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Gourmet Fishing
Subscribe to our YouTube channel   -   Gourmet Fishing

Host, Chef & Guide, David Murray

INFO-SHORTSSeason II  -  Episode XXX Free Download

Cajun Seasoning
Creole Rub
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Cayenne Pepper

Salt

Black Pepper

Paprika

Cumin

Abacos’ Cajun Seasoning / Creole Rub

Grocery List
Basic Cajun Seasoning

Dry Mustard

Dried Thyme

Dried Oregano 

Onion Power

Granulated Garlic
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2 tsp Cayenne Pepper

1 1/2 tsp Salt

1 tsp Black Pepper

1 tsp Paprika

1 tsp Cumin

1 1/4 tsp Dry Mustard

1/2 tsp Dried Thyme

1/2 tsp Dried Oregano 

1 tsp Onion Power

1 tsp Granulated Garlic

Abacos Basic Cajun Seasoning

In a small bowl, combine all ingredients; Cayenne Pepper, Salt, Black Pepper, Paprika, Cumin, Dry 
Mustard, Dried Thyme, Dried Oregano , Onion Power & Granulated Garlic

Toss to mix well and use a blender, food processor or spice grinder and pulse 1 to 2 time to combine 
well.

Abacos Basic Cajun Seasoning
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Abacos Basic Cajun Seasoning

Abacos Basic Cajun Seasoning
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Cayenne Pepper

Salt

Black Pepper

Paprika

Cumin

Dry Mustard

Abacos’ Citrus  Cajun Seasoning

Grocery List
Citrus Cajun Seasoning

Dried Thyme

Dried Oregano 

Onion Power

Granulated Garlic

Lime Juice Powder

Lemon Juice Powder
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2 tsp Cayenne Pepper

1 1/2 tsp Salt

1 tsp Black Pepper

1 tsp Paprika

1 tsp Cumin

1 1/4 tsp Dry Mustard

Abacos Citrus Cajun Seasoning

In a small bowl, combine all ingredients; Cayenne Pepper, Salt, Black Pepper, Paprika, Cumin, Dry 
Mustard, Dried Thyme, Dried Oregano , Onion Power, Granulated Garlic, Lime Juice Powder &
Lemon Juice Powder.

Toss to mix well and use a blender, food processor or spice grinder and pulse 1 to 2 time to combine 
well.

1/2 tsp Dried Thyme

1/2 tsp Dried Oregano 

1 tsp Onion Power

1 tsp Granulated Garlic

1/2 tsp Lime Juice Powder

1/2 tsp Lemon Juice Powder
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We catch fish, and then, We cook our catch...
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Murray Development, LLC

Salt Marsh Apparel
PO Box 771  Goose Creek, SC 29445


