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CHAP CHAR BLUE PREMIUM SPICE RUB GO.

WAS CREATED BY VETERAN LOCAL CHEF

LU E CHAR JEFFERY YOUNG & MONIQUE DANSEREAU

QA LOCALLY MADE IN NORTH VANCOUVER, B.C
BLUE | usiNG ONLY PREMIUM, ALL-NATURAL
GRILLED | cORN INGREDIENTS WITH NO ADDITIVES.

L ) EACH SMALL BATCH IS FRESHLY GROUND

ubd g}wb Quh

& BLENDED TO KEEP CONSISTENCY
AT THE FOREFRONT,

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

Nothing Says Summer Quite Like
Grilled Corn On The Cob!

your corn with husks still on in cold
water in the sink or container,
add 1 TBSP of Kosher salt. (Remove silk)

corn on MEDIUM HEAT with husks on
while rotating the corn. Now pull the
husks back and grill corn and rotate as
soon as marks appear.

your corn with olive oil.

Char Blue Premium Beef Spice Rub.

and enjoy!
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