
THE FLAVOR THAT KICKS 
YOU IN THE MOUTH" 
Not your usual Hot Sauce! A unique 
Caribbean/Tex-Mex hybrid made with 
flavorful Habanero peppers and roasted 
tomatoes. Great as a sauce, marinade 
or holistic cure all. Dump on EVERYTHING, 
the Secret Aardvark compels you I 

AARDVARK RED EYE (RED BEER) 

2 oz tomato juice 
14 oz beer 
1 Tbsp Secret Aardvark Habanero Sauce 
Pour the tomato juice into a beer mug. 
Fill with beer. Add 1 Tbsp or more 
of Aardvark. We recommend more! 
Salt to taste. 

MORE RECIPES & SECRET INFO: 

SECRETAABDVAIULCOM 

Nutrition Facts 
50 servings per container 

Serving size 1 teaspoon (5gl 

Amount per serving 

Calories 0 

% Daily Value* 

Total Fat 0g 0% 

Sodlum40mg 2% 

Total Cart>ohyd- 0g 0% 

ProteinOg 

Not a significant source of saturated fat, 
trans tat, cholesterol, dietary fiber, total 
sugars, added sugars, vitamin D, calcium, 
Iron and potassium, 

"The'lbOaltfValue(DV)tellsyouhoWmuchanutrlentlna 
serWg�foodcontrlbutestoadaltjclet.2,(X)(lcalorlesa 
dayiSUSOOtorgeneralrotrldonacMc e. 

INGREDIENTS: Tomatoes (Tomatoes and Fire 
Roasted Tomatoes, Tomato Juice, Calcium 
Chloride), White Wine Vinegar, Carrots, Water, 
Yellow Onion, Habanero Pepper (Habanero 
Peppers, Water Salt), Mustard (Distilled Vinegar, 
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