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A Taste of Language- Hot Sauce

The tantalizing scent of Chilean peppers lured me to the table, eager to sample some of
Frank's finest hot sauce. Being a seasoned sauce connoisseur, I began by first swishing the oy
concoction around in my goblet, sending the rich, red tides splashing like a fiery eruption of v :Off;"‘“\b
magma. As I carefully observed the swirling nectar, I also noticed its beautifully high lag, which
indicated a dangerously high, yet tempting concentration of spices. Continuing on with my v o ! s
examination, I expanded my nostrils into gaping holes, delicately inhaling the fumes leaving the
concoction. The resulting pungent scent was unlike anything I had ever experienced, penetrating
thoroughly down to my esophagus and producing a burning sensation in my chest. Like a
powerful uppercut, it jolted me awake. Feeling satisfied with the scent of this wonderful potion, I
then proceeded to the next stage of the sampling process, which involved actually experiencing /
the taste of this fine sauce. As I hastily opened my mouth and tipped the sauce in, it erupted in an
arpeggio of flavor, steadily progressing from sweet to spicy. Much like Tiger Woods, it acted as o
a deceitful individual, initially seeming saccharine, yet quickly revealing its stinging personality. c o O
Craving more, I continued sloshing the sauce around in my mouth, experimenting this time with
how it stimulated the various regions of my practiced tongue. To my astonishment, the sauce
actually engulfed each taste bud in its hellish flames, thoroughly exposing my mouth to its zesty
spices. Even after swallowing, the heat lingered. Having scrupulously explored the sauce's taste,
I was now finally ready to expose the concoction to a healthy dose of oxygen and thereby
conclude the sampling. After thirty seconds of steadily breathing in like a proficient trumpeter, I
discovered that the sauce indeed held true to its fiery nature, essentially intensifying in the
presence of air. Evidently, "Frank's finest" had proved to be one of the most elegant, invigorating

sauces that I had ever sampled.



