
Rubs
l|:p gllf Fick yonl favolitl flavors

jamaican
4  S E R V I N G S

r&w's Marcra Kresel says Scotch bonnets

and habaneros have a taste l ike no other

chi le:They are wonderful lyfruity, sweet and

blast ing hot .  Habanero hot  sauce and a l l -

sp ice g ive th is  f ie ry  rub great  Car ibbean

f lavor in the style of Jamaican jerk sauce.

sERVE wrrn Tomato and shredded cab-

bage salad with garl ic vinaigrette.

wrrue Trop ica l  f ru i t -dr iven,  l ive ly  Chenin

Blanc:  2005 Simonsig .
r/+ cup plus 2 tablespoons

Scotch bonnet or habanero

hot sauce

3 scal l ions, minced

2 tablespoons vegetable oi l

2 teaspoons ground al lspice

2 teaspoons kosher salt

1 teaspoon ground cinnamon

spanish
4  S E R V I N G S

To get the most out of  a quick Spanish-
inspired rub, Kiesel turns to pimenton de
la Vera, the Spanish smoked paprika, which
adds a smoky kick to roasted chicken.
sERVE wrrH 0live oil-roasted potatoes.

wrrue Medium-bodied, f i rm, red cherry-
rich Rioja: 2003 El Coto Crianza.

2 tablespoons extra-virgin
olive oi l

2 tablespoons chopped parsley

2 tablespoons dry sherry

2 garlic cloves, very

f inely chopped

2 teaspoons pimenton de la Vera

(Spanish smoked paprika)

2 teaspoons kosher salt
r/z small red onion, minced

7z teaspoon fennel seeds, chopped

indian
4  S E R V I N G S

A good, complex curry powder is the key
ingredient in the fragranl rub here, says
Kiese l .  The rub  a lso  ge ts  an  appea l ing
dose of  sweetness from minced onion.
ruore For an outstanding selection of high-
qual i ty curry powders and other spices,
go to kalustyans.com.
sERVE wrrn Well-chil led sliced cucumbers
tossed with sour cream and mint.
wrrue Light,  pear- inf lected German Ries-
l ing:  2005 Loosen Bros.  Dr.  L.

2 tablespoons vegetable oil
2 garlic cloves, minced
2 teaspoons kosher salt
2 tablespoons minced onion
L tablespoon curry powder

(see Note)
1 ja lapef lo,  seeded and minced
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8  S K I N - O N ,  B O N E . I N

T H I G H S

6 ou'nces eu.ch

8  L E G S
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l  W H O L E  C H I C K E N

4 potnds
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strss th:'ee Roast in the ovsn

4 S  M t N  A T  4 2 5

Make ? slaslte." in r:ach breast" f{uir t}re pi iste nlt :r ' t i l r  skjn and into t irr  slashes.

4 5  M I N  A T  4 2 5 "

Make 2 slashes in each thigh. Rub the paste or,er the skin and into the slashes,

4 5  M t N  A T  4 2 5 "

Iv- lake 2 siashes ir t  e*ch leg. l tut i  the ir tsl* cvri '  l i : r  skin und inio l l ' re shrshes.

9 0  M t N  A T  3 5 0 0

Loosen the skin. Rub the paste uncler and over the skin.
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