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ALL ABOUT CHILI CRISP

Chilicrisp, also known s chili crunch, is a spicy, crunchy, umami-packed condiment that has won over chefs and
food lovers worldwide. It originated in Chinese cuisine, where chili-infused oils have been used for centuries. In
Southern China, ingredients are simmered in oil, while in the north, hot oilis poured over spices to create a fragrant,
textured topping. Each region, and often each household, has its own version, making it a personal and culturally
rich tradition.

Globally, variations of chili crisp exist under different names and formats. In Mexico, salsa macha shares a similar
n, using local chiles and nuts. In Cambodia, Mama Teav’s offers a garlic-forward version based on a family
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HEALTHY INGREDIENT CONTRIBUTION

Chili crisp, while best known for its bold flavor and texture, also contains several ingredients with potential health
benefits though it's important to note that it's typically used in moderation due to its high oil content. Listed below
you will find ingredients commonly found in chili crisp and what potential health benefits they contribute.

Chilies: Chilies are rich in capsaicin, the compound responsible for their heat. Capsaicin has been studied for its.
anti-inflammatory, metabolism-boosting, and pain-relief properties. It may also help reduce appetite and
support cardiovascular health.

Garlic: Garlic is a well-known antimicrobial and immune-supporting ingredient. It contains compounds like
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TYPES AND VARIETIES

Chili crisp comes ina wlde range of styles, reflecting regional traditi
twists. While the cor a remains the same, crispy bits suspended
types and varieties of chili crisp found around the world and on store shelves today.

Global Variations Artisanal & Modern Brands.
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SELECTING AND STORING

Selecting Chill Crisp:

* Flavor Profile
* Spicy vs. Mild: bring intense are milder and
* Umami Depth: Lok for versions with fermented soybeans, musnronms. or seaweed for savory complexity
e e added
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CULINARY USES

Breakfast & Morning Proteins & Mains

+ Drizzled over eggs or mixed into egg salad + Marinade base or finishing oil for beef and chicken
* Spicy compound butter for toast « Blend into mayo, aioli and finishing sauces

« Breakfast grain bowls with soft-boiled egg * Marinate tofu for bowls and skewers
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INTERESTING FACTS

* Between 2020 and 2023, US. sales of chil crisp and chili oils grew over 300%

of chili crisp, Lao Gan Ma sells over a million jars daily worldwide while the “Fly b
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RECIPE

Chili Crisp Pickled Melon Salad
Yield: 4 Servings
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