
LOUISIANA HOT SAUCE



ORIGINAL LOUISIANA HOT SAUCES
SEM# DOT # Description Pack/ 

Size

400015711 661520 Louisiana Brand Sweet Heat With  
Honey Hot Sauce 24/3 oz.

400015870 674282 Louisiana Brand Hotter Than Hot Sauce 36/3 oz.

400015691 661544 Louisiana Brand Hot Sauce 24/6 oz.

400015700 661519 Louisiana Brand Hot Sauce 24/6 oz.

400015683 661543 Louisiana Brand Hot Sauce 12/12 oz.

400015771 661434 Red Rooster Hot Sauce 12/12 oz.

400015702 661531 Louisiana Brand Hot Sauce 12/32 oz.

400015695 661540 Red Rooster Hot Sauce 4/1 gal.

400015697 661535 Louisiana Brand Hot Sauce 4/1 gal.

400015692 661546 Louisiana Brand Hot Sauce- Plastic 200/7 g.

400019869 688143 Red Rooster Hot Sauce- Plastic 24/6 oz.

400019876 688144 Louisiana Brand Hot Sauce Packets 24/6 oz.

4002201 Sm Onion Ring Batter Mix 6/2 lb.

LOUISIANA PEPPERS
SEM# DOT # Description Pack/ 

Size

400015754 661523 Louisiana Tabasco Peppers In Vinegar 12/6 oz.

400015798 Louisiana Brd Sliced Jalapeno Peppers 12/12 oz.

CHICKEN STEW WITH KALE & WHITE BEANS
PREP: 20 MINS  •  COOK: 1.75 HRS  •  SERVES: 6-8
INGREDIENTS
  9 Chicken Drumsticks
 5 cups water
 5  tsp Better Than Bouillon Roasted 

Chicken Base
 ½ cup Flour
 ¼ cup olive oil
 1 cup yellow onion, diced
 1 10oz bag frozen baby carrots
 1  14.5 oz can dice Tomato with 

Roasted Garlic & Onion
 1  16 oz can Navy Beans- rinsed & 

drained
 5 cups kale, chopped
 1 tbsp granulated garlic
 1  ½ tbsp Louisiana Original Hot 

Sauce
 1 tsp paprika
 1 tbsp Italian Seasoning

DIRECTIONS
1.   In a medium size mixing bowl, combine drumsticks, flour, granulated garlic, 

Louisiana hot sauce, and paprika. Gently toss the chicken until well coated 
and set aside. 

2.  Heat a medium size braising pan on high heat and gently pour in olive oil. 
3.  Add chicken to hot pan gradually and brown chicken on all sides. Turn heat 

down when chicken begins to stick a little and have some water on the side 
to deglaze pan and scrape bottom of pan as needed. (Note: The flour on the 
chicken will help make a light roux to thicken the stew)

4.  When chicken has browned for about 10 minutes, add onions, baby carrots, 
diced tomatoes, kale, Italian seasoning, water, and Better Than Bouillon 
Chicken Base. 

5.  Bring to a boil and then reduce heat to low. As pot begins to come up to the 
boiling temperature, occasionally stir to make sure it does not stick to the 
bottom of the pan and to help dissolve the flour. 

6.  Place lid on pot when you have reduced the heat and set a timer for 1 hr and 
30 minutes. Stir chicken stew occasionally to make sure it does not stick 
during the cook time. 



LOUISIANA FLAVORED HOT SAUCE
SEM# DOT # Description Pack/ 

Size

400015821 661487 Louisiana Brand Jalapeno Hot Sauce 12/3 oz.

400015861 661497 Louisiana Brand Roasted Pepper Hot Sauce 12/3 oz.

400015860 661491 Louisiana Brand Roasted Garlic Hot Sauce 12/3 oz.

400015723 661440 Louisiana Brand Habanero Hot Sauce 12/3 oz.

400015877 661505 Louisiana Brand Chipotle Hot Sauce 12/3 oz.

400015818 661482 Louisiana Hot Spot Center 12/3 oz.

400015675 Louisiana Brand Habanero Hot Sauce 12/6/3 oz.

400015727 661526 Louisiana Brand Red Chili Hot Sauce 4/1 gal.

LOUISIANA WING SAUCES
SEM# DOT # Description Pack/ 

Size

400015711 661520 Louisiana Brand Sweet Heat With  
Honey Hot Sauce 24/3 oz.

400015870 674282 Louisiana Brand Hotter Than Hot Sauce 36/3 oz.

400015691 661544 Louisiana Brand Hot Sauce 24/6 oz.

400015700 661519 Louisiana Brand Hot Sauce 24/6 oz.

400015683 661543 Louisiana Brand Hot Sauce 12/12 oz.

LOUISIANA GOLD BRAND SAUCE 
SEM# DOT # Description Pack/ 

Size

400015719 661536 Louisiana Gold Horseradish Pepper Sauce 12/5 oz.

400015736 661539 Louisiana Gold Wasabi Pepper Sauce 12/5 oz.

400015859 Louisiana Gold Four Flavor Gift Box 6/4pk/5 oz.
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