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ﬁugar, Paprika, cclcry seed, onion, garlic, salt, cumin, mustard, sage, black pepper;

bag icavcs ancl cagcnnc

(Jses: Beef, Pork and chicken

Frcparation: Remove meat from rc{:rigcrator about 30 minutes before griﬂing. APP13
a liberal amount of oil such as canola or olive to your meat. Makc sure to coat both
sides of meat. Add rub to coat both sides. | et meat rest on counter for the remainder
of the thirty minutes. (Grill meat accordingto chosen cut and likeness. You can
prepare meat with rub and marinated wraPPccl in Plastic wrap or airtight containerin
rcmcrigcrator for up to two days. The Iongcrgou marinate the more flavors you will

havc.

Note: Duc to the sugar you may want to griﬂ meat away from a direct flame. You can
choose to allow the final cooking to be done over the flame if you would like a

caramelized coating.



