Grenough’s Magic Dust Recipies

‘Dusted Pork Baby Back RIb
Grilled or Oven Baked
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) TTirow RIbS on low o medium grill Dusted Side up 25-30 min.
3) Flip- Cook additional 25-30 min, brush with sauce
4) Turn one more time with Dusted side up, baste leavy &
turn fieat down for 10-15 min.

b) FINAL STEP: Break out the napkins and corn on the cob and ENJOY!
*Serves two persons per rack *Baking mns: Just bake af 375 w/ saine fnstractions
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1) Prefieal oven 1o 425 degrees, cut wings al Jum[\ (if WIHJIP) Hmn

Place wiigs on cookle sheel

21Dust wings Twice will Grenough's Magic bust, turn oven down 1o 375 deqrees,

Dake wings for 45 wintrles

3) Take wings out & place I larqe Dowl *pour I 8-12 oz of hot wing Sauce,

(lhe more Sance-the Totter the wings will be). Let SIEL0 min, i Dowl & marinate

4) Pt Dack I oven on droil 3-5 min.*Watch caretully, you want "crisp” nol burni!
5) Take oul and exjoy, dip in tanch to desired tasie
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I) Place cut-up chicken on cookie sheat,

then dnst with Grenough's Maqic Dust

2) Bake at 375 for 45 min.

3) Take out, drain grease off of pan, then submerge In BBO Sauce

4) Broil an additional 3-5 min. or uniil golden brown

**walch carefully as not to burn **Great with Terry s {rled poiatoes
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1) Peel and cul potatods mto medium sized cubes
2) Mell Duiter In skillet, put potatoes i
B) Sprimkle with Grenotgh's Maqic bust Spice (Twice)
4) Cook al 350 uniil dbrown (about 10 min.)
h) Turn down to 300 & cover, st octasionally, cook for about 30 juin.
6) Remove 1id, add oufons & cook [5 minutes more, and then enjoy.
*Greal with Steak, Eqqs, Clicken & more...
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I} Chop up meat into thin st_r;ps}, ,ht}p pgm}m

and nnmus into small pieces (e these 1o the side]

Z) Start rice, pour Terfyeki sauce mmio large lioi skillet or Wok

3) Cook meat for 10 min. on high, dust gensronsly with Grenomugh's
Magic Dust Spice, add veqetables and onions and cook 3-5 minutes.
4) Gel 4 servings of Rive ready I bowl, serve over rive and ENJOY!




