BONE DUST BBQ SPICE RUB

(Ted Reader King of the Q)

1/2 Cup




Paprika

1/4 Cup
 



Chili Powder

3 Tablespoons 

 

Salt

2 Tablespoons



Ground Coriander

2 Tablespoons



Garlic Powder

2 Tablespoons



Brown Sugar 

2 Tablespoons



Curry Powder

2 Tablespoons



Hot Dry Mustard

1 Tablespoon 



Black Pepper
1 Tablespoon 



Dried Basil
1 Tablespoon 



Dried Thyme
1 Tablespoon 



Ground Cumin
1 Tablespoon 



Cayenne Pepper

Mix together all ingredients

Store in airtight container in cool, dry place away from heat and light

Yields about 2½ cups

