franks red hot history

Franks Red Hot history is a tale of passion, perseverance, and flavor that has made this
hot sauce a staple in kitchens and restaurants across America and beyond. Founded in
1920, Frank’s RedHot has transformed from a small, family-owned business to a household
name, beloved for its unique blend of heat and flavor. This article delves into the rich
history of Frank’s RedHot, exploring its origins, development, and impact on the culinary
world.

Origins of Frank’s RedHot

Frank’s RedHot sauce was born in Louisiana, where the vibrant culinary culture thrives on
bold flavors and spices. The sauce was created by Jacob Frank, an immigrant from the
Alsace region of France. He settled in New Orleans and began experimenting with local
peppers, eventually developing a sauce that captured the essence of Cajun and Creole
cooking.

The Early Years

In the early 1900s, Jacob Frank crafted his hot sauce using a blend of aged cayenne
peppers, vinegar, and salt. This uniqgue combination set the foundation for what would
become Frank’s RedHot. The sauce was initially sold to local restaurants and was well-
received, thanks to its balanced flavor profile that complemented a variety of dishes.

The Rise to Popularity

Frank’s RedHot sauce gained traction in the 1960s, when its popularity began to spread
beyond Louisiana. This surge was partly due to the growing interest in spicy foods and the
emergence of the Buffalo wing craze.

The Buffalo Wing Connection

In 1964, the creation of the Buffalo wing in Buffalo, New York, played a pivotal role in
popularizing Frank’s RedHot. Teressa Bellissimo, co-owner of the Anchor Bar, invented the
dish as a late-night snack for her son and his friends. She used Frank’s RedHot to create the
sighature sauce that coated the fried chicken wings, and the dish quickly gained fame.

The combination of Frank’s RedHot and chicken wings became a culinary sensation, leading
to the establishment of Buffalo wings as a staple in bars and restaurants across the United
States. This association solidified Frank’s RedHot's status in the hot sauce market.



Expansion and Brand Development

With its newfound popularity, Frank’s RedHot underwent significant changes throughout the
1970s and 1980s. The company recognized the potential for growth and began to expand
its product line and distribution.

Acquisition and Growth

In 1990, Frank’s RedHot was acquired by the McCormick & Company, a global leader in
flavor. This acquisition allowed for increased production capabilities and wider distribution,
making Frank’s RedHot available in grocery stores and restaurants nationwide. The
partnership with McCormick also led to enhanced marketing efforts, positioning Frank’s
RedHot as a premium hot sauce brand.

Product Line Expansion

In addition to its original hot sauce, Frank’s RedHot introduced several new varieties to
cater to diverse consumer tastes. Some of the most popular additions include:

Frank's RedHot Original

Frank's RedHot Cayenne Pepper Sauce

Frank's RedHot Buffalo Wing Sauce

Frank's RedHot Xtra Hot

Frank's RedHot Sweet Chili Sauce

These variations maintain the brand's commitment to quality and flavor, ensuring that
there is a Frank’s RedHot product for everyone.

Cultural Impact and Popularity

Frank’s RedHot has transcended its role as just a condiment; it has become a cultural
phenomenon. Its presence in popular culture and the culinary scene has solidified its place
in American cuisine.



In Popular Culture

Frank’s RedHot has made numerous appearances in television shows, movies, and online
content. Its catchy tagline, “I put that s on everything,” has become a meme and is often
guoted in humorous contexts. This has contributed to the brand’s relatability and appeal
among younger consumers.

In the Culinary World

Chefs and home cooks alike have embraced Frank’s RedHot as a versatile ingredient.
Beyond its use in traditional Buffalo wings, it has found its way into various dishes,
including:

1. Soups and stews

2. Marinades and dressings

3. Grilled meats and vegetables

4. Macaroni and cheese

5. Chili and casseroles

This adaptability has helped Frank’s RedHot maintain a strong presence in the kitchen,
allowing it to appeal to a wide audience.

Modern-Day Frank’s RedHot

Today, Frank’s RedHot continues to thrive in the competitive hot sauce market. The brand
remains committed to quality and flavor, using the same recipe that Jacob Frank developed
over a century ago.

Commitment to Quality

Frank’s RedHot takes pride in sourcing the finest ingredients, ensuring that each bottle
delivers the authentic taste that consumers have come to know and love. The brand
focuses on transparency and sustainability, reflecting modern consumers' values.



Engaging with Consumers

Frank’s RedHot actively engages with its audience through social media and marketing
campaigns. The brand encourages consumers to share their recipes and experiences,
fostering a sense of community among hot sauce enthusiasts. This engagement not only
strengthens brand loyalty but also allows Frank’s RedHot to adapt to changing consumer
preferences.

The Future of Frank’s RedHot

As Frank’s RedHot looks to the future, the brand remains focused on innovation and
expansion. With the global hot sauce market projected to continue growing, Frank’s RedHot
is well-positioned to capitalize on this trend.

New Flavors and Collaborations

Frank’s RedHot is likely to continue introducing new flavors and collaborations to keep
consumers excited. The brand has a history of experimenting with bold flavors, and there’s
potential for unique offerings that cater to the evolving tastes of consumers.

Conclusion

The history of Frank’s RedHot is a testament to the power of flavor and innovation. From its
humble beginnings in Louisiana to its status as a beloved household name, Frank’s RedHot
has captured the hearts and taste buds of many. As the brand continues to grow and
evolve, it remains committed to delivering the quality and flavor that Jacob Frank
envisioned over a century ago. Whether you're a fan of spicy food or simply looking to
enhance your culinary creations, Frank’s RedHot is sure to add that perfect kick to your
meals.

Frequently Asked Questions

What year was Frank's RedHot sauce first created?

Frank's RedHot sauce was first created in 1920.

Who founded the Frank's RedHot brand?

Frank's RedHot was founded by a Louisiana man named Frank Doty.



What is the main ingredient in Frank's RedHot sauce?

The main ingredient in Frank's RedHot sauce is aged cayenne peppers.

What is the significance of the year 1964 for Frank's
RedHot?

In 1964, Frank's RedHot gained popularity as it was used in the original Buffalo wings recipe
created in Buffalo, New York.

How did Frank's RedHot become associated with Buffalo
wings?

Frank's RedHot became associated with Buffalo wings when it was used as a key ingredient
in the original recipe created by Teressa Bellissimo.

What company currently owns Frank's RedHot?

Frank's RedHot is currently owned by McCormick & Company.

Has Frank's RedHot expanded its product line since its
inception?

Yes, Frank's RedHot has expanded its product line to include various flavors and formats,
including wing sauces, seasonings, and more.

What marketing strategies has Frank's RedHot used to
gain popularity?

Frank's RedHot has used various marketing strategies, including social media campaigns,
partnerships with restaurants, and sponsorship of culinary events.

Is Frank's RedHot sauce gluten-free?

Yes, Frank's RedHot sauce is gluten-free.

What types of dishes can Frank's RedHot be used in?

Frank's RedHot can be used in a variety of dishes, including wings, dips, marinades, and as
a condiment for sandwiches and tacos.
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