Pampered Chef Rubs Rock!!!

Demo Tips:

• Watch a video demonstration of this product on Consultants Corner.

• Remove the lid and pass the bottle so guests can view the ingredients and enjoy the aroma.

• Rubs are used straight out of the bottle. There’s no need to let them stand on meat (like marinades), so

they are great for busy lives.

Moroccan Rub

° Before a Show, combine 1-8oz container of plain hummus and 1 tablespoons/15 mL of Rub.

Refrigerate covered until ready to serve. Serve with pita bread or pita chips.

° Recommend preparing Moroccan Chicken Pita Wedges from the S/S 2008 Season’s Best® Recipe Collection

Chipotle Rub

Before a Show, combine ½ cup/125 mL sour cream, ½ cup/125 mL mayonnaise and 1

tablespoon/15 mL of Rub. Refrigerate covered until ready to serve. Serve with tortilla chips.

Suggest using as a topping on Mexican dishes.

° Recommend preparing 20-Minute Barbeque Ribs in the S/S 2008 Season’s Best® Recipe

Collection.

Greek Rub

Before a Show, combine 2 tablespoons/30mL red wine vinegar, 1 teaspoon/5mL sugar and 1

tablespoon/15mL of Rub. Stir. Add 3 tablespoons/45mL olive oil. Refrigerate covered until ready

to serve. Serve on a salad. Suggest guests imagine it on a traditional Greek salad with romaine

lettuce, onions, tomatoes and Greek olives.

° Recommend preparing Greek Cheese Torta from the S/S 2008 Season’s Best® Recipe Collection.

Jamaican Jerk Rub

Make a paste by mixing the juice of one lime with 2 tbsp/30 mL Jamaican Jerk Seasoning Mix, 1

tbsp/15 mL granulated sugar, 1 tsp/5 mL lime zest and 2 tbsp/30 mL oil. Coat raw shrimp with

paste, then grill in Grill Pan.

• Recommend preparing Jerk Chicken Salad from the S/S 2007 Season’s Best® Recipe Collection.

Crushed Peppercorn and Garlic Rub

Create a unique cheese ball by combining 8 oz/250 g softened cream cheese with 2 tbsp/30 mL

Crushed Peppercorn & Garlic Rub, approximately ¼ cup/50 mL crumbled blue cheese and 1 tbsp/15

mL milk. Form into a ball; roll in toasted chopped walnuts.

Tip: if cheese if too soft, refrigerate covered before forming into a ball.

° Use your favorite Rub in chicken or potato salad for a unique flavor profile; it’s great mixed in with ground meats, too.

° When preparing a breading for chicken, add 2 tbsp/30 mL of Rub to the flour crumb mixture.

Citrus & Basil Rub

Before a Show, combine ½ cup/125 mL sour cream, ½ cup/125 mL mayonnaise and 1½ tsp/7 mL of Rub.

Refrigerate covered 1 hour. Serve with crackers, but suggest guests imagine it as a sandwich spread or “tartar sauce.”

° Use your favorite Rub in chicken or potato salad for a unique flavor profile.

° When preparing a breading for chicken, add 2 tbsp/30 mL of Rub to the flour crumb mixture.

Smoky BBQ Rub

Smoky Barbecue Sauce: 1 cup/250 mL ketchup, ¼ cup/50 mL packed brown sugar, 2 tbsp/50

mL Smoky Barbecue Rub and 2 tsp/10 mL white or cider vinegar. Combine ingredients in (2-

qt/1.9 L) Saucepan. Bring to a boil, stirring occasionally; remove from heat. Reserve half of the

sauce for serving. Brush remaining sauce over foods before baking or broiling. (For grilling,

brush sauce over foods during last 10 minutes of cooking to prevent burning.) Yield: 1 cup/250

mL sauce.

° Smoky Barbecue Dip: 1 cup/250 mL mayonnaise, 1 cup/250 mL sour cream, 2 tbsp/50 mL

Smoky Barbecue Rub. Assorted fresh vegetables, pretzels or potato chips (optional). Combine

ingredients in medium bowl; mix well. Cover; refrigerate 1 hour to allow flavors to blend. Serve

with assorted fresh vegetables, pretzels or potato chips, if desired. Yield 2 cups/500 mL.
