Rib/Butt Rub
This began as JJ`s rub that over time I have tweaked more to my likings. It

has a little less herby taste than the original and just a touch of heat.

Ingredients
5 Tablespoons brown sugar

4 Tablespoons paprika

1 teaspoon rosemary

5 teaspoons onion powder

5 teaspoons garlic powder

4 teaspoons dry mustard

1 ½ teaspoons  basil

1 teaspoon ground bay leaves

1 ½ teaspoons ground coriander

1 teaspoon ground savory

1 teaspoon thyme

1 ½ teaspoons fresh ground black pepper

1 ½ teaspoons white pepper

1 teaspoon ground cayenne pepper

½ teaspoon cumin

2 teaspoons salt

Blend all ingredients in a food processor or blender. A double batch will 

almost fill a quart mason jar. 
Sprinkle liberally over ribs, both sides,  be generous, wrap in plastic wrap or 

a foodsaver bag and let rest in the fridge at least overnight. You can put 

them directly in the freezer for future use if you use a foodsaver bag.

