Backgar& Barbcquc Rub

Faprika, sugar, black pepper; chili Powdcr, gar‘ic, salt, mustard, oregano, cc‘crg seed,
chfpot]c pepper

UScs: Bcc{:, Pork, chicken and wild game meats

FreParation: Remove meat from rcmcrigcrator about 30 minutes before gri"ing. Add
Backgard Barbcquc Rub to both sides of meat making sure to rub in coat each side.
Apply a liberal amount of oil such as canola or olive to your meat. Makc sure to coat
both sides of meat. | et meat rest on counter for the remainder of the thirt:y minutes.
C‘]I‘t" meat accorcling to chosen cut and likeness. You can prepare meat with rub and
marinated wrappccl in Plastic wrap or afrtight container in rcfrigcrator for up to two

days. The longcryou marinate the more flavors you will have.

Note: Due to the sugar you may want to gri]] meat away from a direct flame. You can
choose to allow the final cooking to be done over the flame if you would like a

caramclizcd coating.



