
 

 

  
 
 
 

 

Lemon Rosemary Salt 
  

1/2 cup dried zested lemon or any citrus peel  

1 teaspoon cracked black peppercorns 

1 Tablespoon canning salt 

1 teaspoon garlic powder or 1 Tablespoon garlic flakes 

1 teaspoon onion powder or 1 Tablespoon onion flakes 

2 Tablespoons coarsely ground dried rosemary 

  

Mix all ingredients together and place in an airtight container. 

Label and date the container and store in a cool dry place. 

  

Marinade: 1 Tablespoon seasoning blend  to 1 cup olive oil. 

 

Rice Seasoning: 1 teaspoon seasoning blend per cup of cooking water. 
  

  

 
 

It is the policy of the University of California (UC) and the UC Division of Agriculture & Natural Resources not to engage in discrimination against or 
harassment of any person in any of its programs or activities (Complete nondiscrimination policy statement can be found at 

http://ucanr.edu/sites/anrstaff/files/215244.pdf )  Inquiries regarding ANR’s nondiscrimination policies may be directed to: Affirmative Action Compliance 
Officer/Title IX Officer, University of California, Agriculture and Natural Resources2801 Second Street, Davis, CA 95618 (530) 750-1397 
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 “Teaching research-based practices of safe home food preservation to the residents of Solano and Yolo Counties.” 


