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Grill’in Dust 

 

 

Ingredients:  Salt, basil, black pepper, garlic, onion, thyme, marjoram, oregano, bay 

leaves, and cayenne 

 

Uses:  Beef, Pork, chicken, wild game, white fish and potatoes 

 

Use Grill’in Dust either at the Barbeque or at the table to sprinkle over meat, fish or 

potatoes. If you choose to use as a rub be cautious as the blend is salty and over 

seasoning will ruin you dish. For potatoes you can sprinkle on baked potatoes at the 

table or add ½ tsp to your roasted potatoes before placing in the oven. This is truly a 

delicious blend fit for a king.  

 

 

 

 

 

 

 

 

 

 

 


