
Hot Sauce
HS103‐5 ‐ Ass in Hell Hot Sauce

Ass in Hell Hot Sauce ‐ "The Hottest ASS Ever! It's inevitable,
Joe Chilihead was damned from the very beginning. His exploits
with Ass in the Tub brands have taken him from outer space to
the freezing climes of Antarctica and now to the fiery depths of
Hell. CAUTION: This sauce is extremely hotter than anything we
have ever made. Its brutal pure numbing heat is going to burn
on the way in & out....if you know what we mean! It's a moving
experience. Manufactured in Costa Rica. 5 oz

Ingredients: Cayenne peppers, salt, oleoresin, cayenne.

 

HS76‐10 ‐ Blue's Carolina Hot Sauce (Hot)

Blue's Carolina Hot Sauce "Music to your
mouth!" ‐ Carolina Pepper Sauce is not a hot
sauce or a speciality sauce that you buy because
you like the label. This sauce is an every day
condiment for all pork, beef and poultry dishes. It'
s great on salads, vegetables, for use as a
marinade and is even outstanding on eggs. This is
the hot flavor variety. Manufactured in Concord,
North Carolina, USA. 10 oz

Ingredients: Tomato, Cider Vinegar, Sugar, Assorted Peppers, Salt,
Natural Flavors.

HS75‐10 ‐ Blue's Carolina Hot Sauce (Mild)

Blue's Carolina Hot Sauce "Music to your
mouth!" ‐ Carolina Pepper Sauce is not a hot
sauce or a speciality sauce that you buy because
you like the label. This sauce is an every day
condiment for all pork, beef and poultry dishes. It'
s great on salads, vegetables, for use as a
marinade and is even outstanding on eggs. This is
the mild flavor variety. Manufactured in Concord,
North Carolina, USA. 10 oz

Ingredients: Tomato, Cider Vinegar, Sugar, Assorted Peppers, Salt,
Natural Flavors.

 

HS109‐5 ‐ Brand New Asshole Hot Sauce

Brand New Asshole Hot Sauce that's so hot it will
rip you a new one. Made in the USA. 5 oz

Ingredients: Cayenne Peppers, Water, Salt, Acetic
Acid, Oleoresin Cayenne, Starch and Caramel
Color.

HP2400‐10 ‐ Cheiro Roxa Hot Peppers

90+ days. Capsicum chinense. Open Pollinated. The plant produces
high yields of ¾" long by 1" wide Habanero hot peppers. Peppers are
hot, have medium‐thick flesh, and turn from purple to light pinkish‐
purple when mature. The plant has green stems, purplish‐green leaves,
and white flowers. Excellent for pickling and making salsa, hot sauce,
and seasoning spice powder. A rare variety from the USA.

 

HS17‐6 ‐ Colon Cleaner Hot Sauce

Professor Phardtpounder's Colon Cleaner Hot
Sauce will make sure no enema is needed. This is
the elixir of capsaicin extremus. Manufactured in
West Indies. 6 oz

Ingredients include Scotch Bonnet peppers,
mustard, salt, onion, water, vinegar, tumeric &
sugar.

Awards

2004 Scovie Awards, won 2nd Place Hot Sauce ‐ Authentic Caribbean
Category.
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HS26‐4 ‐ Da Bomb Ground Zero Hot Sauce

Da' Bomb strikes its target with this one. Let this
explosion annihilate your taste buds! It may be
too hot to eat, even on a toothpick! It has been
officially measured at 234,000 Scovilles, and they
have the certificate to prove it. This one's almost
twice as hot as Da Bomb Beyond Insanity. This is
serious stuff, not for children. This is considered
the hottest hot sauce in the world! Manufactured
in Kansas. 4 oz

Ingredients: Pineapple juice, Habanero peppers, tomato paste, natural
pepper flavoring, lemon & lime juices and spices.

 

HS11‐5 ‐ Dave's Gourmet Insanity Hot Sauce

One of The Hottest Regular Sauces in the Universe ‐
This is the famous super hot sauce. Great cooking
ingredient for sauces, soups, and stews. Also strips
waxed floors and removes driveway grease stains.
Label also includes the following WARNING: Use this
product one drop at a time. Keep away from eyes,
pets and children. Not for people with heart or
respiratory problems." Made in Costa Rica. 5 oz

Ingredients: tomato sauce, onions, hot pepper
extract, hot peppers, vinegar, spices, soy oil, garlic & salt.

A multiple national awards winner!

Awards

1998 Winner ‐ Best of the Aisle NASFT by Gourmet Retailer

1997 Winner ‐ Favorite Scorcher by Sunset Magazine

1995 Winner ‐ Aisle by Aisle Contest by Gourmet Retailer

1995 Winner ‐ Second Place Hot Sauce Contest by Fancy Foods

1995 Winner ‐ Pick of the Week by Boston Globe

1995 Winner ‐ Best Sauce Award by Hot & Spicy Foods Festival

1993 Winner ‐ Los Angeles Festival Best Hot Sauce

HS108‐5 ‐ Dickhead Hot Sauce

Dickhead Hot Sauce featuring Osama Bin Laden
without his turban. Made in the USA. 5 oz

Ingredients: Jalapeno Peppers, Water, Vinegar,
Salt, Oleoresin Cayenne and Xantham Gum.

 

HP2399‐10 ‐ Habanero Hot Peppers (Caterpillar Red)

90+ days. Capsicum chinense. Open Pollinated. The plant produces
high yields of 4" long by 1 ¾" wide elongated Habanero hot peppers.
Peppers are extremely hot, have medium‐thick flesh, and turn from
green to red when mature. The plant has green stems, green leaves,
and white flowers. Excellent for pickling and making salsa, hot sauce,
and seasoning spice powder. The plant produces huge production of
peppers! A variety from the USA.

HS65‐5 ‐ Happy New Rear Hot Stuff Hot Sauce

Happy New Rear Hot Stuff Hot Sauce Oh... You
want It! The question is though... Are you man
enough to try it? 5 oz

Ingredients: Habanero peppers, carrots, onions,
vinegar, garlic, lime juice, salt.

 

HS107‐5 ‐ Hearts Afire Hot Sauce

Hearts Afire Hot Sauce ‐ A great Valentine's
Day hot sauce that will get your blood rising
and heart pumping. Manufactured in
Rehoboth Beach, Delaware , USA. 5 oz

Ingredients: Cayenne peppers, vinegar,
lemon juice, Green Chili peppers, black
peppers, & salt.
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HS28‐9 ‐ Heinie Hurting Red Hot Sauce

Sweet, spreadable heat. The perfect party sauce
when poured over any cream cheese brick or mold.
One of the biggest requests at our retail store's
taster bar. An exiting combo of sweet & hot; serve
on the side with chicken, pork, lamb, or add to
eggs. This is Luther's favorite sauce and Randi uses
this sauce in catered food quite frequently.
Manufactured in Pennsylvania. 9.5 oz

Ingredients: Sugar, Jalapeno peppers & cider
vinegar.

Awards

2001 National Barbecue Assoc. ‐ Best Hot Sauce 3rd Place. Seen
nationally on the Today Show, and on the TV Food Network with Chef
Tell & at the Book & Cook Show.

2000 Three Category Champion at the Emmaus, PA Hot Sauce Festival.

1999 National Champion at the National Fiery Food Show in
Albuquerque, NM.

1997 Philadelphia Food & Wine Festival 1st place winner.

1996 Philadelphia Summer Fancy Food Show Focused Tasting 1st Place
Winner. This is Luther's favorite sauce, and Randi uses this sauce in
catered food quite frequently.

 

HS94‐5 ‐ Hog's Ass Hot Sauce

Hog's Ass Garlic Habanero Sauce Feel the burn. Hog's
Ass brings you a delicious blend of garlic and Habanero
peppers. Use it on or in eggs, salsa, soups, dips, sauces,
meats, seafood and much more! Manufactured in Florida,
USA. 5 oz

Ingredients: Habanero peppers, Cayenne peppers,
vinegar, vegetable juice, garlic, sugar, salt, orange
extract.

HS104‐5 ‐ Hooters Original Hot Sauce

Hooters Original Hot Sauce ‐ The famous Red Pepper & brown
sugar sauce. Add a little spice to your meal! Manufactured in
Florida, USA. 5 oz

No Fat, No Carb, No Calorie

Ingredients: Red peppers, vinegar, salt, brown sugar
 

HS95‐5 ‐ Hot Buns at the Beach

Hot Buns At The Beach ‐ This all natural
sauce will burn your buns, keep the burn
intact, and still taste great! Manufactured in
Rehoboth Beach, Delaware, USA. 5 oz

2000 Third Place ‐ Austin, Texas Fiery Foods
Show ‐ Habañero Hot Sauce. 1999 First Place
‐ Food Distribution Magazine ‐Habañero Hot
Sauce. 1999 First Place ‐ National Capital
Barbecue Battle ‐ Habañero Hot Sauce.

Ingredients: Apple cider vinegar, two Habañero varieties, Cayenne
pepper mash, Rica red peppers, ginger puree, garlic juice, sweet
potatoes, Barbados molasses, clear shoyu, Key lime juice, salt, and a
secret blend of natural herbs, flavors, spices.
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HS57‐11 ‐ Ingelby Farms Mesquite Barbeque Hot Sauce

A sensational blend of flavors East to West. Uses
vary from a condiment to an exciting sauce,
marinade or glaze. Great for dipping wings,
chicken fingers, tacos or pretzels. Be creative!
Serve with poultry, beef, ham or fish as a sassy
sauce. Liven up that meatloaf! An awesome
sauce for hors d'oeuvres. Simply open a jar and
serve. Enjoy! Made in Rehoboth Beach,
Delaware, USA. 11.5 oz

Ingredients: Tomato paste, tomato puree, sugar, hot peppers, corn
syrup, salt, modified food starch, natural mesquite smoke flavor &
spice.

A multiple national awards winner!

Awards

2000 National Fiery Food Challenge, 1st Place

1999 National Fiery Food Challenge, 2nd Place

1999 Food Distribution Magazine Fiery Foods Shoot Out, 2nd Place

 

HS97‐5 ‐ Jamaica Hell Fire 2 in 1 Red Hot Sauce

Jamaica Hell Fire Hot Sauce 2 in 1 Red Hot ‐ For those who like
it hot! Spice up any seafood, beef or poultry dish with this
sauce to create a unique flavor that only this sauce can muster.
This baby is hot, so use it sparingly.

No Calorie, No Fat, No Carb

Ingredients: Sun‐ripened tropical peppers (capsicum),
tomatoes, vinegar, Blue Mountain pimento (allspice) and salt.

HS68‐5 ‐ Liquid Mistletoe Hot Sauce

Liquid Mistletoe Hot Sauce If you get some...
you'll get some!!! It's gonna light your fire! Use
this stuff when you need a little boost in your
"juice." It's also a damn good aphrodisiac! 5 oz

Ingredients: Jalapeno peppers, distilled vinegar
and salt.

 

HS100‐5 ‐ Mad Dog Envy Spicy Hot Jalapeno Hot Sauce

Mad Dog Envy Spicy Hot Jalapeno Sauce ‐ Want something
others have? That's envy. Want a sauce others will crave?
That's Mad Dog Envy. This green and fiery hot sauce gets its
kick from select Jalapeno peppers and a very rare jalapeno
extract, all blended with fresh squeezed lime juice, chopped
garlic sweet onions, and plenty of cilantro for a blast of green
flavor. So nourish the monster within‐‐‐with Envy of course.
From Massachusetts. 5 oz

Ingredients: Jalapeno peppers, red wine vinegar, lime juice,
cilantro, onions, garlic, salt, Jalapeno peppers extract.
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HS52‐5 ‐ Mad Dog Green Amigo Hot Sauce

Experience the mouth watering combination of
fresh ingredients in Green Amigo and transport
your taste buds to somewhere south of the border.
Use right out of the bottle or in dips as a marinade
for meat, fish, and poultry. Made in
Massachusetts, USA. 5 oz

Ingredients: Fresh Jalapeno peppers, red wine
vinegar, fresh lime juice, fresh cilantro, fresh
onions, fresh garlic and salt.

A multiple national awards winner!

Awards

2001 FDM National Hot Sauce, Salsa & Chutney Competition ‐ 3rd Place
in the Mild Hot Sauce Category

2000 FDM National Hot Sauce, Salsa & Chutney Competition ‐ 3rd Place
for Mild Hot Sauce Category

1999 ‐ 3rd Place at the Pig & Pepper Massachusetts State Sauce
Contest

 

HS71‐5 ‐ Merry F**ckin' Christmas Hot Sauce

Merry F**ckin' Christmas Hot Sauce No... That ain't coal.
Maybe the milk and cookies was not such a great idea after
all. Turns out that Santa is lactose intolerant too!! 5 oz

Ingredients: Jalapeno peppers, distilled vinegar and salt.

HS79‐5 ‐ Monica ‐ I Voted Republican Hot Sauce

Monica ‐ I Voted Republican Hot Sauce "The
Democrats left a bad taste in my mouth! I fully
endorse the use of this hot sauce... in fact it's
better than mouthwash!" Made in the USA. 5 oz

Question of the day.... What do Monica and a
vending machine have in common?

Answer: They both say..... "Insert Bill here".

Ingredients: Habanero Peppers, Carrots, Onions, Vinegar, Garlic, Lime
Juice and Salt.

 

HS83‐4 ‐ Naga Sabi Bomb Hot Sauce

Naga Sabi Bomb Hot Sauce Made with the
World's Hottest Pepper the Naga Jolokia. This is
of pure mayhem with a collectable custom
printed shot glass on top. Danger: Contains the
World's Hottest Chile Pepper ‐ The Naga Jolokia,
rated at 1,000,000 SHU. A product from Colorado,
USA. 4 oz.

Ingredients: Naga Jolokia, Red Habanero,
Wasabi, vinegar, salt.
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HS10‐5 ‐ North Carolina Road Kill Hot Sauce

When you're really not sure if it's safe to eat, the
North Carolina Road Kill will make it go down a little
easier. 5 oz

Ingredients: Thai peppers, white & red wine
vinegar, sugar, lemon juice, and garlic powder.

 

CX2 ‐ One Million Scoville Concentrated Pepper Extract

One Million Scoville Concentrated Pepper
Extract HPLC Certified! Warning: Food Additive
ONLY. Not a food item! Keep away from children.
Skin Irritant. This is not a sauce or condiment. We
guarantee this product is 1,000,000 scoville +/‐5%
by HPLC, A.O.A.C. Capsaicin Analysis Method.
Comes with a waiver on the side of the bottle."
For all you heavy Chile It comes with a small
spout for controllability. A product from
Massachusetts, USA. 5 oz.

Ingredients: Premium high grade certified oleoresin capsicum.

Product Disclaimer abd Liability Release: Due to the hot nature of this
product, when you purchase this item, you agree that it shall only be
used as a food additive. This product is to be used at your own risk.
You fully understand the potential danger of this extremely hot product
if handled improperly or directly consumed. Upon purchasing this
product, you understand and agree to the Terms & Conditions of Sale.
You hold Reimer Seeds harmless when you purchase this product and
agree that Reimer Seeds is not held liable for misuse or use of this
product. Again, you understand you purchase this product at your own
risk!

HS105‐5 ‐ Orange Krush ‐ the Habanero Hot Sauce

Orange Krush The Habanero Sauce ‐ Krush your taste
buds with this full bodied Habanero Sauce. One taste and
you will know it's the real thing. You get a great flavor
follwed by a good, jolting burn. Get a Rush from the
Krush! Manufactured in Florida, USA. 5 oz

Ingredients: Habañero, vinegar, salt, celery seed,
mustard, black pepper, bay leaf, clove, allspice, ginger,
mace, cardamom, cinnamon, paprika.

 

HS64‐5 ‐ Santa's No Carb Atkin's Friendly Hot Sauce

Santa's No Carb Atkin's Friendly Hot Sauce
Santa says "Hey fat a**! Put down the
fruitcakes! Get with the program and poke some
new holes in your belt too." 5 oz

Ingredients: Distilled vinegar, Habanero
peppers, tomato paste, Chipotle peppers, onions,
salt, chives, sugar, garlic powder and black
pepper.

HS62‐5 ‐ Season's Greetings Santa's Hot Sauce

Season's Greetings Santa's Hot Sauce This
sauce is what keeps Good Ole St. Nick warm on
his journey. Great tasting and fun.
Manufactured in Rehoboth Beach, Delaware,
USA. 5 oz

Ingredients: Habanero peppers, carrots, onions,
vinegar, garlic, lime juice and salt. No sugar.

 

HS101‐5 ‐ Slap Your Mama

Slap Your Mama ‐ "It's So Good, You'd Slap her for a
Taste!!" This fresh chili and mustard based sauce is the
perfect secret ingredient for you to add to your chilies
and stews. Manufactured in Florida, USA. 5 oz

Ingredients: Vinegar, Habañero peppers, mustard,
carrots, garlic, & spices.
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HS102‐5 ‐ Spicy Chesapeake Seafood Hot Sauce

Spicy Chesapeake Seafood Hot Sauce ‐ SONOVA BEACH is a
Way Of Life. With proper heat you, too, can become a
believer. Fantastic for marinating, cooking with and utilizing
as a dipping sauce. All types of fresh seafood, barbecued
seafood, chicken, wings, pork, turkey and game.
Manufactured in Rehoboth Beach, Delaware, USA. 5 oz

Awards: 1997 Philadelphia Food & Wine Festival 2nd
Place/Seafood Sauce Headlined in Fiery Foods Magazine,
Chile Pepper Magazine and DE State News

Ingredients: Dijon mustard seed, white wine vinegar, Cayenne
peppers, fresh garlic, horseradish, red wine, herbs, spices, sugar, salt,
lemon juice, tomato paste, & corn syrup.

 

HS61‐5 ‐ Susie's Original The Caribbean Taste Hot Sauce

Susie's Original Hot Sauce ‐ The Caribbean Taste Susie's is
the special Caribbean taste which excites the taste buds,
and lifts the flavor in your food. Established in 1960 as a
small cottage industry by Susannah Tonge, (affectionately
known as Susie) has now developed into an internationally
sought pepper flavor, which can be used on all type of foods
as well as a seasoning compliment. Susies hot sauce is not
just a name, we are a unique flavor. It is almost impossible
to visit Antigua without becoming intimately acquainted
with the Caribbean delicacy. And once you've been
introduced...It is even harder to forget! Susie has been pleasing palates
since this sauce was first introduced. It has captured the hearts, minds
and taste buds of chile heads and pepper sauce aficionados all over
the world. Visitors insist on returning home with bottles of Susie's
sauces for family and friends, sharing the warmth of the sun‐drenched
paradise, its people, and the joy of their tropical experience.
Manufactured in St. John's, Antigua, West Indies. 5 oz

Ingredients: Hot peppers, cucumbers, vinegar, papaya, garden herbs,
garlic, spices and mustard.

A National Awards Winner!

Awards

2002 Fiery Food Challenge, won 1st Place in the Best Overall Hot Sauce
Category

2002 International Zest Food Show 3rd Place Winner in Hot Sauce
Category

2001 Texas Fiery Food Show, held in Austin, Texas, won 1st Place for
Habanero Hot Sauce Category

2001 Texas Fiery Food Show Shoot‐Out Product Competition, won 3rd
Place in the Caribbean Style Hot Sauce Category

1st Place Habanero Hot Sauce and 3rd Place Caribbean Hot Sauce.
Given Four Peppers by "Caribbean Travel & Life".

HS3‐5 ‐ Tabasco Garlic Pepper Sauce

Enjoy the famous taste of the Tabasco Garlic
Pepper Sauce on eggs, hamburgers, pasta,
and other foods. It blends the flavor of garlic
with three different peppers ‐ a Cayenne, a
small amount of Tabasco pepper, as well as
the red Jalapeno. 5 oz

 

HS9‐5 ‐ Tabasco Green Pepper Hot Sauce

Enjoy the famous taste of the Tabasco Green
Pepper Sauce on eggs, hamburgers, pasta,
and other foods. It's the mildest of the
Tabasco brand pepper sauce. It won't blow
you away. 5 oz
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HS1‐5 ‐ Tabasco Hot Sauce

Enjoy the famous taste of the Tabasco Hot
Sauce on eggs, hamburgers, pasta, and other
foods. 5 oz

 

HP1963‐10 ‐ Thai Hot Peppers (Strain 2)

85 days. Capsicum annuum. Open
Pollinated. The plant produces high yields of
½" long hot Tabasco type peppers. Peppers
are very hot, grow upright, and turn from
green to red when mature. The plant has
green stems, green leaves, and white
flowers. The plant averages 200 fruits per
plant. Great for salsa, pickling, drying, and
making hot sauce. Also used in many
Oriental dishes. Suitable for small gardens
and containers. A variety from Thailand.

HP2232‐5 ‐ Trinidad Moruga Scorpion Hot Peppers (Red)

120+ days. Capsicum chinense. Open
Pollinated. The plant produces good yields
of 2 ½" long by 1 ¾" wide Habanero hot
peppers. Peppers are extremely hot, have
medium‐thick flesh, and turn from green, to
orange, to red when mature. The plant has
green stems, green leaves, and creamy‐
yellow flowers. Perfect for making salsa,
marinades, and hot sauce. The end of the
peppers resembles the Scorpion, thus the
name. A variety from Moruga, Trinidad & Tobago. Scoville Heat Units:
1,200,000.

 

HS81‐5 ‐ Vicious Viper Hot Sauce

Vicious Viper Hot Sauce Let the Vicious Viper
bite you with her lethal, venomous heat!
Warning! This is the 12th hottest sauce we
carry. Extremely hot and is to be used as a food
supplement only, one drop at a time. Vicious but
delicious. A product from Ohio, USA. 5 oz.

Ingredients: Vinegar, Habanero peppers,
pepper extract, tomatoes, mustard, papaya,
guava, pineapple, banana, sugar, passion fruit
juice, guava juice.

HS54‐5 ‐ Wimp Retardant X Hot Sauce

A great Hot Sauce in a flask bottle! Includes
Professor Payne Indeass's Butt Blazin Recipe
#3. Made in Florida, USA. 5.7 oz

Ingredients: Habanero peppers and Soy
Sauce.
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