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The Best Garam Masala Spice Rub 
Ingredients 

• 1.5 Tablespoons- Green Cardamom 
• 1.5 Tablespoons- Black Cardamom 
• 4 inch - Cinnamon Stick 
• 4 Teaspoons- Black Cumin Seeds 
• 2 Teaspoons- Regular Cumin Seeds 
• 4 Teaspoons- Black Peppercorns 
• 2 Teaspoons- Cloves 
• 4 Leaves - Bay leaves 
• 2 Teaspoons - Coriander Seeds 
• 2 piece - Star Annise 
• 0.5 Teaspoons- Mace 

Instructions 

1. For the cardamom, make sure you take the seeds from the cardamom pods by peeling back the 
skin . 

2. Once you have all your ingredients, put them into a roasting pan or cast iron pan . Put them into 
a hot oven at 350 degrees for about 6-8 minutes. Watch it carefully as you don't want the spices 
to smoke or burn. 

3. Take out your roasted spices. Smell the aroma. It will be awesome. The black cardamom and 
black cumin gives the garam masala a smoky flavor which is perfect for your savory dishes and 
meats. Let the spices cool. 

4. Once your spices are cool , not warm, but cooled to room temperature then you can put them all 
into your grinder and blend them into a powder. Blend in pulses. You don't want to overland and 
create a paste otherwise your garam masala is ruined . Blend it in pulses till it is a fine powder. 

5. Put it into an air tight container and you are all set. Use it that day to get the best flavor in your 
dishes. 

• http://splcygrizzly.com/the-best-qaram-masala-spice-rub/ : 
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