beat-Mild/
Medium
1ST PLACE
The Spicy Shark 
Caribbean Reef Shark
The Spicy Shark
Gabe DiSaverio
9 Falkland Place
Portsmouth, NH 03801
(617) 2337172
gabe@thespicyshark.com
www.thespicyshark.com

2ND PLACE
The ONE (and only sauce 
you need)
Naked Hot Sauces
Kevin Taillon
16 Folsom Dr.
Newmarket, New Hampshire 03857
(603) 3977904
nakedhotsauces@gmail.com
http://www.nakedhotsauces.net

3RD PLACE
Dreams of Calypso Hot 
Sauce
Angry Goat Pepper Co
Jason Parker
PO Box 994
Bradford, VT 05033
(802) 249-4725
angrygoatpepperco@gmail.com
www.angrygoatpepperco.com

HOT SAUCE 

World Beat-XXX Hot
1ST PLACE
Naga Warrior
Gentleman Farmer
Christopher Salah
15841 Davis Cup Lane
Ramona, CA 92065
(805) 4045412
christophersalah@yahoo.com
www.gentlemanfarmer.co

2ND PLACE
Mago Ghost Pepper 
Sauce
Mago Hot Sauce
Clark Olson
725 canyon view dr.
Laguna Beach, CA 92651
(949) 525- 8278
clark@magohotsauce.com
https://magohotsauce.com/

3RD PLACE
Elijah’s Xtreme Xtreme 
Regret Hot Sauce
Elijah’s Xtreme
Bret Morey
2719 Independence Way
Gastonia, NC 28056-6709
(704) 8396195
bm3Xtreme@gmail.com
www.ElijahsXtreme.com

KID-FRIENDLY 

Not So Hot Sauce/Salsa
1ST PLACE
Texas Sweet Heat-Mild
Texas Sweet Heat
Larry Certain
193 Eisenhower Road
Denison, Tx 75020
(903) 815-4705
texassweetheat.teresa@gmail.com
www.texas-sweetheat.com

2ND PLACE
La Casita Hot Sauce 
Abuela’s Mild
La Casita Hot Sauce
Veronica Westlake
9331 CR 2472
Royse City, Texas 75189
(469) 2154567
info@lacasitahotsauce.com
www.lacasitahotsauce.com

3RD PLACE
Jal-up-in-yo-Tomatillo
Cooper’s Small Batch
Michelle Davidson
11329 E. Maplewood Ave
Englewood, CO 80111
(303) 8681731
michelle.davidson@cooperssmallbatch.
com
www.cooperssmallbatch.com

KID-FRIENDLY

Sweets
1ST PLACE
Real Butterscotch Sauce
Top Hat Company, Inc
Marla Murray
P.O. Box 66
Wilmette, IL 60091
(847) 256-6565
marla@tophatcompany.com
www.tophatcompany.com

2ND PLACE
Pecan Delight
Texas Toffee, Inc.
Michele Sparks
2963 W. 15th St
Plano, TX 75075
(972) 5961031
mbenum@texastoffee.com
https://www.texstoffee.com

3RD PLACE
Pumpkin Truffles
Sweet Santa Fe, LLC
JJ Sutton
PO Box 29321
Santa Fe, NM 87592
(505) 428-0012
SweetSantaFeChocolate@gmail.com
SweetSantaFe.com

KID-FRIENDLY

Unique 
1ST PLACE
Biscochitos
Sweet Santa Fe, LLC
JJ Sutton
PO Box 29321
Santa Fe, NM 87592
(505) 428-0012
SweetSantaFeChocolate@gmail.com
SweetSantaFe.com

2ND PLACE
Silly Dillies-Berry 
Lemonade Pickles
Wild West Pickles
Teri Leahigh
633 Robert’s ct
Los lunas, Nm 87031
(505) 4597896
terissweetgarden@hotmail.com
Thewildwestpickles.com 

3RD PLACE
Mama Julie’s Chicken 
Dipping Sauce
Singh’s Caribbean h]Heat
Julene Singh
1915 Ulysses st ne
Minneapolis, Minnesota 55418
(612) 5589807

singhsheat@gmail.com

MARKETING & 
ADVERTISING

Company or Product Logo
1ST PLACE

Casa M Spice Co.®
Casa M Spice Co®
Pam Giddens
3822 Market Street Suite 101 
Denton, Texas 76209
(469) 293-4400
pam@casamspice.com
http://www.casamspice.com

2ND PLACE
Angry Irishman Mascot 
Logo
Angry Irishman LLC
Kevin Mackey
P.O. Box 111
Woodville, Ohio 43469
(567) 482-0090
maryann.mackey@angryirishman.net
http://www.angryirishman.net

3RD PLACE
Pink Flameingo
Punk Rock Peppers 
Jason Page
13 Spinnaker Crt
Currumbin Waters, QLD 4223
(+61) 417024222
punkrockpeppers@gmail.com
www.facebook.com/punkrockpeppers/

MARKETING & 
ADVERTISING

Gift Basket/Box
1ST PLACE
Salt and Seasoning Gift 
Tin
Sutter Buttes Natural & Artisan 
Foods
Alka Kumar
1670 Poole blvd
Yuba City, CA 95993
(530) 763-7921
alka@sutterbuttesoliveoil.com
https://sutterbuttesoliveoil.com/

2ND PLACE
Casa M Spice Co®
Pam Giddens
3822 Market Street Suite 101 
Denton, Texas 76209
(469) 293-4400
pam@casamspice.com
http://www.casamspice.com

3RD PLACE
Sanderson Specialty 
Foods
Brian Sanderson
555 Round Rock West Dr Ste E235
Round Rock, TX 78681
(512) 791-5934
brian@sandersonfoods.com
www.sandersonfoods.com

MARKETING & 
ADVERTISING

Product Label
1ST PLACE
Uncontrolled Pecking 
Order®
Casa M Spice Co®
Pam Giddens
3822 Market Street Suite 101 
Denton, Texas 76209
(469) 293-4400
pam@casamspice.com
http://www.casamspice.com

2ND PLACE
Vito’s Creamy Marinara 
Especial
Sanderson Specialty Foods
Brian Sanderson
555 Round Rock West Dr Ste E235
Round Rock, TX 78681
(512) 791-5934
brian@sandersonfoods.com
www.sandersonfoods.com

3RD PLACE
Roasted Green
Badlands Jerky LLC
Deborah C. Lee
2740 Northern Blvd NE
Rio Rancho, NM 87124
(505) 288-1311
badlands.nmjerky.amy@gmail.com
badlandsjerkynm.com

MARKETING & 
ADVERTISING

Product Packaging
1ST PLACE
Glass Jar with Silver 
Window Lid
Casa M Spice Co® 
Pam Giddens
3822 Market Street Suite 101 
Denton, Texas 76209
(469) 293-4400
pam@casamspice.com
http://www.casamspice.com

2ND PLACE
Product Packaging with 
Micro Holes
Salty Wahine Gourmet Hawaiian 
Sea Salts
Laura Cristobal Andersland
PO Box 829
Hanapepe, Hawaii 96716
(808) 346-2942
info@saltywahine.com
www.saltywahine.com

3RD PLACE
Vito’s Creamy Marinara 
Especial
Sanderson Specialty Foods
Brian Sanderson
555 Round Rock West Dr Ste E235
Round Rock, TX 78681
(512) 791-5934
brian@sandersonfoods.com
www.sandersonfoods.com

MARKETING & 
ADVERTISING

Social Media Page
1ST PLACE
https://www.instagram.com/
elyucateco_hotsauce/?hl=en

El Yucateco Hot Sauce
Sara Cooke
809 SW A St Ste 215
Bentonville, AR 72712
(479) 599-9769
sara.cooke@padillaism.com
www.elyucateco.com

2ND PLACE
www.instagram.co/casaMspice/

Casa M Spice Co®
Pam Giddens
3822 Market Street Suite 101 
Denton, Texas 76209
(469) 293-4400
pam@casamspice.com
http://www.casamspice.com
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3RD PLACE
https://www.facebook.com/
elyucateco/

El Yucateco Hot Sauce
Sara Cooke
809 SW A St. Ste 215
Bentonville, AR 72712
(479) 599-9769
sara.cooke@padillaism.com
www.elyucateco.com

MARKETING & 
ADVERTISING

Website
1ST PLACE-GRAND 
PRIZE WINNER!!!!
www.casaMspice.com

Casa M Spice Co®
Pam Giddens
3822 Market Street Suite 101 
Denton, Texas 76209
(469) 293-4400
pam@casamspice.com
http://www.casamspice.com

2ND PLACE
El Yucateco Gear Store https://
shop.padillagroup.com

El Yucateco Hot Sauce
Sara Cooke
809 SW A St Ste 215
Bentonville, AR 72712
(479) 599-9769
sara.cooke@padillaism.com
www.elyucateco.com

3RD PLACE
www.auntylilikoi.com

Aunty Lilikoi Products
Lori Cardenas
P.O. Box 1004
Lawai, Hawaii 96765
(808) 338-1296
info@auntylilikoi.com
www.auntylilikoi.com

3RD PLACE
saltywahine.com

Salty Wahine Gourmet 
Hawaiian Sea Salts
Laura Cristobal Andersland
PO Box 829
Hanapepe, Hawaii 96716
(808) 346-2942
info@saltywahine.com

www.saltywahine.com

MEAT REQUIRED 
 
Dry Rub/Seasoning-All 
Purpose

1ST PLACE
Mistress Karlita’s 
Spanking Rub
Big Fatty’s Flaming Foods, Inc.
Gail Patterson
639 County Road 240
Valley View, Texas 76272
(940) 3914891
bigfattee@aol.com
bigfattys.com

2ND PLACE
Fat Boy Caliente Rub
Fat Boy BBQ
Kirk Malzer
107 Elm Street
HICKMAN, NE 68372
(402) 480-7167
info@fatboyglobal.com
www.bestnaturalbbq.com

3RD PLACE
Chain Reaction®
Casa M Spice Co®
Pam Giddens 
3822 Market Street Suite 101 
Denton, Texas 76209
(469) 293-4400
pam@casamspice.com
http://www.casamspice.com

MEAT REQUIRED 

Dry Rub/Seasoning-
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
Crazy Cajun Dry Rub
Mountain Man Gourmet
Lawrence Clark
318 Isleta Blvd SW #306
Albuquerque, NM 87105
(505) 5858594
lawrence@mountainmangourmet.com
http://MountainManGourmet.com

Even if you can’t make it down 
to the Bayou, you can enjoy 
the flavors of New Orleans 
with this unique dry rub on 
your favorite meats. Imagine 
the top-selling Cajun/Creole 
seasoning with 1/3 less salt, no 
artificial ingredients, and 100% 
more flavor!

3RD 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

MEAT REQUIRED 

Dry Rub/Seasoning-Jerk
1ST PLACE
Island Jerk Seasoning
The Spice Lab
Angie Niehoff
4000 N Dixie Highway
Pompano Beach, FL 33064
(561) 868-0297
press@thespicelab.com
www.spices.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
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

MEAT REQUIRED

Dry Rub/Seasoning-Low 
Sodium
1ST PLACE
Island Volcano 
Seasonings
Salty Wahine Gourmet Hawaiian 
Sea Salts
Laura Cristobal Andersland
PO Box 829
Hanapepe, Hawaii 96716
(808) 346-2942
info@saltywahine.com
www.saltywahine.com

2ND PLACE
Pecking Order®
Casa M Spice Co®

Pam Giddens
3822 Market Street Suite 101 
Denton, Texas 76209
(469) 293-4400
pam@casamspice.com
http://www.casamspice.com

3RD PLACE
Uncontrolled Chain 
Reaction®
Casa M Spice Co®
Pam Giddens 
3822 Market Street Suite 101 
Denton, Texas 76209
(469) 293-4400
pam@casamspice.com
http://www.casamspice.com

MEAT REQUIRED

Dry Rub/Seasoning-
Southwest
1ST PLACE
Fat Boy Coyote Canyon 
Rub
Fat Boy BBQ
Kirk Malzer
107 Elm Street
HICKMAN, NE 68372
(402) 480-7167
info@fatboyglobal.com
www.bestnaturalbbq.com

2ND PLACE
Uncontrolled Chain 
Reaction®
Casa M Spice Co®
Pam Giddens  
3822 Market Street Suite 101 
Denton, Texas 76209
(469) 293-4400
pam@casamspice.com
http://www.casamspice.com

3RD PLACE
Jappy Jalapeno
CRC BBQ
Kevin Riley
PO Box 2696
Coppell, TX 75019
(214) 636-6340
kevin@crcbbq.com
http://www.crcbbq.com

MEAT REQUIRED 

Marinade
1ST PLACE
Texas Creek Spicy Steak 
Sauce
Texas Creek Products
Ann Simmons
po box 116
carlton, WA 98814
(509) 997-5420
tchotsauce@methow.com

2ND PLACE
Elijah’s Xtreme Bourbon 
Blueberry Chipotle BBQ, 
Marinade & Dip
Elijah’s Xtreme
Bret Morey
2719 Independence Way
Gastonia, NC 28056-6709
(704) 8396195
bm3Xtreme@gmail.com
www.ElijahsXtreme.com

3RD PLACE
Woody’s Marinade & 
Baste
Woody’s Bar-B-Q Sauce Co.
William Wood
PO Box 66
Waldenburg, AR 72475
(8705792251) 8705792251
woodybbq@ricebelt.net
www.buywoodyssauce.com

MEAT REQUIRED 

Soups/Stews/Chili Con 
Carne
1ST PLACE
Paulita’s Green Chile 
Stew
Paulita’s New Mexico
Paula Porter
1533 35th Circle
RIo Rancho, NM 87124
(505) 896-1078
paulita@paulitasnewmexico.com
www.paulitasnewmexico.com

2ND PLACE
Island Curry
Salty Wahine Gourmet Hawaiian 
Sea Salts
Laura Cristobal Andersland
PO Box 829
Hanapepe, Hawaii 96716
(808) 346-2942
info@saltywahine.com
www.saltywahine.com

3RD PLACE
New Mexico Christmas 
Soup Mix
Mountain Man Gourmet
Lawrence Clark
318 Isleta Blvd SW #306
Albuquerque, NM 87105
(505) 5858594
lawrence@mountainmangourmet.com

http://MountainManGourmet.com

MEAT REQUIRED 

Unique 
1ST PLACE
Island Curry
Salty Wahine Gourmet Hawaiian 
Sea Salts
Laura Cristobal Andersland
PO Box 829
Hanapepe, Hawaii 96716
(808) 346-2942
info@saltywahine.com
www.saltywahine.com

2ND 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

3RD PLACE
Butter Chicken Simmer 
Sauce
Sutter Buttes Natural & Artisan 
Foods
Alka Kumar
1670 Poole blvd
Yuba City, CA 95993
(530) 763-7921
alka@sutterbuttesoliveoil.com
https://sutterbuttesoliveoil.com/

MEAT REQUIRED 

Wing Sauce
1ST PLACE
Coconut Chilli
Byron Bay Chilli Co. 
John Boland
18 Goonengerry Mill Road
Goonengerry, NSW AUSTRAILIA 2482
john@byronbaychilli.com
www.byronbaychilli.com

2ND PLACE
Venom
Old St Augustine Gourmet
Angela Bean
6070 Datil Pepper ROad
St. Augustine, FL 32086
(904) 315-6663
ab@osagourmet.com
https://www.osagourmet.com/

3RD PLACE
Spicy Peach Habanero 
BBQ Sauce
B’z BBQ Company
Bradley Hammond
7147 Silverwind Circle 
Colorado Springs, Colorado 80924
(719) 271-6881
bzbbqco@msn.com
Bzbbqco@msn.com

NO MEAT REQUIRED

Dry Mixes
1ST PLACE
Delectable Datil Salsa 
Seasoning
Old St Augustine Gourmet
Angela Bean
6070 Datil Pepper Road
St. Augustine, FL 32086
(904) 315-6663
ab@osagourmet.com
https://www.osagourmet.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
Texas Creek Chipotle Dip 
Mix
Texas Creek Products
Ann Simmons
PO Box 116
Carlton, WA 98814
(509) 997-5420
tchotsauce@methow.com

NO MEAT REQUIRED

Soups
1ST PLACE
Island Curry
Salty Wahine Gourmet Hawaiian 
Sea Salts
Laura Cristobal Andersland
PO Box 829
Hanapepe, Hawaii 96716
(808) 346-2942
info@saltywahine.com
www.saltywahine.com

2ND PLACE
Paulita’s Green Chile 
Stew
Paulita’s New Mexico
Paula Porter
1533 35th Circle
RIo Rancho, NM 87124
(505) 896-1078
paulita@paulitasnewmexico.com
www.paulitasnewmexico.com

3RD PLACE
New Mexico Christmas 
Soup Mix
Mountain Man Gourmet
Lawrence Clark
318 Isleta Blvd SW #306
Albuquerque, NM 87105
(505) 5858594
lawrence@mountainmangourmet.com
http://MountainManGourmet.com

NO MEAT REQUIRED

Unique
1ST 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

2ND 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
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3RD PLACE
Flame Roasted Hatch 
Green Chile Med
Young Guns Produce
Eva Nightingale
1065 S. Main St. Ste A
Las Cruces, NM 88005
972-835-5524
enightingale@outlook.com

PREPARED SAUCE

Green Chile
1ST PLACE
New Mexico Green Chile 
Sauce X-Hot
Los Roast
Marshall Berg
6355 N Baltimore Ave #118
 Portland, OR 97203
(503) 830-5310 
sales@losroast.com
losroast.com

2ND PLACE
Bleaf Natural Cilantro 
Green Chili Chutney
M & R Ventures, Inc.
Amit Makhecha
1801 Thunderbird St
Troy, MI 48084
(248) 4081188
april@mnrventures.com
www.bleafnatural.com

At Bleaf, we’re a dedicated 
team of foodies who love 
bold flavors and a fun cooking 
experience so we strive to 
bring both to you! Originating 
in our grandma’s kitchen, our 
chutneys bring fresh, unique 
flavors to your table. All of our 
products are all natural, with no 
additives/artificial preservatives.

3RD PLACE
New Mexico Green Chile 
Sauce Traditional Style
Los Roast
Marshall Berg
6355 N Baltimore Ave #118
 Portland, OR 97203
(503) 830-5310 
sales@losroast.com
losroast.com

PREPARED SAUCE

Pasta Sauce
1ST PLACE
Fra Dia Valo
Luigi’s
6225 4th St NW
Albuquerque, NM 87107
(505) 343-0466

2ND PLACE
Vito’s Creamy Marinara 
Especial
Sanderson Specialty Foods
Brian Sanderson
555 Round Rock West Dr Ste E235
Round Rock, TX 78681
(512) 791-5934
brian@sandersonfoods.com

www.sandersonfoods.com

3RD PLACE
Marinara
Luigi’s
6225 4th St NW
Albuquerque, NM 87107
(505) 343-0466

PREPARED SAUCE

Red Chile
1ST PLACE
Sadie’s Red Chile Sauce
Sadie’s of New Mexico
6230 4th St. NW
Albuquerque, NM 87107
(505) 345-5339
gilbert@sadiesofnewmexico.com
www.sadiessalsa.com

2ND PLACE
New Mexico Red Chile 
Sauce X-Hot
Los Roast
Marshall Berg
6355 N Baltimore Ave #118
 Portland, OR 97203
(503) 830-5310 
sales@losroast.com
losroast.com

3RD PLACE
New Mexico Red Chile 
Sauce Traditional Style
Los Roast
Marshall Berg
6355 N Baltimore Ave #118
 Portland, OR 97203
(503) 830-5310 
sales@losroast.com
losroast.com

PREPARED SAUCE

Stir Fry Sauce
1ST PLACE
Coconut Chilli
Byron Bay Chilli Co. 
John Boland
18 Goonengerry Mill Road
Goonengerry, NSW AUSTRAILIA 2482
john@byronbaychilli.com
www.byronbaychilli.com

2ND PLACE
Ginger Garlic Mombo 
Sauce
Galloway Gourmet Foods
Sammie Galloway
8480 Carambola Way
Elk Grove, CA 95757
(916) 753-6565
sammie@thesauces.com
www.thesauces.com

3RD PLACE
BBQ’n Fools Signature 
Hot Teriyaki Pepper 
Sauce
BBQ’n Fools Catering, LLC
Grant Ford
1547 N. State Street
Greenfield, IN 46140
(317) 448-5873
grant@bbqnfools.com
http://www.bbqnfools.com

PREPARED SAUCE

Unique
1ST PLACE
Ginger Garlic Mombo 
Sauce
Galloway Gourmet Foods
Sammie Galloway
8480 Carambola Way
Elk Grove, CA 95757
(916) 753-6565
sammie@thesauces.com
www.thesauces.com

2ND PLACE
New Mexico Grown 
Chipotles in Adobo Sauce
Los Roast
Marshall Berg
6355 N Baltimore Ave #118
 Portland, OR 97203
(503) 830-5310 
sales@losroast.com
losroast.com

 

3RD PLACE
HazMat Hot Sauce
HazMat-Taste the Hot Zone
Marcie Morrow
1100 Poppy Lane Circle
Hollister, CA 95023
(408) 472-2187
hazmathotzone@gmail.com
www.tastethehotzone.com

PROCESSED SALSA

All-Natural
1ST PLACE
Bean & Corn Salsa with 
Scotch Bonnet Peppers 
Chili Peppers
Food For Thought, Inc.
Amber Ressl
7738 N. Long Lake Rd
Traverse City, MI 49685
(231) 3265444
amber@foodforthought.net
www.foodforthought.net

2ND PLACE
Fessler’s Peach Salsa
Fessler’s Sauces
Julie Fessler
8930 N. Christine Dr.
Brighton, Michigan 481114
(810) 844-1467
julie@fesslersauces.com
fesslersauces.com

Peaches and more peaches 
make this salsa different than 
most.  Not a single tomato will 
be found in this recipe.  Great 
on chips for dipping, but also 
on quesadillas and a block 
of cream cheese as a cracker 
spread. So delicious you might 
even savor its flavor on pork/
chicken.  

3RD PLACE
Devils’ Breath Salsa
Food For Thought, Inc.
Amber Ressl
7738 N. Long Lake Rd
Traverse City, MI 49685
(231) 3265444
amber@foodforthought.net

www.foodforthought.net

PROCESSED SALSA

Fruit
1ST PLACE
Traverse Bay Farms 
Raspberry Salsa
Traverse Bay Farms
Andy LaPointe 
7053 M88 South
Bellaire, MI 49615
(2315338788) 
lapointeandy@yahoo.com
www.traversebayfarms.com

2ND PLACE
Habanero Peach Salsa
Food For Thought, Inc.
Amber Ressl
7738 N. Long Lake Rd
Traverse City, MI 49685
(231) 3265444
amber@foodforthought.net
www.foodforthought.net

3RD PLACE
Elijah’s Xtreme Spicy 
Caribbean Chutney
Elijah’s Xtreme
Bret Morey
2719 Independence Way
Gastonia, NC 28056-6709
(704) 8396195
bm3Xtreme@gmail.com
www.ElijahsXtreme.com

PROCESSED SALSA

Hot
1ST PLACE
Hot & Spicy Fire Roasted 
Red Salsa
Salsa God
Danny Mayans
802 Ninth Ave #3D
New York, NY 10019
(646) 3590573
danny@thesalsagod.com
https://salsagod.com/

2ND PLACE
Bean & Corn Salsa with 
Scotch Bonnet Peppers 
Chili Peppers
Food For Thought, Inc.
Amber Ressl
7738 N. Long Lake Rd
Traverse City, MI 49685
(231) 3265444
amber@foodforthought.net
www.foodforthought.net

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

www.sadiessalsa.com

PROCESSED SALSA

Medium
1ST PLACE
La Casita Casita Hot 
Sauce Caliente
La Casita Hot Sauce
Veronica Westlake
9331 CR 2472
Royse City, Texas 75189
(469) 2154567
info@lacasitahotsauce.com
www.lacasitahotsauce.com

2ND PLACE
Texas Sweet Heat-Hot
Texas Sweet Heat
Larry Certain
193 Eisenhower Road
Denison, Tx 75020
(903) 815-4705
texassweetheat.teresa@gmail.com
www.texas-sweetheat.com

3RD PLACE
New Mexico Sabor 
Traditional Salsa-Medium
New Mexico Sabor
Carla Gallegos-Ortega
8124 Tangerine Pl NW
Albuquerque, New Mexico 87120
(505) 3151216
carla@newmexicosabor.com
Https://www.newmexicosabor.com

PROCESSED SALSA

Mild
1ST PLACE
La Casita Hot Sauce 
Medium Original
La Casita Hot Sauce
Veronica Westlake
9331 CR 2472
Royse City, Texas 75189
(469) 2154567
info@lacasitahotsauce.com
www.lacasitahotsauce.com

2ND PLACE
My Salsa Mild Spicy
My Salsa
Tina Mulder
1172 Craven Dr
Highland Township, MI 48356
(248) 420-1419
a61tlm@aol.com
http://www.mysalsadetroit.com

3RD PLACE
My Salsa Mild
My Salsa
Tina Mulder
1172 Craven Dr
Highland Township, MI 48356
(248) 420-1419
a61tlm@aol.com
http://www.mysalsadetroit.com

PROCESSED SALSA

Specialty Chile
1ST PLACE
Texas Twisster Hatch 
Salsa
Twissted Texas Foods L.L.C.
Robert Anderton
2211 Balleyduff Drive
Lewisville, Texas 75077
(214) 536 0891
twisstedtexasfoods@yahoo.com
texastwisster.com

2ND PLACE
Habanero Peach Salsa
Food For Thought, Inc.
Amber Ressl
7738 N. Long Lake Rd
Traverse City, MI 49685
(231) 3265444
amber@foodforthought.net
www.foodforthought.net

3RD 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

PROCESSED SALSA

Unique
1ST PLACE
La Casita Smoky Vaquera
La Casita Hot Sauce
Veronica Westlake
9331 CR 2472
Royse City, Texas 75189
(469) 2154567
info@lacasitahotsauce.com
www.lacasitahotsauce.com

2ND PLACE
Scotty O’Hotty- Beer 
Bacon Salsa
Scotty O’Hotty Gourmet
Scott Owens
26762 Michigan Ave. 
Inkster, MI 48141
(313) 2681570
finefoods@scottyohotty.com
http://www.scottyohotty.com

3RD PLACE
New Mexico Sabor 
Chipotle Honey
New Mexico Sabor
Carla Gallegos-Ortega
8124 Tangerine Pl NW
Albuquerque, New Mexico 87120
(505) 3151216
carla@newmexicosabor.com
Https://www.newmexicosabor.com

PROCESSED SALSA

Verde
1ST PLACE
Salsa Verde Simmer 
Sauce
Sutter Buttes Natural & Artisan 
Foods
Alka Kumar
1670 Poole blvd
Yuba City, CA 95993
(530) 763-7921
alka@sutterbuttesoliveoil.com
https://sutterbuttesoliveoil.com/

2ND PLACE
Mama Julie’s Salsa Verde 
Medium
Singh’s Caribbean heat
Julene Singh
1915 Ulysses st ne
Minneapolis, Minnesota 55418
(612) 5589807
singhsheat@gmail.com
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3RD PLACE
Las Casita Esmeralda’s 
Verde
La Casita Hot Sauce
Veronica Westlake
9331 CR 2472
Royse City, Texas 75189
(469) 2154567
info@lacasitahotsauce.com
www.lacasitahotsauce.com

PROCESSED SALSA

XXX Hot
1ST PLACE
Red’s Ghost Pepper Salsa
Evil Cowboy Hot Sauce
Kyle Riddlesperger
644 Williams Way
Richardson, Texas 75080
(469) 751-7771
info@evilcowboy.com
www.evilcowboy.com

2ND PLACE
My Salsa X-Hot
My Salsa
Tina Mulder
1172 Craven Dr
Highland Township, MI 48356
(248) 420-1419
a61tlm@aol.com
http://www.mysalsadetroit.com

3RD PLACE
Red Scorpion Salsa
Food For Thought, Inc.
Amber Ressl
7738 N. Long Lake Rd
Traverse City, MI 49685
(231) 3265444
amber@foodforthought.net
www.foodforthought.net 

SNACKS

Savory Snacks
1ST PLACE
Chocolate Dipped Bacon- 
NM Christmas (Red & 
Green Chile)
Sweet Santa Fe, LLC
JJ Sutton
PO Box 29321
Santa Fe, NM 87592
(505) 428-0012
SweetSantaFeChocolate@gmail.com
SweetSantaFe.com

2ND PLACE
Pecan Delight
Texas Toffee, Inc.
Michele Sparks
2963 W. 15th St
Plano, TX 75075
(972) 5961031
mbenum@texastoffee.com
https://www.texstoffee.com

3RD PLACE
Lavender & Pecan Old 
Fashioned Caramel Corn
Sweet Santa Fe, LLC
JJ Sutton
PO Box 29321
Santa Fe, NM 87592
(505) 428-0012
SweetSantaFeChocolate@gmail.com

SweetSantaFe.com

SNACKS

Chips
1ST PLACE
Burning Pain Habanero 
Chips
Puszta Peppers GmbH
Andrea Arlt
Forststraße 11
Prutting, GERMANY 83134
(+49) 172/8169613
info@puszta-peppers.de
www.puszta-peppers.de 

Extra spicy, extra crispy, extra 
habanero. For those who like 
it extra hot, Puszta Peppers 
“Burning Pain” Habanero 
potato chips are the non plus 
ultra. Habanero chili from 
own cultivation and dried and 
smoked in the Bavarian family 
business. No additives, no sugar, 
roasted in a kettle, vegan, pure 
nature

2ND PLACE
Red Chile Chips
JR’s Jerky Company
Tony Gutierrez
5505 SIlver Ave SE Suite B
Albuquerque, NM 87108
(505) 321-3335
tonegut@gmail.com
www.jrsjerky.com

3RD PLACE
Burning Pain Jalapeno 
Chips
Puszta Peppers GmbH
Andrea Arlt
Forststraße 11
Prutting, GERMANY 83134
(+49) 172/8169613
info@puszta-peppers.de
www.puszta-peppers.de

SNACKS

Jerky
1ST PLACE
Green Chile Lemon
Badlands Jerky LLC
Deborah C. Lee
2740 Northern Blvd NE
Rio Rancho, NM 87124
(505) 288-1311
badlands.nmjerky.amy@gmail.com
badlandsjerkynm.com

2ND PLACE
Ghost Pepper Bar-B-Que
Badlands Jerky LLC
Deborah C. Lee
2740 Northern Blvd NE
Rio Rancho, NM 87124
(505) 288-1311
badlands.nmjerky.amy@gmail.com
badlandsjerkynm.com

3RD PLACE
Green Chile Garlic Beef 
jerky
JR’s Jerky Company
Tony Gutierrez
5505 SIlver Ave SE Suite B
Albuquerque, NM 87108
(505) 321-3335
tonegut@gmail.com
www.jrsjerky.com

SNACKS

Nuts/Popcorn/Snack 
Mixes
1ST PLACE
New Mexico Chile-
Caramel Corn
Sweet Santa Fe, LLC
JJ Sutton
PO Box 29321
Santa Fe, NM 87592
(505) 428-0012
SweetSantaFeChocolate@gmail.com
SweetSantaFe.com

2ND PLACE
Fiesta Mix
Sweet Santa Fe, LLC
JJ Sutton
PO Box 29321
Santa Fe, NM 87592
(505) 428-0012
SweetSantaFeChocolate@gmail.com
SweetSantaFe.com

3RD PLACE
Hellfire Peanuts Spicy
Volim Ljuto
Goran Vrabec
Gajeva 37
Igrišce, Zagrebacka županija 10297
goran@volimljuto.com
https://www.volimljuto.com

SWEET HEAT

Unique
1ST PLACE
“Kiss the Reaper” Timmy 
Krack Corn
Elixir Boutique Chocolates
Timothy McNamara
3313 Betts Dr NE
Albuquerque, NM 87111
(505) 933-5125
tim@elixirchocolates.com
www.elixirchocolates.com

2ND PLACE
The Outlaw-Green Chile 
Pickles
Wild West Pickles
Teri Leahigh
633 Robert’s ct
Los lunas, Nm 87031
(505) 4597896
terissweetgarden@hotmail.com
Thewildwestpickles.com 

Wild West Pickles brings 
together a New Mexico favorite 
into a wonderful pickle form! 
Introducing Green Chile Pickles 
to the market for everyone to 
enjoy, Handmade and packaged 
in Los Lunas New Mexico with 
the finest locally grown green 
chile. Visit thewildwestpickles.
com or come to our shop to 
order yours!

3RD PLACE
The Gunslinger-Red Chile 
Pickles
Wild West Pickles
Teri Leahigh
633 Robert’s ct
Los lunas, Nm 87031
(505) 4597896
terissweetgarden@hotmail.com
Thewildwestpickles.com 

3RD PLACE
The Bandit-Ghost Chile 
Pickles
Wild West Pickles
Teri Leahigh
633 Robert’s ct
Los lunas, Nm 87031
(505) 4597896
terissweetgarden@hotmail.com
Thewildwestpickles.com 

SWEET HEAT

Candy/ Cakes/Pastries/
Cookies
1ST PLACE
Mango Habanero Hot 
Chocolate Truffles
Elixir Boutique Chocolates
Timothy McNamara
3313 Betts Dr NE
Albuquerque, NM 87111
(505) 933-5125
tim@elixirchocolates.com
www.elixirchocolates.com

2ND PLACE
Gotcha Cinnamon Pepper
Texas Toffee, Inc.
Michele Sparks
2963 W. 15th St
Plano, TX 75075
(972) 5961031
mbenum@texastoffee.com
https://www.texstoffee.com

3RD PLACE
Mango Habanero 
Chocolate Truffles
Sweet Santa Fe, LLC
JJ Sutton
PO Box 29321
Santa Fe, NM 87592
(505) 428-0012
SweetSantaFeChocolate@gmail.com
SweetSantaFe.com

SWEET HEAT

Jams/Jellies-Hot
1ST PLACE
Blazin’ Habanero
Lone Star Pepper Company
Monique Mistler
9120 Belaire DR
North Richalnd Hills, TX 76182
(972) 824-9581
moniquemistler@hotmail.com
www.lonestarpeppercompany.com

2ND PLACE
Sneaky Ghost
Rose City Pepperheads
Susan McCormick
16285 SW 85th Ste 403
Tigard, OR 97224
(5033298081) 5033298081
rosecitypepperheads@gmail.com
www.rosecitypepperheads.com

3RD PLACE
Chili Dawg’s Foods of 
Fire Habacherry
Chili Dawg’s Foods of Fire
Denise McMillan
1940 Ridgeview Rd
Blair, NE 68008
(402) 426-4090
denise@chilidawgs.com
www.chilidawgs.com

SWEET HEAT

Jams/Jellies-Medium
1ST PLACE
Diane’s Sweet Heat 
Raspberry Habanero Jam
DIANE’S SWEET HEAT
Diane Hunt
2256 Cochran Rd
Mckinleyville, CA 95519-7922
(707) 599-55559
dianessweetheat@yahoo.com
Dianessweetheat.com

2ND PLACE
Diane’s Sweet Heat 
Blackberry Habanero 
Jam
DIANE’S SWEET HEAT
Diane Hunt
2256 Cochran Rd
Mckinleyville, CA 95519-7922
(707) 599-55559
dianessweetheat@yahoo.com
Dianessweetheat.com

3RD PLACE
Diane’s Sweet Heat 
Peach Habanero Jam
DIANE’S SWEET HEAT
Diane Hunt
2256 Cochran Rd
Mckinleyville, CA 95519-7922
(707) 599-55559
dianessweetheat@yahoo.com

Dianessweetheat.com

SWEET HEAT

Jams/Jellies-Mild
1ST PLACE
Rage N’ Red Jalapeno
Rose City Pepperheads
Susan McCormick
16285 SW 85th Ste 403
Tigard, OR 97224
(5033298081) 5033298081
rosecitypepperheads@gmail.com
www.rosecitypepperheads.com

2ND PLACE
Mama Julie’s Frog Jam
Singh’s Caribbean heat
Julene Singh
1915 Ulysses st ne
Minneapolis, Minnesota 55418
(612) 558-9807
singhsheat@gmail.com

3RD PLACE
Sizzlin’ Strawberry Jelly
Lone Star Pepper Company
Monique Mistler
9120 Belaire DR
North Richalnd Hills, TX 76182
(972) 824-9581
moniquemistler@hotmail.com
www.lonestarpeppercompany.com

SWEET HEAT

Sweet Sauces
1ST PLACE-GRAND 
PRIZE WINNER!!!!
The Spicy Shark Hot 
Maple Syrup
The Spicy Shark
Gabe DiSaverio
9 Falkland Place
Portsmouth, NH 03801
(617) 2337172
gabe@thespicyshark.com
www.thespicyshark.com

2ND PLACE
Pineapple Thai
El Fuego Pepper Sauce
Erin Keedy 
4465 e. 18th crest 
bellingham, wa 98226
(702) 354-7600
erin@elfuegosauce.com
elfuegosauce.com

3RD PLACE
Raspberry Habanero
Rose City Pepperheads
Susan McCormick
16285 SW 85th Ste 403
Tigard, OR 97224
(5033298081) 5033298081
rosecitypepperheads@gmail.com
www.rosecitypepperheads.com

SWEET HEAT

Unique
1ST PLACE
Jumpin’ Jack’s Sweet 
Heat Candied Jalapenos
Deep Fork Foods, LLC
Cyndi Stewart
3099 Herrick Road
Beggs, OK 74421
(918) 267-1377
cstewart@deepforkfoods.com
www.deepforkfoods.com
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2ND PLACE
Sipping Chocolate-
Chipotle Chile
Sweet Santa Fe, LLC
JJ Sutton
PO Box 29321
Santa Fe, NM 87592
(505) 428-0012
SweetSantaFeChocolate@gmail.com
SweetSantaFe.com

3RD PLACE
Cashew Cayenne
Texas Toffee, Inc.
Michele Sparks
2963 W. 15th St
Plano, TX 75075
(972) 5961031
mbenum@texastoffee.com
https://www.texstoffee.com

WING SAUCE

Fruit Based
1ST PLACE
Extreme Mango Reaper
Klowns On Fire!
Greg Hallmark
7917 Country Ridge Lane
Plano, Texas 75024
(214) 755-1800
ghallmar@klownsonfire.com
http://klownsonfire.com

2ND PLACE
Cherry Bomb
Rose City Pepperheads
Susan McCormick
16285 SW 85th Ste 403
Tigard, OR 97224
(5033298081) 5033298081
rosecitypepperheads@gmail.com
www.rosecitypepperheads.com

3RD PLACE
Extreme Peach Reaper
Klowns On Fire!
Greg Hallmark
7917 Country Ridge Lane
Plano, Texas 75024
(214) 755-1800
ghallmar@klownsonfire.com
http://klownsonfire.com

WING SAUCE 

Traditional-Hot
1ST PLACE
Sneaky Ghost
Rose City Pepperheads
Susan McCormick
16285 SW 85th Ste 403
Tigard, OR 97224
(5033298081) 5033298081
rosecitypepperheads@gmail.com
www.rosecitypepperheads.com

2ND PLACE
Scorpion Sting
Rose City Pepperheads
Susan McCormick
16285 SW 85th Ste 403
Tigard, OR 97224
(5033298081) 5033298081
rosecitypepperheads@gmail.com
www.rosecitypepperheads.com

3RD PLACE
Grimm Reaper
Rose City Pepperheads
Susan McCormick
16285 SW 85th Ste 403
Tigard, OR 97224
(5033298081) 5033298081
rosecitypepperheads@gmail.com

www.rosecitypepperheads.com

WING SAUCE

Traditional-Mild/
Medium
1ST PLACE
Rage N’ Red Jalapeno
Rose City Pepperheads
Susan McCormick
16285 SW 85th Ste 403
Tigard, OR 97224
(5033298081) 5033298081
rosecitypepperheads@gmail.com
www.rosecitypepperheads.com

2ND PLACE
Draggin’ Ass
Dragon Sauces, LLC
Steve Brennan
11588 West 39th Ave 
Wheat Ridge, CO 8033
(303) 332-3214
dragonsauces@gmail.com
www.dragonsauces.net

3RD PLACE
Sneaky Ghost
Rose City Pepperheads
Susan McCormick
16285 SW 85th Ste 403
Tigard, OR 97224
(5033298081) 5033298081
rosecitypepperheads@gmail.com

www.rosecitypepperheads.com

WING SAUCE 

Unique 
1ST PLACE
Coconut Chilli
Byron Bay Chilli Co. 
John Boland
18 Goonengerry Mill Road
Goonengerry, NSW AUSTRAILIA 2482
john@byronbaychilli.com
www.byronbaychilli.com

2ND PLACE
The Spicy Shark Wing 
Sauce
The Spicy Shark
Gabe DiSaverio
9 Falkland Place
Portsmouth, NH 03801
(617) 2337172
gabe@thespicyshark.com
www.thespicyshark.com

3RD PLACE
Small Town Spice Hot 
Pepper Butter
Deep Fork Foods, LLC
Cyndi Stewart
3099 Herrick Road
Beggs, OK 74421
(918) 267-1377
cstewart@deepforkfoods.com
www.deepforkfoods.com

We Manufacture steel constructed chile and corn roasters, as 
well as pellet rotisseries. Our commercial chile roasters are made 
in four difference commercial barrel sizes to suit your business 

needs and/or customer base, and are offered with regular or 
stainless steel barrels of 3/4” or 1/2” expanded metal. We build 

three sizes of table top chile roasters for those customers with a 
need for a smaller barrel.

The wheel mounted corn roaster has a rotisserie of 6 stainless 
steel trays; hand crank or motorized. All the chile and corn 

roasters are piped for propane gas and include hose with high 
pressure regulator. Our pellet rotisseries are modeled after the 
corn roaster, with 4 or 6 trays and a pellet hopper with controls 

and temperature probes.
Hand made in the USA.

BOOTH #315BOOTH #315
Derryl and Daphne McBroom

520.825.8717
info@arizonachileroasters.com
www.arizonachileroasters.com

The Big Squeeze
An Exciting New Thriller from 

Dave DeWitt!
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. 

Get Your Copy at Don’s Books,  
Booth #734, 735 




