
 

 

 
 
 

     Recipes 
 

 

Call the ATCO Blue Flame Kitchen home economists, Monday to Friday, 10 a.m. to 4 p.m. 

■ Edmonton area 420-1010  ■ Lloydminster toll-free 1-306-825-5010  ■ Other locations in Alberta toll-free 1-877-420-9090 

To purchase cookbooks, call the order desk toll-free 1-800-840-3393. 

For cooking ideas and great recipes, visit our website at www.atcoblueflamekitchen.com. 

 
 
 

SPUD SEASONING 
 
 1 tbsp (15 mL) onion powder 1/2 tsp (2 mL) cumin 
 1 tbsp (15 mL) paprika 1/2 tsp (2 mL) dry mustard 
 1 1/2 tsp (7 mL) salt 1/2 tsp (2 mL) freshly ground pepper 
 1 tsp (5 mL) oregano, crumbled 1/4 tsp (1 mL) cayenne pepper 
 1 tsp (5 mL) thyme, crumbled 1/4 tsp (1 mL) garlic powder 
 
Combine all ingredients.  Store in an airtight container in a cool dry place.  Yield:  1/4 cup (50 mL). 
 
Instructions for Use:  Cut potatoes as desired; lightly coat with oil.  Sprinkle potatoes with Spud Seasoning.  Use  
1 tbsp (15 mL) seasoning for every 5 cups (1.25 L) prepared potatoes.  Potatoes may be cooked in foil, in a grill wok 
or on a grill topper. 
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