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| (3,V. to 4-pound) rrv€. ct cr.n.n.cf 8nd gibt€ls reftond
I Ol-ounce) can tighft.er

SI@I(Y BAEECUE DRY RU8
2 tilpoors lnoted n.prita
2 te.spoons torn$ lrtt
I tr6tespoon suqar

,rttarroor tlest y qrofid p.!r€r

I t€llDoon grdic pof,lt.r

'/2 halpoor chite lorder
t hriloon c.y.m€ !.!p.r
BOURBOI{ BUfiEN
6 ouft.r !l|ter, cut hto 3ma[

'^ 
Laspoor tr.rhty ground p.!p!.

ash and dry chickenrl For the barbecue rDb
combine paprika, satt, sugarl
pcppcr, cu'nin. sariic powder
ehire p,,wdcr and cav..n""
pepp€r in a qjnaiib.wt. Rub 2
tlblestr'ons ofdry rub aI o\cr
chrcken arJ in\idF.dviLy.

With a c.an opener, renrove
tup olbeercan. pour out tur.hnk) a I,urrh ot rhc tiq,r;d.
and slrrrn r.mJiningublc
spoofl ol dr y rub.In\ert beer
can aeep 

'nto 
caviLy olrhickcn,

\o cnrlken rs slandingupon
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