Like blistering bottles of wine, the hundreds of commercially produced hot sauces are unique unto themselves. 




Flavor, not fire, is true mark of a good hot sauce
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A careful blend of sweetness and spice, of flavor and fire, these zesty condiments engender discussion and debate among food fans who yearn for the burn.

Recently, The Augusta Chronicle immersed itself in the heated hot sauce debate, taking stock of a random sampling of sauces and rating each on fire, flavor and overall palatability. The five members of the judging panel used a scale of 1 to 5, with 5 as the benchmark of success.

The results proved interesting, with very few sauces resulting in a unanimous yea-or-nay decision. Taste, it seems, is in the well-roasted tongue of the beholder.

Here are the results of our less-than-scientific, but quite spicy, tasting



Michael Snyder/Staff

Brad's Gourmet Internal Combustion
Heat: 4
Flavor: 3.3
The verdict: Four thumbs up, one down
Comments: "Thick and complicated." "A very nice lime flavor that lingers." "Seems like it would have universal applications." "Spicy with a spunky flavor."


