Rubs 

for Grilled Chicken

Cajun Spice Rub; makes about 1 cup 

	½ cup sweet paprika  

2 tablespoons kosher salt  

2 tablespoons garlic powder  

1 tablespoon dried thyme  

2 teaspoons ground celery seed  

2 teaspoons ground black pepper  

2 teaspoons cayenne pepper  


Jamaican Spice Rub; makes about 1 cup 

	1/4
	cup brown sugar (packed) 

	3
	tablespoons kosher salt  

	3
	tablespoons ground coriander  

	2
	tablespoons ground ginger  

	2
	tablespoons garlic powder  

	1
	tablespoon ground allspice  

	1
	tablespoon ground black pepper  

	2
	teaspoons ground nutmeg  

	1 1/2
	teaspoons ground cinnamon  


Tex-Mex Spice Rub; makes about 1 cup 

	1/4
	cup ground cumin  

	2
	tablespoons chili powder  

	2
	tablespoons ground coriander  

	2
	tablespoons dried oregano  

	2
	tablespoons garlic powder  

	4
	teaspoons kosher salt  

	2
	teaspoons cocoa  

	1
	teaspoon cayenne pepper  


Curry-Cumin Spice Rub; makes about 1 cup 

	¼ cup curry powder  

¼ cup ground cumin  

¼ cup chili powder  

3 tablespoons ground black pepper  

3 tablespoons brown sugar (packed) 

1 tablespoon kosher salt  


