Bean Me UP Kub

E_sprcsso coFFcc, sugar, Paprika, salt, black pepper; granulatcc] garlic, onion Powclcr,

ci]antro, cumin, corianclcr, oregano, and Dutch cocoa Powdcr

(ses: Beef, Pork, Pou[trg, elk, venison or wild turkcg, also chili, stews, vcgctablcs,

eggs or Potatocs.

As a Rub for Meats: Coat both sides of chosen cut and let marinated for thirtg
minutes or more if a stronger flavor is desired. Ol gﬂ'" Platc with coolcing oil and cook
to proper temperature for meat. Consider cooking away from direct flame as the
sugar will burn and char the exterior. Just before Pu”ing off grill Placc meat over flame
and allow coating to caramelize. |_et meat rest for five minutes under a tent of foil to

a“owjuiccs to return to meat.

Wild Game: As wild gameis a much leaner meat | recommend tcndcrizing the meat
before cooking. Todoso, Placc cut of meat between two Picccs of Plastic wrap and
use a meat mallet or rolling Pin to Pound the meat. Make sure to tenderize each side of
meat. | his will break up the fibers of the meat and give a tender cut. Coat each side
of meat with oil and rub mix into the meat. Allow to rest on the counter for 30mins.
Cook at high heat and sear each side for one to two minutes. Remove from high heat
and finish cooking over a low heat. Do not cook bcyond avery low medium-rare as the

meat will become tough and drg. Flacc meat in a shallow dish and tent with foil a“owing



it rest for five to ten minutes before serving. This will allow all thcjuiccs of the meat to

distribute throughout the cut of meat giving you a nice tender meal.

Stews and Chili: Adda teaspoon or more to 3our1cavoritc stew or chili for a little
added flavor.

\/cgctab]cs and E_ggs: 5Prin‘<lc a teaspoon or more in 30ur¥avor§tc stir fried
vegctabics. Add a dash to your morning scrambler or make delicious Huevos

Kancl'lcros.



