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The BEST Sweet Rub for Pork and
Chicken

A good sweet pork rub is ESSENTIAL to have in your grilling

arsenal, and this rub hits all the right notes. Bring a burst of

flavor to your pulled pork and smoked pork recipes with this
signature sweet rub.
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Prep Time Total Time 4.94 from 124 votes

5 mins 5 mins

Course: Main Dish  Cuisine: Barbecue Keyword: Pork Rub, Sweet Rub
Servings: 12 servings  Author: Susie Bulloch

Ingredients
e "4 cup dark brown sugar
e 1 Tablespoon coarse sea salt
2 teaspoons black pepper
2 teaspoons smoked paprika (hot or mild, whichever you prefer)
2 teaspoons garlic powder
2 teaspoons onion powder
1 teaspoon ground mustard powder
/> teaspoon cayenne pepper

Instructions
1. Mix. Combine all of the ingredients for the rub in a small bowl. Stir well to
combine, using a fork to break up any clumps.
s cup dark brown sugar, 1 Tablespoon coarse sea salt,

2 teaspoons black pepper, 2 teaspoons smoked paprika,
2 teaspoons garlic powder, 2 teaspoons onion powder,
1 teaspoon ground mustard powder, /> teaspoon cayenne pepper

2. Use or store. Store BBQ sweet rub in an airtight container. This rub will last in
your cupboard for up to a month.
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https://www.walmart.com/ip/C-H-Premium-Pure-Cane-Dark-Brown-Sugar-2-lb/10447786?aflt=cse
https://www.amazon.com/365-Everyday-Value-Salt-Coarse/dp/B074HC7WGQ?&linkCode=ll1&tag=hegrehe-at-cse-rc-20&linkId=1628e1522d4c8d14eccbb13038edd122&language=en_US&ref_=as_li_ss_tl
https://www.amazon.com/McCormick-Ground-Black-Pepper/dp/B00I9VAHD2?&linkCode=ll1&tag=hegrehe-at-cse-rc-20&linkId=32307c45fcf6fb4c94df3b89b1039efe&language=en_US&ref_=as_li_ss_tl
https://www.amazon.com/Paprika-Unpretentious-Flavorful-Peppers-Convenient/dp/B07QF122PR?&linkCode=ll1&tag=hegrehe-at-cse-rc-20&linkId=8623eb91f17d2f752042591671566549&language=en_US&ref_=as_li_ss_tl
https://www.amazon.com/Fresh-Finest-Premium-Garlic-Powder/dp/B0CJMPSJQK?&linkCode=ll1&tag=hegrehe-at-cse-rc-20&linkId=f8fd0eb2ed95912cb35038d7da0b3fc3&language=en_US&ref_=as_li_ss_tl
https://www.amazon.com/McCormick-Granulated-Onion-18-oz/dp/B0048B35HM?&linkCode=ll1&tag=hegrehe-at-cse-rc-20&linkId=41b85b5601780792d0ec745f1d1a82ba&language=en_US&ref_=as_li_ss_tl
https://www.amazon.com/McCormick-Culinary-Ground-Mustard-16/dp/B008XJJY02?&linkCode=ll1&tag=hegrehe-at-cse-rc-20&linkId=24d1dcf969305b8fc27ac3bec2abf471&language=en_US&ref_=as_li_ss_tl
https://www.amazon.com/Badia-Pepper-Cayenne/dp/B0053X4PPU?&linkCode=ll1&tag=hegrehe-at-cse-rc-20&linkId=7329004474179f1994e67111194125f2&language=en_US&ref_=as_li_ss_tl

