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When a business venture iz drven by pure
passion, the excitement it creates can coze
off the webpage and onto your plate.
Literally.

Such i the case with Tastingtheheat.com, a
website dedicated to lovers of hot sauces,
salsas and just about anything that will make
vour taste buds stand up and sing! Kendall
Stadler, a retired rock and roll musicion out
of 5t. Clair Michigan teamed up with his wife
Tracy and decided to let their passion guide
them into their future.

Three years ago, while honeymooning on

a beach, they started tallking obout those
TV ads you see where people declare |
can work from anywhere. | have an Internet
buziness.”" The wheels started turning and
Tracy referenced Kendall's love of hot
souces as a possible business direction. An
avid connoisseur of hot sauces from around
the world, the idea made perfect sense to
F.endall. Specifically, a review site where
people could quickly look up and reod
about the best sauces being produced on
the market today. A reference guide to the
new independent hot savce revolution.

Spotlight on Business Magaane spoke with
Fendall Stadler about his website, his social
media presence, his motivation, and how
he and his wife are hithing the road in search
of the best hot sauces and spicy foods from
around the world.

By John Allaire

mediz pages are more than an exclamation of

mamentary bliss over reaping the spoils of a life well
spent. There iz actually & need buried somewhere in the
human payche driving people to share their good experi-
ences with others. Kendall explains, "You know when you
find & new recipe or have a great meal at a restaurant that
you really love and want to share with everyone? &nd you
take pictures and post it on social media? That's what Tas-
tingTheHest com is all sbout. We are offering the infarma-
tion we have gathered from &ll around the world and we
have turned it into an easy, fun way to lock up these differ-
ent hot sauces and find owt more about them.”

Thnaa foodie pictures you see on your friends’ social

Theindependent or “craft”™ revolution iz no longer limited to
breweries and distilleries. Boutique coffes producers, soda
producers and hot sauce inventors are throwing their hat
into the indie producers ring, and the potential for growth
seems limitless. “If you look at the craft beer industry, the
hot sauce industry is doing kind of the same thing,” Kendall
points out. “Where your Budweiser and Miller is kind of
like your ketchup. .. You know, name two or three brands of
ketchup, and you would say Heinz or Hunts, but there aren't
& lot of them out there. And hot sauces used to be the same
— just Tabasco and Frank's. And now it is just exploding
with independent hot sauce makers, just like the craft beer
industry. The choices out there now are amazing!”

“We are offering the information
we have gathered from all
around the world.”

Thiz iz evidenced by full stores and mall outlets across
Marth America being dedicated solely to hot sauces, salsas
and other spicy condiments. Kendall explains that this is
where you can use TastingTheHest.com to full advantags.
"You can go into these hot sauce boutiques and bring up
TasingTheHeat.com on your smart phone, find reviews for
mary of the hot sauces on the shelf, and make informed
choices. &nd we only review what we consider to be the
very best. Consumers can really benefit from the legwark
wa have done for tham.”

Unlike the craft beer and distillery world, where craft
products are still hovering arcund the 5% mark of total mar-
ketzshare, The Stadler's research tells a different story in the
hot sauce world. In fact, the independent producers have
flipped the tables, leaving a mere 30% of the marketshare
to the major players. "The other 70%, which is huge, are
these small-batch boutique hot sauce makers. &nd there
are now thousands of them, and the numbers are growing
every day. It is getting to the point where they are making
new sauces, and the flavor is becoming more important
than the heat. The heat iz becoming an added benefit.”

Of course, social media plays an increasingly large role in
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the success of most busineszss, and in particular, inter-
net-based review eites that strive to hit a broad- spectrum
sudience. In fact, probably the bast way to find out what's
happening and what's new on TastinglTheHest.com i to
join their Facebook page (www facebook comitastingthse-
heat).

Kendall mentions, "The Tasting The Heat Facebook pags is
the hub of their information for the hot sauce world. We can
point you towards the events, to our actual website, and to
our YouTube page with our video senes. We alao do a live
show, Tasting the Heat Live. That's whera | interview thess
hot sauce makers from around the world. Just |ast week |
interviewed somebeody from Australia, and | get requests
to be on the show, because the way things work now with
social media, they can take the video and shars it with thair
friends and customerz on their own websitez and zocial
media pages. It incresses their exposurs 100-fold.”

“If you look at the craft beer
industry, the hot sauce industry is
doing kind of the same thing.”

Kendall is very clear with hiz mizsion statement. Their
sfforts all point to giving a voice to the hot zauce makers
and enthugiasts — a forum that gerves as a hub or cleanng-
house for the hot sauce com munity.

Stepping back from the canvas a little and waxing philo-
sophical, Kendall explains the important role zauces play
in the preparaticn and diversification of dietary planning
and FuI:ﬁHmE-nt. "The whole werld has the zame basic four
proteins: beef, poultry, fish, and perk. With hot zauces,
you can completely change the profile of the foed you are
cooking on many different levels. If you have 1,000 dif-




ferent hot sauces, you can cook that chicken a thousand CLASSIC HABANERD from SEAFIRE GOURMET.

different ways.” Firge off, i vou like the flevor of garlio then you'll lowes

this seucel When I first sracked apen this hot sauce
He goes on to point ocut thet this variety plays directly into the antire room wes fillad with the aroma of garic.
the hands [or the tastebuds!) of & society hooked on multi- The intense aroma was absalutely mouth watsring.

This Clegsio Habanero savce is just fantassic. The
hint of crangs juios added to the habanarc sets the
flavor apart from all other habanero sauces. [ lows
the combination of all thess ingredisnts and they

plicity. "I find that, especially hers in United States, we get
bored with stuff really quickly. Cooking with all the different
hot sauces, especially for people who are on specific dist,

they can spice up what would normally be pretty drab work oo well together. Seafire Gourmet's Classio
meals day-in and day-out. Thiz iz a way to bring exciterment Habanero would really work well on anything you
back to your food like never before because they're such would want to add garlic, spios and heat fo. | just
& vast amount of new and upcoming hot sauce choices. love this sauocs!

It's endless.”

TASTE.. 10 out of 10
HEAT.. i s gy g

Perhaps part of the uptake on independent-

Iy produced sauces has something to do with
lower start-up costs and less red tepe to deal
with than their counterparts in the slcohol busi-

GEAFIRE GOURITIET e

+ Classic Habanero is a blend of fresh Habaneros, WARNING-

carrots, and lots of garlic for a flavor experience Using Seafire '

that's off the charts. This hot sauce is a garlic lovers Gourmet

dream come true! sauces leads Flrv 1 Iu
» La Diosa Verde breaks from traditional verde to hot sauce !I‘I.".I.E HI[

ey Pot’ Doutlasaa
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. EESTFEST.MET

sauces with its blend of Poblano and Serranc chilis, obsession!
shallots, and a ton of cilantro._. This hot sauce
transforms ordinary food into culinary masterpieces!

SEAFIRE GOURMET www.seafiregourmet. com o1 @seafiregourmet
PO Box 1801 seafiregourmet@gmail .com =

Edmonds, WA 98020 425-922-3768
Wholesale Opportunities Available 'i davezfoodz
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OMNE TASTE AND YOU'LL KNOWY”

Chili Pepper Viciousness, Angry lrishman® Deliciousness
ORDER YOURS TODAY!!

AL Angry Irishman, we pride ourselves on using the highest quality ingredients
avallable to produce our “One of a Kind" siqnature sauces, dry rubs, and muestards.

Ve are abways mindful to keep our product lines as all natural and great tasting as possible,
enhancing feod ane bottle at a time

567.482.0090 * info@angryirishman.net * PO. Box 111, Woodville, Ohio 43469
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WHY from ANGRY IRISHMAMN. f you love &
super hot with ameazing favor, then this one
is for youl WHY is packed with flavor and heat
from thrae of the hottest peppers in the world),
the CAROLINA REAPER, TRINIDAD SCORPTION
and the GHOET! The blanded flavors of all thres
pappers hits you hard and fast with tomato,
vinegear, garliz, onion and spices. Use this ons
with cars becsuse it iz extremely HOTI  Thig
sawoe in vary bold with flavar so you may not
need much to enjoy it's great teste. i it's to hot,
rmix it with some ketohup, ranch dresaing or souwr
cream &0 you can indulge in it's fiery goodness.
This iz & great tomato based sawce that goso well
with pizza, mgge, hot wings and a varisty of yowr
fawarite foods.

TASTE.. 10 out of 10
HEAT_. 5 v s iy iy e

nesses. Whatever the reason, Kendall offers that the pop-

ularity of the ever-expanding industry iz nothing short of
revolutionary.

"It is exciting to be part of that explosion right
niowi,” he beams. "It has incresszed at & rate of
sbout 150% over the last few years. And people
following thiz revolution expect it to be & 523
billion industry or more by the end of the year™

“We want to give a voice to the
whole hot sauce industry.”

"You can see it happening in front of yvour eves,” he adds.

"Go to your grocery store and walk down the aisle that
uzed to have only Tebasco and Frank's sauces. Mow the hot
sauces are becoming large sections in the supsrmarket.
And then go down to where the chips and nachos are, and
youl will find all these new spicy flavars.

Everybody iz getting into this market because they are
seeing & huge trend that way. | get e-mails and guestions
on Fecebook from eround the world because they want to
know what we are doing here in the USA when it comes 1o
hot zauce production. We areworld leadars in thiz industry.”

Asking Kendsll to pick hiz favorite hot sauce iz like asking a
record store owner to pick his all-tirme favorite LP. The field it
is justtoo large, and there are 5.0 many external circumstanc-

H#GETANGRY



THROAT PUNCH from 5H™ THATS HOT.
Gat ready to get punched in the throat! Thiz
in definitely & HOT OMNE! This iz another
rwest pavoe from 5HY THAT'S HOT, it hae
an amazing favor coming from molasses,
peachss, carrots, vinager and salt  But what
really gets noticed in this swest sauoe s the
haat from the Carclina reaper powder, Uss
with caution becauss thiz one will maks you
think twice about adding more. Yow will want
to, but can you handls the haat? The favoris
oot on, S0 mix this with some cream chesss
to start out as & cooler version, then work your
way up to full strength. I'm thinking another
version should be mads in & madivm haat.
| lowed this mixed with the cream chescs
to put on & bags! or added to rench
drazzsing to makes amazing swest

hot wings. Great job Shans &

Shalli.

TASTE.. 10 out of 10
HEAT... MM s Ay

ez at play that can dictete ones taste st any given time. |
get asked thiz question & lot.” he agrees. “It's an extramaly
hard question really. There are 30 many amazing sauces out
there that just make yvou go wow! Like the habanero sauces.
| love the hebanero sauces becausze of the flaver of the

SH' THAT 8 HOT/

Veteran Owwed £ Tanily Operated

\ partion of every sale is donated to Hope for the Warriors.

info@shthatshot.com
WWW.SHTHATSHOT.COM
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HILE HOT SALTS
“SACES & SALSAS™  TURVEYORS ¢ SUINARY SUDIHTY

NO GIMMICKS . JUST (GREAT SAUCE

www. Y 00DOOCHILESAUCES.COM
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them to get these unique flavars.

And what's more, hot sauces aren't just
for dinner-time chicken wings anymaore!

Every meal can be enhanced by its
own unigue choice of apic

Couras, |t
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naving eggs in the morning, ike
BNerc sauce on them. H--.r.--- car, if
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the plate, | like & g COrpion pepper
sauce because | feal it attaches well with
the red meat

“Qur goal is to take Tasting the Heat Live to the mainstream.”




Like the beer and spirits industries, celebrities are getting in
on the hot sauce action. And yes, there is a special section
on Tastingthehestcom specifically dediceted to celebrity
sauces. | had the plessure of interviewing Eddie Djeda
from Twisted Sister. He has some excellent sauces. They're
called Twisted Hot Sauces.

I"'ve had him on my show, Tasting the Heat Live. That inter-
view is now on our YouTube page. It was really cool talking
with him because | understood some of the things he was
talking ebout with regard to music end he talked about the
similarities between the two industries (music and hot
sauce production). You're playing to peoples’ tastes one
way or the other”

Aswell, Dexter Holland from the best-zelling punkband The
Offapring sent Kendzll & cese of his own Gringo Bandito
limg-up of hot sauces. He actually went the extra mile and
signed the bottles so we could give them away as prizes on
niz talk show.

Speaking of the talk show, Tasting the Hest Live iz 2
FacebookMouTube channel show and an ongeoing concern
for the Stedlers. It airs live on their Fecebook page on
Sunday nights at 2pm EST and is archived on their YouTube
chamnel [w i . "We do give-
sways on Tasting the Heat Live and in that way, people fesl
they can get involved. People respond live with guestions
snd we angwer them on the show, I'm working on bringing

Uriper | Uesrer | YELLAE!

TOHIE  Fineg

FEAR THI% from HELLFIRE HOT SAUCE.. Smolkin®
Ed's Carolina reapar pepper is the only pepper
in thiz sauos, so you know the flavor will be trus
reaparand it's going to be hot! With the addition
of three diffsrent type=s of vinegar, sun-dried
tomatoes and mwch more, the favor iz still resper
up fromt. Al the otheringredi=nts come togathsr
to bring this super hot to a new level of favor and
heat and you will definitely feel your temperaturs
rise) You will want to taks it sagy at first, but then
your'll want to use swen mors. This great favored
sauce will go great on just about anything. Mixa
f=wr drops in your ;ggs before you scrambls them
to maks themn come alive and wake you up!

TASTE.. P out of 10
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THE CHOICE OF
CHILEHEAD
ARQUND THE WORLD

- .

AWARD WINNING ALL HA'I'UMI. ARTISAN HOT ﬂUCEi




PEPPLISH

PROVISIONS

MADE FROM SUSTAINABLE INGREDIENTS YOU COOK WITH EVERY DAY.

GOOD.

BUILDING COMMUHNITY BY SOURCING ETHICALLY, FAIRLY, AND LOCALLY.

HOT SAUCE.

BECAUSE, LET'S BE REAL, YOU'RE HOT HERE FOR MILD SAUCE.

FOR MORE INFO CHECK OUT PEPPLISH.COM m

32

EACH AGAVE GARLIC from PEFFLISH FROWVI-
SHOMS_. Thiz sauwce sxplodes with 2 medley of dali-
cious flavors to anhanoce your foods taste. The hint
of peach mixes so well with the garlic and spioss
and a hint of apple cider vinegar. [I'm piorking up
cumin, paprika, salt and bBlack ,:u.-pner_: Thars iz &
slight sweetnass coming from the addition of frech
p=ach, agave syrup and sugar Al thess davors mix
so well with the balance of heat coming from the
habanerc and ghost pepper Just tasting this sauos
will makes yvou want to bring it home, but you will
really get to know how wonderful the davor iz when
you use it on your food. This is & great sauce for
chicken, wings, mixed with bbg ssuce, eggs, hash
browns, bloody marys and so much more. Orest
job Timothyl

TASTE.. 10 out of 10
HEAT.. M i iy iy

APEPPLISH

in a phome line so people can call n live during
the show. Tasting thie Heat Live is the original
spicy food talkshow on Facebook.”

Kendall fealz we are bringing a mew light to an
industry that no one has thought of before in
termas of special interest TV shows.”

The end-game for the Stadlers iz, of course, greatar
exposure. And that means trying to get them a com-
merciel and mainstream televizsion show to expose this
spicy food revolution. “Owur goal iz to take Tasting the
Heat Live to the mainstream. What Tracy and | would
like to do mext is try and take Tasting the Heat Live on
the road — attending different shows and conven-
tions and interview people live and hopafully maka this
industry explode ewen mora.”

Kendall emphasizes that there may never have even
been & concept for this venture without Tracy's input
and continued support. "My wife Tracy is a big support-
er of what I'm doing here. Without har theras no way
that this would heppen so | have to thank her up-and-
dowrn. She puts up with a lot of my obsessive love of this
not seuce revolution!”

On the business side, Kendall iz talking to companies
to hopefully develop an iPhone and Android app. “So
whan you're out and you come across hot sauces, you




can immediately look them up on the app and get reviews
to see if you think it would fit into your taste profile™ Right

now thers ia & survey on tastingthehestcom to help us
develop the phone app best teilored for your needs.

“If you're doing something you
love and you're helping others,
eventually it's going to come
back around to you.

But the burming guestion is, how iz all thiz financed? Kendall
sdmits, "Thers is the donate button on the site, but at this
point, I'd say 9% of the funding comes out of our pocket. Itis
truly a labor of love. Andtheway 1 feelis, fyoure doing some-
thing you lowe and you're halping others, sventusl- Iy
it's going to come back arcund to you. And |
raally believe that. | think wa are doing a pro-
fezsional job that is helping spicy food
makers to resch an audience they
may not been able to on their own.
Eventuslly the gosl is to do this on
& TV show. Then you'd really zee the

| explosion of this industry, and it would |, [

EVIL COWBDY from TEXAS TRIANGLE GROVE.
Az soon as yow orack the top on the bottle of EVIL
COWBOY the esntire room comes alive with the
aroma of smoked hickory. This sawce hes a LOT
of flavor  The firmt flavor youw get is the smoke, but
then thers's the micture of tomato, mustard seesd,
garlic, chili pepper. turmeric and 2 hint of vinagar
that will rush your taste buds. &' like a hot savos=
and a smoky non sweast BB sawce with a fanzastic
mix of h=at coming from the ghost and ohili pepper
sxtract. | mixed this info hamburgsr meat bafore
grilling and it was amazing! You would definitely
[owe this added to yowr pork and beans, any grilled

meat or anything that cowld use a smoky flavor
Thiz also mads an awssome dipping sauss mixed
with some ranch dressing. Your gonna love il This
savwoe ROCES)

TASTE.. 2.5 out of 10
HEAT.. M Y iy

raally help these people who are working two or three jobs
just to keep their hot sauce business going.”

To quote the famous Field of Dreams line, "If you build it,
they will come.” The Stadlers have built it, and pecple are
logging on. The momentum iz building, both for TastingTh-
eHeat.com and the industry as a whole.

"We really want to help people achieve their dreams, and
the best way to do that is for us to achieve our dreamas.”

Sign-up for their Facebook and YouTube channels and start
Taste the Heat for vourself! You'llbe glad you did! facebook,
com/Tastingtheheat YouTube.com/Testingtheheat »

As a local grocer and butcher, our
grandizther was proud fo offer &
vanety of products at his smal town
store, His coaking sauce was espe-
dially well kncwm. Its aroma permeated
the store, foothal and rodes stands
from hot dogs to brisket slow cocked
in the sauce every night
Ve are contmurg hes legacy with quakty

sias made produds and shanng he
satce with you as Bl Conboy Smakin
Gl Ml Sawice
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