
spicy Girl Sauces Recipes

Spicy Girl Pork Dinner
2 lb Pork butt shoulder cut into large diced pieces
1 onion diced
1-2 sweet bell peppers diced 
1-3 jalapenos diced (optional)
1 16oz jar of spicy Girl Sauce

combine all ingredients in a covered baking dish 
and bake at 300 for 2 hours 

or 
place in crockpot on high for 4 hours 
or low for 8 hours.

Serve with rice
 

Spicy Girl pulled pork 
1 1/2 lb pork butt shoulder
1/4 cup Spicy Girl Spice Rub
16oz Spicy Girl Sauce

Season pork butt with spicy girl spice rub
bake covered at 300 for 3-4 hours
shred meat and remove fat
add sauce to meat and simmer together till heated 
through.  

Make tacos with tortillas, add shredded cabbage, 
tomatoes, caso fresco, crème fresh and serve with 
lime wedges, or your choice of toppings

or 
Serve on hoagie buns with shredded cheddar



Spicy Girl Wings

2 lbs of Chicken Wings** 
¼ cup of Spicy Girl Spice rub
12oz of Spicy Girl Sauce

Mix chicken and Spicy Girl Spice Rub 
marinade 2 hours or over night
Broil in oven at 400 for 25-30  minutes
use roasting pan (sprayed with cooking oil) 
turning half way through

warm Spicy Girl Sauce in sauce pan,  
toss wings in sauce to coat.

If making larger amounts for a party 
a crock pot is a good way to keep them at serving 
temperature

** cut wings apart at joints with a sharp knife and 
discard the tips



Quick Spicy Girl Chicken Dinner

1 rotisserie chicken de-boned
12-16oz Spicy Girl Sauce
optional additions:
1 onion diced
1 sweet bell pepper diced
1-2 jalapeno diced

saute onions and peppers in a small amount of olive 
oil, cook till tender add deboned chicken and 
enough sauce to cover.  Heat through.

Make tacos with tortillas, add shredded cabbage, 
tomatoes, caso fresco, crème fresh and serve with 
lime wedges, or your choice of toppings

or 
Serve on toasted hoagie buns with shredded 
cheddar

Spicy Girl pork and Sweet Potato Stir-Fry

¼ cup thinly sliced onion
1 large sweet potato (about ¾ lb)
1 medium Granny Smith apple
¾ lb of lean pork strips for stir-frying
3 TBS Spicy Girl Spice Rub
1TBS olive oil
1/3 cup apple juice

Quarter and thinly slice the sweet potato.
Cook  sweet potato in salted boiling water till 
tender.  Cut apple into 16 wedges.  Sprinkle Spicy Girl 



Spice Rub over pork strips, tossing to coat.  

Heat oil in a wok or large skillet.  Heat oil to 
medium-high and stir-fry the seasoned pork for for 
2 minutes.  Add apple and onion  and stir-fry 
additional 2 minutes.  Adding more oil if needed. 
Add sweet potato and apple juice.  Bring to boiling, 
reduce heat and simmer uncovered for 1 minute.

Serve over rice.


