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CHAR BLUE PREMIUM SPICE RUB CO.

WAS CREATED BY VETERAN LOCAL CHEF
5 CHAR | /550, A0E i NoRTH vaNCoUvER e

Loy BLUE | USING ONLY PREMIUM, ALL-NATURAL

GRILLED || STEAK INGREDIENTS WITH NO ADDITIVES

EACH SMALL BATCH IS FRESHLY GROUND

& BLENDED TO KEEP CONSISTENCY

AT THE FOREFRONT.

THEY THRIVE ON PROVIDING THE
BEST CULINARY EXPERIENCE TO ALL
THAT LOVE FOOD.

An amazing grilled steak
speaks for itself.

grill to medium heat

a generous amount of Char Blue
Premium Beef Rub on each steak

steaks in refrigerator for at least 30
minutes before cooking

steaks on a hot grill and turn them
over halfway depending on how you
like them done

steaks for 5-7 minutes after cooking
This gives the juices time to settle and
disperse evenly in the meat.

with your favorite side dishes.
We like pan-fried mushrooms
in garlic butter!

@charbluepremium CHARBLUE.COM





