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HOMEMADE SEASONING BLENDS
100+ Recipes to Mix, Jar & Gift · from the Soul-Food Kitchen
Tiffany Lawrence
TiffyTime Press

These blends are made to be adjusted, sis — taste as you go and make them yours. Start light on the salt; you can always add more.
Season It With Love
Sis, you already know — the seasoning is the whole thing.
For too long we've paid for little packets full of salt and fillers. This book puts that power back in your hands. Every blend you can mix yourself, from spices you already know, for pennies compared to the store — and it'll taste fresher, because it is.
Mix them up, funnel them into pretty jars, tie on a tag, and you've got a gift that says home. Or line your own rack and cook like your grandmother did — by feel, by love, by heart.
Let's season something, beautiful. — Tiffany
PART ONE — Everyday Essentials
The blends your kitchen can't run without.

BLEND 1
House Seasoning
The holy trinity every Black kitchen runs on.
Makes about 1/2 cup
Stir together
	1/4 cup salt
	2 tbsp coarse black pepper
	2 tbsp garlic powder

Mix it up
	Stir the three together until fully combined.
	Pour into a shaker jar — this one lives on the stove.

COPY THIS FOR YOUR GIFT TAG
House Seasoning — Salt, pepper, garlic. Put it on everything. Made by ______.
Tip: Sis, if you only make one blend in this book, make this. It's the base of nearly every savory dish you cook.

BLEND 2
All-Purpose Everything
One shake and dinner has a backbone.
Makes about 3/4 cup
Stir together
	3 tbsp salt
	2 tbsp garlic powder
	2 tbsp onion powder
	1 tbsp paprika
	1 tbsp black pepper
	1 tsp dried thyme
	1 tsp dried parsley

Mix it up
	Whisk everything together in a bowl until evenly blended.
	Funnel into a clean, bone-dry jar and seal.

COPY THIS FOR YOUR GIFT TAG
All-Purpose Seasoning — Great on chicken, veggies, potatoes, eggs. From ______.
Tip: The workhorse. Keep a big jar by the stove and a little one in your bag for when you're cooking at somebody else's house.

BLEND 3
Seasoned Salt
That familiar red-capped flavor, made fresh.
Makes about 1/2 cup
Stir together
	1/4 cup salt
	2 tsp paprika
	1 tsp garlic powder
	1 tsp onion powder
	1/2 tsp turmeric
	1/2 tsp cornstarch
	1/2 tsp sugar
	1/4 tsp celery seed

Mix it up
	Whisk everything smooth — the cornstarch keeps it free-flowing.
	Jar it up and shake before each use.

COPY THIS FOR YOUR GIFT TAG
Seasoned Salt — The all-purpose shake for fries, chicken, popcorn. Love, ______.
Tip: The cornstarch is the little secret that keeps it from clumping, just like the store brand.

BLEND 4
Garlic Herb Blend
Buttery-garlic flavor without the butter.
Makes about 1/2 cup
Stir together
	3 tbsp garlic powder
	1 tbsp dried parsley
	1 tbsp dried basil
	2 tsp dried oregano
	1 tsp salt
	1 tsp black pepper

Mix it up
	Whisk everything together in a bowl until evenly blended.
	Funnel into a clean, bone-dry jar and seal.

COPY THIS FOR YOUR GIFT TAG
Garlic Herb — Toss on bread, pasta, potatoes, or veggies. Made by ______.
Tip: Stir a spoonful into softened butter for instant garlic bread, or shake straight onto roasted potatoes.

BLEND 5
Salt-Free All-Purpose
All the flavor, none of the sodium.
Makes about 1/2 cup
Stir together
	2 tbsp garlic powder
	2 tbsp onion powder
	1 tbsp paprika
	1 tbsp dried parsley
	2 tsp black pepper
	1 tsp dried thyme
	1 tsp celery seed
	1/2 tsp cayenne

Mix it up
	Whisk everything together in a bowl until evenly blended.
	Funnel into a clean, bone-dry jar and seal.

COPY THIS FOR YOUR GIFT TAG
Salt-Free Seasoning — Big flavor, no salt. Season freely. From ______.
Tip: A loving gift for anyone watching their blood pressure — they can shake it on heavy without a worry.

BLEND 6
Lemon Herb Blend
Bright, fresh, made for fish and chicken.
Makes about 1/3 cup
Stir together
	2 tbsp dried lemon zest
	1 tbsp dried parsley
	1 tbsp garlic powder
	2 tsp black pepper
	1 tsp salt
	1 tsp dried dill

Mix it up
	Whisk everything together in a bowl until evenly blended.
	Funnel into a clean, bone-dry jar and seal.

COPY THIS FOR YOUR GIFT TAG
Lemon Herb — Perfect on salmon, chicken, or roasted veg. Love, ______.
Tip: Use DRIED lemon zest (not fresh) so the blend stays shelf-stable. It gives a clean, bright lift to anything mild.

BLEND 7
Ranch Seasoning
The dry mix that beats the packet.
Makes about 1/2 cup
Stir together
	3 tbsp dried buttermilk powder
	1 tbsp dried parsley
	2 tsp dried dill
	2 tsp garlic powder
	2 tsp onion powder
	1 tsp black pepper
	1 tsp salt
	1/2 tsp dried chives

Mix it up
	Whisk everything together in a bowl until evenly blended.
	Funnel into a clean, bone-dry jar and seal.

COPY THIS FOR YOUR GIFT TAG
Ranch Mix — Stir into sour cream + milk for dressing, or shake on anything. By ______.
Tip: For dressing: 1 tbsp mix + 1/3 cup mayo + 1/3 cup buttermilk. For dip, skip the buttermilk. For popcorn, shake it on dry.

BLEND 8
Poultry Seasoning
The one that makes the whole house smell like Sunday.
Makes about 1/3 cup
Stir together
	2 tbsp dried sage
	1 tbsp dried thyme
	1 tbsp dried marjoram
	2 tsp dried rosemary
	1 tsp black pepper
	1 tsp celery seed

Mix it up
	Crumble the rosemary and sage between your fingers as you add them.
	Whisk together and jar it up.

COPY THIS FOR YOUR GIFT TAG
Poultry Seasoning — For chicken, dressing, and holiday birds. Made by ______.
Tip: Crushing the herbs a little as you mix releases their oils, so the flavor is stronger the moment it hits the pan.

BLEND 9
Celery Salt
The savory shake for soups, boils, and Bloody Marys.
Makes about 1/3 cup
Stir together
	1/4 cup salt
	2 tbsp ground celery seed

Mix it up
	Grind the celery seed fine, then stir into the salt.
	Jar it up.

COPY THIS FOR YOUR GIFT TAG
Celery Salt — For seafood, soups, deviled eggs & drinks. From ______.
Tip: A quiet workhorse — it's the backbone of Old Bay and a must for a good potato salad.

BLEND 10
Onion Soup Mix
The dry mix that flavors dips, roasts, and pot roast.
Makes about 1/2 cup
Stir together
	3 tbsp dried minced onion
	2 tbsp beef bouillon powder
	1 tbsp onion powder
	2 tsp garlic powder
	1 tsp paprika
	1 tsp black pepper
	1/2 tsp celery seed

Mix it up
	Whisk everything together in a bowl until evenly blended.
	Funnel into a clean, bone-dry jar and seal.

COPY THIS FOR YOUR GIFT TAG
Onion Soup Mix — Stir into sour cream for dip, or onto a roast. Love, ______.
Tip: One store packet = about 4 tablespoons. Beats the box for pot roast, dip, and roasted potatoes.

BLEND 11
Garlic Butter Seasoning
Dry garlic-butter flavor for anything.
Makes about 1/3 cup
Stir together
	3 tbsp garlic powder
	1 tbsp dried parsley
	2 tsp salt
	1 tsp butter powder
	1 tsp onion powder
	1/2 tsp black pepper

Mix it up
	Whisk everything together in a bowl until evenly blended.
	Funnel into a clean, bone-dry jar and seal.

COPY THIS FOR YOUR GIFT TAG
Garlic Butter Seasoning — On bread, pasta, steak & veg. Made by ______.
Tip: Melt a spoonful into real butter for instant garlic bread, or shake it dry over popcorn and fries.

BLEND 12
Vegetable Seasoning
Makes plain veggies taste like a side dish.
Makes about 1/2 cup
Stir together
	2 tbsp garlic powder
	1 tbsp onion powder
	1 tbsp dried parsley
	2 tsp salt
	2 tsp paprika
	1 tsp black pepper
	1 tsp dried dill
	1 tsp sugar

Mix it up
	Whisk everything together in a bowl until evenly blended.
	Funnel into a clean, bone-dry jar and seal.

COPY THIS FOR YOUR GIFT TAG
Vegetable Seasoning — Toss with any roasted or steamed veg. From ______.
Tip: Toss with a little oil and roast — even picky folks will eat their vegetables seasoned like this.
PART TWO — The Soul-Food Kitchen
Grandmother's pots, in a jar.

BLEND 13
Greens Seasoning
What makes a pot of collards taste like Grandma's.
Makes about 1/2 cup
Stir together
	2 tbsp smoked paprika
	2 tbsp garlic powder
	1 tbsp onion powder
	1 tbsp salt
	2 tsp black pepper
	1 tsp red pepper flakes
	1 tsp sugar

Mix it up
	Whisk everything together in a bowl until evenly blended.
	Funnel into a clean, bone-dry jar and seal.

COPY THIS FOR YOUR GIFT TAG
Greens Seasoning — Stir into your pot of collards or turnips. Love, ______.
Tip: The smoked paprika gives that smoky depth you'd normally get from a ham hock — great if you're keeping it meatless.

BLEND 14
Fried Chicken Seasoning
The dredge that makes it crackle and sing.
Makes about 3/4 cup
Stir together
	3 tbsp paprika
	2 tbsp garlic powder
	2 tbsp onion powder
	1 tbsp salt
	1 tbsp black pepper
	2 tsp poultry seasoning
	1 tsp cayenne
	1 tsp dried thyme

Mix it up
	Whisk everything together in a bowl until evenly blended.
	Funnel into a clean, bone-dry jar and seal.

COPY THIS FOR YOUR GIFT TAG
Fried Chicken Seasoning — Mix into your flour, then dredge & fry. From ______.
Tip: Season the flour AND the chicken (or the buttermilk soak) — layering it at both steps is the secret to flavor all the way through.

BLEND 15
Fish Fry Seasoning
Cornmeal-ready for catfish Friday.
Makes about 1 cup
Stir together
	3/4 cup fine cornmeal
	2 tbsp salt
	1 tbsp paprika
	1 tbsp garlic powder
	2 tsp black pepper
	1 tsp cayenne
	1 tsp onion powder

Mix it up
	Whisk the cornmeal and all the spices together.
	Store in a jar; dredge fish straight from it.

COPY THIS FOR YOUR GIFT TAG
Fish Fry — Dredge catfish or whiting and fry golden. Made by ______.
Tip: This one has the cornmeal built in, so it's grab-and-dredge. Add a little flour to the jar if you like a lighter crust.

BLEND 16
Smothered Gravy Seasoning
For pork chops, chicken, and turkey wings in gravy.
Makes about 1/2 cup
Stir together
	2 tbsp onion powder
	2 tbsp garlic powder
	1 tbsp paprika
	1 tbsp salt
	2 tsp black pepper
	1 tsp poultry seasoning
	1 tsp browning powder (optional)

Mix it up
	Whisk everything together in a bowl until evenly blended.
	Funnel into a clean, bone-dry jar and seal.

COPY THIS FOR YOUR GIFT TAG
Smothered Seasoning — Season the meat, then build your gravy. Love, ______.
Tip: Season the meat before you sear, then sprinkle a little into the gravy as it simmers. Deep, brown, Sunday-dinner flavor.

BLEND 17
Candied Yam Spice
Warm sweetness for the holiday table.
Makes about 1/3 cup
Stir together
	2 tbsp cinnamon
	1 tbsp brown sugar
	1 tsp nutmeg
	1 tsp ground ginger
	1/2 tsp allspice
	1/4 tsp cloves
	pinch salt

Mix it up
	Whisk everything together in a bowl until evenly blended.
	Funnel into a clean, bone-dry jar and seal.

COPY THIS FOR YOUR GIFT TAG
Candied Yam Spice — Toss with sweet potatoes, butter & sugar. From ______.
Tip: Also incredible on sweet potato pie, in oatmeal, or sprinkled over roasted squash.

BLEND 18
Mac & Cheese Seasoning
The little something that makes baked mac unforgettable.
Makes about 1/3 cup
Stir together
	2 tbsp garlic powder
	1 tbsp onion powder
	1 tbsp paprika
	2 tsp dry mustard powder
	1 tsp salt
	1 tsp white pepper
	1/2 tsp cayenne

Mix it up
	Whisk everything together in a bowl until evenly blended.
	Funnel into a clean, bone-dry jar and seal.

COPY THIS FOR YOUR GIFT TAG
Mac & Cheese Seasoning — Stir into the cheese sauce. Trust me. Made by ______.
Tip: The dry mustard is the grown-folks secret — it wakes the cheese up without tasting like mustard. Add to taste.

BLEND 19
Cornbread Seasoning
A savory whisper for skillet cornbread.
Makes about 1/4 cup
Stir together
	1 tbsp garlic powder
	1 tbsp onion powder
	2 tsp salt
	1 tsp black pepper
	1 tsp dried thyme
	1/2 tsp cayenne

Mix it up
	Whisk everything together in a bowl until evenly blended.
	Funnel into a clean, bone-dry jar and seal.

COPY THIS FOR YOUR GIFT TAG
Cornbread Seasoning — Stir a spoonful into the batter. Love, ______.
Tip: For savory cornbread, add 1–2 tsp to the batter. Leave it out if you're making the sweet kind.

BLEND 20
Oxtail Seasoning
Rich, deep, fall-off-the-bone flavor.
Makes about 1/2 cup
Stir together
	2 tbsp garlic powder
	1 tbsp onion powder
	1 tbsp paprika
	1 tbsp salt
	2 tsp black pepper
	1 tsp allspice
	1 tsp dried thyme
	1 tsp browning powder (optional)

Mix it up
	Whisk everything together in a bowl until evenly blended.
	Funnel into a clean, bone-dry jar and seal.

COPY THIS FOR YOUR GIFT TAG
Oxtail Seasoning — Rub on oxtails before you brown & braise. From ______.
Tip: The allspice and thyme give it that island-soul crossover. Season the night before if you can — it only gets better.

BLEND 21
Red Beans & Rice Seasoning
Monday-pot flavor in one shake.
Makes about 1/2 cup
Stir together
	2 tbsp garlic powder
	1 tbsp onion powder
	1 tbsp paprika
	2 tsp black pepper
	2 tsp dried thyme
	1 tsp salt
	1 tsp cayenne
	2 dried bay leaves (tuck in the jar)

Mix it up
	Whisk the ground spices together.
	Tuck the bay leaves against the glass; drop one into the pot as it simmers.

COPY THIS FOR YOUR GIFT TAG
Red Beans Seasoning — Stir into the pot, add a bay leaf. Made by ______.
Tip: Drop a whole bay leaf into the simmering pot and pull it out before serving — that's the New Orleans way.

BLEND 22
Dressing & Stuffing Seasoning
The taste of the holiday cornbread dressing.
Makes about 1/3 cup
Stir together
	2 tbsp dried sage
	1 tbsp poultry seasoning
	1 tbsp onion powder
	2 tsp garlic powder
	1 tsp black pepper
	1 tsp celery seed
	1 tsp salt

Mix it up
	Whisk everything together in a bowl until evenly blended.
	Funnel into a clean, bone-dry jar and seal.

COPY THIS FOR YOUR GIFT TAG
Dressing Seasoning — Season your cornbread dressing generously. Love, ______.
Tip: Sage is the soul of good dressing — this blend leans into it. Taste the mix before it bakes and adjust the salt.

BLEND 23
Salmon Croquette Seasoning
For the patties that fried up on Saturday mornings.
Makes about 1/3 cup
Stir together
	2 tbsp onion powder
	1 tbsp garlic powder
	1 tbsp paprika
	2 tsp black pepper
	1 tsp salt
	1 tsp dried parsley
	1/2 tsp cayenne

Mix it up
	Whisk everything together in a bowl until evenly blended.
	Funnel into a clean, bone-dry jar and seal.

COPY THIS FOR YOUR GIFT TAG
Salmon Patty Seasoning — Mix into the salmon before you shape & fry. From ______.
Tip: Nostalgia in a jar. Fold it into canned salmon with egg, onion, and a little cornmeal or crushed crackers.

BLEND 24
Neck Bones &amp; Beans Seasoning
Slow-simmered, stick-to-your-ribs flavor.
Makes about 1/2 cup
Stir together
	2 tbsp garlic powder
	1 tbsp onion powder
	1 tbsp smoked paprika
	2 tsp black pepper
	2 tsp salt
	1 tsp dried thyme
	1 tsp red pepper flakes
	2 dried bay leaves

Mix it up
	Whisk the ground spices together.
	Tuck the bay leaves in the jar; drop one into the pot.

COPY THIS FOR YOUR GIFT TAG
Neck Bones Seasoning — Season the pot low and slow. Love, ______.
Tip: Smoked paprika stands in for smoked meat if you're keeping it lighter. Let it simmer till the meat falls off.

BLEND 25
Smothered Turkey Wing Seasoning
For turkey wings drowning in good gravy.
Makes about 1/2 cup
Stir together
	2 tbsp onion powder
	2 tbsp garlic powder
	1 tbsp paprika
	1 tbsp salt
	2 tsp poultry seasoning
	2 tsp black pepper
	1 tsp browning powder (optional)

Mix it up
	Whisk everything together in a bowl until evenly blended.
	Funnel into a clean, bone-dry jar and seal.

COPY THIS FOR YOUR GIFT TAG
Turkey Wing Seasoning — Season, sear, then smother in gravy. From ______.
Tip: Season the wings the night before, sear hard, then let them braise low in onion gravy till tender.

BLEND 26
Meatloaf Seasoning
Sunday-dinner meatloaf, seasoned right.
Makes about 1/3 cup
Stir together
	2 tbsp onion powder
	1 tbsp garlic powder
	1 tbsp paprika
	2 tsp salt
	1 tsp black pepper
	1 tsp dried thyme
	1 tsp dried parsley
	1/2 tsp celery seed

Mix it up
	Whisk everything together in a bowl until evenly blended.
	Funnel into a clean, bone-dry jar and seal.

COPY THIS FOR YOUR GIFT TAG
Meatloaf Seasoning — Mix into the meat before baking. Made by ______.
Tip: Also great in burgers, salisbury steak, and pretty much any ground-beef dish.

BLEND 27
Fried Pork Chop Seasoning
Golden, crispy, weeknight-favorite chops.
Makes about 1/2 cup
Stir together
	3 tbsp paprika
	2 tbsp garlic powder
	1 tbsp onion powder
	1 tbsp salt
	2 tsp black pepper
	1 tsp cayenne
	1 tsp dried thyme

Mix it up
	Whisk everything together in a bowl until evenly blended.
	Funnel into a clean, bone-dry jar and seal.

COPY THIS FOR YOUR GIFT TAG
Pork Chop Seasoning — Season the chops & the flour, then fry. Love, ______.
Tip: Season both the chop and the dredging flour so the flavor goes all the way through.

BLEND 28
Blackened Fish Rub
Cast-iron crust for catfish, salmon, or tilapia.
Makes about 1/2 cup
Stir together
	2 tbsp paprika
	1 tbsp garlic powder
	1 tbsp onion powder
	2 tsp black pepper
	2 tsp salt
	2 tsp cayenne
	1 tsp dried thyme
	1 tsp dried oregano

Mix it up
	Whisk everything together in a bowl until evenly blended.
	Funnel into a clean, bone-dry jar and seal.

COPY THIS FOR YOUR GIFT TAG
Blackened Fish Rub — Coat fillets, sear hot in butter. From ______.
Tip: Pat the fish dry, coat thick, and sear in a smoking-hot pan for that signature dark, spicy crust.
PART THREE — Cajun & Creole
Louisiana bold — Cajun, Creole, and that cast-iron crust.

BLEND 29
Cajun Seasoning
Bold, smoky, and a little dangerous.
Makes about 3/4 cup
Stir together
	3 tbsp paprika
	2 tbsp garlic powder
	2 tbsp salt
	1 tbsp onion powder
	1 tbsp black pepper
	1 tbsp cayenne
	2 tsp dried oregano
	2 tsp dried thyme

Mix it up
	Whisk everything together in a bowl until evenly blended.
	Funnel into a clean, bone-dry jar and seal.

COPY THIS FOR YOUR GIFT TAG
Cajun Seasoning — Shake on shrimp, chicken, fries, everything. Made by ______.
Tip: Adjust the cayenne to your crowd — this is a medium heat. It's a shortcut to flavor on almost anything savory.

BLEND 30
Creole Seasoning
Cousin to Cajun, a touch more herby.
Makes about 3/4 cup
Stir together
	3 tbsp paprika
	2 tbsp salt
	2 tbsp garlic powder
	1 tbsp onion powder
	1 tbsp dried oregano
	1 tbsp dried basil
	2 tsp black pepper
	2 tsp cayenne
	1 tsp dried thyme

Mix it up
	Whisk everything together in a bowl until evenly blended.
	Funnel into a clean, bone-dry jar and seal.

COPY THIS FOR YOUR GIFT TAG
Creole Seasoning — The all-purpose shake for Louisiana cooking. Love, ______.
Tip: More herbs than Cajun, a little less fire. This is your gumbo, jambalaya, and étouffée base.

BLEND 31
Blackening Seasoning
For that dark, smoky, cast-iron crust.
Makes about 1/2 cup
Stir together
	2 tbsp paprika
	1 tbsp garlic powder
	1 tbsp onion powder
	1 tbsp black pepper
	2 tsp salt
	2 tsp cayenne
	1 tsp dried thyme
	1 tsp dried oregano
	1 tsp white pepper

Mix it up
	Whisk everything together in a bowl until evenly blended.
	Funnel into a clean, bone-dry jar and seal.

COPY THIS FOR YOUR GIFT TAG
Blackening Seasoning — Coat fish or chicken, sear in a hot skillet. From ______.
Tip: Coat thick, then sear in a screaming-hot cast-iron pan with a little butter. Crack a window — it smokes, and that's the point.

BLEND 32
Seafood Boil Seasoning
Newspaper-on-the-table, get-your-hands-dirty flavor.
Makes about 1 cup
Stir together
	1/4 cup paprika
	2 tbsp salt
	2 tbsp garlic powder
	1 tbsp onion powder
	1 tbsp cayenne
	1 tbsp celery salt
	2 tsp black pepper
	2 tsp dried thyme
	3 dried bay leaves

Mix it up
	Whisk the ground spices together.
	Tuck the bay leaves in the jar; add a big handful to the boiling pot.

COPY THIS FOR YOUR GIFT TAG
Seafood Boil — Toss into the pot with crab, shrimp & corn. Made by ______.
Tip: Go heavy — a seafood boil should be seasoned bold. Add lemon halves and a stick of butter to the pot too.

BLEND 33
Gumbo Seasoning
The backbone of a good dark pot.
Makes about 1/2 cup
Stir together
	2 tbsp paprika
	2 tbsp garlic powder
	1 tbsp onion powder
	1 tbsp dried thyme
	2 tsp black pepper
	2 tsp cayenne
	2 tsp salt
	2 tsp dried oregano

Mix it up
	Whisk everything together in a bowl until evenly blended.
	Funnel into a clean, bone-dry jar and seal.

COPY THIS FOR YOUR GIFT TAG
Gumbo Seasoning — Season the pot; finish with filé at the table. Love, ______.
Tip: Sprinkle filé powder (ground sassafras) over each bowl at the table, not in the pot — it turns stringy if it boils.

BLEND 34
Dirty Rice Seasoning
Deep, peppery, straight-out-the-skillet.
Makes about 1/3 cup
Stir together
	2 tbsp garlic powder
	1 tbsp onion powder
	1 tbsp paprika
	2 tsp black pepper
	1 tsp cayenne
	1 tsp dried thyme
	1 tsp salt

Mix it up
	Whisk everything together in a bowl until evenly blended.
	Funnel into a clean, bone-dry jar and seal.

COPY THIS FOR YOUR GIFT TAG
Dirty Rice Seasoning — Season the meat & rice as it browns. From ______.
Tip: Built to season ground meat, the 'holy trinity' (onion, celery, bell pepper), and rice all cooked down together.

BLEND 35
Jambalaya Seasoning
One pot, big flavor, feeds the whole house.
Makes about 1/2 cup
Stir together
	2 tbsp paprika
	2 tbsp garlic powder
	1 tbsp onion powder
	1 tbsp dried oregano
	2 tsp black pepper
	2 tsp cayenne
	2 tsp salt
	1 tsp dried thyme

Mix it up
	Whisk everything together in a bowl until evenly blended.
	Funnel into a clean, bone-dry jar and seal.

COPY THIS FOR YOUR GIFT TAG
Jambalaya Seasoning — Stir into the pot with rice, sausage & shrimp. By ______.
Tip: Season in layers — a little on the meat, a little in the pot with the rice and tomatoes.

BLEND 36
Étouffée Seasoning
For a rich, roux-based Louisiana smother.
Makes about 1/2 cup
Stir together
	2 tbsp paprika
	2 tbsp garlic powder
	1 tbsp onion powder
	2 tsp black pepper
	2 tsp salt
	1 tsp cayenne
	1 tsp dried thyme
	1 tsp white pepper

Mix it up
	Whisk everything together in a bowl until evenly blended.
	Funnel into a clean, bone-dry jar and seal.

COPY THIS FOR YOUR GIFT TAG
Étouffée Seasoning — Season the roux & seafood. Love, ______.
Tip: Made for crawfish or shrimp étouffée — season the trinity as it softens in the roux.

BLEND 37
Remoulade Dry Blend
The dry base for that pink Louisiana sauce.
Makes about 1/3 cup
Stir together
	2 tbsp paprika
	1 tbsp garlic powder
	1 tbsp onion powder
	2 tsp dry mustard powder
	1 tsp black pepper
	1 tsp cayenne
	1 tsp salt

Mix it up
	Whisk everything together in a bowl until evenly blended.
	Funnel into a clean, bone-dry jar and seal.

COPY THIS FOR YOUR GIFT TAG
Remoulade Blend — Stir into mayo + a little ketchup & pickle. From ______.
Tip: For sauce: 1–2 tbsp blend + 1/2 cup mayo + a spoon of ketchup, relish, and lemon. Dip your fried seafood in it.

BLEND 38
Cajun Garlic Butter Seasoning
Cajun heat meets buttery richness.
Makes about 1/2 cup
Stir together
	2 tbsp garlic powder
	1 tbsp paprika
	1 tbsp butter powder
	2 tsp salt
	2 tsp black pepper
	1 tsp cayenne
	1 tsp dried parsley
	1 tsp onion powder

Mix it up
	Whisk everything together in a bowl until evenly blended.
	Funnel into a clean, bone-dry jar and seal.

COPY THIS FOR YOUR GIFT TAG
Cajun Garlic Butter — Melt into butter for seafood boils & bread. Made by ______.
Tip: Stir into melted butter and pour over a seafood boil, or toss with hot wings and pasta.
PART FOUR — Island & Caribbean
Island soul — jerk, curry, sunshine.

BLEND 39
Dry Jerk Seasoning
Sweet heat with that unmistakable island soul.
Makes about 1/2 cup
Stir together
	2 tbsp onion powder
	1 tbsp garlic powder
	1 tbsp brown sugar
	1 tbsp dried thyme
	2 tsp allspice
	2 tsp black pepper
	2 tsp cayenne
	1 tsp cinnamon
	1 tsp salt
	1/2 tsp nutmeg

Mix it up
	Whisk everything together in a bowl until evenly blended.
	Funnel into a clean, bone-dry jar and seal.

COPY THIS FOR YOUR GIFT TAG
Dry Jerk — Rub on chicken or pork before grilling. Made by ______.
Tip: Allspice (pimento) is the heart of jerk — don't skip it. For wet jerk, blend a few spoonfuls with oil, soy, and lime.

BLEND 40
Caribbean Curry Powder
Warmer and earthier than the store kind.
Makes about 1/2 cup
Stir together
	3 tbsp turmeric
	1 tbsp ground coriander
	1 tbsp ground cumin
	2 tsp ground fenugreek
	2 tsp ground allspice
	1 tsp black pepper
	1 tsp ground ginger
	1/2 tsp cayenne

Mix it up
	For the deepest flavor, toast the whole spices first (see the Toasting guide), then grind and mix.
	Or just whisk the ground spices together and jar.

COPY THIS FOR YOUR GIFT TAG
Island Curry — For curry chicken, goat, or chickpeas. Love, ______.
Tip: Bloom it in hot oil for 30 seconds before adding your meat — that step wakes the whole jar up.

BLEND 41
Brown Stew Seasoning
Rich, savory, simmered-all-day flavor.
Makes about 1/2 cup
Stir together
	2 tbsp onion powder
	1 tbsp garlic powder
	1 tbsp paprika
	1 tbsp browning powder (optional)
	2 tsp dried thyme
	2 tsp black pepper
	1 tsp allspice
	1 tsp salt

Mix it up
	Whisk everything together in a bowl until evenly blended.
	Funnel into a clean, bone-dry jar and seal.

COPY THIS FOR YOUR GIFT TAG
Brown Stew Seasoning — Season chicken or fish, then stew it down. From ______.
Tip: Marinate the meat in it overnight with a little soy and onion for that deep, glossy brown-stew color.

BLEND 42
Island All-Purpose
A little sunshine for everyday cooking.
Makes about 1/2 cup
Stir together
	2 tbsp garlic powder
	1 tbsp onion powder
	1 tbsp dried thyme
	2 tsp black pepper
	2 tsp salt
	1 tsp allspice
	1 tsp paprika
	1/2 tsp scotch bonnet powder (optional)

Mix it up
	Whisk everything together in a bowl until evenly blended.
	Funnel into a clean, bone-dry jar and seal.

COPY THIS FOR YOUR GIFT TAG
Island Seasoning — Shake on rice, peas, meat, or veg. Made by ______.
Tip: The optional scotch bonnet powder brings real island heat — add a pinch at a time, it's fiery.

BLEND 43
Trini-Style Green Seasoning (Dry)
The herby base of Trinidadian cooking.
Makes about 1/3 cup
Stir together
	2 tbsp dried cilantro
	1 tbsp dried parsley
	1 tbsp garlic powder
	1 tbsp onion powder
	2 tsp dried chives
	1 tsp dried thyme
	1 tsp black pepper
	1 tsp salt

Mix it up
	Whisk everything together in a bowl until evenly blended.
	Funnel into a clean, bone-dry jar and seal.

COPY THIS FOR YOUR GIFT TAG
Green Seasoning — Rub on any meat or fish before cooking. Love, ______.
Tip: Traditionally made fresh, but this dried version keeps in the pantry. Stir into a little oil and vinegar to make a quick wet marinade.

BLEND 44
Escovitch Spice
Bright, peppery, Jamaican fried-fish flavor.
Makes about 1/3 cup
Stir together
	2 tbsp allspice
	1 tbsp garlic powder
	1 tbsp black pepper
	2 tsp salt
	1 tsp dried thyme
	1 tsp paprika
	1/2 tsp scotch bonnet powder (optional)

Mix it up
	Whisk everything together in a bowl until evenly blended.
	Funnel into a clean, bone-dry jar and seal.

COPY THIS FOR YOUR GIFT TAG
Escovitch Spice — Season fish before frying; top with pickled veg. Love, ______.
Tip: Season and fry the fish, then top with the classic vinegar-pickled carrot, onion, and pepper.

BLEND 45
Rasta Pasta Seasoning
Creamy, jerk-spiced island comfort.
Makes about 1/2 cup
Stir together
	2 tbsp onion powder
	1 tbsp garlic powder
	1 tbsp dried thyme
	1 tbsp paprika
	2 tsp allspice
	2 tsp black pepper
	1 tsp salt
	1 tsp cayenne
	1 tsp brown sugar

Mix it up
	Whisk everything together in a bowl until evenly blended.
	Funnel into a clean, bone-dry jar and seal.

COPY THIS FOR YOUR GIFT TAG
Rasta Pasta Seasoning — Season chicken & stir into the cream sauce. From ______.
Tip: Season the chicken with it, then whisk a spoonful into the creamy pepper sauce for that jerk-Alfredo magic.

BLEND 46
Jerk BBQ Rub
Where island jerk meets the American grill.
Makes about 3/4 cup
Stir together
	2 tbsp brown sugar
	2 tbsp onion powder
	1 tbsp garlic powder
	1 tbsp smoked paprika
	1 tbsp dried thyme
	2 tsp allspice
	2 tsp black pepper
	2 tsp cayenne
	1 tsp cinnamon
	1 tsp salt

Mix it up
	Whisk everything together in a bowl until evenly blended.
	Funnel into a clean, bone-dry jar and seal.

COPY THIS FOR YOUR GIFT TAG
Jerk BBQ Rub — Rub on ribs, chicken, or pork, then grill. Made by ______.
Tip: The brown sugar gives a sticky BBQ bark; the allspice and thyme keep it island. A crowd-stopper at the cookout.

BLEND 47
Peas &amp; Rice Seasoning
For the pot of rice that anchors island Sundays.
Makes about 1/3 cup
Stir together
	2 tbsp garlic powder
	1 tbsp onion powder
	1 tbsp dried thyme
	2 tsp salt
	1 tsp allspice
	1 tsp black pepper
	1/2 tsp scotch bonnet powder (optional)

Mix it up
	Whisk everything together in a bowl until evenly blended.
	Funnel into a clean, bone-dry jar and seal.

COPY THIS FOR YOUR GIFT TAG
Peas & Rice Seasoning — Stir into rice & peas with coconut milk. Love, ______.
Tip: Cook your rice and pigeon peas (or kidney beans) in coconut milk with a spoonful of this — pure island comfort.
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