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Why Make Your Own Blends?
Making your own spice blends is a great way to customize the flavors of your

dishes and control the quality of ingredients. Commercial spice mixes can be full

of preservatives and additives, but when you make your own, you’re using fresh,

high-quality ingredients. This gives you more flavor, and it’s often much cheaper

than store-bought blends. Additionally, you can tailor your spices to suit your

specific taste preferences—whether you like more heat, more herbaceous notes,

or just a little something extra to elevate your cooking.

Tips for Using Seasoning Blends
Store Properly: Store your spice blends in airtight containers in a cool, dark

place. Spice jars, glass containers, or resealable bags are all great options.

Avoid storing them above your stove where heat and humidity could degrade

the spices.

Freshness Check: Over time, spices lose their potency. If a blend has lost its

aroma, it’s time to replace it. Typically, ground spices last around 6 months,

while whole spices can last up to a year.!

Blend at the Right Time: For maximum flavor, add your seasoning blends at

the right point in cooking. Add early for a deep, integrated flavor, or sprinkle

on at the end for a fresh burst.

Substitutions
When it comes to substitutions in seasoning blends, flexibility is key. If you don’t

have coarse salt on hand, kosher salt makes an excellent substitute due to its

similar texture and flavor. For cracked black pepper, which features larger,

uneven pieces of peppercorn that provide a bold, punchy flavor, you can

substitute freshly ground black pepper using the coarsest setting on your

grinder. 

Coarse ground pepper, on the other hand, has a slightly finer texture than

cracked black pepper but still offers robust flavor. While the two are similar,

cracked black pepper delivers a more prominent, peppery bite, whereas coarse

ground pepper integrates more smoothly into recipes. If neither is available,

standard fine ground black pepper can work in a pinch, though the flavor impact

may be slightly milder. Always adjust quantities to taste when making

substitutions to ensure your seasoning mix shines!



Supplies Needed
To get started with making your own spice blends, you’ll need a few

essential tools:

Important Note: I’ve included links to some of my favorite supplies

through Amazon affiliate links (they are in blue). If you choose to

purchase through my link, I may earn a small commission at no extra cost

to you. Your support helps me continue sharing recipes like this—thank

you!

Spice Jars or Storage Containers – For storing your spice blends. I

recommend glass jars or plastic containers with airtight lids.

Measuring Spoons – Accurate measurements are key for creating the

perfect blend.

Mortar and Pestle – While not required, a mortar and pestle can help

grind whole spices to release their oils and flavors.

Labeling Supplies – It’s always a good idea to label your jars with the

blend name and the date you made it.

Typical Shelf Life of Spices
Ground Spices: Generally last up to 6 months before they lose their

potency.

Whole Spices: Can last up to 12 months if stored properly.

Homemade Blends: Most seasoning mixes stay fresh for 3–6 months if

stored in an airtight container, though certain blends may last longer due

to the nature of the herbs/spices used.

https://amzn.to/3C3OPCs
https://amzn.to/3C3OPCs
https://amzn.to/4gTHq8c
https://amzn.to/4agEnEy


Everyday Seasonings
Chili Seasoning

Everything Bagel Seasoning

French Fry Seasoning

Lawry’s Copycat Seasoning

Pizza Seasoning

Poultry Seasoning

Ranch Seasoning

Spaghetti Seasoning

Ethnic & Global Flavors
Cajun Seasoning

Chinese 5 Spice

Fajita Seasoning

Greek Seasoning

Herbes de Provence

Jamaican Jerk Seasoning

Tajin Copycat

Specialty & Unique Blends
Apple Pie Spice

BBQ Rub

Blackening Seasoning

Chai Spice Blend

Lemon Pepper Seasoning

Steak Seasoning

Turkey Rub



Stir into your favorite chili or stew.
Use in tacos or nachos for an added layer of flavor.
Sprinkle over grilled vegetables or potatoes for a smoky
kick.

Chili Seasoning

Suggested Ways to use

Ingredients

3 tablespoons chili powder

2 teaspoons cumin

2 teaspoons onion powder

This bold and savory chili

seasoning is perfect for

spicing up your favorite chili

recipe or other hearty soups.

The blend of chili powder,

cumin, and cayenne adds just

the right amount of heat,

making it a go-to for chili

lovers.

Mix the spices thoroughly until well blended.

1 teaspoon cayenne pepper

1 teaspoon salt

1 teaspoon black pepper



Sprinkle on bagels, toast, or crackers for a simple yet
delicious breakfast snack.
Add to roasted vegetables like Brussels sprouts or sweet
potatoes for an extra crunch.
Top avocado toast for a savory twist.
Mix with cream cheese for a flavorful dip.

Everything Bagel
Seasoning

Suggested Ways To Use

Ingredients

3 tablespoons white sesame seeds

1 ½ tablespoons black toasted sesame seeds

1 tablespoon dried minced onion

1 tablespoon dried minced garlic

1 tablespoon poppy seeds

Everything bagel seasoning is

a savory and crunchy blend

that brings all the flavors of a

classic bagel topping to your

dishes. The combination of

sesame seeds, poppy seeds,

garlic, and onion creates a

mouthwatering seasoning

perfect for any meal or snack.

½ tablespoon sea salt

Mix the spices thoroughly until well blended.

https://amzn.to/4fT6cne


Sprinkle on fresh homemade fries or sweet potato fries.
Add to potato wedges before roasting for extra flavor.
Use on tater tots or hash browns for a tasty breakfast side.
Season roasted vegetables like carrots or parsnips for a
savory twist.

French Fry
Seasoning

Suggested Ways To Use

Ingredients
2 teaspoons garlic salt

2 teaspoons paprika

2 teaspoons Italian seasoning

French fry seasoning is the

perfect combination of herbs

and spices to make your fries

taste like they came from a

restaurant. The balance of salt,

pepper, garlic, and paprika adds

an irresistible flavor that will

have you craving more.

Mix the spices thoroughly until well blended.

1 teaspoon onion powder

½ teaspoon black pepper

¼ teaspoon cayenne pepper



Use to season steaks, burgers, or chicken before grilling.
Sprinkle on roasted vegetables or potatoes for a seasoned
finish.
Add to soups or stews for extra depth of flavor.
Season popcorn or snack mixes for a quick, savory treat.

Lawry’s Copycat
Seasoning

Suggested Ways To Use

Ingredients
⅓ cup table salt

1 tablespoon celery salt

1 tablespoon paprika

3 ½ teaspoons superfine sugar

1 ½ teaspoons cornstarch

Lawry’s seasoning is a blend

of savory and salty flavors

with a hint of pepper and

garlic. It’s a classic all-

purpose seasoning that’s

perfect for a variety of dishes,

from meats to vegetables,

giving your meals a familiar,

well-rounded flavor.

Mix the spices thoroughly until well blended.

1 teaspoon onion powder

1 teaspoon garlic powder

1 teaspoon ground turmeric

¼ teaspoon cayenne pepper



Sprinkle over pizza dough before adding sauce and
toppings for extra flavor.
Add to marinara sauce to create a flavorful pizza base.
Use in pasta dishes like lasagna or spaghetti for a touch of
Italian goodness.
Sprinkle over roasted vegetables for a herbaceous kick.

Pizza Seasoning

Suggested Ways To Use

Ingredients

4 teaspoons dried oregano

2 teaspoons dried basil

1 teaspoon dried minced onion

1 teaspoon garlic powder

Pizza seasoning is a must-have

for anyone who loves the

aromatic herbs that make pizza

so delicious. This blend

combines basil, oregano, and

other Italian herbs to give your

homemade pizzas that

authentic pizzeria taste. With its

rich, savory flavors, it’s also

perfect for seasoning other

Italian dishes.

Mix the spices thoroughly until well blended.

1 teaspoon dried thyme

1 teaspoon dried fennel

1 teaspoon paprika

1 teaspoon crushed red pepper



Rub on chicken or turkey before roasting.
Add to stuffing or mashed potatoes for a burst of flavor.
Season vegetable dishes like roasted carrots or sweet
potatoes.

Poultry Seasoning

Suggested Ways To Use

Ingredients
2 tablespoons sage

2 tablespoons thyme

1 tablespoon marjoram

Poultry seasoning is a classic

blend of herbs traditionally

used in roasting or grilling

chicken and turkey. With sage,

thyme, and rosemary, it brings

warmth and depth to poultry

dishes. Perfect for holiday

meals or weeknight dinners, it’s

a blend that never goes out of

style.

Mix the spices thoroughly until well blended.

1 tablespoon rosemary

2 teaspoons nutmeg



Mix with sour cream or yogurt to create a classic ranch dip.
Season chicken wings, potatoes, or vegetables for a
flavorful coating.
Sprinkle over popcorn for a tangy, savory snack.
Add to salads for an extra burst of flavor.

Ranch Seasoning

Suggested Ways To Use

Mix the spices thoroughly until well blended.

Ranch seasoning brings the

creamy, savory flavor of ranch

dressing to everything you

cook. With garlic, onion, and

dill, it’s a great addition to both

creamy dishes and those that

need a bit of extra zest. It’s the

perfect seasoning for both

everyday meals and parties.

Ingredients
½ cup dried milk

1 tablespoon dried parsley

1 tablespoon dried dill

2 teaspoons garlic powder

2 teaspoons onion powder

1 teaspoon black pepper

1 teaspoon dried chives

½ teaspoon salt

https://amzn.to/408hZbH


Stir into marinara or pasta sauce for a homemade touch.
Sprinkle over spaghetti, lasagna, or meatballs for extra
flavor.
Use to season roasted vegetables or Italian-style potatoes.

Spaghetti
Seasoning

Suggested Ways To Use

Ingredients

1 tablespoon dried parsley

1 tablespoon onion powder

½ tablespoon garlic powder

1 teaspoon Italian seasoning

This Italian-inspired blend

adds savory, herby goodness

to your pasta dishes. With

basil, oregano, and garlic, this

seasoning transforms any

spaghetti or marinara sauce

into a delicious homemade

creation.

Mix the spices thoroughly until well blended.

1 teaspoon dried basil

½ teaspoon salt

½ teaspoon black pepper



Season shrimp, chicken, or fish before grilling or sautéing.
Add to gumbo, jambalaya, or crawfish dishes for a flavorful
base.
Sprinkle on fries, potatoes, or roasted vegetables for an
extra pop.

Cajun Seasoning

Suggested Ways To Use

Ingredients

3 tablespoons smoked paprika

2 tablespoons salt

2 tablespoons garlic powder

1 tablespoon black pepper

Cajun seasoning adds a bold,

smoky flavor with a little bit of

heat. This Southern classic is

used in everything from

gumbo to jambalaya to

blackened fish. It brings a

spicy kick to your favorite

dishes with a savory, earthy

base.

Mix the spices thoroughly until well blended.

1 tablespoon white pepper

1 tablespoon Italian seasoning

½ tablespoon cayenne pepper



Sprinkle on pork, duck, or chicken before roasting or stir-
frying.
Use in marinades for stir-fried vegetables or tofu.
Add to soups or broths for a warm, spicy note.
Mix into rice or noodles for a flavorful side dish.

Chinese 5
Spice

Suggested Ways To Use

Ingredients

2 tablespoons ground cinnamon

2 tablespoons ground Fennel

1 tablespoon ground anise

Chinese five spice is a

traditional blend that

combines the perfect balance

of sweet, savory, and aromatic

flavors. With star anise,

cinnamon, cloves, fennel, and

Sichuan peppercorns, this

blend is commonly used in

Chinese and other Asian

cuisines.

Mix the spices thoroughly until well blended.

1 ½ teaspoons ground clove

½ teaspoon ground Szechuan 

peppercorns

https://amzn.to/4gNHfes
https://amzn.to/4gOzYea
https://amzn.to/4gOzYea
https://amzn.to/4gOzYea


Sprinkle on grilled chicken, beef, or shrimp for fajitas or
tacos.
Mix with sour cream for a zesty dipping sauce.
Use as a seasoning for rice, beans, or roasted vegetables.
Add to scrambled eggs or omelets for a Mexican-inspired
breakfast.

Fajita
Seasoning

Suggested Ways To Use

Ingredients

1 tablespoon chili powder

1 tablespoon smoked paprika

1 tablespoon cumin

Fajita seasoning brings the

zest and flavor of Mexican

cuisine to your kitchen with

its mix of chili powder, cumin,

garlic, and lime. Whether

you’re making fajitas, tacos, or

a salad, this blend adds a

delicious burst of flavor that’s

perfect for all your favorite

Mexican dishes.

Mix the spices thoroughly until well blended.

1 tablespoon granulated garlic

1 ½ teaspoons salt



Rub on lamb, chicken, or pork before grilling or roasting.
Sprinkle over roasted potatoes or vegetables for a
Mediterranean-inspired side dish.
Stir into Greek yogurt to create a creamy dip or sauce.
Add to couscous or quinoa for extra flavor.

Greek
Seasoning

Suggested Ways To Use

Ingredients

3 tablespoons dried oregano

2 tablespoons dried basil

2 tablespoons garlic powder

2 tablespoons onion powder

Greek seasoning is a vibrant

and aromatic blend that’s

perfect for adding

Mediterranean flair to your

cooking. With herbs like

oregano, thyme, and basil, it

brings out the best in grilled

meats, seafood, and

vegetables, all while adding

that signature zesty flavor.

Mix the spices thoroughly until well blended.

1 ½ tablespoons dried dill

1 tablespoon pepper

½ tablespoon sea salt



Rub onto chicken, fish, or pork before grilling or roasting
for a fragrant crust.
Stir into soups, stews, or sauces for a subtle herby flavor.
Infuse olive oil with the blend to drizzle over bread, salads,
or pasta.

Herbes de
Provence

Suggested Ways To Use

Ingredients
3 tablespoons dried thyme

2 tablespoons summer savory

2 tablespoons marjoram

2 tablespoons dried rosemary

1 tablespoon dried oregano

Optional Additions:
1 tablespoon dried dill

½ tablespoon dried lavender

1 tablespoon tarragon (estragon)

Herbes de Provence is a

classic French blend of

aromatic herbs like thyme,

rosemary, marjoram, and

savory, often with the addition

of lavender for a delicate floral

note. This blend is ideal for

adding a rustic, countryside

flavor to your dishes.

Mix the spices thoroughly until well blended.

1 tablespoon dried parsley

1 tablespoon dried sage

1 tablespoon dried fennel

1 tablespoon dried basil

1 tablespoon chervil

1 tablespoon dried mint

1 tablespoon anise seed

https://www.amazon.com/dp/B08R7RXH4M?psc=1&linkCode=ll1&tag=wwwlyndastrav-20&linkId=47595fa7273012a188392f6565ab2153&language=en_US&ref_=as_li_ss_tl


Marinate chicken, pork, or shrimp before grilling or
baking.
Add to rice or beans for a Caribbean-inspired dish.
Use as a seasoning for grilled vegetables or roasted sweet
potatoes.
Stir into a spicy mango salsa for a tropical twist.

Jamaican Jerk
Seasoning

Suggested Ways To Use

Ingredients
1 tablespoon onion powder

1 tablespoon garlic powder

1 tablespoon crushed red pepper

1 tablespoon black pepper

1 tablespoon salt

1 tablespoon paprika

Jamaican jerk seasoning is a

bold and flavorful blend that’s

both spicy and aromatic. The

combination of allspice,

cinnamon, and Scotch bonnet

peppers creates a sweet,

smoky heat that’s perfect for

marinating meats or adding to

soups and stews.

Mix the spices thoroughly until well blended.

1 tablespoon allspice

½ tablespoon granulated sugar

½ tablespoon ground ginger

½ tablespoon ground clove

½ tablespoon dried thyme



Sprinkle on fresh fruit like watermelon, mango, or
pineapple for a tangy snack.
Add to grilled chicken or shrimp for a flavorful twist.
Mix with salt for a unique seasoning for popcorn.

Tajin Copycat

Suggested Ways To Use

Ingredients

2 tablespoons True Lime 

         Crystals or dried lime zest

1 tablespoon salt

1 tablespoon smoked paprika

Tajin is a tangy, slightly spicy

Mexican seasoning blend

made with lime, paprika, and

guajillo pepper. This zesty

copycat adds a refreshing

punch to fruits, meats, and

snacks. It's a must-have for

anyone who loves the bright,

citrusy flavor that pairs well

with heat.

Mix the spices thoroughly until well blended.

1 tablespoon guajillo powder

1 ½ teaspoons granulated sugar

https://amzn.to/42cHOdd
https://amzn.to/42cHOdd
https://amzn.to/42cHOdd
https://amzn.to/4abkFKa


Sprinkle over baked apples or pears for a quick, flavorful
dessert.
Add to pancake, waffle, or muffin batter for a cozy
breakfast twist.
Stir into oatmeal or yogurt for a touch of spiced sweetness.
Use in marinades for pork or chicken to bring out a hint of
sweetness and warmth.

Apple Pie Spice

Suggested Ways To Use

Ingredients

1 tablespoon ground cinnamon

1 tablespoon ground nutmeg

Apple Pie Spice is a warm and

inviting blend of cinnamon,

nutmeg, and allspice,

sometimes accompanied by

cloves and ginger. Its rich

aroma instantly evokes the

comforting flavors of fall,

making it an essential spice

for sweet treats and more.

Mix the spices thoroughly until well blended.

2 teaspoons ground allspice



Rub generously on pork ribs, chicken, beef brisket, or pulled
pork before smoking, grilling, or roasting.
Sprinkle on grilled vegetables like corn, bell peppers, or
zucchini for a smoky kick.
Add a pinch to popcorn or roasted nuts for a bold, savory
treat.
Combine with olive oil to make a marinade or with butter for a
basting sauce.

BBQ Rub

Suggested Ways To Use

Ingredients

¼ cup paprika

1 tablespoon coarse sea salt

1 tablespoon coarse ground black pepper

BBQ Rub is a savory blend of

spices that enhances the flavor

of meats and vegetables. With

the boldness of paprika, a

touch of garlic and onion

powder, and the depth of

coarse black pepper and sea

salt, this rub is perfect for

creating the ultimate barbecue

experience.

Mix the spices thoroughly until well blended.

½ teaspoon garlic powder

½ teaspoon onion powder



Coat fish, chicken, or shrimp and pan-sear for a crispy,
flavorful crust.
Use to season blackened chicken sandwiches or tacos.
Add to roasted or grilled vegetables for a smoky, spicy kick.
Sprinkle on fries for a fun twist on classic seasoning.

Blackening
Seasoning

Suggested Ways To Use

Ingredients

3 tablespoons paprika

1 tablespoon cayenne pepper

1 teaspoon onion powder

1 teaspoon garlic powder

Blackening seasoning is a bold

and smoky blend that is often

used in Cajun and Creole

cooking. The combination of

paprika, garlic, and cayenne

creates a flavorful, slightly

spicy crust on fish, chicken, or

steak. It’s perfect for anyone

who loves bold flavors and a

bit of heat.

Mix the spices thoroughly until well blended.

1 teaspoon Italian Seasoning

1 teaspoon salt

1 teaspoon black pepper



Stir into tea or coffee for a homemade chai latte.
Add to cookie, cake, or bread batter for a spiced dessert.
Sprinkle over oatmeal, granola, or smoothie bowls for a
morning boost.
Use in marinades or glazes for roasted vegetables or meats
like pork and lamb.

Chai Spice
Blend

Suggested Ways To Use

Ingredients

3 tablespoons ground cinnamon

3 tablespoons ground ginger

2 tablespoons ground cardamom

1 teaspoon fine ground pepper

Chai Spice Blend combines

warming spices like

cinnamon, cardamom, ginger,

cloves, and black pepper to

create a flavorful and aromatic

mix that’s synonymous with

comfort. It’s perfect for cozy

beverages and spiced treats.

Mix the spices thoroughly until well blended.

1 teaspoon ground nutmeg

1 teaspoon ground allspice

1 teaspoon ground cloves

https://amzn.to/4hsNWCL
https://amzn.to/4hsNWCL
https://amzn.to/4hsNWCL
https://amzn.to/4hsNWCL


Sprinkle over grilled or roasted chicken, salmon, or
shrimp.
Add to roasted vegetables like asparagus, broccoli, or
potatoes.
Mix with olive oil for a quick and easy salad dressing.
Use on pasta or in risottos for an added burst of flavor.

Lemon Pepper
Seasoning

Suggested Ways To Use

Ingredients

5 tablespoons Dried Lemon Zest

2 tablespoons black pepper

1 tablespoon onion powder

Lemon pepper seasoning is a

bright and zesty blend that

brings the tanginess of lemon

and the boldness of black

pepper together. It’s perfect

for enhancing the flavors of

seafood, chicken, and

vegetables with its citrusy and

peppery kick.

Mix the spices thoroughly until well blended.

2 teaspoons sea salt

1 teaspoon garlic powder

https://amzn.to/4hsNWCL
https://amzn.to/4hsNWCL
https://amzn.to/4hsNWCL
https://amzn.to/4hsNWCL


Rub on steaks, ribs, or burgers before grilling or pan-
searing.
Add to roasted potatoes or vegetables for a meaty flavor.
Sprinkle on roasted chicken for a savory finish.

Steak
 Seasoning

Suggested Ways To Use

Ingredients

1 tablespoon sea salt

1 tablespoon cracked black pepper

1 tablespoon granulated garlic

A simple yet bold seasoning

blend, perfect for steaks, ribs,

or even burgers. The

combination of sea salt,

cracked pepper, and paprika

enhances the rich flavors of

grilled meats, creating a

beautifully crusted exterior.

Mix the spices thoroughly until well blended.

1 tablespoon paprika

1 tablespoon thyme



Rub generously on turkey before roasting or grilling.
Use on chicken or pork for a flavorful alternative to
traditional seasonings.
Sprinkle on roasted vegetables like carrots, squash, or
potatoes.
Mix with olive oil and use as a marinade for turkey or
chicken breasts.

Turkey
Rub

Suggested Ways To Use

Ingredients

2 tablespoons paprika

1 tablespoon coarse salt

1 tablespoon black pepper

1 tablespoon dried thyme

Turkey rub is the perfect

seasoning blend for creating a

flavorful and crispy skin on

your holiday bird. With a mix

of herbs, garlic, and spices,

this rub enhances the natural

flavors of turkey, making it

juicy and aromatic.

Mix the spices thoroughly until well blended.

1 tablespoon dried rosemary

1 tablespoon garlic powder

1 tablespoon onion powder


