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Looking for a secret ingredient to spice up your food? The Tabasco Cookbook will show you

how to prepare the best meals with a spicy note. Whether you want a hot chili or a spicy dip,

you can check this book and find out the secret recipe.As soon as you get this cookbook, it will

become your all-time favorite. With having 40 different recipes, you will have lots of different

tastes to try. You will learn the secret to achieving the best spiciness with different types of

meat. On the other hand, you will find out how to add the hot taste to desserts as well. You will

stumble upon recipes for ice cream, truffles, and tarts that will impress you with the unique

flavors. If this keeps you surprised, wait until you check each one of the recipes.Grab your copy

today and enjoy the best Tabasco recipes!

A wonderful boo–k, with mouthwatering recipes. It's everything you want to know about one of

the world's favorite staples. (Ken Hom)Phil Vickery is not only a talented chef, but something

rarer still, a sensible and sensitive one. (The Independent)You'll find a great DIY version here,

along with recipes for the perfect Sunday roast and pork in sticky plum sauce. (The Sunday

Times)The 'This Morning' chef and award-winning butcher Simon Boddy share some tasty

carnivorous treats from their new cookbook Pork. (OK Magazine)This is a consummate winter

meal: pork cutlets brined in sugar and salt, served with warm coleslaw composed of white and

red cabbage and tossed with a dressing composed of walnut oil, olive oil, sherry vinegar and

some sugar and spice. You can prepare this dish is just over half an hour, a perfect pathway for

ending a busy day. This recipe is from Pork, the lively new and serious exploration of pigs and

porcine recipes by Phil Vickery and Simon Boddy. As a point of disclosure, Suzen and I have

not made this ourselves, yet. But we have plans. On a weeknight, after a busy day of teaching

and writing, sometimes we both just want a simple but elegant meal. Nothing too heavy and

definitely something swiftly prepared. This recipe is perfect for those constraints. You can add

some boiled potatoes, as shown in the picture, another veggie of your choice, or just go cutlets

+slaw. (Brian Cooking by the Book, 12/2/2014) --This text refers to an out of print or unavailable

edition of this title.About the AuthorPhil Vickery has won numerous accolades for his cooking

including a Michelin star. He is the author of a number of bestselling books, including Seriously

Good! Gluten-free Cooking, Seriously Good! Gluten-free Baking, Seriously Good! Gluten-free

Cooking for Kids and he is the co-author to Pork with Simon Boddy, which won the Gourmand

World Cookbooks Award for ‘Best Single Subject Cookbook.'Simon Boddy has been in the

meat trade for nearly 30 years, starting in a supermarket and then moving on to butchers

shops and catering butchers. He owns the award-winning Best Butcher in Milton Keynes. --This

text refers to an out of print or unavailable edition of this title.
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TabascoMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMM Chapter I - Appetizer,

Sides, and DipsMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMM (1) Tabasco

Chicken Wings with White BBQ SauceMake this BBQ sauce the night before you want to serve

this appetizer, and you can rest assured your guests will love its spicy, rich flavor.Yield:

6-8Cooking Time: 8hours 45minsList of Ingredients:White BBQ Dipping Sauce:1 tablespoon

Tabasco Chipotle Pepper Sauce1 cup Greek yogurt¼ cup apple cider vinegarZest and juice of

1 lemon2 tablespoons molasses1 teaspoon saltChicken Wings:2 tablespoons ancho chili

powder2 tablespoons smoked paprika1 teaspoon cayenne pepper1 tablespoon ground cumin3

tablespoons Chinese five-spice powder1 teaspoon salt1 jalapeño pepper with seeds (thinly

chopped)¼ cup extra-virgin olive oil½ cup Tabasco Original Red Sauce (divided)24 chicken

wings1 bunch scallions (finely

sliced)MMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMethods:

(28) Tiki Grilled Pineapple(29) Chocolate Lava Cake with Pickled Pepper Garnish(30) Spiced

Pumpkin Tart(31) Dark Chocolate Stars(32) Spicy Fruitcake Loaves(33) Guacamole No-Churn

Ice Cream(34) Raspberry Chipotle Chocolate Truffles(35) Honey Spiced Fruit Kabobs(36)



Orange Tabasco Bundt Cake(37) Hot Raspberry Donuts(38) Nutty Stuffed Pears(39) Mardi

Gras King CakeAbout the AuthorAuthor's Afterthoughts How to Cook with

TabascoMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMM Chapter I - Appetizer,

Sides, and DipsMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMM (1) Tabasco

Chicken Wings with White BBQ SauceMake this BBQ sauce the night before you want to serve

this appetizer, and you can rest assured your guests will love its spicy, rich flavor.Yield:

6-8Cooking Time: 8hours 45minsList of Ingredients:White BBQ Dipping Sauce:1 tablespoon

Tabasco Chipotle Pepper Sauce1 cup Greek yogurt¼ cup apple cider vinegarZest and juice of

1 lemon2 tablespoons molasses1 teaspoon saltChicken Wings:2 tablespoons ancho chili

powder2 tablespoons smoked paprika1 teaspoon cayenne pepper1 tablespoon ground cumin3

tablespoons Chinese five-spice powder1 teaspoon salt1 jalapeño pepper with seeds (thinly

chopped)¼ cup extra-virgin olive oil½ cup Tabasco Original Red Sauce (divided)24 chicken

wings1 bunch scallions (finely

sliced)MMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMethods:

(28) Tiki Grilled Pineapple(29) Chocolate Lava Cake with Pickled Pepper Garnish(30) Spiced

Pumpkin Tart(31) Dark Chocolate Stars(32) Spicy Fruitcake Loaves(33) Guacamole No-Churn

Ice Cream(34) Raspberry Chipotle Chocolate Truffles(35) Honey Spiced Fruit Kabobs(36)

Orange Tabasco Bundt Cake(37) Hot Raspberry Donuts(38) Nutty Stuffed Pears(39) Mardi

Gras King CakeAbout the AuthorAuthor's Afterthoughts How to Cook with

TabascoMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMM Chapter I - Appetizer,

Sides, and DipsMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMM (1) Tabasco

Chicken Wings with White BBQ SauceMake this BBQ sauce the night before you want to serve

this appetizer, and you can rest assured your guests will love its spicy, rich flavor.Yield:

6-8Cooking Time: 8hours 45minsList of Ingredients:White BBQ Dipping Sauce:1 tablespoon

Tabasco Chipotle Pepper Sauce1 cup Greek yogurt¼ cup apple cider vinegarZest and juice of

1 lemon2 tablespoons molasses1 teaspoon saltChicken Wings:2 tablespoons ancho chili

powder2 tablespoons smoked paprika1 teaspoon cayenne pepper1 tablespoon ground cumin3

tablespoons Chinese five-spice powder1 teaspoon salt1 jalapeño pepper with seeds (thinly

chopped)¼ cup extra-virgin olive oil½ cup Tabasco Original Red Sauce (divided)24 chicken

wings1 bunch scallions (finely

sliced)MMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMethods:First, prepare the

BBQ sauce. In a bowl, combine the Tabasco sauce with the yogurt, apple cider vinegar, zest

and juice of 1 lemon, molasses, and salt. Cover and transfer to the fridge until needed.Next,

prepare the wings. In a small bowl, combine the chili powder with the paprika, cayenne pepper,

cumin, Chinese five-spice powder and salt, and jalapeno pepper. Set to one side.In a larger

size bowl, combine the olive oil with ¼ cup of Tabasco and the chicken wings, tossing to evenly

coat.Liberally sprinkle with the spice mixture, tossing to combine the spices.Add the contents

of the bowl to a Ziplock bag and transfer to the fridge, overnight.Over moderate to high heat,

grill the chicken wings, until the juices run clear and the meat near the bone is no longer pink,

this will take between 17-20 minutes.Remove the wings from the grill and toss them in a clean

mixing bowl with the remaining Tabasco and sliced scallions until evenly coated.Serve the

chicken wings with the homemade sauce and enjoy.(2) Grilled Corn with Tabasco-Flavor

ButterJazz up grilled corn with this spicy Tabasco infused butter. It’s the perfect side to serve

with barbecue chicken or meat.Yield: 4Cooking Time:List of Ingredients:4 ears of sweet corn4

tablespoons unsalted butter2 scallions (trimmed, finely sliced)2 tablespoons soy sauce2

tablespoons hot Tabasco



SauceMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMethods:First, prepare the

corn by stripping back the husk and beginning at the top of the ear of corn, peel. Leave the

husk attached at the stem and remove the corn silk before folding the husk back over the stem

to create a handle. Tie up using butcher’s string.In a pan over moderate heat, melt the butter.

Add the scallions to the pan and cook for 3 minutes, until sizzling.Add the soy sauce along with

the Tabasco and bring to boil.Remove the pan from the heat.Prepare your grill for direct grilling

and preheat to high heat.Place the prepared corn on the grill grate with the foil grill shield

directly under each husk and grill until browned, while occasionally turning, for between 8-12

minutes.Baste the corn with the Tabasco butter as it is cooking.Serve with the remaining butter

and enjoy.(3) Tequila-Tabasco Grilled ShrimpTurn dinnertime into a fiesta with these fiery,

tequila-spiked shrimp.Yield: 4Cooking Time: 1hour 15minsList of Ingredients:Marinade:4

medium limes (halved limes)2 red bell peppers (seeded)6 tablespoons Tabasco Sauce¼ cup

tequila4 tablespoons olive oil25 sprigs cilantro (chopped)6 garlic cloves (peeled, grated)½ cup

fresh chives (sliced into strips)2 tablespoons fresh lime juice + plus zest1” chunk fresh ginger

(peeled, grated)Salt2 tablespoons agaveShrimp:16 jumbo shrimp (peeled,

veined)MMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMethods:Preheat grill to

moderately high.Arrange the limes and peppers on the grill and cook until charred. Set to one

side.Puree the roasted peppers using a food processor.Add the pureed pepper to a large bowl

along with the Tabasco, tequila, olive oil, cilantro, garlic, chives, lime juice, zest, ginger, salt,

and agave syrup. Chill for half an hour.Add the shrimps to the marinade and stand at room

temperature for half an hour.Grill the shrimps for a couple of minutes each side until cooked

through.Served with prepared, grilled lime halves.(4) Avocado Fries with Sriracha Dipping

SauceCreamy avocado fries served with a homemade Sriracha dipping sauce are an ideal

party nibble and finger food to serve with beers, wine or soda.Yield: 4-6Cooking Time:

50minsList of Ingredients:Avocado Fries:Nonstick cooking spray½ cup flour4 ripe avocados

(pitted, peeled, cut into thick slices)3 eggs2 tablespoons water3 tablespoons Tabasco Sriracha

Sauce1¼ cups Panko breadcrumbs1 teaspoon garlic powder1 teaspoon chili powder1

teaspoon saltDipping Sauce:!S cup mayoZest and juice of 1 lemon2 tablespoons cilantro

(chopped)1 teaspoon garlic

powderMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMMethods:Preheat the main

oven to 450 degrees F. Spritz a baking sheet with nonstick spray.To make the avocado fries,

add the flour to a Ziplock bag. Add the slices of avocado. Seal the bag and gently shake to coat

evenly in the flour. Remove the avocado from the Ziplock bag. Discard the bag along with the

flour.In a bowl, whisk the eggs with the water and Tabasco sauce.In a second bowl, whisk the

breadcrumbs with the garlic powder, chili powder, and salt.Dip each slice of avocado into the

Sriracha-egg mixture before tossing them in the breadcrumb mixture and evenly coating on all

sides.In a single layer, arrange the breaded avocados on the baking sheet, and liberally spray

with nonstick spray.Bake for 10-15 minutes, until browned and crisp.To make the sauce, in a

blender, combine the mayo with the lemon zest and juice, chopped cilantro and garlic powder.

Process until silky smooth.Serve the fries with the dipping sauce and enjoy.(5) Spicy

Tzatziki
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The book by Valeria Ray has a rating of  5 out of 4.6. 3 people have provided feedback.
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