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Atomic sauce. What a name. What a sauce. There’s something about its blend of intense heat and tangy, complex flavors that just hits the spot. If you've tried it down at Wingstop, and are feeling brave enough to make some at home yourself, you’ve come to the right place. For a long time, I dreamed about capturing that unique explosion of taste in
my kitchen. And after many trials (and a few errors), I've finally cracked the code. I've discovered a recipe that replicates the thrilling experience of Wingstop’s Atomic Sauce right at home! Today, I'm here to share this joy with you. No longer do we need to rely on a takeout order to experience that tantalizing hit of heat. This recipe will walk you
through all the steps to create your own homemade Wingstop Atomic Sauce, along with some expert tips to make the process smooth and the results outstanding. So, put on your apron (and maybe a pair of gloves), and let’s get started! These are one of the hottest peppers you can find and give this sauce its signature heat. They have a fruity, citrus-
like flavor and intense heat. When dried, their flavors become even more concentrated. Jalapefios provide a milder heat compared to habaneros, adding a different layer to the spiciness of the sauce. They have a bright, vegetal flavor that complements the other ingredients. Hot sauce is the base of this recipe, contributing to the overall heat and tang.
A vinegar-based hot sauce like Franks or Crystal is ideal as it gives a good acidity balance. Garlic provides a classic, aromatic flavor that gives depth to the sauce. It is a staple in many types of hot sauces and its pungent, savory flavor is essential to this one. Onion, when sautéed, adds a slightly sweet, caramel-like flavor to the sauce. It helps to
balance out the heat from the peppers and the tanginess from the vinegar. Paprika adds a mild sweetness and a smoky flavor to the sauce, enhancing its complexity. It also contributes to the rich, reddish color of the sauce. Cayenne pepper boosts the heat of the sauce and adds a slightly different kind of spiciness compared to the fresh and dried
peppers. It’s less fruity and more straightforwardly hot. Black pepper adds a hint of sharpness and complexity, contrasting the more direct heat of the other peppers. Salt enhances all the flavors in the sauce, making the peppers, garlic, and onion taste more pronounced. It also balances the heat and acidity. Vinegar adds acidity to the sauce,
brightening the flavors and preserving the sauce. It also helps to meld the flavors together. The oil is used to sauté the vegetables at the start of the recipe. This process helps to bring out their flavors before they’re blended into the sauce. Water is used to dilute the sauce to the desired consistency. It also helps to simmer and soften the peppers
before they’re blended. Step One: First things first, you’ll want to put on some gloves. We’'re dealing with super spicy peppers here, and trust me, you don’t want that on your skin! Step Two: Next up, tackle those dried habanero peppers. You’ll want to remove the stems from them. If you're not a fan of extreme heat, you might consider removing the
seeds as well. They pack the most punch in terms of spiciness! Step Three: Now, let’s prep the fresh ingredients. Grab your jalapefios and onion and chop ‘em up into small bits. Step Four: Time to get cooking! Take a pan and heat some vegetable oil over medium heat. Once it’s hot, throw in the chopped jalapenos, onion, and whole garlic cloves. You'll
want to sauté these guys until they’'re nice and soft. Step Five: Once your fresh ingredients are nicely sautéed, it’s time to add in the dried habanero peppers. Let them join the party in the pan for about a minute. Step Six: Now, let’s spice things up. Add the paprika, cayenne pepper, black pepper, and salt into the mix. Make sure you give everything a
good stir so the spices are well distributed. Step Seven: Next, pour in the hot sauce, vinegar, and water. Stir all these flavorful ingredients well. Step Eight: Now, it’s time to let the magic happen. Lower the heat to medium-low and let everything simmer for about 20 minutes, or until the peppers are soft and the flavors have mingled together. Step
Nine: Once that’s done, you'll need to carefully transfer the mixture into a blender. If your blender doesn’t play well with heat, make sure to let the mixture cool a bit first. Step Ten: It’s blending time! You’ll want to blend on high until the sauce is completely smooth. Step Eleven: If you're after a super smooth texture, strain the sauce through a mesh
strainer to remove any remaining chunks. Step Twelve: Let your sauce cool completely. After that, it’s ready to be transferred into a sterilized glass bottle. Remember, this sauce likes to hang out in the fridge. Give it a good shake before using, and voila - homemade Atomic Sauce is ready to spice up your life! Always remember to wear gloves when
handling hot peppers, especially the habaneros in this recipe. The oils in these peppers can cause a burning sensation if they come into contact with your skin, and can be especially painful if you accidentally touch your eyes. The beauty of making your own hot sauce is you can adjust the heat level to your liking. Want it less spicy? Remove the seeds
from the habanero peppers, or use fewer of them. If you’re a heat-seeker, feel free to add more. Try to use fresh jalapefios and garlic for this recipe. Fresh ingredients contribute a brighter, richer flavor to the sauce that dried alternatives or pre-minced garlic from a jar just can’t match. Don’t rush the simmering process. Letting the sauce simmer for
at least 20 minutes allows the flavors to blend together and the peppers to soften properly. This will make a big difference in the end result. Blend the mixture until it’s completely smooth for the best texture. If your blender struggles with this, you can always pass the sauce through a sieve to remove any remaining chunks. The sauce can be stored in
the refrigerator in a tightly sealed container for up to a month. The flavor will develop and become more nuanced over time, making leftovers even more delicious. Remember, this sauce is hot! Use it sparingly until you’ve tasted it and know how much heat you can handle. You can always add more, but it’s tough to dial back the heat once it’s there.
Naturally, the most obvious pairing for this homemade Wingstop Atomic Sauce is chicken wings. Whether you choose to fry, bake, or grill your wings, this sauce will provide a fiery flavor punch that’ll keep you coming back for more. Give your tacos and burritos an extra kick with a dash of this hot sauce. It complements the flavors of the meat, beans,
and cheese exceptionally well, turning your Mexican night into a spicy fiesta. Yes, you read that right. A drizzle of hot sauce can add a whole new dimension to your favorite pizza. Whether you’'re a fan of margherita, pepperoni, or hawaiian, this sauce will elevate it to new heights. BBQ night? Brush this sauce over your grilled meats, like ribs, steak,
or chicken breasts. It will give your barbecue a fantastic heat and depth of flavor. A dash of this Atomic Sauce on your burger will give it an incredible kick. Just a dab on your patty will go a long way. Try it with grilled or fried seafood like shrimp, fish, or calamari. The bright, tangy heat of the sauce works surprisingly well with the natural sweetness
of the seafood. Whether scrambled, boiled, or poached, a touch of this Atomic Sauce can add a fun twist to your eggs. It’s an excellent way to spice up your breakfast or brunch. Additional Time 10 minutes 20 Dried Habanero Peppers 4 Fresh Jalapefio Peppers 1 cup Hot Sauce (You can use brands like Franks or Crystal) 4 cloves Garlic 1 Small Onion 1
tbsp Paprika 1 tbsp Cayenne Pepper 1 tsp Black Pepper 1 tsp Salt 2 tbsp White Vinegar 1 thsp Vegetable Oil 1 cup Water Start by wearing gloves because you are going to handle very spicy peppers which can irritate your skin.Remove the stems from the dried habanero peppers. If you want a less spicy sauce, you can also remove the seeds.
Remember that the seeds are the spiciest part of the pepper.Chop the jalapefio peppers and onion into small pieces.In a pan, heat the vegetable oil over medium heat. Once hot, add the chopped jalapefios, onion, and whole garlic cloves. Sauté them until they are soft.Add the dried habanero peppers to the pan and continue to sauté for another
minute.Add the paprika, cayenne pepper, black pepper, and salt. Mix well to ensure the spices are well distributed.Pour the hot sauce, vinegar, and water into the pan. Stir the ingredients well.Lower the heat to medium-low and let it simmer for about 20 minutes, or until the peppers are very soft and the flavors have melded together.Carefully
transfer the mixture into a blender. Be sure to let it cool a bit if your blender can't handle very hot substances.Blend on high until the sauce is completely smooth.Once done, you can strain the sauce through a mesh strainer to remove any remaining chunks for a smoother texture.Let the sauce cool completely. After that, transfer it into a sterilized
glass bottle.Keep refrigerated. Shake well before using. 16 Amount Per Serving: Calories: 15Total Fat: 0gSaturated Fat: OgTrans Fat: 0gCholesterol: 0mgSodium: 190mgCarbohydrates: 4gFiber: 1gSugar: 2g Hello, I'm Jeremy, a sauce enthusiast and taste trailblazer! My endless pursuit of new flavors has led me on a journey to master sauce making at
home, along with try out a range of exciting brands and sauce offerings. Now I share my recipes, tips and recommendations on WeWantTheSauce to help fellow foodies find the perfect sauces. I've created many hot sauce recipes that I share here on my blog. The latest one is Tiger Sauce. Today, I'm excited to share a new favorite that’s gaining even
more popularity. Wingstop Atomic Sauce is a fiery addition that must be ready to use in your refrigerator. I love ordering food from Wingstop, especially their Atomic Sauce. One day, I thought, why not try making this sauce at home? I got creative, experimenting with different ingredients until I discovered the perfect combination to recreate the
Wingstop Atomic Sauce, which was almost as delicious as the original. The ingredients used are easy to find; I used unsalted butter, Worcestershire sauce, and a hot sauce as a base. Specifically, I used Datil Pepper Sauce as my base, but you can choose any hot sauce you prefer. The Wingstop Atomic Sauce is a sauce so tasty served at Wingstop, the
sauce is used as a dipping sauce for wings that serves at Wingstop, but also you can spread it over some sandwiches and use it in other ways, the sauce has a strong spicy taste that way it called Atomic sauce. 1 cup of hot sauce (preferably a mix of cayenne pepper sauce and Tabasco) 2 tablespoons of unsalted butter 1 tablespoon of Worcestershire
sauce 1 tablespoon of white vinegar 1 tablespoon of garlic powder 1 tablespoon of onion powder 1 teaspoon of cayenne pepper 1 teaspoon of ghost pepper powder (adjust to taste) 1 teaspoon of smoked paprika 1 teaspoon of salt 1 teaspoon of black pepper 1 tablespoon of sugar First, take a medium-sized saucepan and place it on the stove. Turn the
heat to medium. Put the unsalted butter into the saucepan as the butter starts to melt and keep stirring. Once the butter is completely melted, carefully add the hot sauce, Worcestershire sauce, and white vinegar to the saucepan. and mix everything together really well until it looks smooth. Now, add the garlic powder, onion powder, cayenne pepper,
ghost pepper powder, smoked paprika, salt, black pepper, and sugar into the saucepan. Keep stirring until all these spices are mixed. Turn the heat down to low. Let the sauce cook slowly for about 10 minutes. Remember to stir it every so often so it doesn’t stick to the bottom of the pan and burn. After 10 minutes, the sauce should be thicker and all
the flavors mixed nicely. Turn off the heat and let the saucepan sit until the sauce is cool enough to touch. Then, pour the sauce into a storage container. and Enjoy. To whip up this spicy masterpiece, you’ll need the following kitchen equipment: A medium-sized saucepan A whisk Measuring cups and spoons A mixing bowl A spoon or spatula A storage
container (for any leftovers) If you want your sauce to be a little bit light, start with half the amount of ghost pepper powder. You can always add more if you want it hotter. Don’t forget to use unsalted butter to control the saltiness of your sauce. You can use any hot sauce as a base, like a mix of cayenne pepper sauce or Tabasco, which works well,
but you can try any hot sauce you like. Don’t rush. Let the sauce cook slowly helping the flavors meld very well. The Wingstop Atomic Sauce is so versatile and can be paired with so many meals, Use it to toss with crispy chicken wings for a spicy appetizer or main dish. It also makes a fantastic dipping sauce for chicken tenders or Carrot Fries, and if
you want to, you can Drizzle it over pizza for a spicy upgrade. The Wingstop Atomic Sauce is made primarily of hot sauce, butter, Worcestershire sauce, white vinegar, garlic powder, onion powder, cayenne pepper, ghost pepper powder, smoked paprika, salt, black pepper, and sugar. The sauce is called “Atomic” because it’s super spicy, like the
powerful heat of atomic energy. It’'s made for people who love really hot flavors. The Wingstop Atomic Sauce is spicy with a tangy kick from the vinegar, balanced with other spices and butter. The overall taste is rich and intense. The sauce can be stored in an airtight container in the refrigerator for up to two weeks. Yes, the Wingstop Atomic Sauce is
vegetarian-friendly. The Wingstop Atomic Sauce is the ultimate recipe for spice lovers looking for a different and special hot sauce to try, So give it a try and enjoy. Don’t forget to share this recipe with fellow spice enthusiasts and subscribe to my blog for more fiery recipes. This is a bold and spicy sauce served at Wingstop, It's called the Atomic
Sauce, and It's ideal for tossing with chicken wings and other dishes.1 cup of hot sauce (preferably a mix of cayenne pepper sauce and Tabasco)2 tablespoons of unsalted butterl tablespoon of Worcestershire saucel tablespoon of white vinegarl tablespoon of garlic powderl tablespoon of onion powderl teaspoon of cayenne pepperl teaspoon of ghost
pepper powder (adjust to taste)1 teaspoon of smoked paprikal teaspoon of saltl teaspoon of black pepperl tablespoon of sugarFirst, take a medium-sized saucepan and place it on the stove. Turn the heat to medium. Put the unsalted butter into the saucepan as the butter starts to melt and keep stirring.Once the butter is completely melted, carefully
add the hot sauce, Worcestershire sauce, and white vinegar to the saucepan. and mix everything together really well until it looks smooth.Now, add the garlic powder, onion powder, cayenne pepper, ghost pepper powder, smoked paprika, salt, black pepper, and sugar into the saucepan. Keep stirring until all these spices are mixed.Turn the heat
down to low. Let the sauce cook slowly for about 10 minutes. Remember to stir it every so often so it doesn’t stick to the bottom of the pan and burn.After 10 minutes, the sauce should be thicker and all the flavors mixed nicely. Turn off the heat and let the saucepan sit until the sauce is cool enough to touch. Then, pour the sauce into a storage
container. and Enjoy. If you want your sauce to be a little bit light, start with half the amount of ghost pepper powder. You can always add more if you want it hotter.Don't forget to use unsalted butter to control the saltiness of your sauce.You can use any hot sauce as a base, like a mix of cayenne pepper sauce or Tabasco, which works well, but you
can try any hot sauce you like.Don’t rush. Let the sauce cook slowly helping the flavors meld very well. Recreate the bold, spicy flavor of Wingstop’s Atomic Sauce at home with this Copycat recipe! Perfect for wings, dipping, or drizzling on your favorite dishes. The Copycat Wingstop Atomic Sauce Recipe brings the heat with its fiery blend of bold
ingredients, perfect for spice lovers. Combining cayenne pepper, hot sauce, garlic, and a touch of butter, this sauce delivers an intense kick that rivals Wingstop’s signature atomic flavor. The key to its authenticity is balancing the heat with a hint of tanginess, giving it depth and a satisfying warmth that coats the wings beautifully. Whether you’re
making wings at home or using it as a dip, this recipe offers a fiery experience that will satisfy even the most daring chili pepper aficionados. If you love spicy and bold flavors, try my recipe for Buffalo Chicken Wontons, Air Fryer Buffalo Oyster Crackers, or Air Fryer Buffalo Shrimp. Wingstop Atomic Sauce is one of the restaurant’s hottest wing
sauces, known for its intense, fiery heat. The sauce combines a blend of cayenne pepper, hot sauce, and other spices to create a bold, spicy flavor profile with a lingering burn. It also includes ingredients like garlic, butter, and vinegar, which help balance the heat with a bit of tanginess and richness. The Atomic Sauce is designed for those who love a
serious spice kick, offering a heat level that can challenge even seasoned chili pepper fans. It’s a popular choice for adventurous eaters looking to push their spice tolerance to the limit. Perfect for Spice Lovers: This recipe delivers a fiery kick that will satisfy your craving for intense heat. Easy to Make: You can recreate the bold flavor of Wingstop’s
Atomic Sauce in just a few simple steps. Customizable Heat Level: Adjust the spice to your liking for a tailored level of heat that suits your taste. Versatile: Use it on wings, fries, or even as a dip for a bold, spicy flavor boost. Rich, Tangy Flavor: The blend of garlic, butter, and vinegar balances the heat with a flavorful kick. Cayenne Pepper: Adds the
intense heat that gives the sauce its fiery kick. Hot Sauce: Provides a tangy base with additional spiciness to complement the cayenne pepper. Garlic Powder: Enhances the flavor with a savory depth that balances the heat. Butter: Adds richness and helps to mellow the intensity of the heat while providing a smooth texture. Vinegar: Brings a touch of
tanginess that balances out the spiciness and adds complexity to the sauce. Paprika: Contributes a mild smokiness and deepens the overall flavor of the sauce. Step One: In a small saucepan, melt butter over low heat. Once the butter has melted, add hot sauce, cayenne pepper (adjust to desired heat), garlic powder, vinegar, and paprika to the
saucepan. Step Two: Stir all the ingredients together until well combined. Allow the mixture to simmer for 2-3 minutes, letting the flavors meld and the sauce thicken slightly. Step Three: Taste the sauce and adjust the seasoning if needed, adding more cayenne for heat or a bit more vinegar for tanginess. Once your sauce is ready, toss it with crispy
wings, fries, or use it as a dipping sauce for a bold, spicy flavor. Adjust the Heat: If you prefer a milder sauce, reduce the amount of cayenne pepper or use a less spicy hot sauce. For extra heat, increase the cayenne pepper or add a few dashes of your favorite hot sauce. Use Fresh Ingredients: For the best flavor, use fresh garlic powder and high-
quality hot sauce. Fresh ingredients elevate the overall taste of the sauce. Balance the Tanginess: If the sauce is too tangy, reduce the amount of vinegar, or add more butter to mellow out the acidity. Consistency Matters: If you prefer a thicker sauce, let it simmer for a little longer. For a thinner consistency, you can add a small amount of water to
loosen it up. Serve Immediately: For the best flavor, toss the sauce with hot, crispy wings or fries right before serving. This ensures the sauce sticks better and maintains its flavor. Storage: If you have leftovers, store the sauce in an airtight container in the refrigerator for up to a week. Reheat gently on the stovetop before using. Make it Your Own:
Feel free to experiment with adding other spices like onion powder, smoked paprika, or a touch of brown sugar to personalize the flavor to your liking. To store Copycat Wingstop Atomic Sauce, keep it in an airtight container in the refrigerator for up to a week. For freezing, pour the cooled sauce into a freezer-safe container and freeze for up to 3
months, then reheat gently on the stovetop or in the microwave before serving. Wingstop Atomic Sauce pairs perfectly with a variety of dishes that can handle its bold, spicy heat. Serve it with crispy chicken wings for the classic experience, or drizzle it over golden fries for an extra kick. It’s also great as a dipping sauce for crunchy onion rings,
mozzarella sticks, or even vegetable sticks like celery and carrots to balance the spice. For a more adventurous twist, try it on grilled shrimp, roasted vegetables, or even on a pizza for a fiery flavor boost. Whether you’re looking for something savory or crave a spicy dip, this sauce will elevate any dish with its intense heat and tangy flavor. How can I
adjust the heat level of the sauce? To make the sauce less spicy, reduce the cayenne pepper or use a milder hot sauce. For more heat, increase the cayenne pepper or add extra hot sauce. Can I use a different type of hot sauce? Yes, you can substitute your favorite hot sauce, but note that different sauces may alter the flavor slightly. Choose one with
a similar tangy, vinegary base for the best result. Can I make this sauce ahead of time? Yes, you can prepare the sauce in advance and store it in an airtight container in the refrigerator for up to a week. Just reheat gently before serving. Can I freeze the sauce? Yes, you can freeze the sauce for up to 3 months. Store it in a freezer-safe container, and
reheat it on the stovetop or in the microwave when ready to use. What can I use this sauce on besides wings? Wingstop Atomic Sauce is great for drizzling over fries, onion rings, grilled meats, roasted vegetables, or even as a dip for snacks like mozzarella sticks and veggies. Can I make this sauce less tangy? If the vinegar is too strong, reduce the
amount of vinegar or add more butter to balance the tanginess. You can also use a milder vinegar, like apple cider vinegar, for a softer flavor. How thick should the sauce be? The sauce should have a smooth, slightly thick consistency, but if you prefer it thinner, you can add a small amount of water or broth to reach your desired consistency. Share
Your Creations! Are you active on Facebook? Join our Air Fryer Recipes Group, where hundreds of thousands of Air Fryer enthusiasts gather and share your photos! I'm always thrilled to see what you’ve made. For those on Instagram, don’t forget to tag me @forktospoon - I can’t wait to admire your culinary adventures! Author: Laurie Fleming In a
small saucepan, melt 1/4 cup of butter over low heat.Once the butter has melted, add 1/4 cup of hot sauce, 1-2 teaspoons of cayenne pepper (adjust to desired heat), 1 teaspoon of garlic powder, 1 tablespoon of vinegar, and 1 teaspoon of paprika to the saucepan.Stir all the ingredients together until well combined. Allow the mixture to simmer for 2-3
minutes, letting the flavors meld and the sauce thicken slightly.Taste the sauce and adjust the seasoning if needed, adding more cayenne for heat or a bit more vinegar for tanginess.Once your sauce is ready, toss it with crispy wings, fries, or use it as a dipping sauce for a bold, spicy flavor. Serving: 1ServingCalories: 55kcalCarbohydrates: 1gProtein:
0.2gFat: 6gSaturated Fat: 4gPolyunsaturated Fat: 0.3gMonounsaturated Fat: 2gTrans Fat: 0.2gCholesterol: 15mgSodium: 244mgPotassium: 28mgFiber: 0.2gSugar: 0.2gVitamin A: 417IUVitamin C: 7mgCalcium: 3mglron: 0.1mg Jump to Recipe Print Recipe When you’re at Wingstop, one sauce always seems to disappear the fastest: Atomic. But what
is in this mysterious sauce? Some say it’s a closely guarded secret recipe, while others claim it’s just a mixture of chili powder and hot sauce. In this blog post, we’ll share our version of the Wingstop Atomic Sauce recipe, so you can make it at home. And trust us - it’s just as good as the real thing! So fire up your grill and get ready to enjoy some
delicious wings with this tasty sauce. What is the Wingstop Atomic Sauce? The Wingstop Atomic Sauce is a fiery hot sauce perfect for those who like their wings with a little extra kick. This sauce is not for the faint of heart - it is made with habanero peppers and other spices that give it a serious spicy punch. However, if you want a sauce that will
make your wings truly atomic, this is the sauce for you. Just be warned - it is not for the faint of heart! Yes, you can! And we have the perfect recipe for you. Just follow the instructions below, and you’ll have a batch of Wingstop Atomic Sauce that is just as good as the real thing. While you can find many recipes online for Wingstop Atomic Sauce, it
can be difficult to replicate the restaurant’s signature sauce’s unique flavor, but our recipe comes close. The key ingredients in Wingstop Atomic Sauce are cayenne pepper, vinegar, and butter, but the exact proportions are a closely guarded secret. This sauce is quick and easy to make and can be ready in just a few minutes. So if you're in the mood
for some atomic wings, there’s no need to wait - you can have them ready in no time! However, if you are determined to make your version of the sauce, some tips may help you replicate the flavor: Use high-quality ingredients, including fresh peppers and butter.Experiment with different types of peppers until you find a combination. With a little trial
and error, you may be able to create a delicious homemade version of Wingstop Atomic Sauce. What ingredients do I need to start? To make this amazing sauce, you will need: Cayenne pepper: It gives the sauce heat, so use as much or as little as you like. Paprika: This gives the sauce a nice smoky flavor. Garlic powder: This adds some depth of flavor
to the sauce. Onion powder: Another ingredient that adds depth of flavor, onion powder also helps to round out the heat from the cayenne pepper. Black pepper: Just a touch of black pepper is all you need for this recipe. White sugar: Sugar helps balance the sauce’s heat and acidity. Cumin: Cumin is a common ingredient in chili recipes, and it gives
the sauce a nice earthy flavor. Chili sauce: This is a key ingredient in the recipe, so don’t skip it! Chili sauce is a thick, red sauce similar to ketchup but with a spicier flavor. You can find it in the condiment aisle of your grocery store. Tomato paste: Tomato paste helps to thicken the sauce and gives it a nice tomato-y flavor. Water: You’ll need a quarter
cup of water for this recipe. White vinegar: The vinegar adds acidity to the sauce and helps balance out the flavors. Worcestershire sauce: This is another ingredient that adds depth of flavor to the sauce. You can omit it from the recipe if you don’t have any on hand. In addition to the ingredients listed above, you will need: A small saucepan: This is for
cooking the sauce on the stove.A spoon or spatula: This is for stirring the sauce as it cooks.A storage container: If you're not using the sauce immediately, you’ll need a place to store it. An empty jar or container with a tight-fitting lid will work perfectly. Are you a fan of Wingstop's Atomic Sauce? Now, you can make it at home with this easy copycat
recipe! 1/2 teaspoon Cayenne pepperl/4 teaspoon Paprikal/4 teaspoon Garlic powderl/4 teaspoon Onion powderl/4 teaspoon Black pepperl/4 teaspoon White sugar1/8 Cuminl tbsp Chili sauce2 tbsp Tomato pastel/4 cup Waterl tbsp White vinegarl thsp Worcestershire sauce Combine all ingredients in a small saucepan over medium heat.Cook and
stir until the sugar has dissolved and the sauce is heated, about 5 minutes.Use immediately, or store in a sealed container in the refrigerator for up to 1 week. This sauce is perfect for wings but can also be used as a dipping sauce or on other dishes. Try it with chicken tenders, nuggets, or even on a salad. It would also be great as a condiment for
burgers or sandwiches. Finally, try using it as a dip for chicken fingers or potato chips for a fun appetizer. Since this is a copycat recipe, it will likely taste similar to the sauce served at Wingstop. However, since it is homemade, there may be slight variations in flavor. As with any recipe, feel free to add or replace ingredients to suit your taste. For
example, if you want a sweeter sauce, you could add more sugar. Or, if you prefer a spicier sauce, you could add more cayenne pepper. You could also experiment with different peppers until you find a combination. And finally, don’t be afraid to adjust the proportions of the ingredients to suit your taste. With a little trial and error, you may be able to
create a delicious homemade version of Wingstop Atomic Sauce. Tips and tricks for a better sauce First of all, if you want a more fiery sauce, increase the amount of cayenne pepper. For a smoother sauce, blend the ingredients in a blender or food processor before cooking.To thicken the sauce, cook it for a longer period over low heat.If you prefer a
tangier taste, add more vinegar.Use fresh garlic and onion instead of powder for a more intense flavor.Swap out the white sugar for brown sugar or honey for a different sweetness level.For extra depth of flavor, try using beef broth in place of some of the water.Try adding other spices such as smoked paprika, chipotle powder, or ground ginger to
create your unique flavor.Use this sauce as a marinade for chicken or pork before grilling or baking.Serve the sauce on the side for dipping, or use it as a condiment on sandwiches or burgers. Finally, get creative and use the sauce in other recipes, such as macaroni and cheese or baked beans. Final Words There you have it, a copycat recipe for
Wingstop Atomic Sauce. With this recipe, you can enjoy the flavor of Wingstop’s sauce at home. So, whether you're making wings or just looking for a tasty dipping sauce, give this recipe a try. And don’t forget to experiment with the ingredients to find a combination you like. Who knows, you may just create your signature sauce! Similar Recipes from
HotSalty: The Atomic Sauce at Wingstop is famous for good reason but, what exactly is in the Atomic Wingstop Sauce?The Atomic Sauce at Wingstop is a spicy sauce filled with a ton of flavor. You will find a variety of hot peppers, tomatoes, garlic, onions, vinegar, sugar and spices in this sauce. With a majority of the ingredients being roated ahead of
time to add additional flavor.The hot Atomic Sauce offered at Wingstop is made from a combination of flavorful ingredients.Habenero Peppers]alepeno PeppersChipotle PeppersTomatoesOnionsBell PeppersGarlicSugarVinegarAll-SpiceSaltWingstop uses a combination of three flavorful peppers that pack a huge punch, the spicy hot Habenero, classic
jalapeno and smokey Chipotle.The Wingstop Atomic sauce is very hot and not for the faint of heart.If you are not a heat lover you should try a different flavor sauce.The Atomic sauce includes the famously hot Habenero Pepper and is the hottest sauce offered at Wingstop.The scoville level of the Atomice sauce at Wingstop is 150,000.This is
comparible to a Red Thai Pepper.For further reference a classic Jalepeno is 10,000 on the scoville scale and a straight Habenero Pepper is 350,000.Many people will describe the Atomic Sauce from Wingstop as a classic and familiar hot sauce at first with sweet and tangy flavors from the sugar and vinegar with a strong pepper flavor.The majority of
hot sauce lovers will notice the flavor of the Habenero Pepper as well as it’s friend the Jalepeno and Smokey Chipotle that have joined it in this famous and firey sauce.The Atomic Wings are the spiceiest wings you can order at Wingstop.If you are extra crazy or brave you can order double sauce to kick up the heat even more.Wingstop has a huge fan
following with many heat lovers flocking to WIngstop for the Atomic wings if that tells you anything.Many hot wings lovers will say the Atomic Wings at Wingstop are the hottest they have ever tasted from a restaurant.I think it is safe to say if you lover hot wings and hot sauce you will enjoy the heat anf flavor bombs of hot wings douced in Atomic
sauce at Wingstop.You can make Atomic sauce at home or at least a recipe that is very close.It can be very hard to get our hands on the exact recipe since these recipes are usually tightly guarded secrets.The most common variation of the Atomic Sauce Recipe looks like this.1 16 oz can (or fresh) crused tomatoes1 large white onion, chopped?2 cups
bell peppers, roasted1/2 lbs habanero pepper, roasted1/2 lbs jalapeno pepper, roasted2 chipotle peppers, crushed1l whole bulb garlic, peeled and roastedl teaspoon powdered all-spice2/3 cup sugar2 teaspoons salt3 cups vinegarCombine all of the ingredients in a food processor and blend wellPour the contents (uncooked sauce) into a sauce panCook
for at least 30 minutes (on med-high) while stirring (be careful not to burn the sauce)Remove the sauce from the heatLet the sauce cool completelyStore properly as you wishEnjoy! (if you dare)Many of have this love hate relationship with foods that are spicy and hot,We love the heat and the bite but, can end up regretting it with runny noses and
searching for milk.Reglardless of your feelings towards hot sauce, Wingstop has a sauce for your even if it isn’t the famous favorite called the Atomic Sauce.What Are The Best Vegetarian And Vegan Options At Wingstop? Did you know that Burger King is called Hungry Jacks in Australia? Why is Burger King called Hungry Jacks instead?Burger King
wanted to expand their famous flamed broiled burgers to Australia in the early 1970s but, they had a complication when they discovered the name Burger King was already trademarked by another company. In the late 1990s the Burger Name expired and was purchased by the US based company starting a mulit-year law battle.In the early 1970s
when the American Based Company Burger King wanted to expand into Australia they discovered that the name Burger King was already trademarked.The name Hungry Jack was selected by the Australian Franchise owner, Jack Cowin.Hungry Jack was based on a pancake mix that was branded by Pilsbury at the time.Hungry Jacks is basically Burger
King under a different name but, it is owned by a completely different franchise company that is located in Australia.Burger Kings Breakfast Hours (Explained)In The late 1990s the trademarked name “Burger King” expired and was purchased by the US-based Burger King Company.The US Based company started opening up competing restaurants in
Australia and started a long-lasting dispute between Burger King and Hungry Jacks.During this time period, you would’ve found both Burger King Restaurants and Hungry Jack’s in Australia.In 2001 Hungry Jacks won the lawsuit and the ownership of the name “Burger King” in Australia.You would’ve thought that they would’ve changed their
restaurants to “Burger King’s” but, they had established themselves under the Hungry Jacks name and decided to keep it.At this time you will only find Hungry Jacks restaurants in Australia.Hungry Jacks is the Australian version of Burger King, they are basically the same thing.If you have ever been to a Burger King you will feel like you are at a
Burger King when visiting Hungry Jacks.There are some differences between the American-based Burger King and its Australian match Hungry Jack.The breakfast sandwiched or “BREKKY’s” are very different in AustraliaThe hashbrowns look very similar to McDonald’s style hashbrownsYou will find grilled cheese sandwiches at Hungry JackHungry
Jacks has sticky date puddingYou can get ice cream and drumsticks at Hungry JacksYou will find Fanta Bursts and Bursties at Hungry JacksAt Hungry Jacks, you can order a side salad instead of fries in a kid’s mealBurger King established its first in the United States, the brand under the name Hungry Jacks did not make an appearance in Australia
until 1971.Australia is the only country where you will find Burger King under the name of Hungry Jacks.Burger King has not always been called Burger King, when the restaurant first opened in 1954 it went by the name Insta-Burger King.The name was simplified to Burger King in 1957.Sometimes the names of well-known restaurant chains do not
translate well into the market and language of certain geographic regions making it common to change the name if needed.The majority of chain restaurants will still maintain their branding and appearance.You may also discover that chain restaurants will often alter their menus to suit the area of the world and the popular diets of the customers in
that region.Hungry Jacks and Burger King have an interesting story and a long history.Regardless of the legal battles and contention between the two, they have managed to grow themselves into some of the most successful fast food chains in the world.It appears that Hungry Jacks and Burger King are both here to stay.What Are The Best Vegetarian
Options At Burger King? Home » Sauces » Make At Home Wingstop Atomic Sauce As a wing-loving chef and food blogger, I've got a fiery confession to make - I'm totally obsessed with Wingstop Atomic Sauce! This tongue-tingling, sweat-inducing condiment has become my secret weapon in the kitchen. Let me tell ya, it’s not for the faint of heart! The
first time I slathered it on some crispy wings, I thought my taste buds were gonna stage a revolt. But man oh man, once that initial burn faded, I was hooked. Now, I can’t get enough of its complex flavor profile that dances between spicy, tangy, and slightly sweet. In this post, I'm gonna spill the beans on everything you need to know about this
nuclear-hot sauce. Whether you’re a heat seeker or just wing-curious, buckle up - we’re diving into the atomic world of Wingstop’s most daring sauce! Alright, fellow heat enthusiasts! Ready to set your kitchen ablaze (not literally, please) with a homemade version of Wingstop’s Atomic Sauce? Buckle up, ‘cause we’re about to embark on a spicy
rollercoaster ride that’ll make your taste buds dance and your forehead sweat! Now, I gotta warn ya - this ain’t no walk in the park. We're dealing with some serious heat here, folks. But trust me, the payoff is worth every sniffle and tear. Plus, you’ll earn major bragging rights among your spice-loving pals. So, let’s dive into what you’ll need to conjure
up this liquid fire in your very own kitchen. Grab your apron (and maybe some goggles) - it’s time to get cookin’! Ingredients Required 1 cup hot sauce (I prefer Frank’s RedHot, but you do you) 1/2 cup unsalted butter 2 tablespoons white vinegar 1 tablespoon Worcestershire sauce 1 teaspoon garlic powder 1 teaspoon onion powder 1/2 teaspoon
cayenne pepper (or more if you're feeling extra brave) 1/4 teaspoon ghost pepper powder (handle with care, my friends!) 1 tablespoon brown sugar Salt and black pepper to taste Required Equipment Medium saucepan Whisk Measuring cups and spoons Heat-resistant spatula Glass jar or bottle for storage Gloves (trust me, your hands will thank you
later) Required Time Prep time: 5 minutes (gather your courage and ingredients) Cook time: 10 minutes (watch the magic happen) Cool down: 15 minutes (patience, young grasshopper) Total time: 30 minutes (from zero to hero) Alright, spice warriors, it’s showtime! We’re about to embark on a flavor-packed journey that’ll make your taste buds do a
happy dance (or maybe cry a little - no judgment here). Creating this atomic sauce ain’t rocket science, but it does require a dash of courage and a pinch of culinary flair. So roll up those sleeves, put on your game face, and let’s dive into the fiery world of homemade Wingstop Atomic Sauce. Just remember, with great power comes great responsibility
- use this sauce wisely, and maybe keep a glass of milk nearby. Trust me, you’ll thank me later! Gear up, buttercup! Slip on those gloves - we’re handling some serious heat here. Grab your trusty saucepan and plop it on medium heat. Toss in that butter and watch it melt like your worries on vacation. Once the butter’s all melty and happy, pour in the
hot sauce. Give it a good whisk - we’re aiming for a smooth, lava-like consistency. Time to kick it up a notch! Add the vinegar, Worcestershire sauce, garlic powder, and onion powder. Whisk like your life depends on it (or at least like your dinner does). Now for the star of the show - carefully sprinkle in that cayenne and ghost pepper powder.
Remember, a little goes a long way, unless you're aiming to breathe fire. Sweeten the deal with brown sugar. It’s like adding a little hug to balance out the kick. Season with salt and pepper to taste. Don’t be shy - taste as you go! (But maybe have some yogurt on standby.) Let this spicy concoction simmer for about 5 minutes, stirring occasionally.
Your kitchen should smell like a chili pepper festival by now. Take it off the heat and let it cool down for about 15 minutes. It’ll thicken up a bit, just like your resolve to handle the heat. Give it one final stir and transfer to your storage container. Pat yourself on the back - you’ve just created flavor dynamite! Let it cool completely before sealing the
container. Pop it in the fridge if you’'re not using it right away. Slather this liquid gold on wings, use it as a dip, or heck, drink it straight if you're feeling adventurous. Listen up, heat seekers! Now that you’'ve mastered the art of crafting Wingstop’s Atomic Sauce, it’s time to elevate your spicy game. These nuggets of wisdom come straight from my
sauce-stained notebook, after countless batches (and a few singed taste buds). Whether you’re looking to tweak the recipe, amp up the heat, or simply avoid turning your kitchen into a tear gas chamber, I've got you covered. So grab a cold drink, maybe a fire extinguisher, and let’s dive into these sizzling tips that’ll make your homemade Atomic
Sauce the talk of the town! Start mild, go wild: If you’'re new to the atomic game, halve the cayenne and ghost pepper amounts. You can always add more heat, but you can’t take it away! Vinegar variety: Swap white vinegar for apple cider vinegar to add a subtle fruity kick. It’s like a party in your mouth, and everyone’s invited! Sugar and spice: Play
around with different sugars. Brown sugar’s great, but have you tried honey or maple syrup? It’s a game-changer, trust me. Garlic galore: Roast whole garlic cloves and blend them in for a deeper, richer flavor. Your taste buds will thank you (your breath, maybe not so much). Fruit fusion: Toss in some pureed mango or pineapple for a tropical twist.
It’s like a beach vacation for your mouth, minus the sunburn. Smoke it up: A dash of liquid smoke adds depth and complexity. It’s like a campfire in a bottle, minus the mosquitoes. Strain for smoothness: If you prefer a silky sauce, strain it through a fine-mesh sieve. It’s like butter, but, you know, atomic. Simmer longer: Let the sauce simmer for up to
20 minutes for a thicker consistency. Patience is a virtue, especially in sauce-making. Cool it down: Let the sauce cool completely before bottling. Hot sauce in a sealed container? That’s a science experiment waiting to happen. Age like fine wine: Let your sauce sit in the fridge for a day or two before using. The flavors mingle and get to know each
other, like a spicy block party. Safety first: Always wear gloves when handling hot peppers. Unless you enjoy the ‘spicy hands’ experience (spoiler alert: you don’t). Ventilation is key: Open those windows when cooking. Unless you want your house to smell like a pepper factory for days (which, honestly, isn’t the worst thing). Experiment freely: Don’t
be afraid to add your own twist. Throw in some ginger, a splash of bourbon, or even a dollop of peanut butter. Who knows? You might create the next big thing in the sauce world! Also Try Tomato Recipes Jalapeno Jelly Pioneer Woman Style Southern Cornbread No Eggs Taco Bell Chicken Chipotle Melt Alright, sauce bosses! You’ve conquered the
Atomic Sauce mountain, and now you’re sitting pretty with a bottle of liquid dynamite. But hold your horses - don’t just slather it on wings and call it a day. Oh no, we’re about to embark on a flavor adventure that’ll make your taste buds do the cha-cha. This sauce is versatile, bold, and ready to party with all sorts of dishes. So put on your creative
chef’s hat, and let’s explore some killer ways to serve up this fiery concoction. Trust me, your dinner guests will be begging for your secret recipe! Wing it: Obviously, chicken wings are the classic choice. Toss ’em, dunk ‘em, or drizzle the sauce on top for a flavor explosion. Burger booster: Spread a thin layer on your burger bun for a kick that’ll wake
up your taste buds. Pizza perfection: Drizzle it over your pizza slice. It’s particularly awesome on a plain cheese or BBQ chicken pizza. Taco triumph: Add a few drops to your tacos or burritos for a spicy surprise that’ll have you saying “jAy caramba!” Egg-cellent addition: Mix a teaspoon into your scrambled eggs or drizzle over a fried egg for a
breakfast that bites back. Dip it good: Use it as a dipping sauce for fries, onion rings, or mozzarella sticks. It’s like a flavor rollercoaster for your mouth. Marinade magic: Use it to marinate chicken, pork, or tofu. Let it sit for a few hours before grilling for a taste sensation. Bloody Mary booster: Add a splash to your Bloody Mary for a drink that packs a
serious punch. Sandwich spread: Mix it with mayo for a spicy spread that’ll jazz up any sandwich. Potato partner: Drizzle over baked potatoes or mix into mashed potatoes for a side dish that’s anything but boring. Salad dressing: Whisk with olive oil and a touch of honey for a spicy-sweet salad dressing that’ll make your greens sing. Popcorn popper:
Drizzle over freshly popped popcorn for a snack that’ll keep you coming back for more. Noodle knockout: Toss with noodles and veggies for a quick and spicy stir-fry. Wingstop’s Atomic Sauce isn’t just about its intense flavor; it also brings a distinct nutritional profile that complements its fiery personality. As one of the spiciest offerings on the menu,
the Atomic Sauce is designed to deliver a punch, both in taste and in its nutritional impact. Here’s a closer look at what you're getting with each serving: Calories: Each serving of Atomic Sauce contains approximately 20 calories. While not a high-calorie item, these calories can add up quickly if you use a lot of sauce. Total Fat: With about 0 grams of
fat per serving, the Atomic Sauce is fat-free. This makes it a lighter option compared to many other sauces that contain significant amounts of fat. Sodium: This sauce is quite high in sodium, with around 380 milligrams per serving. This level of sodium is substantial, especially considering the recommended daily intake for sodium is about 2,300
milligrams. If you're watching your sodium intake for health reasons, it’s wise to use this sauce in moderation. Total Carbohydrates: Atomic Sauce contains approximately 5 grams of carbohydrates per serving. Most of these carbohydrates come from sugars, adding a slight sweetness to balance the heat. Sugars: The sauce has about 4 grams of sugar
per serving. This helps to offset the intense heat with a touch of sweetness. Protein: There is negligible protein in Atomic Sauce, so it doesn’t contribute significantly to your daily protein needs. Wingstop’s Atomic Sauce isn’t just another spicy condiment; it’s an experience for those who crave intense heat. With its bold, fiery flavor, this sauce brings a
powerful kick that’s not for the faint of heart. But beyond the heat, it offers a nutritional profile that includes moderate calories and fats, making it a flavorful addition for those who can handle the spice. Whether you’re drizzling it over wings or dipping fries into it, Atomic Sauce transforms ordinary dishes into something unforgettable. Just remember,
with great heat comes great responsibility—use it wisely! Wingstop’s Atomic Sauce blends hot peppers, vinegar, and a mix of spices to create its fiery, tangy flavor. It’s known for its intense heat and bold taste. The Atomic Hot Sauce is extremely spicy, often rated as one of the hottest sauces at Wingstop. Its heat level is intense, suitable for those who
can handle a significant kick. The Atomic flavor at Wingstop is notably hot, making it one of the spiciest options on the menu. It delivers a powerful heat that’s not for the faint-hearted. The hottest sauce at Wingstop is the Atomic Sauce. It stands out for its extreme spiciness, surpassing other flavors in terms of heat. Karen Bailey is a copycat recipe
expert, mastering the art of recreating famous restaurant dishes in her own kitchen. With a passion for cooking and sharing, she’s become a trusted guide for those craving restaurant flavors at home. Through her blog and social media, Karen simplifies complex recipes, making gourmet meals accessible to all. Jump to Recipe Print Recipe It’s Sauce
Week in my kitchen! After whipping up Hello Fresh Cream Sauce Base yesterday, today I'm tackling Wingstop Atomic Sauce. I enjoy recreating sauces from popular restaurants. Often, we taste a delicious sauce and wonder how it’s made. My passion is to discover these recipes and share them with you. Let’s dive into making this spicy delight
together! Wingstop’s Atomic Sauce is just as delicious as the Dave’s Hot Chicken Sauce and equally creamy. It’s made with simple, easy-to-find ingredients, and the process is straightforward. If you enjoy spicy sauces, this Wingstop’s Atomic Sauce is perfect for you. Making it at home lets you control the ingredients and adjust the heat to suit your
taste. Wingstop’s Atomic Sauce is a spicy delight that enhances any dish. It’s crafted from hot sauce, honey, apple cider vinegar, cayenne pepper, garlic powder, paprika, salt, and black pepper. This sauce offers a perfect balance of heat, sweetness, and tanginess that you'll definitely enjoy. It’s ideal for dipping chicken wings, drizzling over grilled
meats, or mixing into stir-fries. Wingstop’s Atomic Sauce is extremely spicy! If you're not accustomed to spicy food, it might be too hot for you. However, if you love spicy flavors, you'll really enjoy it. 1/2 cup hot sauce 1/3 cup honey 1 tablespoon apple cider vinegar 1 teaspoon cayenne pepper 1/2 teaspoon garlic powder 1/2 teaspoon paprika 1/4
teaspoon salt 1/4 teaspoon ground black pepper Small saucepan Stirring spoon Measuring cups and spoons Step 1: In a small saucepan, mix together hot sauce, honey, apple cider vinegar, cayenne pepper, garlic powder, paprika, salt, and black pepper. Step 2: Stir the mixture until everything is well blended. Step 3: Put the saucepan on medium heat
and bring it to a simmer. Step 4: Lower the heat to a gentle simmer and cook for 10-15 minutes, stirring occasionally until the sauce thickens slightly. Step 5: Take the saucepan off the heat and let the sauce cool before using. Step 6: Store any leftover sauce in an airtight container in the refrigerator. Adjust the amount of cayenne pepper to match
your desired spice level. You can also modify the sweetness by adding more or less honey, and tweak the acidity with apple cider vinegar to your taste. Make sure the sauce has completely cooled before storing it in the fridge to prevent condensation. Wingstop’s Atomic Sauce can elevate many dishes! Use it on crispy chicken wings for a classic spicy
treat or drizzle it over grilled chicken tenders. It also works great as a dipping sauce for crunchy veggies like fried carrots. The sauce adds incredible flavor to these dishes. To balance the heat, enjoy your meal with a refreshing glass of lemonade. Can I make the sauce less spicy? Yes, you can! Simply use less cayenne pepper in the recipe to reduce
the spiciness. How long does the sauce last in the fridge? If stored in an airtight container, it can last up to two weeks in the fridge. Can I use the sauce for other foods besides chicken? Absolutely! It’s delicious on grilled meats, veggies, and even as a dipping sauce for fries. It’s not recommended to freeze it as the texture may change, but you can
store it in the fridge for a couple of weeks. Here you have it! An easy-to-make Wingstop Atomic Sauce recipe, ideal for adding spice and flavor to your dishes. Share this recipe with friends who love spicy food, and don’t forget to subscribe to my blog for more tasty recipes! Elevate your chicken wings with this homemade Wingstop AtomicSauce. I tried
making this sauce last week, and it's a fantastic match forwings recipes. It's flavorful, juicy, and easy to prepare, offering just theright amount of heat and tanginess in each bite! 1/2 cup hot saucel/3 cup honeyl tablespoon apple cider vinegarl teaspoon cayenne pepperl/2 teaspoon garlic powderl/2 teaspoon paprikal/4 teaspoon salt1/4 teaspoon
ground black pepper In a small pot, mix together hot sauce, honey, apple cider vinegar, cayenne pepper, garlic powder, paprika, salt, and black pepper.Stir the ingredients until they are well combined.Put the pot on medium heat and bring the mixture to a low boil.Reduce the heat to low and let the sauce simmer for 10-15 minutes, stirring
occasionally, until it thickens slightly.Take the pot off the heat and let the sauce cool down before using it.Store any leftover sauce in a sealed container in the fridge.You can add more or less cayenne pepper depending on how spicy you want the sauce to be.You can also adjust the sweetness by adding more or less honey, and the tanginess by adding
more or less apple cider vinegar.Make sure the sauce has completely cooled down before putting it in the fridge to prevent water from forming on the lid. The Atomic Sauce at Wingstop is famous for good reason but, what exactly is in the Atomic Wingstop Sauce?The Atomic Sauce at Wingstop is a spicy sauce filled with a ton of flavor. You will find a
variety of hot peppers, tomatoes, garlic, onions, vinegar, sugar and spices in this sauce. With a majority of the ingredients being roated ahead of time to add additional flavor.The hot Atomic Sauce offered at Wingstop is made from a combination of flavorful ingredients.Habenero PeppersJalepeno PeppersChipotle PeppersTomatoesOnionsBell
PeppersGarlicSugarVinegarAll-SpiceSaltWingstop uses a combination of three flavorful peppers that pack a huge punch, the spicy hot Habenero, classic jalapeno and smokey Chipotle.The Wingstop Atomic sauce is very hot and not for the faint of heart.If you are not a heat lover you should try a different flavor sauce.The Atomic sauce includes the
famously hot Habenero Pepper and is the hottest sauce offered at Wingstop.The scoville level of the Atomice sauce at Wingstop is 150,000.This is comparible to a Red Thai Pepper.For further reference a classic Jalepeno is 10,000 on the scoville scale and a straight Habenero Pepper is 350,000.Many people will describe the Atomic Sauce from
Wingstop as a classic and familiar hot sauce at first with sweet and tangy flavors from the sugar and vinegar with a strong pepper flavor.The majority of hot sauce lovers will notice the flavor of the Habenero Pepper as well as it’s friend the Jalepeno and Smokey Chipotle that have joined it in this famous and firey sauce.The Atomic Wings are the
spiceiest wings you can order at Wingstop.If you are extra crazy or brave you can order double sauce to kick up the heat even more.Wingstop has a huge fan following with many heat lovers flocking to WIngstop for the Atomic wings if that tells you anything.Many hot wings lovers will say the Atomic Wings at Wingstop are the hottest they have ever
tasted from a restaurant.l think it is safe to say if you lover hot wings and hot sauce you will enjoy the heat anf flavor bombs of hot wings douced in Atomic sauce at Wingstop.You can make Atomic sauce at home or at least a recipe that is very close.It can be very hard to get our hands on the exact recipe since these recipes are usually tightly guarded
secrets.The most common variation of the Atomic Sauce Recipe looks like this.1 16 oz can (or fresh) crused tomatoes1 large white onion, chopped?2 cups bell peppers, roasted1/2 lbs habanero pepper, roasted1/2 lbs jalapeno pepper, roasted?2 chipotle peppers, crushedl whole bulb garlic, peeled and roasted1 teaspoon powdered all-spice2/3 cup sugar2
teaspoons salt3 cups vinegarCombine all of the ingredients in a food processor and blend wellPour the contents (uncooked sauce) into a sauce panCook for at least 30 minutes (on med-high) while stirring (be careful not to burn the sauce)Remove the sauce from the heatLet the sauce cool completelyStore properly as you wishEnjoy! (if you dare)Many
of have this love hate relationship with foods that are spicy and hot,We love the heat and the bite but, can end up regretting it with runny noses and searching for milk.Reglardless of your feelings towards hot sauce, Wingstop has a sauce for your even if it isn’t the famous favorite called the Atomic Sauce.What Are The Best Vegetarian And Vegan
Options At Wingstop? Wingstop Atomic Sauce is a fiery and flavorful sauce offered by the Wingstop restaurant chain. It is known for its intense spiciness and bold flavor profile, making it a popular choice among spicy food enthusiasts.Yesterday, I decided to make something special for my husband, so I cooked up his favorite Lee’s Famous Recipe
Chicken. He loves it a lot, and honestly, I do too. When it came to picking a dipping sauce, I instantly thought of Wingstop Atomic Sauce. We both enjoyed the spicy sauce, so I knew it would be a hit.The combination was fantastic. The chicken was crispy on the outside and juicy inside, and when we dipped it into the spicy Wingstop Atomic Sauce, it
was just perfect. Each bite was filled with delicious flavors, and we couldn’t get enough of it. It was a simple meal, but it brought us a lot of happiness and reminded us how much we enjoyed good food together.I already Shared with you the Lee’s Famous Recipe Chicken, today is Wingstop’s Atomic Sauce turn.1/2 cup hot sauce (such as Frank’s
RedHot)1/4 cup unsalted butter2 tablespoons white vinegarl tablespoon Worcestershire saucel teaspoon cayenne pepperl teaspoon garlic powderl teaspoon onion powderl teaspoon paprikal/2 teaspoon chili powderl/2 teaspoon black pepperl/2 teaspoon saltln a small saucepan, melt the butter over low heat.Once the butter is melted, add the hot
sauce, white vinegar, and Worcestershire sauce to the saucepan. Stir well to combine.Add the cayenne pepper, garlic powder, onion powder, paprika, chili powder, black pepper, and salt to the saucepan. Mix until all the spices are fully incorporated.Simmer the sauce gently over low heat for about 5-7 minutes, stirring occasionally, to allow the flavors
to meld together.Taste the sauce and adjust the seasoning as needed, adding more cayenne pepper for extra heat or more vinegar for acidity.Once the sauce reaches your desired flavor and consistency, remove it from the heat and let it cool slightly before serving.Adjust the amount of cayenne pepper and hot sauce to achieve the desired level of
spiciness. Taste as you go and remember that you can always add more heat, but it’s challenging to tone it down once it’s too spicy.Butter adds richness and helps balance the heat of the sauce. Use unsalted butter to control the sodium level and ensure the other flavors shine through.Don’t forget the importance of seasonings like garlic powder, onion
powder, paprika, and Worcestershire sauce. These ingredients add depth and complexity to the sauce, elevating its overall flavor profile.Allow the sauce to simmer gently over low heat for several minutes to allow the flavors to meld together. This step helps develop a well-rounded taste and ensures that the spices are fully infused into the sauce.I love
to serve Wingstop Atomic Sauce in various ways to add a spicy kick to my meals. This flavorful sauce always brings excitement, whether I'm enjoying it as a dipping sauce for crispy chicken wings or drizzling it over grilled meats. Its bold and fiery flavor profile makes it perfect for spicing up everything from sandwiches to salads.Plus, I often mix it
into marinades or glazes to give my dishes an extra punch of heat. No matter how I choose to serve it, Wingstop Atomic Sauce never fails to satisfy my craving for bold and spicy flavors.Wingstop’s Atomic Sauce is so spicy. It’s known for being one of the hottest sauces they offer. But exactly how hot it is can vary. Some people find it spicy, while
others think it’s super hot. Overall, if you like spicy food, you’ll probably enjoy it. But if you're not a fan of heat, you might want to try something milder.To store Wingstop Atomic Sauce, transfer any leftover sauce to an airtight container and refrigerate it promptly. Make sure the container is tightly sealed to maintain freshness and prevent the sauce
from absorbing any odors from the fridge. Stored properly, Wingstop Atomic Sauce can last for up to two weeks in the refrigerator. Just remember to give it a quick stir before using it again.Yes, Wingstop Atomic Sauce is typically vegetarian-friendly, but it’s always a good idea to check the ingredients list to be sure.Yes, Wingstop Atomic Sauce can be
used as a marinade to add flavor and heat to meats like chicken, pork, or tofu.Wingstop Atomic Sauce pairs well with a variety of dishes, including chicken wings, grilled meats, sandwiches, and even salads for an extra kick of flavor. Wingstop Atomic Sauce is a fiery and flavorful sauce offered by the Wingstop restaurant chain. It is known for its
intense spiciness and bold flavor profile, making it a popular choice among spicy food enthusiasts.1/2 cup hot sauce (such as Frank’s RedHot)1/4 cup unsalted butter2 tablespoons white vinegarl tablespoon Worcestershire saucel teaspoon cayenne pepperl teaspoon garlic powderl teaspoon onion powderl teaspoon paprikal/2 teaspoon chili
powderl/2 teaspoon black pepperl/2 teaspoon saltln a small saucepan, melt the butter over low heat.Once the butter is melted, add the hot sauce, white vinegar, and Worcestershire sauce to the saucepan. Stir well to combine.Add the cayenne pepper, garlic powder, onion powder, paprika, chili powder, black pepper, and salt to the saucepan. Mix
until all the spices are fully incorporated.Simmer the sauce gently over low heat for about 5-7 minutes, stirring occasionally, to allow the flavors to meld together.Taste the sauce and adjust the seasoning as needed, adding more cayenne pepper for extra heat or more vinegar for acidity.Once the sauce reaches your desired flavor and consistency,
remove it from the heat and let it cool slightly before serving.Adjust the amount of cayenne pepper and hot sauce to achieve the desired level of spiciness. Taste as you go and remember that you can always add more heat, but it’s challenging to tone it down once it’s too spicy.Tags Jump to Recipe Print RecipeWingstop’s Atomic sauce is a spicy,
creamy condiment that is perfect for topping off your favorite fried chicken wings. The homemade version of this sauce has all the flavors you would expect from Wingstop.We will show you how to recreate this delicious sauce at home with simple ingredients. With its sweet and smoky flavor, Wingstop’s Atomic Sauce is sure to be a hit! so let’s get
started!Wingstop’s Atomic Sauce is a spicy and creamy condiment. It is made from roasted habanero peppers, jalapeno peppers, garlic, bell peppers, chipotle peppers, white vinegar, onion, salt, and sugar. The combination of these ingredients creates a unique flavor that can be used to top off any dish!Wingstop’s Atomic Sauce has a unique flavor
profile that is both sweet and smoky. The roasted habanero peppers and jalapeno peppers give this sauce a kick of heat, while the bell peppers and garlic provide sweetness. The chipotle peppers add a smokiness to the recipe, while the vinegar helps to balance out all of the flavors.I was first introduced to Wingstop’s Atomic Sauce during a visit to the
Wingstop restaurant chain. The wings were so flavorful and the perfect balance of sweet, smoky, and spicy. I couldn’t help but be curious about the secret ingredient they used in their wings - atomic sauce! After researching online, I discovered that it was made with roasted habanero peppers, jalapeno peppers, garlic, bell peppers, chipotle peppers,
white vinegar, onion, salt, and sugar.I began experimenting with different recipes at home until I perfected Wingstop’s Atomic Sauce. It was a fun challenge to recreate it from scratch and I felt so proud of my accomplishment. The sauce had all of the flavors I remembered from my first visit to Wingstop restaurant and tasted amazing.I love
experimenting with different dishes, so I began using the atomic sauce in other dishes too. It was a great addition to grilled meats and vegetables, adding a complex flavor that enhanced the overall dish. I have since made it many times for friends and family who have all been impressed with the results.Making Wingstop’s Atomic Sauce at home has
become one of my favorite recipes to make, and I'm so glad that I was able to recreate it successfully. The unique combination of sweet, smoky, and spicy flavors makes it a great addition to any dish! It is definitely worth trying if you’'re looking for something new to add some flavor to your meal.Making Wingstop’s Atomic Sauce is easy and can be
done in a few simple steps. All you need to the ingredients & follow the steps below:You can also read the following Sauces Recipes:Roma tomatoes: This is one of the main ingredients in Wingstop’s atomic sauce as it helps to give the sauce a sweet and smoky flavor.Canned crushed tomatoes: This ingredient helps to add body to the recipe and
additional tomato flavor.Roasted habanero peppers: These are what give this recipe its kick, so be sure to use freshly roasted ones for maximum flavor.Roasted jalapeno peppers: These are also essential to the recipe - they add heat and depth of flavor.Cloves of roasted garlic: This ingredient helps to bring out all the flavors in this, giving it a full-
bodied taste.Roasted bell peppers: Roasting these gives them a smoky flavor that works well in this.Roasted chipotle peppers: These are essential for adding a smokiness to the sauce.White vinegar: This helps to balance out all of the flavors, and prevents the sauce from becoming too sweet.Onion: This adds sweetness and depth of flavor.Salt:
Essential for seasoning the sauce.Sugar: This helps to balance out all of the flavors and prevents it from becoming too acidic.Allspice: This helps to add a unique depth and warmth to this.In a large pot, combine the tomatoes, onion, bell peppers, garlic, habanero peppers, jalapeno peppers, chipotle peppers, and white vinegar.Bring the mixture to a
boil over medium-high heat and reduce the heat to low. Simmer for about 30 minutes until the vegetables are softened and most of the liquid has evaporated.Puree the sauce in a blender or food processor until it is smooth and creamy.Return the sauce to the pot and stir in the salt, sugar, and allspice. Simmer over low heat for about 15 minutes until
slightly thickened.Allow the sauce to cool before serving or storing.-If you want to reduce the heat in this, omit the habanero peppers or replace them with a milder variety of pepper.-For added flavor, try adding some smoked paprika or dried oregano to the sauce.-If you don’t have fresh vegetables, you can substitute canned or frozen versions.1/3 cup
of natural cane sugar adding a subtle sweetness without overpowering1/2 - 1 tablespoon of aromatic chili powder adding a smoky and robust taste2-3 cloves of freshly harvested garlic releasing their pungent and aromatic essencel/2 tablespoon of fragrant onion powder lending a subtle and savory flavor1/2 tablespoon of freshly ground black pepper
adding a touch of warmth and depth6 oz of luscious canned crushed tomatoes sourced from vine-ripened tomatoes for a rich flavorl 1/2 succulent Roma tomatoes hand-picked at the peak of ripeness1/2 teaspoon of aromatic allspice infusing the sauce with hints of clove and cinnamonl cup of fiery cayenne pepper sauce carefully crafted for a spicy
kick1/2 chopped onion providing a delicate and sweet onion flavorl cup of roasted bell peppers adding a smoky and sweet essence to the saucel 1/2 cups of refined white vinegar carefully selected for its mild acidityl teaspoon of pristine salt enhancing the flavors harmoniouslyln a large pot, combine the tomatoes, onion, bell peppers, garlic, habanero
peppers, jalapeno peppers, chipotle peppers, and white vinegar.Bring the mixture to a boil over medium-high heat and reduce the heat to low. Simmer for about 30 minutes until the vegetables are softened and most of the liquid has evaporated.Puree the sauce in a blender or food processor until it is smooth and creamy.Return the sauce to the pot
and stir in the salt, sugar, and allspice. Simmer over low heat for about 15 minutes until slightly thickened.Allow the sauce to cool before serving or storing.-If you want to reduce the heat in this, omit the habanero peppers or replace them with a milder variety of pepper.-For added flavor, try adding some smoked paprika or dried oregano to the
sauce.-If you don’t have fresh vegetables, you can substitute canned or frozen versions.CALORIES 98 KcalFAT 0.4gCARBS 21.4gPROTEIN 1.9gWingstop’s Atomic Sauce is a great condiment for adding flavor to all types of dishes. It is perfect for topping off fried chicken wings, nuggets, and tenders. You can also use it as a dip for vegetables or chips,
or as an addition to salads and sandwiches. This sauce pairs well with grilled meats like steak, pork chops, and burgers too. Try it as a marinade for chicken or fish too - you won’t be disappointed!Leftover Wingstop’s Atomic Sauce can be stored in an airtight container in the refrigerator for up to 5 days. The sauce may thicken as it cools, so if needed
you can add a little water or oil to thin it out before using. Make sure to check the expiration date on your ingredients before storing them, as some of the fresh vegetables may spoil more quickly.It is generally safe for pregnant women to eat dishes that contain Wingstop’s Atomic Sauce, as long as the ingredients are fresh and cooked

thoroughly. However, it is best to check with your doctor before consuming any type of spicy food while pregnant. Additionally, be sure to practice safe food handling procedures when preparing this dish to avoid foodborne illness.Wingstop’s Atomic Sauce has more depth of flavor than regular hot sauces due to its unique combination of roasted
peppers, garlic, and spices. It also has a sweetness to it due to the addition of sugar. Regular hot sauces are usually made with just one type of pepper and vinegar and often lack the complexity of flavor found in Wingstop’s Atomic Sauce.Yes, you can make this recipe spicier by adding more habanero peppers to the mixture. You may also want to add



some extra cayenne pepper or hot sauce for additional heat. Be sure to taste and adjust the seasoning as needed before serving.Yes, Wingstop’s Atomic Sauce is vegan as there are no animal-derived ingredients used in this. All of the ingredients used are plant-based, so vegans can enjoy this delicious sauce.Thank you for reading my guide on how to
make Wingstop’s Atomic Sauce! I hope it has inspired you to try making this delicious sauce at home. With its combination of sweet, smoky, and spicy flavors, it is sure to become a favorite condiment in your kitchen.Please share this article with your friends and family if you enjoyed it, and be sure to leave a comment below with any questions or
feedback you may have.You Might Also Like These Recipes! Jump to Recipe Print Recipe Spicy sauces should do more than make your eyes water—they should make your taste buds light up. The Wingstop Atomic Sauce Recipe does just that with a fiery mix of heat and depth that’s surprisingly easy to create at home. Crafted with pantry staples and
ready in 20 minutes, it mirrors the intense flavor of the original Wingstop Atomic Sauce down to the last drop. Each ingredient plays a role in building that unmistakable Flavor Wingstop signature—from the sharp bite of vinegar to the rich warmth of smoked paprika. This is the kind of sauce that steals the show every time it hits the table. Make the
iconic Wingstop Atomic Sauce Recipe at home in just 20 minutes. Bold, spicy, and full of flavor—perfect for wings, dips, and more! Preparation Time: 10 minutes Cooking Time: 10 minutes Course: Sauce Cuisine: American Yield: Approximately 1 cup of sauce Calories Per Serving: Approximately 60 calories per tablespoon Here’s what you’ll need to
recreate Wingstop Atomic Sauce recipe: 1/2 cup Frank’s RedHot Original Cayenne Pepper Sauce 1/3 cup unsalted butter 2 tablespoons white vinegar 1 tablespoon Worcestershire sauce 1 teaspoon garlic powder 1 teaspoon onion powder 1 teaspoon cayenne pepper 1 teaspoon crushed red pepper flakes 1/2 teaspoon paprika 1/2 teaspoon chili powder
1/2 teaspoon black pepper 1/4 teaspoon salt Wingstop Atomic Sauce Recipe Melt the unsalted butter in a pot over a medium heat source first. Stir occasionally until smooth and fully melted. Once the butter is melted, add in the Frank’s RedHot Original Cayenne Pepper Sauce, white vinegar, and Worcestershire sauce. Mix everything well with a good
whisk. Next, sprinkle in the garlic powder, onion powder, cayenne pepper, crushed red pepper flakes, paprika, chili powder, black pepper, and salt. Keep stirring to evenly distribute the spices throughout the sauce. Let the sauce gently simmer for 5-7 minutes, stirring occasionally. This allows all the flavors to blend together beautifully. Depending on
your preference, you can simmer the sauce a bit longer if you want it thicker, or add a splash of water or more vinegar for a thinner consistency. Once the sauce has simmered to perfection, give it a taste and adjust the seasoning if needed. Feel free to add more salt, pepper, or spice to suit your taste buds. Congratulations! You’ve just whipped up a
batch of delicious Wingstop Atomic Sauce that rivals the original. Whether you’'re dipping wings, drizzling over fries, or adding a kick to your favorite sandwich, this homemade sauce is sure to elevate any dish to new heights of flavor. Any leftover sauce can be kept for up to a week in the refrigerator in an airtight container. Just reheat it before
serving to enjoy its full flavor. There you have it! You’ve just whipped up a batch of Wingstop’s Atomic Sauce right in your own kitchen. This flavorful sauce is sure to take your taste buds on a spicy adventure. Whether you’'re hosting a party or just craving some heat, this homemade Atomic Sauce won’t disappoint. Keep an eye out for more
mouthwatering recipes from Naznin’s Kitchen! Enjoy every fiery bite and happy cooking! 1/2 cup Frank’s RedHot Original Cayenne Pepper Saucel/3 cup unsalted butter2 tablespoons white vinegarl tablespoon Worcestershire saucel teaspoon garlic powderl teaspoon onion powderl teaspoon cayenne pepperl teaspoon crushed red pepper flakes1/2
teaspoon paprikal/2 teaspoon chili powderl/2 teaspoon black pepperl/4 teaspoon salt Melt the unsalted butter in a pot over a medium heat source first. Stir occasionally until smooth and fully melted.Once the butter is melted, add in the Frank’s RedHot Original Cayenne Pepper Sauce, white vinegar, and Worcestershire sauce. Mix everything well
with a good whisk.Next, sprinkle in the garlic powder, onion powder, cayenne pepper, crushed red pepper flakes, paprika, chili powder, black pepper, and salt. Keep stirring to evenly distribute the spices throughout the sauce.Let the sauce gently simmer for 5-7 minutes, stirring occasionally. This allows all the flavors to blend together
beautifully.Depending on your preference, you can simmer the sauce a bit longer if you want it thicker, or add a splash of water or more vinegar for a thinner consistency.Once the sauce has simmered to perfection, give it a taste and adjust the seasoning if needed. Feel free to add more salt, pepper, or spice to suit your taste buds. Share on
FacebookPost on XFollow usSave For a new KFC customer, the availability of Extra Crispy and Original Fried Chicken may be confusing, why does KFC have Extra Crispy Chicken and Regular Fried Chicken?KFC offers both a classic Original Fried Kitchen Plus an Extra Crispy version that was developed many years after the Original become
famous.The Colonel added Extra Crispy Chicken to the menu as a way of offering its customers a variety of products with different flavors and textures.To this day both the Extra Crispy and The Original are extremely popular.What Is In A Standard Bucket Of Chicken At KFCThere are many differences between the Extra Crispy Chicken at KFC and
the regular Original Recipe.TextureTasteCooking MethodsHerb & Spice MixAppearanceThe Extra Cripsy Chicken at KFC is made with a completely different batter recipe and cooking process compared to the Original Recipe.Can You Order Just Drumsticks At KFCKFC has not always had the Extra Crispy Chicken on its menu, although it has been
around for a very long time it wasn’t introduced until the 1970s.Colonel Sanders started selling his famous original chicken recipe at his restaurant during the Great Depression in the 1940s.What Are The Best Vegetarian Options At KFCExtra Crispy chicken was first introduced in the 1970s.Extra Crispy Chicken is double breaded with a unique mix of
herbs and spices and is open-air fried to perfection.Why Does KFC Taste Better ColdThe Original Recipe Chicken at KFC is made with its top secret blend of eleven herbs and spices, it is then pressure fried in a unique method developed by Colonel Sanders.Many people argue over which chicken is the best Extra Crispy or The Original.Overall most
KFC fans are true to the Original Recipe preferring it over the Extra Crispy.What Is Better KFC Or McDonald’s?KFC still makes its ever-popular Extra Crispy Chicken recipe.Before I became a vegetarian, [ was an Extra Crispy Chicken fan.I always enjoyed the crispy breading the most, I guess I should’ve known that I wasn’t a fan of meat, to begin
with.The Extra Crispy Chicken is good but, so is the original recipe. It’s all a matter of personal preference.Does KFC Have Popcorn Chicken?There are some rumors that the Extra Crispy Chicken at KFC is just leftover chicken from the day before that is refried.This is not true, the Extra Crispy Chicken at KFC is made from its own unique recipe
batter and frying process.How Much Is A KFC Bucket?Are you an Extra Crispy Person or are you true to The Original?Regardless both fried chicken options at KFC remain extremely popular giving them both a permanent spot on the menu and in fried chicken lovers’ hearts.What Is In A Standard Bucket Of Chicken At KFC?



