
Flavor Boosting Recipes

Bake • Grill 
Marinate • Glaze

with Ahssa Sauces



Ahssa Sauces

Ahssa, Korean slang for awesome. Using only healthy 
ingredients, blended in small batches to develop strong 
but not over-powering flavor. Our sauces are honest, 
authentic, awesome! 

Try mixing them proportionately with your ranch or creamy 
salad dressings for an added flavor to your salads. Blend 
them with sour cream for an outstanding dip for chips, 
vegetables, or shrimp. Add a few tablespoons to baked 
beans or other slow cooked foods for an extraordinary taste 
experience.  

Enliven spring rolls, tofu, chicken nuggets, and other baked 
foods by serving the sauce as a heated dip. Or infuse the 
flavors of Ahssa sauces with your cuisine by heating the 
sauce to a boil and stirring in the food to coat. Heat brings 
out the flavors of the sauces. Dramatically change the flavor 
and repurpose leftovers with a coating of Ahssa sauce.  

You’ll find kitchen-tested recipes for these uses and more 
on the following pages. With the fine blends of flavors, 
you’ll be an instant expert chef!
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Healthful and Flavorful
All Ahssa sauces are healthful for you. Ahssa sauces are 
low calorie and have no fat, no cholesterol, and no high 
fructose corn syrup. 

Turn the page to be introduced to the family of Ahssa sauces. 
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Korean Sweet & Tangy 
Our traditional Korean Sweet & Tangy 
sauce gets its heat from Korean Red 
Chilies. These chilies are mild enough to 
let the "sweet" hold up in the sauce and 
spicy enough to come on strong later 
balancing all of the flavors together. Great 
as a marinade for slow cooked chicken, 
use as a dipping sauce with your favorite 
appetizer, brush your favorite fish or 
shrimp and stir fry. 

Hot & Spicy 
Blended with fiery Korean Red Chili, 
bold with just the right balance of heat, 
spice and sweetness. Perfect for spicy, 
sticky chicken wings. Brush on 
jalapeño poppers and grill. Marinate 
your favorite fish or shrimp and bake.

Green Chili 
An East meets the American West fusion of 
flavor and heat. Blended with fiery Korean 
Red Chilies and Jalapeño Peppers, this spicy 
sauce is the perfect complement to any 
recipe needing an extra punch of intensity. 
Add to your favorite stir fry, marinated meat 
or seafood, vegetable or rice dish. Also a 
potent dipping sauce.
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Tangy Orange 
Great for orange chicken, but also 
makes a delightful ready to use 
dipping sauce with dim sum, egg 
rolls, chicken strips and other 
appetizers. Baste on ribs, shrimp, 
chicken, pork and flame grill. A 
tangy alternative to ketchup and 
other condiments.

Korean BBQ 
Our Korean BBQ brings a slightly 
smoky, umami-rich flavor to flame 
grilled foods. Use as a cooking 
sauce, BBQ, or marinade with your 
favorite meat or seafood.

Teriyaki Sauce 
Our unique, savory Teriyaki sauce is 
blended with ginger, sesame seed, 
garlic and apple. Pairs perfectly with 
beef, chicken, pork, seafood, 
vegetables and rice. Great grilled, 
sautéed, stir fried and as a marinade.
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SRIRACHA 
Made from the paste of 
chili peppers, vinegar, 
sugar, salt and garlic. It is a 
condiment that most users 
say they can put on 
anything to enhance flavor. 

AND INTRODUCING

GOUCHUJANG 
With a perfect balance of 
sweet, spicy, and savory 
flavors. Ahssa Korean 
gochujang sauce adds a 
distinct element to any dish. 



5 lbs  Chicken wings (drumette & wing portion) 
1 cup  All purpose flour 
½ cup  Water 
1 cup  Ahssa Sweet & Tangy Sauce 

Sweet & Tangy Chicken Wings

Save the heat for another day. Try wings made with the 
Ahssa Sweet & Tangy Sauce for a delicious alternative to 
fiery buffalo wings. The recipe that started it all.

In large bowl, coat 5 pounds of chicken wings with flour. 
Add the water and mix well.  

Deep fry the wings in hot oil 400°F for 12-14 minutes or 
until golden brown. Or, if you prefer bake in the oven at 
350 degrees for 35 minutes. 

In a large skillet or wok, heat 1 cup Ahssa Sweet & Tangy 
sauce until boiling as this will release the full flavor of the 
sauce. Add the chicken wings and toss. Make sure all the 
sauce is absorbed. Serve.

Preparation

Ingredients
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Easy Baked Wings
Delicious wings every time with an easy, low-fat, baked 
recipe. Perfect for parties.

Preheat oven to 350°F. Apply thin coat of cooking spray 
to cookie sheet. Brush both sides of the wings with your 
favorite Ahssa sauce. Bake uncovered for 30 minutes. 
Remove from oven, and brush again with sauce. Bake an 
additional 5 minutes to glaze.  

Preparation

Ingredients
1 lbs  Chicken wings (boneless or bone-in) 
 Your favorite Ahssa Sauce 
 Non-stick cooking spray 

Cook Time: 35 minutes in 350°F oven
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Tangy Orange Chicken Breast  
or Fish Fillets

Tangy Orange separates this dish from the standard sweet 
and sour for a presentation you’ll enjoy again and again.

Preheat oven to 350°F. Lightly coat cookie sheet with pan 
spray. Brush both sides of chicken breast or fish fillets with 
Ahssa Tangy Orange sauce. Bake uncovered about for 30 
minutes.  

Remove from Oven and brush both sides with Ahssa Tangy 
Orange sauce. Place in the oven for an additional 5 minutes .  

For more crispy chicken, set oven to broil for the last 3 minutes

Preparation

Ingredients
4  Boneless skinless chicken breasts or fish fillets 
1 cup Ahssa Tangy Orange sauce 
 Non-stick cooking spray 

Cook Time: 30-35 minutes in 350°F oven. 
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Baked Salmon 

Try Baked Salmon with a side of beets

Preheat oven to 450 degrees. 

Place salmon skin side down on a non-stick baking sheet 
or in a non stick pan. Brush both sides of salmon with 
Ahssa Hot & spicy sauce. 

Bake 10 minutes, remove from the oven and brush both 
sides again. Place in the oven for an additional 2-3 
minutes. Serve.

Preparation

Ingredients
1 (6 oz)  Salmon fillet (more to suit servings) 
¼ cup  Ahssa Hot & Spicy sauce (per fillet) 
 Non-stick cooking spray or no-stick cookie pan. 

Cook Time: 13 minutes or until done in 450°F oven
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Baked Tofu

A snack, or meat substitute entree, enhanced with the 
flavors of Ahssa Hot & Spicy Sauce.

Slice tofu into 1/2" cubes. Place tofu in baking dish, coat with 
Ahssa Hot & Spicy Sauce. Allow to marinate for at least an 
hour in the refrigerator. 

Preheat oven to 375°F, then bake marinated tofu for 20-25 
minutes. Garnish with green onions and sesame seeds. 

Preparation

Ingredients
2 pkgs Tofu, extra firm, patted dry 
½ cups Ahssa Hot & Spicy sauce 
  Chopped green onion 
  Sesame seeds 

Cook Time: 20-25 minutes in 375°F oven
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Teriyaki Salmon

Heat a non-stick pan over medium high heat, add oil and 
then add cubed salmon. Cook for 2-3 minutes.  

Add vegetables and cook another 1-2 minutes. Add ¼ to 
⅓ cup Ahssa Teriyaki sauce and cook until well combined. 

Preparation

Ingredients
1 Tbsp. Vegetable oil 
6 oz. Salmon fillet, cut into cubes 
¼ cup  Ahssa Teriyaki Sauce  
¼ cup  Green bell pepper, sliced 
¼ cup  Yellow bell pepper, sliced 
¼ cup  Red bell pepper, sliced 
¼ cup  Green onion, chopped 
¼ cup  Shitake mushrooms, julienned
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Grilled Fish

Savor the flavor. Enjoy the healthy benefits of grilled fish 
with flavor enhanced by your favorite Ahssa Sauce.

Brush grill with oil. Preheat grill to medium heat. 

Brush both sides of fish with Ahssa Sauce. Grill over 
medium heat until fish flakes easily with fork.

Preparation

Ingredients
1 Fish or fish fillet (⅓ lb per serving recommended) 
¼ cup  Ahssa Sauce per fillet 
 Vegetable oil and brush 

Cook Time: Estimated 5-10 minutes per fillet on medium-hot 
grill  
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Grilled Flank Steak
Liven up your flank steak with the unique flavor of our 
Ahssa sauces for a delicious cookout that will be sure to 
please. 

Add flank steak and the Ahssa Sauce to a zipper locked 
bag or container and place in the refrigerator a few hours 
to marinate. Grill or broil to the desired doneness. Brush 
the steaks with additional Ahssa Sauce to the last 3–5 
minutes for additional flavor. 

Preparation

Ingredients

1-2 lb. Flank steak 
½ cup  Ahssa Sauce (Sweet & Tangy, Korean BBQ, Hot & 

Spicy, or Green Chili)
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Korean Style BBQ Beef Short Ribs

Combine beef short ribs and Ahssa Korean BBQ sauce in 
a zipper locked bag or container. Marinate overnight in 
the refrigerator, turning occasionally to keep ribs coated. 
Cook on grill until desired doneness. Serve with rice and 
your favorite vegetables. 

Preparation

Ingredients
1 ½ lbs. Beef short ribs sliced ¼ inch thin 
1 cup Ahssa Korean style BBQ sauce 
 Cooked rice or vegetables.  

Cook time: 10 minutes maximum on a hot grill or broiler. 
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Baby Back Ribs

A fast, tasty, alternative to all-day smoking that will result in 
fall-off the bone tender meat and taste that won’t let you 
stop at just one!

Boil ribs in water for 45 minutes, drain and pat dry with 
paper towel. 

Generously brush ribs with your choice of Ahssa sauces. 
Place ribs under broiler or on grill. Turn ribs 2-3 times, 
add more sauce to suit taste and well glaze.

Preparation

Ingredients
1 rack Baby back ribs or more 
1 bottle Ahssa Sauce (Hot & Spicy, Sweet & Tangy, 

Korean BBQ, Green Chili, Teriyaki, or Original)
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Chicken Skewers

Use Ahssa sauces for delicious chicken, shrimp or beef 
kabob-style skewers. 

Combine cut chicken breasts and Ahssa Sauce in a zipper 
lock bag or container and marinate overnight in the 
refrigerator.  

Preheat grill on high heat. Thread the chicken, onion wedges 
and and green bell peppers alternately onto skewers.  
Grill on preheated grill until the chicken is no longer pink 
and the juices run clear. 

Preparation

Ingredients
1 lb.  Boneless Chicken Breast cut into 1” pieces. 
3 Large Bell peppers cut into 1 ½” pieces 
1 Large red onion cut into wedges 
1cup Ahssa Sauce 
 Skewers 
Cook Time: 10-15 minutes on grill, overnight to marinate.
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Juicy Pork Tenderloin

Description

Preheat Oven to 450°F. Apply a thin coat of cooking spray 
to a shallow roasting pan.  

Brush the tenderloin with Ahssa Korean Style BBQ Sauce. 
Place the pork in the roasting pan. Cover with foil and put 
on middle rack in the oven. Bake 20 minutes. 

Remove the foil. Brush again with Ahssa Korean BBQ Sauce. 
Return, uncovered, to oven for an additional 10-15 minutes

Preparation

Ingredients
1 Pork Tenderloin (2 lbs. ) 
½ cup Ahssa Korean Style BBQ Sauce 
 Non-stick cooking spray 

Cook Time: 30-35 minutes in 450°F Oven
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Steaks (Ribeye, T-bone or Sirloin)

Spice up that steak with any of the Ahssa sauces: Korean 
BBQ, Teriyaki, Sweet & Tangy, Green Chili, or Hot & Spicy.

Prepare and grill steaks to desired doneness. The last 3-5 
minutes before the steaks are done, brush steaks with 
your favorite Ahssa Sauce. 

Preparation

Ingredients
Meat for desired servings 
¼ cup Ahssa Sauce per ½ lb. of steak 

Cook Time: varies to desired doneness and thickness of 
steak on grill or under broiler 
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Meatballs
A flavorful take on a easy recipe, for Hors d’oeuvres or an 
entree, infused with the flavors of Ahssa Sauces for 
excitement. Use our Sweet & Tangy, Hot & Spicy, or Green 
Chili sauces. 

Preheat oven to 400°F. Mix together all ingredients in a 
large bowl. Form the met into meatballs and place in a 
un-greased pan.  

Brush meatballs with Ahssa Sauce. Bake uncovered for 20 
minutes. Remove from the oven and brush again with 
Ahssa Sauce. Bake 5 minutes longer and ensure 
meatballs are well done in center. 

Preparation

Ingredients
1 lb. Lean ground beef (80% of better) 
½ cup Dry bread crumbs 
¼ cup Milk 
1 Onion, small (¼ cup chopped onion) 
1  Egg 
1 cup Ahssa Sauce 
Cook Time: 25 minutes in a 400°F oven.
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Ahssa Nuts

A delicious snack with all the Omega oil benefits of nuts. 
Use your choice of Ahssa flavors: Korean Sweet & Tangy, 
Hot & Spicy, or Green Chili. Serve at parties or an anytime 
snack. 

In a medium bowl, combine the walnuts and your choice 
of Ahssa Sauces. Dehydrate for 5 hours. 

Preparation

Ingredients
4 cups  Shelled Walnuts or Roasted Cashews 
1 cup Ahssa Sauce 

Cook Time: 5 hours in a food dehydrator
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Beef Jerky

Slice meat into very thin strips ¼ inch or less wide. To 
make the meat easier to cut, freeze it for 1 hours before 
slicing.  

Combine the meat and sauce in zipper locked bag or 
container and marinate the meat in the refrigerator for 24 
hours.  

Dry per manufacturer’s instructions in dehydrator.

Preparation

Ingredients
5 lb. Boneless sirloin, London broil, or top round cut 

into thin strips 
1½ cup  Ahssa Sauce 

Cook time: Per manufacturer’s instructions for dehydrator.
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Green Chili Street Tacos

Street tacos made with the accent of Ahssa Sauces

Cook thin sliced pork loin in a frying pan or wok, with 
your choice of Ahssa Sauce, until well done. Use a small 
tortilla to make a street taco. Top with Asian coleslaw. 

Preparation

Ingredients
Meat 
1 tbsp Vegetable Oil 
1 lb Pork tenderloin, cooked 
1 pkg Soft tortillas (corn or flour) 
¼ cup Ahssa Green Chili Sauce 

Asian Slaw 
2 cups  Shredded Cabbage 
1 Green apple, julienned 
¼ cup Onion, julienned 
2 tbsp Mayonaise 
1tsp  Lemon juice
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Tangy Orange Chicken Nuggets

Make a simple boring dish like chicken nuggets and rice 
into a culinary experience buy adding Ahssa Sauce.

Bake chicken nuggets per instructions. In a pan on the 
stove top, bring to boil Ahssa Tangy Orange sauce. Add 
the chicken nuggets to the pan and and toss with sauce 
to cover. Quick Sweet & Sour Chicken. 

Preparation

Ingredients
1 bag Frozen chicken nuggets 
1 cup Cooked Rice 
¼ cup Ahssa Tangy Orange Sauce 

Cook Time: 10 minute in oven, a few minutes on cooktop. 
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Bibimbap: Rice with Beef  
and Assorted Vegetables

Spinach, Bean sprouts, shiitake mushrooms, carrots, egg(fried), 
and seasoned seaweed come together with steamed white 
rice and Ahssa Gochujang sauce in this exceptional recipe.

Add 1 teaspoon of cooking oil to a sauté pan. Brown the beef, 
add the vegetables and salt to taste. Put the rice into a large 
bowl, add the meat, vegetables, seasoned seaweed, 
Bibimbap sauce and add the fried egg on top.

Preparation

Ingredients

Bibimbap Sauce: 
• 2 tbsp Ahssa Gochujang 
• 1 tbsp Sugar 
• 1 tbsp Apple cider Vinegar 
• 1 tbsp Sesame Oil 
• 1 tbsp Roasted Sesame Oil 
• 1/2 tsp Minced garlic
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Vegetable & Beef Bowl: 
• Spinach,  
• Bean sprouts, 
• shiitake mushrooms, 
• Carrots 
• Egg(fried),  
• Seasoned seaweed come 

together Steamed white rice



Green Chili Guacamole

A creative twist on a southwest favorite enhanced with the flavor of 
Ahssa Green Chili Sauce.

Cut avocados in half length wise, remove pit and peel. In 
medium bowl, mash avocados with fork. Stir in remaining 
ingredients until well mixed. Cover and refrigerate 1 hour 
to blend flavors, serve with your favorite tortilla chips. 

Preparation

Ingredients
2  Ripe large avocados 
2  Medium tomatoes finely chopped (1 1/2 cups) 
1  Medium onion (1/2 cup) 
1 cup  Ahssa Green Chili sauce
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Gochujang Steak

A creative twist on a southwest favorite enhanced with the flavor of 
Ahssa Green Chili Sauce.

Marinate steak overnight in the refrigerator. Cook on the 
grill to desired doneness. Slice meat against the grain 
into thin strips. Serve with your favorite grilled vegetables 

Preparation

Ingredients
1 lb. skirt steak or Flank steak 
¼ cup Ahssa Gochujang
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Ahssa Chicken Bombs
A chicken and jalapeño treat. 

Slice chicken breasts in half, pound to ¼ in. thick. Slice 
jalapeños in half length wise and remove seeds. Mix cream 
cheese with Colby jack. Fill each jalapeño half with a 
tablespoon of cheese mix. Place one jalapeño half at the end of 
each breast piece. Wrap each breast piece with two slices of 
bacon. Preheat oven to 375 degrees, coat both sides of breast 
with sauce, cook for 30 minutes. Set oven to broil for the last 
3-5 minutes so that the bacon can crisp up.

Preparation

Ingredients
3 chicken breasts 
3 jalapeño peppers 
12 strips of bacon 
2 oz. cream cheese, softened 
½  cup grated Colby jack cheese 
½  cups any flavor of Ahssa Sauce
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Vegetable Dip
Do away with boring ranch or onion flavor dips. Liven your 
next gathering with a dip of sour cream and one of Ahssa 
sauces: Sweet & Tangy, Green Chile, or Hot & Spicy!

Combine your choice of Ahssa sauce and sour cream, mix 
well and enjoy!

Preparation

Ingredients
¼ cup  Ahssa Sweet & Tangy sauce * 
¼ cup Ahssa Hot & Spicy sauce * 
¼ cup  Ahssa Green chili sauce * 
¼ cup   sour cream 

* Use one of any flavor.
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Shrimp Cocktail

A delicious and flavor enhanced hors d’oeuvre for your 
next gathering.

Combine Ahssa sauce and sour cream, mix well. Add to 
shrimp, artfully arrange on a platter or glass and server.  

Preparation

Ingredients
¼ cup  Ahssa Sweet & Tangy Sauce 
¼ cup  Sour cream 
 Cooked and peeled small ,or medium, size 

shrimp.
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Nacho Dip with Pickled Jalapeños
Proudly served at the SuperBowl 49 VIP Tailgate Party by Ahssa 
Foods as part of the Business Connect Program. Try it for your 
SuperBowl party!! Simple to prepare and a hit everywhere. 

Combine your choice of Ahssa 
sauce and sour cream, mix well 
and enjoy!

Preparation

Ingredients
⅓ cup  Ahssa Sauce* 
¼ cup   Sour cream 

* Try our Sweet & Tangy, Hot & 
Spicy, or Green Chili Sauces
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Nacho Dip

Ahssa Pickled Jalapeños
Slice fresh jalapeños. Mix with Ahssa Sauce. Place in a covered 
glass jar and refrigerate for 1-1 ½ months. Enjoy as an accent to 
nachos, hamburgers, hot-dogs or any other dish that needs a 
little spice.



Jalapeño Poppers

A Super Treat for your Tailgate party or other get togther. 

Preheat oven to 400°F. Chop shrimp and add room 
temperature cream cheese. Cut each jalapeño in half, 
clean out seeds, fill with shrimp and cream cheese 
mixture. Wrap with bacon, and brush the jalapeños with 
your favorite Ahssa sauce.  Bake for 20 - 25 minutes in 
400°F oven. Cool and serve to acclaim. 

Preparation

Ingredients
1 bottle  Your favorite Ahssa Sauce 
8 oz.  Cream Cheese 
Several Large peeled and cooked shrimp 
 Bacon, uncooked 
 Whole Jalapeños 
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Dipping Sauces
Heat Ahssa Sauces and Serve as a Dip
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With Dumplings

With Egg or Spring Rolls
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Blend with, or substitute for Soy Sauce in Fried Rice

Accent, Blend, or Substitute in Recipes

Replace Soy, Oyster, Teriyaki, or Hoisin 
Sauce in Chicken Stir Fy with Vegetables
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Substitute for Other Condiments

Salad with Chicken 
accented by any Ahssa 

Sauce flavor. 

Fire up a Hotdog 
with Ahssa 

Sriracha sauce. 

Enliven the ordinary 
Hamburger with 
Ahssa Sriracha or 
Gochujang sauce. 



35

Your Inventions and Favorites
Have a recipe that had people thinking you were a Chef? 
Record it and then share it on our FaceBook page.



Kay@AhssaFoods.com
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480.277.4465

Kay Weldon

www.ahssafoods.com

© 2016 Ahssa Foods LLC

http://www.ahssafoods.com

