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Coffee Rub
Ingredients:
•	¼	cup	medium-fine	ground	coffee	

•	2	tablespoons	kosher	salt

•	2	tablespoons	smoked	paprika

•	2	tablespoons	garlic	powder

•	1	tablespoon	black	pepper

•	1	tablespoon	onion	powder

•	1	tablespoon	ground	cumin

•	1	teaspoon	chili	powder

•	½	teaspoon	cayenne

Directions:

1.	In	a	bowl,	thoroughly	combine	the	ground	coffee	with	the	rest	of	the	spices.

2.	Use	immediately	or	store	in	an	airtight	container	for	up	to	a	month.	

BRISKET: Coat	brisket	in	a	generous	amount	of	the	coffee	rub	and	let	sit	at	room	temperature	for	up	to	
an	hour	before	adding	to	the	smoker	–	this	will	give	the	brisket	a	thick	crust	once	it’s	done.	

STEAK:	Massage	the	coffee	rub	in	the	steaks	and	let	them	sit	at	room	temperature	for	20-30	minutes	
before	cooking.	Reverse-sear	the	steak	(roast	then	finish	it	off	with	a	high-heat	sear	at	the	end)	–	coffee	
grounds	can	easily	burn	at	higher	temperatures.		

RIBS:	Apply	generously	to	spareribs	and	let	sit	in	the	fridge	overnight.	Cook	with	the	method	of	your	
choice.		
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