
tabasco sauce nutrition info

tabasco sauce nutrition info offers valuable insights into the dietary
aspects of this popular hot sauce. Known for its fiery kick and distinctive
flavor, Tabasco sauce is a staple condiment that enhances a wide variety of
dishes. Understanding its nutritional profile is essential for those
monitoring calorie intake, sodium consumption, or seeking to add flavor
without excessive additives. This article delves into the core components of
Tabasco sauce nutrition info, including calories, macronutrients, vitamins,
and minerals. Additionally, it explores potential health benefits and
considerations related to its ingredients. Readers will find comprehensive
details about how Tabasco sauce fits into a balanced diet and its impact on
overall nutrition. The following sections provide a structured overview to
ensure clarity and depth.

Caloric and Macronutrient Breakdown of Tabasco Sauce

Sodium Content and Its Dietary Implications

Vitamins and Minerals Present in Tabasco Sauce

Health Benefits Associated with Tabasco Sauce

Potential Dietary Considerations and Usage Tips

Caloric and Macronutrient Breakdown of Tabasco
Sauce

Understanding the caloric and macronutrient content of Tabasco sauce is
crucial for integrating it into various dietary plans. Despite its intense
flavor, Tabasco sauce is remarkably low in calories and contains minimal
amounts of fats, carbohydrates, and proteins.

Calories in Tabasco Sauce

Tabasco sauce typically contains about 0 to 5 calories per teaspoon
(approximately 5 ml). This negligible caloric content makes it an excellent
choice for individuals aiming to enhance flavor without adding significant
energy to their meals. Its low-calorie nature is attributed to the small
serving size and the primary ingredients used.

Macronutrient Composition

The macronutrient profile of Tabasco sauce per teaspoon is as follows:

Fat: 0 grams – Tabasco sauce contains virtually no fat, making it
suitable for low-fat diets.

Protein: 0 grams – It does not contribute to protein intake



significantly.

Carbohydrates: Less than 1 gram – The carbohydrate content is minimal,
primarily from natural sugars in peppers and vinegar.

Sugars: Trace amounts – Naturally occurring sugars from the peppers are
present in very small quantities.

Overall, the macronutrient content confirms that Tabasco sauce can be used
liberally for flavor enhancement without affecting macronutrient balance
significantly.

Sodium Content and Its Dietary Implications

Sodium is one of the most critical components to consider when examining
Tabasco sauce nutrition info. The sauce’s salty and tangy profile is largely
due to its sodium content, which has implications for cardiovascular health
and blood pressure management.

Sodium Levels in Tabasco Sauce

Each teaspoon of Tabasco sauce contains approximately 35 to 40 milligrams of
sodium. While this may appear low, excessive use can add up quickly given the
small serving size. Sodium content varies slightly depending on the specific
Tabasco product variant but generally remains within this range.

Dietary Considerations for Sodium Intake

The American Heart Association recommends limiting sodium intake to less than
2,300 milligrams per day, with an ideal limit of 1,500 milligrams for most
adults. Regular consumption of Tabasco sauce within moderate amounts is
unlikely to cause sodium overload, but individuals with hypertension or
sodium sensitivity should monitor their intake carefully.

Use Tabasco sauce in moderation to avoid excessive sodium intake.

Consider balancing sodium consumption by reducing salt in other meal
components.

Choose low-sodium alternatives or dilute the sauce when possible.

Vitamins and Minerals Present in Tabasco Sauce

Beyond macronutrients and sodium, Tabasco sauce offers trace amounts of
essential vitamins and minerals derived from its key ingredients, primarily
red chili peppers and vinegar.



Vitamin Content

Tabasco sauce contains small quantities of vitamin C, a potent antioxidant
found abundantly in chili peppers. Although the amounts per serving are
minimal, regular use can contribute marginally to daily vitamin C intake,
which supports immune function and skin health.

Minerals in Tabasco Sauce

The mineral content includes trace amounts of potassium, which plays a role
in maintaining normal blood pressure and muscle function. However, these
minerals are present in very low concentrations due to the small serving
size.

Additional Phytochemicals

Capsaicin, the compound responsible for the heat in Tabasco sauce, is a
notable bioactive constituent. Capsaicin has been studied for its potential
antioxidative and metabolism-boosting properties, adding a functional
dimension to the nutritional profile of Tabasco sauce.

Health Benefits Associated with Tabasco Sauce

Incorporating Tabasco sauce into meals can provide certain health benefits
linked to its ingredients and nutritional components.

Metabolism and Weight Management

Capsaicin in Tabasco sauce may help increase metabolic rate temporarily,
which can aid in weight management efforts. Its spicy nature can also promote
satiety, potentially reducing overall calorie consumption.

Antioxidant Properties

The presence of vitamin C and capsaicin contributes antioxidant effects that
help combat oxidative stress and inflammation in the body. These properties
support cardiovascular health and may reduce the risk of chronic diseases.

Digestive Health

Tabasco sauce may stimulate digestive secretions, improving digestion.
However, its spicy nature might not be suitable for individuals with
sensitive stomachs or gastrointestinal conditions.

Potential Dietary Considerations and Usage Tips

While Tabasco sauce is generally safe and nutritious in moderate amounts,
certain considerations should be kept in mind to maximize benefits and



minimize risks.

Moderation and Portion Control

Due to its sodium content and potent flavor, using Tabasco sauce in
controlled portions is advisable. Overconsumption can lead to excessive
sodium intake and gastrointestinal discomfort for some individuals.

Compatibility with Various Diets

Tabasco sauce is compatible with many dietary patterns, including low-
calorie, low-fat, keto, and gluten-free diets. It contains no significant
allergens, making it suitable for most individuals. However, those on sodium-
restricted diets should exercise caution.

Incorporation into Meals

Tabasco sauce can be used to enhance the flavor of soups, stews, marinades,
and snacks without adding substantial calories. Its versatility makes it a
valuable addition to healthy eating plans.

Add a few drops to eggs or avocado toast for a spicy twist.

Use in salad dressings to boost flavor without extra fat.

Incorporate into grilled meats or vegetable dishes for enhanced taste.

Frequently Asked Questions

What are the main nutritional components of Tabasco
sauce?

Tabasco sauce is low in calories and contains negligible amounts of fat and
protein. It primarily consists of vinegar, red peppers, and salt, making it
low in calories and carbohydrates.

How many calories are in one teaspoon of Tabasco
sauce?

One teaspoon of Tabasco sauce contains approximately 0 to 5 calories, making
it a very low-calorie condiment option.

Does Tabasco sauce contain any significant vitamins
or minerals?

Tabasco sauce contains small amounts of vitamins such as vitamin A and
vitamin C from the red peppers, but these amounts are minimal and not a



significant source of daily nutrients.

Is Tabasco sauce high in sodium?

Yes, Tabasco sauce contains a moderate amount of sodium, with about 35-40 mg
of sodium per teaspoon, so it should be used in moderation by those
monitoring their sodium intake.

Is Tabasco sauce gluten-free and suitable for people
with dietary restrictions?

Pure Tabasco sauce is gluten-free and vegan, containing simple ingredients
like vinegar, peppers, and salt, making it suitable for most dietary
restrictions. However, it is always best to check the label for any specific
product variations.

Additional Resources
1. The Nutritional Secrets of Tabasco Sauce
This book delves into the detailed nutritional profile of Tabasco sauce,
highlighting its calorie content, vitamins, minerals, and antioxidants. It
explores how the sauce fits into various dietary plans and its potential
health benefits. Readers will gain an understanding of how a small amount of
Tabasco can enhance flavor without adding significant calories or fat.

2. Spice Up Your Health: Tabasco Sauce and Nutrition
Focusing on the health impacts of spicy foods, this book examines Tabasco
sauce as a case study. It discusses capsaicin’s role in metabolism, pain
relief, and cardiovascular health. The book also includes tips on
incorporating Tabasco sauce into a balanced diet to maximize nutritional
benefits.

3. Tabasco Sauce: A Nutritional and Culinary Guide
This comprehensive guide covers both the culinary uses and nutritional
aspects of Tabasco sauce. It breaks down the ingredients and their effects on
health, including sodium levels and potential allergens. The author also
provides recipes that make healthy use of Tabasco sauce for flavor
enhancement.

4. Understanding the Calories and Nutrients in Tabasco Sauce
A focused analysis on calorie counts, macronutrients, and sodium content
found in Tabasco sauce. This book is ideal for those monitoring their intake
for weight management or health reasons. It also compares Tabasco’s nutrition
facts with other popular hot sauces on the market.

5. Tabasco Sauce and Metabolism: Nutrition Facts Explained
Explore how Tabasco sauce influences metabolism and energy expenditure
through its active compounds. This book reviews scientific studies on the
metabolic effects of spicy foods and practical advice on using Tabasco to
support weight loss goals. Nutritional information is presented in an easy-
to-understand format.

6. The Health Benefits and Nutritional Value of Tabasco Sauce
Detailing the positive health effects attributed to Tabasco sauce, this book
focuses on its antioxidant properties and potential anti-inflammatory
benefits. It also discusses the importance of moderation due to sodium



content and offers guidance on incorporating Tabasco into a nutrient-rich
diet.

7. Tabasco Sauce Nutrition for Fitness Enthusiasts
Targeted at athletes and fitness lovers, this book explains how Tabasco sauce
can be part of a performance-enhancing diet. It covers electrolyte balance,
metabolism, and how the sauce can add flavor without excess calories. The
book also includes meal plans featuring Tabasco sauce.

8. Low-Calorie Flavor: The Nutritional Impact of Tabasco Sauce
This book emphasizes Tabasco sauce as a low-calorie condiment that can
enhance meals without compromising nutritional goals. It provides detailed
nutrition labels and compares health metrics with other condiments. Tips for
using Tabasco in weight-conscious cooking are also included.

9. From Farm to Table: The Nutritional Journey of Tabasco Sauce
Tracing the nutritional components of Tabasco sauce from its raw ingredients
to the final product, this book offers insights into how processing affects
nutrition. It also highlights the natural compounds in chili peppers and
vinegar and their health implications. Readers interested in food science and
nutrition will find this book enlightening.
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  tabasco sauce nutrition info: The Vegetarian Sports Nutrition Guide Lisa Dorfman,
2008-04-21 Exercise, train, and compete at your best on a vegetarian diet. Few segments of the
population are more mindful of their food intake than athletes and vegetarians. This book combines
the unique demands of sports with a healthy vegetarian diet that can help you build energy and
endurance and reduce body fat. Whether you are carbo-loading before a marathon or fine-tuning
nutrition to get the most out of your workout, registered dietitian and elite vegetarian athlete Lisa
Dorfman provides step-by-step information on how to customize your own sport-specific nutrition
program and calculate a personal dietary plan for training The Vegetarian Sports Nutrition Guide
includes personal stories of athletes who have made the switch to vegetarian diets from football
players and wrestlers to ice skaters and marathoners, some of whom have beaten life-threatening
illnesses with the help of this lifestyle. Lisa Dorfman provides a rich array of tasty and diverse
vegetarian recipes, menus, easy-to-use charts, and food guides for vegetarians of all types, from the
semi-vegetarian to the fruitarian. She also shares the training secrets of seventeen Olympic and
world-class athletes who have used their vegetarian diets to achieve peak performance in their
careers and optimum health in their lives.
  tabasco sauce nutrition info: The NutriBase Nutrition Facts Desk Reference , 2001 From
abalone to zucchini, this easy-to-use reference provides information that helps monitor the
nutritional intake of thousands of food products.
  tabasco sauce nutrition info: Handbook of Nutrition and the Kidney William E. Mitch, Saulo
Klahr, 2005 Thoroughly revised and updated for its Fifth Edition, this handbook is a practical, easily
accessible guide to nutritional management of patients with kidney disorders. Leading international
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experts present state-of-the-art information on these patients' nutritional requirements and offer
dietary recommendations, with menus and lists of supplements to enhance patient compliance.
Numerous tables and figures enable readers to find essential information quickly. Six of this
edition's chapters have new contributing authors. Coverage includes new information on nutritional
management of lipid disorders and abnormalities in calcium, phosphorus, and bone metabolism.
Chapters on nutritional requirements in hemodialysis and peritoneal dialysis have been completely
updated.
  tabasco sauce nutrition info: The Functional Nutrition Cookbook Lorraine Nicolle,
Christine Bailey, 2012-09-15 This unique cookbook for food and health professionals looks beyond
intervening in the symptoms of health problems and addresses the ways in which diet can be used to
help correct underlying imbalances in the body. It also comes with downloadable PDFs of printable
recipes that can be used by practitioners to provide extra support for clients.
  tabasco sauce nutrition info: Eat More of What You Love Marlene Koch, 2012-04-03 New
York Times and Wall Street Journal Bestseller! More amazing, easy, guilt-free recipes from Marlene
Koch. More comfort food, more family favorites, more restaurant dishes -- and more chocolate!
Marlene Koch, author of the bestselling cookbook Eat What You Love: More than 300 Incredible
Recipes Low in Sugar, Fat and Calories, has been dubbed a magician in the kitchen when it comes to
slashing sugar, calories, and fat -- but never great taste! Here Marlene delivers MORE amazing
recipes that are not only healthier but more delicious than ever! More comfort foods like Sour
Cream and Onion Smashed Potatoes and Macaroni and Cheese Muffins, more restaurant classics
like Chicken Fettuccine Alfredo (330 calories versus the usual 1,400!) and P.F. Chang-Style
Mongolian Beef, more slow cooker recipes like Lazy Day Lasagna, more quick and easy recipes like
15-Minute Shrimp Fettuccine and Quick-Fix Carmelized Onions, and LOTS more desserts including
her Amazing Pecan Pie Cups (with under a teaspoon of sugar in each!), Raspberry Oat Bars, and
90-Calorie Chocolate Cupcakes. (Note: Current up-to-date downloadable Weight Watcher points
addendums for all Eat What You Love books can be found on the MarleneKoch website.
  tabasco sauce nutrition info: Prevention Magazine's Nutrition Advisor Mark Bricklin, The
Editors of Prevention Magazine, 1994-08-15 Analyzes the nutritional benefits of a thousand foods
  tabasco sauce nutrition info: Dr. Mercola's Total Health Program Joseph Mercola, Brian
Vaszily, Kendra Pearsall, Nancy Lee Bentley, 2005 Would you want to be at your ideal weight? Truly
look and feel younger and avoid premature aging? Eliminate or vastly reduce some disease or
illness? Increase your daily energy and not feel down or tired all the time? Something else, or all of
the above? Next, envision what it will feel like to achieve that improvement. Maybe that sounds a bit
hokey, but please try it. Close your eyes for a moment and imagine what it will really feel like to look
in the mirror and see a fit and younger looking you. Imagine feeling healthier, full of energy, free of
illness, and more upbeat throughout the day, no matter what your current condition. -- publisher
website (August 2006).
  tabasco sauce nutrition info: Foods & Nutrition Encyclopedia, Two Volume Set Marion
Eugene Ensminger, Audrey H. Ensminger, 1993-11-09 Foods and Nutrition Encyclopedia, Second
Edition is the updated, expanded version of what has been described as a monumental, classic work.
This new edition contains more than 2,400 pages; 1,692 illustrations, 96 of which are full-color
photographs; 2,800 entries (topics); and 463 tables, including a table of 2,500 food compositions. A
comprehensive index enables you to find information quickly and easily.
  tabasco sauce nutrition info: ,
  tabasco sauce nutrition info: Complete Air Fryer Cooking Elizabeth Nelson, 2019-07-23 If you
DON’T want to GIVE UP the DEEP-FRIED FLAVOR, but you want to QUIT CALORIES, this is the
BEST GUIDE for you to LEARN COOKING with the AIR FRYER. Make your COOKING experience
EASY & PLEASANT with SIMPLE & EASY everyday AIR FRIED DISHES from BREAKFAST TO
DESSERTS! AIR FRYER combines EFFICIENCY with SAFETY & is a BETTER, CONVENIENT,
ECONOMICAL and HEALTHIER option for PREPARING your FOOD. If YOU are LOOKING for a
proper GUIDANCE for kind of FOOD, which YOU can COOK in AIR FRYER, you should have this



eBook. This COMPLETE AIR FRYER COOKING Cookbook offers a VARIETY of AIR FRYER RECIPES.
By following it, you can PREPARE FRIED, BAKED, ROASTED, and GRILLED MEALS easily. Whether
you're looking to LOOSE WEIGHT, lead a HEALTHIER LIFE or just cut down your TIME of
COOKING, this COMPLETE AIR FRYER COOKING eBook will TEACH you to cook HEALTHY, EASY
MEALS with absolutely ZERO HASSLE. COMPLETE AIR FRYER COOKING eBook is INFORMATIVE,
but SIMPLE at the same time. Not only will YOU FIND the best AIR FRYER RECIPES, but also you’ll
KNOW your AIR FRYER in and out. You’ll find SPECIAL TIPS and TRICKS, also, there is a FAQ
section where you can FIND all the ANSWERS you NEEDED.
  tabasco sauce nutrition info: Eat What You Love Marlene Koch, 2010-04-06 Over 250,000
sold! Enjoy all the delicious foods you love -- guilt free! Over 300 easy, healthy recipes for everyone's
favorite foods that taste great! Imagine being able to effortlessly cut sugar, slash fat and calories,
and curb excess carbs -- all while enjoying the delicious foods you love. You can! With more than one
million of her amazing cookbooks sold, New York Times bestselling author Marlene Koch is a
magician when it comes to creating healthy recipes with crave-worthy taste. With over 300 quick &
easy, family-friendly recipes like cheesy Skillet Chicken Parmesan, crispy Oven-Baked Onion Rings
and Unbelievable Chocolate Cake, this book is perfect for everyone (and every diet!). A proven guide
for weight loss, diabetes, and simply utterly delicious everyday eating, this updated edition includes:
Everyday comfort foods, family favorites, and amazing recipes inspired by popular restaurants such
as Jamba Juice (Berry Berry Lime Smoothie), Chili's ® (Beef Fajitas), and Panda Express ®
(Quicker-than-Take-Out Orange Chicken!) Dozens of sensational dessert recipes like Amazing Peanut
Butter Cookies (with 5 ingredients) and Key Lime Cheesecake Cupcakes that everyone can enjoy
Healthy cooking tips, easy-to-find ingredients and nutrition information for every recipe with smart
points comparisons and diabetic food exchanges Note: Current up-to-date downloadable Weight
Watcher points addendums for all Eat What You Love books can be found on the MarleneKoch
website.
  tabasco sauce nutrition info: Eating for Pregnancy Catherine Jones, Rose Ann Hudson,
2019-07-02 The comprehensive pregnancy nutrition guide, completely revised to cover baby's
development and mom's health month by month, and updated with the latest research and 25 new
recipes Eating for Pregnancy is the ultimate no-nonsense nutrition guide and cookbook for
moms-to-be. Every pregnant woman understands that what she eats and drinks affects the baby
growing within her. Yet many of them don't have the time or energy to ensure they're always eating
right. The guide walks readers through pregnancy month-by-month to cover developmental
highlights, body changes, and nutritional needs of the mother and baby. Each chapter shares
delicious, healthful recipes that put a special emphasis on the nutrients that mother and baby need
that month, during preconception, the nine months of pregnancy, and the postpartum period. Each
of the 150 recipes highlights the essential nutrients for mom and growing baby, and provides handy
nutritional breakdowns and complete meal ideas. This new edition has been completely revised and
updated with: 25 brand-new recipes and updated classics, with more quick and easy dishes, more
vegan and vegetarian recipes and variations, and more gluten-free options The most up-to-date
information on supplements, nutrient sources, environmental concerns, and high-risk pregnancies
Guidance for mothers with diabetes or gestational diabetes, including low-carb meal plans, recipe
variations, and dining-out strategies
  tabasco sauce nutrition info: Eat What You Love--Everyday! Marlene Koch, 2014-04-22
QVC regular and best-selling author of Eat What You Love presents 200 light and tasty recipes that
are low in fat, calories and sugar and offers restaurant menu item makeovers, dishes for special
occasions and gluten free options.
  tabasco sauce nutrition info: The Ultimate Instant Pot Healthy Cookbook Coco Morante,
2019-10-15 From breakfast to dinner, this enticing and extensive collection of 150 healthy favorites
for the Instant Pot is a beautifully photographed, one-stop source for mouthwatering weekday meals.
The Ultimate Instant Pot Healthy Cookbook sets itself apart from other less comprehensive books
with 150 nutritious recipes covering every meal of the day--all well tested and authorized by Instant



Pot for perfect results every time. Instant Pot expert Coco Morante lightens up traditional favorites
with nutrient-rich recipes made with whole foods, natural sweeteners, and gluten- and dairy-free
options, while retaining the ease of preparation and deliciously home-cooked flavors that make the
Instant Pot so popular. This is the only book you'll need when looking for wholesome breakfasts,
lunches, dinner, snacks, staples, and desserts the whole family will love, from Quinoa Muesli Bowls
to Tomatillo Chicken Chili to Seafood Risotto to Greek Yogurt Cheesecake. With this ultimate
cookbook, eating well has never been so simple.
  tabasco sauce nutrition info: Army Recipes 1985 , 1984
  tabasco sauce nutrition info: Enlitened Kosher Cooking Nechama Cohen, 2006
  tabasco sauce nutrition info: 'Tales from the Tale’ Chef Philip Andriano, 2013-11-18 Each
recipe is divided into steps of preparation which is the method Im trying to convey and a list of
ingredients required during each step. I write each recipe for two servings because if you are as bad
at math as I am, it is easier to turn a recipe for two into a recipe for eight than it is to turn a recipe
for eight into a recipe for two. Also when you try out a recipe, you probably want a small audience so
I have downsized the recipes for use by the home kitchen chef. Each recipe also contains notes for
each step. These should be referred to before attempting the recipe. These notes give some reason
behind the directions or act as technical standpoints or safety warnings. These notes can provide the
reader with enlightenment about the recipe and the method. I also want to avoid being strict in
recipes. The problem with most chefs cookbooks is that they are too technical, too egocentric and
too inflexible. Most recipes are tested in large restaurant kitchens, not in the home.
  tabasco sauce nutrition info: A Guy's Guide to Great Eating Don Mauer, 1999 Written for men
by a real guy with a big appetite, the 175 easy-to-make recipes in this brawny collection feature
man-sized portions that get 25 percent or less of their calories from fat.
  tabasco sauce nutrition info: Renal Diet Cookbook Joy Elledge, It’s Time to Make Some
Changes, Starting with Your Diet A revolutionary approach to kidney dieting with super easy recipes
hand-picked to safeguard your kidneys' welfare... ⚠ If you have kidney problems, be assured: you're
certainly not alone! - about 1 in 3 American adults suffer from kidney problems, and statistics don't
appear to be decreasing. A true dietary pandemic that causes bone ailments, heart disease, and
severe consequences for overall health. Thanks for the daily dose of anxiety. I already knew
that...actually, I'm looking for recipes to defend my kidneys! ♥ You're right but let me break it down
for you! We all know that the proper diet helps your body function at its best, but figuring out what
to eat can be a significant challenge. This leads to deep confusion, so much that even the most
committed people revert to old, unhealthy eating habits... You can finally say goodbye to uncertainty
by relying on the 800+ delicious, healthy recipes explicitly hand-selected for those with kidney
problems.★ By following the recipes contained in this cookbook, you'll avoid or limit certain foods to
protect your kidneys and include other foods to keep you fueled the healthy way. Your specific diet
will depend on whether you are in the early or late stages of CKD or if you are on dialysis. This book
covers you in all cases by providing effortless recipes for every need. ✓ Here's the goldmine you'll
find page by page: A Comprehensive Introduction on What exactly is CKD, significant shortcomings,
and what you should eat to get it under control A rich collection of over 850 yummy recipes selected
for their ease of preparation and effectiveness in the treatment of CKD A scrupulous analysis of the
nutritional specs for each recipe allowing you to heartily pick the most delicious recipe while
keeping your kidneys safe An ordered recipes breakdown including seafood, poultry, main dishes,
soup & stew, vegetables, meat, salad, and many others to quickly find what you are looking for A
simple, tidy recipe layout with step-by-step instructions for cooking your favorite recipes without
headaches ...& much, MUCH more! What are you waiting for? - Get a copy of this incredible Renal
Diet Cookbook and enjoy a healthy life once and for all.
  tabasco sauce nutrition info: What to Expect: Eating Well When You're Expecting Heidi
Murkoff, 2010-07-15 EATING WELL WHEN YOU'RE EXPECTING provides mums-to-be with a
realistic approach to navigating healthily and deliciously through the nine months of pregnancy - at
home, in the office, at Christmas, in restaurants. Thorough chapters are devoted to nutrition, weight



gain, food safety, the postpartum diet, and how to eat when trying to conceive again. And the book
comes with 150 contemporary, tasty, and healthy recipes that feed mum and baby well, take little
time to prepare, and are gentle on queasy tummies. At the heart of the book are hundreds of
pressing questions every mother-to-be has: Is it true I shouldn't eat any food cooked with alcohol?
Will the caffeine in coffee cross into my baby's bloodstream? I'm entering my second trimester, and
I'm losing weight, not gaining - help! Is all sushi off limits? How do I get enough calcium if I'm
lactose intolerant? I keep dreaming about a hot fudge sundae - can I indulge? (The answer is yes!)
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Gmail account? If you have a Google account, you can access Gmail from login easily. Otherwise, you
can directly use the Gmail website or app
Gmail: Private and secure email at no cost | Google Workspace Discover how Gmail keeps
your account & emails encrypted, private and under your control with the largest secure email
service in the world
Gmail: Private & Secure Email for Personal or Business | Google Access your inbox anytime,
anywhere Gmail is available on your computer, phone, watch or tablet, so you can stay connected
when it matters most. Count on Google’s secure, resilient
#1 Hot Sauce Asked For By Name | TABASCO® Brand Pepper Sauce Flavor Your World with
TABASCO® Brand sauces – from our Original Red Sauce, to bold hot sauces like Chipotle,
Habanero, Sriracha and more. Discover our sauces, recipes, history, and
Shop TABASCO® Products Online | Your one-stop online shop for all things TABASCO®. Browse
our hot pepper sauces, gifts, home and kitchen items, and our TABASCO® brand apparel. Buy
today!
Hot Sauces | TABASCO® Brand Pepper Sauce Meet the TABASCO® Brand Family of Flavors®.
From mild to wild, there’s a hot sauce for everyone



Recipes and Favorite Foods from TABASCO® Brand Pepper Sauce TABASCO® Recipe
Collections Make it all delicious: fun food & menu ideas for holidays, parties, events and everyday
meals
Our History | TABASCO® Brand Legendary Pepper Sauce Learn everything there is to know
about the history and creation of TABASCO® Brand. Discover how Edmund McIlhenny created and
sold his original pepper sauce, changed the history of hot
Avery Island: Home of TABASCO® Brand Pepper Sauce Our ultimate fan experience on Avery
Island will show you how we make our famous TABASCO ® Brand Pepper Sauce from seed to sauce.
Learn everything you have ever wanted to know
Find TABASCO® Brand Pepper Sauce at a Store Near You Spice up your business with a splash
of TABASCO®Sauce. Visit our Foodservice website to learn more about our solutions in the kitchen,
on the table and behind the bar
Hot Sauces | Food Products | TABASCO® Brand From gallon jugs to iconic minis, our collection
of TABASCO<sup>®</sup> hot sauces offers a variety of blends that range in heat from mild to
sizzling
TABASCO® Gallons | TABASCO Country Store® Stock up on your favorite TABASCO ® hot
pepper sauce in a gallon-size glass jug! These gallon sizes are available in all 7 of our Family of
Flavors: Original Red, Green Jalapeno, Chipotle,
TABASCO® Original Red Sauce | TABASCO Country Store® Since 1868, TABASCO ® brand
Original Red Sauce has been handcrafted with just three ingredients: aged red peppers, salt and
distilled vinegar. This simple recipe produces a unique
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