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When Jürgen Rahm returned to Europe after 
15 years living in Belize, three things 
happened: fi rstly, his friends were totally bowled 
over by the Marie Sharp‘s sauces he had brought 
back, secondly, his own supply disappeared faster 
than you could say „habanero“ and thirdly, 
the idea to bring Marie Sharp‘s sauces over to 
Europe was born. His mission? 
To spice up everyone‘s life. 
The result? You‘re holding it in your hands.

Have fun trying it!

Fantastic Caribbean beaches, mysterious 
Mayan temples, nature in all its glory – Belize is 
„the land of the free by the Carib Sea“. And it‘s 
right in the heart of the area where the legendary 
habanero chilies are cultivated. No wonder that 
it‘s also the home of probably the best chili sauces 
in the world: Marie Sharp‘s habanero chili sauces.
Totally spicy, wonderfully tasty and packed 
with original fl avour! 
Find out for yourself!

What‘s the secret of Marie Sharp‘s legendary 
sauces? They‘re spicy – some are extremely 
spicy – but they are always packed with fl avour. 
Because they contain mature tropical fruits, 
fresh vegetables and the best habaneros grown 
from the foot of the Maya Mountains, 
fairly traded in the region by Marie and her 
friends. The habaneros are the main constituent 
of the sauces while Marie’s great experience in 
processing guarantees the special touch. 
And you can taste it.
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Once you‘ve tried it, you‘ll be hooked for ever. 
There are now nine different habanero chili 
sauces from Marie Sharp. From mild to 
super-spicy, everyone will fi nd something that 
suits their taste. But they all have one thing in 
common: Only the best ingredients are used! 
The freshest seasonings, vegetables and, 
of course, habanero chilies from Belize, which 
are among the spiciest in the world. Locally grown 
and all natural - creating the incomparable 
combination of spiciness and unadulterated 
fl avour.

Ever since the habanero queen 
Marie Sharp started experimenting 

with sauces on the porch of her family farm at 
the beginning of the 1980, it‘s not only the family 
business that‘s grown – the number of its custo-
mers has rocketed too. Lovers of spicy foods from 
all over the world go crazy for the fi ery sauces 
from the small but sophisticated chili sauce facto-
ry at the foot of the Maya Mountains. Only one 
thing has remained unchanged over all that time: 
Even now, well into her 70s, Marie Sharp runs 
her little habanero empire herself – with a 
healthy dose of Belizean woman-power.

Marie Sharp’s 
Hot
The mother of all sauces, Marie‘s fi rst 
habanero sauce, which is now world-
famous. With tasty vegetables and lots of 
habaneros ripened under the tropical 
Belizean sun – without the penetrating 
vinegar fl avour of most spicy sauces.

Marie Sharp’s 
No wimps allowed
The warning‘s in the name. 
All the fl avour and aroma of the original 
legendary habanero sauces, 
turned up a notch.

Marie Sharp’s 
Grapefruit Pulp
Fiery and fruity. Along with golden-yellow 
habanero chilies, this sauce contains plenty 
of grapefruit pulp and adds a uniquely 
exotic touch to a wide range of dishes. 
The habanero sauce with a difference.

Marie Sharp’s 
Orange Pulp
The name says it all: Along with golden-
yellow habanero chilies, this sauce 
contains plenty of fruit pulp from juicy, 
ripe oranges and thus goes particularly 
well with fi sh and seafood dishes.

Marie Sharp’s 
Green Habanero
An insider tip for many: This sauce is 
particularly popular in the Caribbean. 
It is based on the fruit pulp of the prickly 
pear cactus and only contains green 
habaneros.

Marie Sharp’s 
Mild
For beginners. This sauce has the same 
fl avour and aroma as the original recipe 
but doesn‘t contain as many habaneros 
and so is milder than the original.

Marie Sharp’s 
Fiery Hot
Hotter than hot. This sauce was 
originally created for the Mexican 
market – and so we only recommend it 
for devotees of seriously spicy foods.

Marie Sharp’s 
Belizean Heat
It‘s amazing that, with all this heat, 
the exotic fl avour of the sauce still comes 
through. But it‘s just fantastic, making 
Belizean Heat the insider tip for real 
connoisseurs. Marie Sharp’s 

Beware
Beware received the Highest Scoville Award 
for the spiciest sauce in Mexico in 1999. 
Anyone who tries it will know why. 
And hopefully, they‘ll know what they‘re 
doing too. Even hardened heat fans should 
only take a drop of this at a time.

Also available to order online:
www.marie-sharp.de
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