Rubs

For Chicken, Fish, Pork, Steaks, Chops, BBQ


The technique is simple: take small handfuls of the spice mix and rub it over the entire surface of the food to be cooked, using a bit of pressure to make sure the spices adhere to the food. You will notice that most of these rubs do not contain salt; sprinkle the food liberally with salt before applying the rubs.


Spice Rub for Chicken
Rub keeps for up to 6 weeks if tightly covered and stored in a cool, dark place. Makes 1 1/4 cups 

	3 tablespoons ground cardamom  

3 tablespoons ground ginger  

2 tablespoons ground turmeric  

2 tablespoons ground cumin  

2 tablespoons ground coriander  

1 tablespoon ground allspice  

3 tablespoons ground black pepper  

2 tablespoons cayenne pepper  

1 teaspoon ground cloves  

3 tablespoons fenugreek, ground (optional) 


Spice Rub for Pork
For large roasts like a fresh ham or pork shoulder, you may want to add cayenne pepper or hot red pepper flakes to the mix. Rub keeps for up to 6 weeks if tightly covered and stored in a cool, dark place. Makes 1 cup 

	¼ cup fennel seeds  

¼ cup cumin seeds  

¼ cup coriander seeds  

1 tablespoon ground cinnamon  

2 tablespoons powdered mustard  

2 tablespoons brown sugar  


Toast fennel, cumin, and coriander over medium heat in small skillet, shaking pan occasionally to prevent burning, until first wisps of smoke appear, 3 to 5 minutes. Remove from heat, cool to room temperature, then mix with remaining ingredients. 
2. Grind to powder in spice grinder or with mortar and pestle.
All-Purpose Barbecue Rub
This rub is a little sweet, a little hot, with just a hint of clove. It can be used on just about anything that you plan to barbecue, that is, to cook over low, indirect heat for a long period of time. For large red-meat roasts, such as leg of lamb or standing rib, increase the cayenne pepper from one teaspoon to one tablespoon and substitute one teaspoon cinnamon for the ground cloves. Rub keeps for up to 6 weeks if tightly covered and stored in a cool, dark place.
Makes 1 cup Mix all ingredients in small bowl.

	1/2
	cup paprika  

	2
	tablespoons ground cumin  

	2
	tablespoons chili powder  

	2
	tablespoons ground black pepper  

	1
	teaspoon cayenne pepper  

	1/2
	teaspoon ground cloves  


Spice Rub for Oily Fish
Rub this aromatic mixture onto salmon, mackerel, or bluefish fillets. Rub keeps for up to 6 weeks if tightly covered and stored in a cool, dark place. Makes 1 cup 

	¼ cup fennel seed  

¼ cup coriander seed (crushed) 

¼ cup white peppercorns  

10 whole cloves  

6 star anise   


1. Toast fennel, coriander, and peppercorns over medium heat in small skillet, shaking occasionally to prevent burning, until first wisps of smoke appear, 3 to 5 minutes. Remove from heat, cool to room temperature, then mix with remaining ingredients. 
2. Grind to powder in spice grinder or with mortar and pestle.


Spice Rub for Steaks and Chops
Season beef steaks and lamb chops generously with this pungent rub. Rub keeps for about 6 weeks if tightly covered and stored in a cool, dark place. Makes about 2/3 cup 

	1/4
	cup black peppercorns  

	1/4
	cup white peppercorns  

	2
	tablespoons coriander seed  

	2
	tablespoons cumin seed  

	1 1/2
	teaspoons red pepper flakes  

	1 1/2
	teaspoons ground cinnamon  


Toast peppercorns, coriander, and cumin over medium heat in small skillet, shaking pan occasionally to prevent burning, until first wisps of smoke appear, 3 to 5 minutes. Remove from heat, cool to room temperature, then mix with pepper flakes and cinnamon. 
2. Grind to powder in spice grinder or with mortar and pestle.
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