THE HOT SAUCE
HOT PICK

Ready and set to sizele yous
ile Iu'lumh Lasty sauees

iels are these Super Il;umng.
win. Time to turn the heat up

MAAGIN

Set to ignite that fire in your belly are the hot sauces by a fairly new brand on the
block that goes by tha quitky name, Maagin, Starled by millennials, this Mumbaibased
homegrewn label infroduces nostalgic Indian favours with o wove of heat, and champions
chillies from around India like the Sankesheshwari chilli and India’s hattest chilli, the

Bhut Jolckia. For a milder ride, go for their Oviginal variant, delicious with anything

and everything, from the humble cheese 1oastie to Moggi to even aloo parathas. But for

= i somaething with more of a thrill, their Bhoot concoction will blow your minds, quite literally.
o ' Hat Disclaimer: dose this one in mindful propartions.

=
I = WINGREENS E

Once known only as a dip company, ) SPIG
J Pndny has axpanded inlo a sauce station
of delicious offerings. Their packaging is
0 conveniant with easy-squeaze bottles
thiat yOu can carny Feur any picnic. And
their variaty is far siraiching lo say the

| very least. We |love their Shezwan Chilli
Garlic Sauce and Cheesy Jalapens
Sauce. For an Indian twist, try their
Achari Savce or for peri peri lovers, you
can't go wrong with their unique Peri
Peri Ketchup. These while on the milder
side of things promise tons of yumminess
nonetheless,

This Kerala-based company
promises exolic flavour thet
pocks in a punch of heat,
especially its sharp Bhut Jolokia
sauce. But for those of you
wha like a litle exira zing

in your Mexican dishes, we
hotly recommaend the Chipotla
Adobado and the ip smacking
Haobanero. While hot if poured
in generous propartions, thesa
sauces form the perfeci
condiment.

- NANDOS

) You can never go wrong with
Mandos when it comes o drizzles of MAMA AFRICA'S
ipice and latte. And even thaugh
them shutting shop in Mumbai has leh Bringing some of the mast dassic
a void, we are super thrilled we have flavours of the continent to our
aecess o their padigree of peri peri kitchen tables is Mama Africa’s
savces. For the ones wha like some sauces. If you want less spice try
extra jobis, go for the Hot, Extra Hol their Jalopeno and Chilli Mint. But
or 11X Het. But for the faint hearted -+ for someene really locking to start
we wggest the gentler lavours like hwég"; an Africa-style wild fire in their
Wild Herb and Lemon & Herb. - mauth, the Hot Red Chilli will de
that and then some.
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