RecipesCheéasse

Homemade Cajun Seasoning

Yield: 4 min
Total Time: 30 min

Recipe from: https.//www.reci peschoose.com/reci pes/southern-living-caj un-seasoning-recipe

| ngredients:

o 2 tablespoons paprika

1 tablespoon garlic powder

1 tablespoon sea salt

1 tablespoon black pepper

1 tablespoon onion powder

1 tablespoon dried oregano

1 tablespoon cayenne pepper

1 tablespoon thyme

1 teaspoon cumin

1 teaspoon marjoram

1 teaspoon basi|

4 fillets or about 1-1/2 pounds fish

2 tablespoons Cajun seasoning see recipe, above
1 teaspoon sea salt

1/2 cup cornmeal stone-ground or sprouted

4 tablespoons bacon drippings lard, or butter, we like bacon drippings!
lemon wedges for serving

Nutrition:
1. Calories: 240 calories
2. Carbohydrate: 23 grams
3. Cholesterol: 15 milligrams
4. Fat: 17 grams
5. Fiber: 6 grams
6. Protein: 4 grams
7. SaturatedFat: 7 grams
8. Sodium: 2450 milligrams
9. Sugar: 1 grams


https://www.recipeschoose.com
https://www.recipeschoose.com/recipes/southern-living-cajun-seasoning-recipe

Thank you for visiting our website. Hope you enjoy Homemade Cajun Seasoning above. Y ou can see
more 16 southern living cajun seasoning recipe Unleash your inner chef! to get more great cooking
ideas.



