
Chef Alex’s Ultimate Hot Sauce Recipe 
Created by the head chef, Alex Ciresaru at the Greyhound Inn, Corfe Castle, this hot 
sauce is a key feature of our take on Bu:alo wings, burgers, and more. Now, Chef Alex 
has decided to share his recipe with you, so you can recreate this culinary delight at 
home. 

 

Why Fermented Sauce? 
Fermented sauces stand out from regular hot sauces due to their unique fermentation 
process. This method not only enhances the depth of flavour but also o:ers health 
benefits. The fermentation process allows beneficial bacteria to thrive, which aids in 
digestion and boosts the immune system. The resulting sauce has a richer, more 
complex flavour, with a subtle tanginess that balances the heat of the peppers. 



The Fermentation Process 
Fermentation is an ancient preservation method that dates back thousands of years, 
originating in various cultures across the globe. This process involves submerging 
vegetables, in this case, chilli peppers, in a brine solution. The natural bacteria present 
on the vegetables convert sugars into lactic acid, creating an acidic environment that 
preserves the food and develops its flavour over time. 
 

Equipment Needed 
Fermentation Vessel: A glass jar or ceramic crock. Wide-mouth mason jars are 
commonly used. 
Airlock or Fermentation Lid: This helps release gases produced during fermentation 
while keeping air out. Fermentation lids with airlocks are preferred. Cloth or towel to 
cover the jar and allow gases to escape if you’re not using an airlock. 
Weight: A glass or ceramic weight to keep the chilies submerged in the brine. There are 
specially designed fermentation weights available. 
Labels: To note the date you started the fermentation and other details. 
Storage Container: For the finished fermented hot sauce. Glass jars or bottles with 
airtight lids work well. 

Ingredients 
Makes approximately 600ml of hot sauce 

• To Ferment the Peppers: 
o 450 grams fresh hot peppers (mix of habanero for heat and sweet bell 

peppers for flavour, roughly chopped) 
o 3-4 cloves garlic, peeled 
o 1 tablespoon sea salt (non-iodized) 
o 500 ml unchlorinated water (to prepare the brine) 

• Post-Fermentation: 
o 100 ml white wine vinegar (adjust to taste) 
o 100ml of reserved brine 
o 2 tablespoons honey (for a touch of sweetness) 
o 1 tablespoon smoked paprika (for smokiness and depth) 
o 1 teaspoon garlic powder (for added garlic punch) 
o 1 teaspoon onion powder (for savoury notes) 
o Juice of 1 lime (for citrusy brightness) 
o Salt to taste (if needed, after fermentation) 

The Fermentation Process: 
1. Prepare the Brine: Dissolve the sea salt in the water to make a 2-3% salt brine 

solution. 
2. Combine Ingredients for Fermentation: In a clean, sterilized jar, add the 

chopped peppers and garlic. Pour the brine over the ingredients until fully 
submerged, leaving at least an inch of headspace. Use a fermentation weight to 
keep everything below the brine. 



3. Ferment: Cover the jar with a cloth or fermentation lid. Let it ferment at room 
temperature, out of direct sunlight, for 1-3 weeks. Check periodically to ensure 
ingredients remain submerged. Start tasting at 1 week to gauge the development 
of flavours. 

4. End Fermentation: Once you're happy with the fermentation level, strain the 
peppers, reserving the brine. 

Making the Hot Sauce 
1. Blend the Fermented Peppers: Place the fermented peppers and garlic in a 

blender. Add white wine vinegar, honey, smoked paprika, garlic powder, onion 
powder, and lime juice. Blend until smooth. 

2. Adjust Consistency and Seasoning: If the sauce is too thick, add some 
reserved brine or more vinegar to reach your desired consistency. Taste and 
adjust the seasoning, adding more salt if necessary. 

3. Final Touch: For an ultra-smooth sauce, strain the mixture through a fine-mesh 
sieve. This step is optional but recommended for a more refined texture. 

4. Bottle and Store: Pour the sauce into sterilized bottles. The acidity from the 
vinegar should preserve this sauce well, but for best results, store in the 
refrigerator and use within 6 months for optimal flavour. 

Serving Suggestion 
• For Chicken Wings: Toss your freshly fried or baked chicken wings in this sauce 

for an unforgettable spicy kick. The combination of heat, sweetness, and smoky 
depth makes these wings stand out. Serve with a side of blue cheese dressing or 
ranch dressing to cool and complement the heat. 

 
This hot sauce balances the spicy, tangy, and smoky flavours beautifully, making it a 
versatile addition to your condiment collection, especially for chicken wings. Adjust the 
ingredients according to your heat tolerance and taste preference to create your perfect 
blend. 
 


