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GET GRILLING

Making your own grilling
rub is more of an art than

a science. Pump up the heat
to suit your palate, or cue up
the cumin if smoky is more
to your taste. Central Market
MNorth Lamar's Personal Chef
Scot Loranc provides this
recipe as a good base-line
rub for chicken, quail,
shrimp, pork, and beef.
Once mixed, the rub can

be stored in an air-tight
container indefinitely.

Chili Rub

1/4 cup Chili Powder

1/4 cup Smoked Paprika

2 tbsp Garlic Powder

1tbsp Onion Powder

2 tbsp Hickory Smoked Sea
Salt

1tsp Cracked Black Pepper

1tsp Cayenne Pepper

1tsp Cumin Seed, toasted
and ground

1tsp Coriander Seed, toasted
and ground

Mix all ingredients in a bowl.



