
Sweet BBQ + Scorpion Pepper Heat  
Bold, balanced, and built for real BBQ lovers!

Ideal for heat lovers without sacrificing flavor!  Rich and inviting with deep tomato 
sweetness layered with molasses and brown sugar. Subtle tang from vinegar and 

mustard, followed by a noticeable peppery heat that hints at the scorpion peppers.
The scorpion peppers bring a clean, escalating heat—intense but balanced—

without overpowering the sauce’s natural sweetness.

A classic sweet BBQ up front, followed by a bold scorpion pepper 
kick that keeps customers coming back for heat and flavor.

Perfect Pairing Suggestions:

Smoked brisket or pulled pork

Grilled chicken wings or thighs

Ribs (Baby back or St. Louis Style Ribs)

Burgers or BBQ sandwiches

Glaze for grilled shrimp for a sweet-heat twist




