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l All Purpose Rub Myron’s Rib Rub
‘i Ztablespoons SPanislﬂ PaPrika " 1 cup (Pac‘(ed) !igl’lt brown sugar

b, tablespoons Kosher Salt 2 ’cablcspoons chili Powc{er

3 tablcspoons Sugar 2 ’cablespoons drg mustard

2 tablespoons Brown Sugar 2 tablcspoons onion Powcler

1 Tablespoon Cumin 2 ’cablespoons garlic Powcler

1 Tables[:)oon Chili Powder 2 ’cablcspoons cayenne pepper

1 tablespoon Ground Black PCPPcr ‘ | 2 ’cablespoons kosher salt

1/2 teaspoon Cayenne Peppcr 2 tablcspoons coarsclg ground black pepper
1 tablespoon Onion Powder

1 tablcspoon Garlic Powder

1 tablespoon Cclerg Salt o } ) l< b
1 tablcspoon Ground Oregano “ Myron’s Brisket Ru
/4 teas];)oon Turmeric Powder | A cup kosher salt
2 tablcspoons Coarsc!g grouncl black pepper
mix all ingreclients and store in teaspoon sugar
| a air’cight container. A teasPoon clﬂipotle pepper Powdcr

A teaspoon chile Powclcr

1 teas[:)oon garlic Powclcr

1 teasPoon granulated dried onion

mix all ingrcdients and storein a air’cight

container.

ljust don’t want to look back and think “1 could have eaten that!”



