Fire Eggs

3 dozen hard boiled eggs
1 large red onion
1 12-ounce bottle sriracha (rooster) sauce
1 5-ounce bottle tabasco
1 habanero pepper, sliced
2 jalapeno peppers, sliced

2 serrano chiles, sliced
White Vinegar

1. Boil and peel eggs. 
2. While eggs are boiling, pour tabasco and sriracha sauce into container large enough to hold eggs, onion and peppers.

3. Slice onions and hot peppers into slices. Add eggs, and cover with vinegar.
4.  Let eggs soak a minimum of 1 week for best results. The longer they soak the hotter they get.

