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Curry Spice Mix 

 

Ingredients: 
 
2 TB. & 2 tsp. Salt, Kosher, fine 
1 TB. & ½ tsp. Coleman’s Mustard, ground 
2-¾ tsp. Cumin, ground 
2 tsp. Coriander, ground 
2 tsp. Turmeric, ground 
2 tsp. Ginger, ground 
2 tsp. Onion, granulated 
1-½ tsp. Cinnamon, ground 
1-¼ tsp. Black Pepper, ground fine 
1 tsp. Garlic, granulated 
1 tsp. Chipotle Powder 
1 tsp. Cardamom, ground 
¾ tsp. Cayenne Pepper 
1/3 tsp. Allspice, ground 
1/3 tsp. Fennel Seed, ground 
1/3 tsp. Cloves, ground 
½ tsp. Thyme, ground  
 
 
 
 

Directions 

Place all ingredients in a baggie. Shake the heck out of the bag until mixed 

well. Put in Tupperware container. Use as desired.  

 

 

 


