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2
Cumin

1
Onion

Powder

1
Oregano

CHILI

1
Cayenne

2
Garlic

Powder

2
Paprika

BASIC BBQ RUB

7
Paprika

4
Brown
Sugar

2
Chili

Powder

2
Cumin

2
Dried

Mustard

1
Onion

Powder

1
Garlic

Powder

1
Cayenne

1
Celery

Seasoning

1
Black

Pepper

1
Red

Pepper

SOUTHWEST

8
Cumin

4
Coriander

12
Chili

Powder

1
Cayenne

1
Black

Pepper

2
Garlic

Powder

1
Crushed

Red Pepper

2
Paprika

2
Oregano

3
Garlic

Powder

2
Oregano

TACO

3
Onion

Powder

6
Chili

Powder

4
Cumin

1
Paprika

1
Ginger

6
Garlic

Powder

4
Cayenne

4
Onion

Powder

4
Dried

Thyme

2
Allspice

2
Brown
Sugar

1
Nutmeg

1
White

Pepper

1
Cinnamon

2
Paprika

(Smoked)

2
Cumin

JERK

2
Oregano

1
Granulated

Garlic

ITALIAN

2
Basil

2
Marjoram

2
Thyme

2
Rosemary

3
Granulated

Garlic

3
Granulated

Onion

1
Black

Pepper

RANCH

3
Dill Weed

7
Dried

Parsley

3
Cardamom

2
Coriander

GARAM MASALA

2
Black

Pepper

6
Cumin

1
Turmeric

2
Fennel

1
Red

Pepper

1
Clove

2
Parsley

1
Ground
Thyme

POULTRY

1
Black

Pepper

2
Marjoram

1
Nutmeg

1
Ground

Sage

1
Rosemary

BASIC CURRY

2
Turmeric

3
Coriander

1
Cayenne

1
Dry

Mustard

1
Cardamom

2
Cumin

1
Ginger

CAJUN

3
Black

Pepper

1
Red

Pepper

1
Garlic

Powder

1
Onion

Powder

3
Cayenne

3
Paprika

3
Thyme

3
Oregano

2
Chili

Powder

2
Paprika

ALL PURPOSE

2
Parsley

3
Garlic

Powder

3
Onion

Powder

1
Black

Pepper

The numbers referenced in each ingredient represent a ratio part.


