Specialty seasonings and dry rub marinades, used for grilling, smoking
oven roasting, steaming, and pan-frying, indoor and outdoor all year around!
Product

One Rub
120 g

Fire Rub
120 g
T-Bone’s Smoke
Eater
120 g
JJ’s Veggie Blaze
120 g
Big Angry’ s 3
Alarm
120 g

Captain Bradley’s
Ocean Rub
120 g

Burger Batter
120 g

Momma Grace’s
Inspired Jerk Rub
120 g
Crazy K’s Rib Rub
120 g
Just Steak
120 g
Smokin Curry
120 g
Piri Piri
120 g
Piper’s Spicy Caesar
Rimmer
90 g

1-855-712-0649

Description
Extremely Versatile • MSG & Gluten Free.
The new salt and pepper. An all-purpose
seasoning not only for chicken, beef, pork and
wild game, season your pasta, soups, salads,
sandwiches, vegetables and eggs. One Rub is
the most versatile seasoning on the market
today!
This fiery spice blend is as versatile as One
Rub with the perfect amount of heat. Fire
Rub is ideal for steak, roasts, chicken, pork,
ribs and wild game. Also great in your soups,
sauces, dips and eggs.
A real garlic, onion and hickory dry rub
marinade. Use on roasts, steaks, ribs, pork,
fish, chicken, shrimp and pizza. Combine
Smoke Eater with One Rub or Fire Rub for a
great blend for meat and potatoes!
The perfect seasoning for all your favourite
vegetables; asparagus, peppers, onions,
broccoli, potatoes, carrots, corn and more.
JJ’s Veggie Blaze makes a great salad dressing
and corn butter (simply add butter) - nothing
short of amazing!
Seasoning with intense heat and explosive
flavour. Use at your own risk on chicken,
roaster wings, steak, pork and ribs. Big
Angry’s 3 Alarm adds the perfect kick to
soups, chili, mayo and dips.
An amazing spice blend created for seafood.
A favourite on salmon, white fish, scallops
and shrimp. Captain Bradley’s Ocean Rub
has unique qualities specific to seafood that
even east coasters are asking for.
The evolution of the homemade burger! Use
in ground beef, turkey, chicken, pork, veal
and lamb. This will change the way you make
homemade burgers forever. Kids love it!
Great for meatloaf, meatballs and Sheppard’s
Pie!
A beautifully blended spice, making the best
Jerk Chicken you’ve ever had. This dry rub
marinade captures the flavours of the
Caribbean and works best with chicken, pork,
beef and shrimp. Makes a fantastic Jerk
Burger.
This sweet and spicy seasoning was made for
ribs, however as good as it is on all your
favourite rib and pork dishes it’s just as good
on chicken.
The best steak spice going! The perfect
compliment to a premium cut of steak! Half
the sodium of the leading blend.
An excellent combination of mild curry,
onion and garlic flavours created for shrimp,
chicken and beef. Try it on pizza…so good!
This Portuguese spice blend is explosive with
flavour created for chicken, beef, fish and
pork. Great to spice soups and dips!
The great Canadian Caesar just became better
and spicier! Use it on the rim of your glass
and in your drink to really spice it up!

Flavours: Lemon, garlic, onion, dill

Flavours: Pepper, onion, cayenne,
chipotle

Flavours: Garlic, onion, pepper,
hickory, chipotle

Flavours: Cirtus, garlic, onion, pepper,
sweet chili

Flavours: Pepper, hot cayenne,
habanero, onion, garlic

Flavours: Citrus, dill, ginger, pepper,
garlic, herbs

Flavours: Onion, garlic, pepper,
mustard

Flavours: All spice, nutmeg,
cinnamon, peppers, onion, garlic

Flavours: Brown sugar, onion,
chipotle, hickory, garlic, pepper,
thyme
Flavours: Pepper, toasted onion, garlic
Flavours: Curry, garlic, onion
Flavours: Hot pepper, citrus

Flavours: Pepper, citrus, onion, garlic,
celery

info@fireinthekitchen.ca

fireinthekitchen.ca

