Essence, Rustic Rub, and Southwest Seasoning

Recipes courtesy Emeril Lagasse

Following are the three essence recipes. The other spice mix -- Vegetable Dust -- is only available for purchase and all requests for Emeril Live merchandise and products including books, apparel, and spices should be referred to Emeril's management. The referral number is: (800) 980-8474. 

Essence (Emeril's Creole Seasoning):
2 1/2 tablespoons paprika
2 tablespoons salt
2 tablespoons garlic powder
1 tablespoon black pepper
1 tablespoon onion powder
1 tablespoon cayenne pepper
1 tablespoon dried leaf oregano
1 tablespoon dried thyme 

Combine all ingredients thoroughly. 

Emeril's Southwest Seasoning:
2 tablespoons chili powder
2 teaspoons ground cumin
2 tablespoons paprika
1 teaspoon black pepper
1 tablespoon ground coriander
1 teaspoon cayenne pepper
1 tablespoon garlic powder
1 teaspoon crushed red pepper
1 tablespoon salt
1 tablespoon dried oregano 

Combine all ingredients thoroughly. Yield: 1/2 cup 

Rustic Rub:
8 tablespoons paprika
3 tablespoons cayenne
5 tablespoons freshly ground black pepper
6 tablespoons garlic powder
3 tablespoons onion powder
6 tablespoons salt
2 1/2 tablespoons dried oregano
2 1/2 tablespoons dried thyme 

Combine all ingredients and store in an air-tight container 

Yield: 2/3 cup
Prep Time: 7 minutes
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