
ING RED IENT�

� 1½ pounds 85/15 ground bee�

� 14.5-ounce can beef brot�

� 1 yellow onion, peeled and finely dice�

� 1 hot pepper, such as jalapeño or 

cherry pepper, trimmed and finely 

mince�

� 1 small red bell pepper, trimmed, 

seeded, and finely dice�

� 7-ounce can tomato past�

� 1–2 tablespoons chili powde�

� 2 teaspoons cumi�

� 2 teaspoons garlic powde�

� 2 teaspoons paprik�

� ½ teaspoon cayenne powder, more or 

less to tast�

� ½ teaspoon turmeri�

� 12-ounce jar Heinz chili sauce or use ½ 

cup ketchu�

� Salt, pepper, and sugar if needed


My Dad’s West Virginia Style Hot Dog Sauce–
Tried & True Recipes

Serves: 8–10 servings | Cook time: 1 hour 10 minutes

METH OD



Brown the beef�

� Heat a large skillet over medium-high heat. Once hot, add the ground beef and cook, 

breaking it up with a wooden spoon for 15–20 minutes until browned and cooked 

through. Season with salt and pepper�

� Transfer the cooked beef to a paper towel-lined plate and discard all but 2 teaspoons 

of fat in the skillet.


Cook the onion and peppers�

� Return the skillet to the stove over medium heat. Add the onion and both diced 

peppers and cook until softened, about 5–7 minutes. Season lightly with salt and 

pepper�

� Add the chili powder, cumin, garlic powder, cayenne powder, paprika, and turmeric. 

Cook for 1 minute until fragrant. Add the tomato paste and mash it into the skillet. 

Cook for 1–3 minutes until it deepens in color�

� Return the beef to the pot and toss to combine.


Simmer the hot dog sauce�

� Pour in the beef broth and add the chili sauce. Taste and add more salt, pepper, and a 

pinch of sugar if needed. Bring to a boil and then reduce heat and simmer for at least 

30 minutes until thick�

� Stir the hot dog sauce occasionally as it cooks. If the liquid evaporates too quickly, 

add a splash or two of water�

� If the hot dog sauce is too thin, turn the heat up a touch and continue simmering until 

the liquid evaporates�

� Taste and season once more before serving.


To serve�

� Serve the hot dog sauce on top of your favorite hot dog. Be sure to warm the buns 

first! I like to microwave them so they’re soft, but toast or grill them if you prefer. 

Serve with ketchup, mustard, and finely minced yellow onion on top. Enjoy!

https://www.amazon.com/Heinz-Chili-Sauce-12-Bottle/dp/B000WHTUI4/ref=asc_df_B000WHTUI4/?tag=hyprod-20&linkCode=df0&hvadid=343705175886&hvpos=&hvnetw=g&hvrand=2443221634925794622&hvpone=&hvptwo=&hvqmt=&hvdev=c&hvdvcmdl=&hvlocint=&hvlocphy=9007908&hvtargid=pla-586828953741&psc=1&tag=&ref=&adgrpid=70295121318&hvpone=&hvptwo=&hvadid=343705175886&hvpos=&hvnetw=g&hvrand=2443221634925794622&hvqmt=&hvdev=c&hvdvcmdl=&hvlocint=&hvlocphy=9007908&hvtargid=pla-586828953741

