
CARAMELISED ONION KETCHUP MUSHROOM KETCHUP

LIME AND CORIANDER SAUCE REALLY HOT SAUCE BUFFALO HOT SAUCE

EVERYDAY CHILLI SAUCE SMOKY CHIPOTLE KETCHUP TOMATO KETCHUP

SOUTH CAROLINA BBQ SAUCE

A lightly spiced sweet 
onion ketchup. Try 

with sausage & mash, 
pies, roast dinners, in 
a sausage sandwich 
or even as a pizza 

topping.

Our modern take on a 
traditional 

condiment, this 
subtly spiced 

ketchup is the 
perfect alternative to 

brown sauce. No 
bacon sandwich 

should be without it!

A fresh and zingy 
accompaniment for 
Indian and Mexican 

dishes. Use as a 
marinade for chicken 

and fish too!

Extremely hot 
pepper sauce with a 

fruity flavour, 
perfect for spicing up 

chicken and veg 
dishes. Add to jerk 
seasoning for extra 

heat.

A sharp and rich hot 
sauce made with 

fruity Scotch Bonnet 
peppers and real 

butter. This sauce 
packs a punch –

slather on chicken 
wings and serve with 

fries and slaw.…

A hot and 
flavoursome chilli 
sauce made with 

garlic and fermented 
chillis. Perfect on stir 
fries, salads or mixed 
into mayo to make a 

spicy dip!

Chilli ketchup with a 
medium heat, perfect 
for everyday use on 

salads, noodles, pizza 
and everything else. 
Add to pasta sauce 
for an extra kick.

Seriously 
flavoursome ketchup 

made with chipotle 
peppers and 

tomatoes. The perfect 
BBQ accompaniment 

or marinade, and 
great with fries!

Rich and full of 
tomatoes, with a hint 
of spice and not much 

else! Perfect for 
splodging on freshly 

cooked chips or 
added to glazes for 

meat before BBQing.

Known as “Carolina 
Gold” in the USA, this 

is a tangy sweet 
mustard BBQ sauce.
Great with pork, fish 

and salads! Try 
mixing it into pulled 
pork after cooking.

SRIRACHA

GREEN SRIRACHA

A citrusy green 
Jalapeno chilli sauce. 
Great for spicing up 
fried eggs, adding to 

noodle dishes and 
even better in a 

burrito!

Our range is inspired by recipes we love from around the world.
Check out the flavours and how to use them...

Follow us to find out 
more great ways to 

use craft sauce!


