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“It’s complex and 

herbaceous and vinegary. 
I put it on everything.” 

- Rachael Ray, 2019
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Started by saxophonist Evan Smith, Evan’s Rockin’ Hot Sauce is an 
approachable, fun-loving hot sauce built with a DIY-spirit and an understated 

obsession with quality. You may know Evan from his work with the bands 
Bleachers and St. Vincent, or from his contributions to recordings by Taylor 

Swift, Lorde, and Lana Del Rey, among others.



“That DIY spirit and commitment to making something unique and 
special night after night are built into every bottle of Evan’s Rockin’. It 
is my gift to you. And when it comes to adding something unique and 
special to your food, my hope is that you’ll choose ER’HS every day.”

A note from founder, Evan Smith 
Hi, it’s me, Evan Smith. I love to cook and before I became a touring 

musician with the bands Bleachers and St. Vincent, I made my living in 

kitchens. In 2017 I started making food gifts for my bandmates as a way 

to lift them up and keep my kitchen creativity sharp between tours (think 

jumping in the tour bus with—surprise!—an armload of fresh kimchi from 

a hole in my backyard, or a gallon of mole poblano that cooked for three 

days straight). I’m a Texan by birth and have always loved spicy food, so 

when I started thinking about making my ideal hot sauce I knew I wouldn’t 

be comfortable giving it away unless it was unique and really good. I 

use hot sauce almost daily but didn’t feel there were enough delicious 

“everyday” sauces to choose from made from fresh fruits and vegetables. 

So I started experimenting, focusing on intensifying flavor rather than heat. 

My finished sauce got rave reviews, and my bandmates encouraged me 

to bring it on the road to sell at our band merch table. Each night on tour 

we would hand-draw labels for giveaway bottles, sometimes in the bus 

after soundcheck, other times in the dressing room right before we went on 

stage. That DIY spirit and commitment to making something unique and 

special night after night are built into every bottle of Evan’s Rockin’. It is my 

gift to you. And when it comes to adding something unique and special to 

your food, my hope is that you’ll choose ER’HS every day.



Ingredients

Fresno Chili Peppers, Distilled White Vinegar, Banana, Agave 
Nectar, Apple Cider Vinegar, Garlic, Water, Shallot, Carrot, 

Habanero Peppers, Sea Salt, Ginger, Grapeseed Oil

No Weird Stuff
A delicious marriage of fresh 

fruits and veggies makes 
for a minimally processed 

sauce that’s vegan-friendly 
and free of added sugar and 

preservatives.

A Gentle Kick
Our everyday hot sauce 

packs the perfect amount of 
punch—not overwhelmingly 

spicy but full of flavor to 
complement a wide 

array of foods.

Made In Maine
Handcrafted in small 

batches with a DIY spirit in 
our beautiful home state 

of Maine.



Press & Praise

“It is soooo good! I love how it tastes sweet and tangy and isn’t too 
thin. We are eating it so far just with our Motecito Roadhouse tortilla 

chips from Rosemont and it is good just like that. I also think it would be 
delicious added to a bloody Mary recipe or in a gazpacho soup.”

- Vanessa Sedar
Author, Food Stylist, Recipe Developer, Culinary Instructor

“A TASTY BBQ-STYLE SCORCHER.”
- Mindy Fox

Writer, Editor, Producer 
New York Times Bestselling Author with 
Antoni Porowski, Antoni in the Kitchen

RACHEAL RAY EVERY DAY, 2019 
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