Spice Blends

8 Servings * 1 Serving = 2 Tablespoons

INGREDIENTS

Ranch Blend
+ 1 Tablespoon dried parsley
« 1 Tablespoon dried dill
1 Tablespoon garlic powder
+ 1 Tablespoon onion powder
+ 1teaspoon salt

PizzaBlend
+ 1 Tablespoon dried basil
1 Tablespoon dried oregano
+ 1teaspoon garlic powder
+ 1 teaspoon salt

GardenHerb Rub
+ 1 Tablespoon dried thyme
+ 1 Tablespoon dried sage
+ 1 Tablespoon dried rosemary
+ 1 teaspoon garlic powder
+ 1 teaspoon black pepper
+ 1teaspoon salt

DIRECTIONS

Spanish Spice Blend
1 Tablespoon thyme
+ 1 Tablespoon ground
cumin
1 Tablespoon paprika
+ 1 Tablespoon red chili
flakes

+ 1 teaspoon salt

Indian Spice Blend

+ 1 Tablespoon ground
cumin
1 Tablespoon curry
powder
1 Tablespoon chili
powder
¥ Tablespoon ground
cinnamon

+ 1 teaspoon salt

Nutrition Facts
4 servings per container
Serving size 1 Tablespoon

Calories 20
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1. Choose the type of spice blend you would like to make. Combine all ingredients in a small bowl

Mix well to combine.
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