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prroneet nomon: g Servings: 24 | Prep Time: 10 Min.

Mq 7"/4 Serving Suggestion: Add to meat, eggs, sauces, and dips
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Ingredients: Instructions:

e lc.of: e Combine all ingredients and mix thor-
e Dried cilantro leaves oughly. Store in an air-tight container.
: '\CA:Q?OH Oicoorolic e Use Y4 cup per one pound of meat.
e Smoked Paprika
e Dehydrated onion

2 c. Dark chili powder

Vs c. Onion Salt

1/8 ¢ Garlic powder

1 Tbs. crushed red pepper (or to
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Ingredients: Instructions:

s GOk e Combine all ingredients and mix thor-

Dried cilantro leaves oughly. Store in an air-tight container.
Cumin
Mexican Oregano leaf
Smoked Paprika
Dehydrated onion

2 c. Dark chili powder

/4 c. Onion Salt

1/8 ¢ Garlic powder

1 Tbs. crushed red pepper (or to

e Use "4 cup per one pound of meat.




