
 

LAENA’s Green Dragon Breath HOT SAUCE
 

I learned to make hot sauce from my amazing friend Maria (we worked together in Antarctica, but that’s 
another story). She grew up near Puerto Vallarta, Mexico, and is the queen of simple, delicious cooking. 
 
This is a beautiful, vibrant green, smoky, fruity hot sauce that hits all my hot sauce rules: fruity, vegetal, 
smoky, a teeny bit sweet, and sour. And you can make this from start to finish in less than 1 hour! I love 
to eat this hot sauce with eggs, or drizzled on fish tacos. Truth: I put this shit on everything. 
 
This recipe calls for two types of common peppers: habanero and jalapeno. But feel free to experiment 
with other pepper varieties! Try to keep them green! 
 
Note: always use latex gloves when handling hot peppers and hot sauce. These babies can BURN!! 
This recipe makes 12 (2oz) bottles of hot sauce 

Ingredients 
1 tablespoon olive oil 
6 large tomatillos 
1 big Spanish onion, halved 
4 green or orange habanero peppers 
10 green jalapeno hot peppers 
10 cloves of garlic 

1 bunch fresh cilantro 
6 fresh kiwis, peeled 
2 tablespoons brown sugar 
4 tablespoons lime juice 
1 cup apple cider vinegar 
2 tablespoon salt 

Directions 
1. Turn the oven on to 450, and on a sheet tray, lay out the tomatillos, onion, and habaneros, 

sprinkle with the oil, and roast for about 20 minutes, then crank the oven to broil, and broil on 
high for 10 minutes until they’re all slightly blistered and soft, turning halfway through. 

2. Transfer contents to a blender and add the rest of the ingredients: cilantro, jalapeno, kiwi, lime 
juice, vinegar, garlic, sugar, salt and pulse (can add a bit of water, a tablespoon at a time if it’s 
too thick. Taste it! Add more salt if needed. 

3. Fill bottles with a funnel and cap. 
4. Refrigerate when completely cool. Hot sauce should last at least 1 year. 

 
Babies, habanero peppers are extremely HOT, so please be careful. Always use latex gloves when 
handling any hot peppers, and do not forget Laena’s cautionary tale. 


