
Ancho Chili Rub 
Ray Comiskey, Executive Chef, The Capital Grille 

 

 

Serves: 10 each Rib Eye Steaks 

 

Ingredients: 

1 cup Ancho chili powder  

 cups Lawry’s Seasoning Salt 

 Tablespoon Black Pepper 

 cup Sugar 

 Tablespoon Hickory Powder 

2 Tablespoons Smoked Paprika 

 cup Chili Powder 

 Tablespoon Cayenne Pepper 

 Tablespoon Garlic Powder 

 Tablespoon Onion Powder 

 

Method: 

Mix all together and heavily season steak just before grilling. Grill to desired temp. 

 

Corn Relish 
Serves: 1 quart 

Ingredients: 

8 ears Fresh Shucked Corn   8 ea = 1 lbs. of shucked corn 

 cup Red peppers (1/8
th

”dice) 

 cup Red onions (1/8
th

”diced) 

1 Tbsp. Parsley, fresh chopped 

1 Tbsp. Scallions, green only chopped 

2 Tbsp. Olive oil 

 cup Red Wine Vinegar 

 Tbsp. Kosher Salt 

 Tbsp. Black Pepper, freshly ground 

2 each Lime, zest and juice 

 cup Tequila, reduced 

 

Method: 

1.  Peel ears of corn and remove all of the silk from the exterior of the cob. Place in 

boiling water and simmer for 7 minutes, drain and shock in an ice bath. 

2.  Holding the cob by the root end, slide a french knife toward the cutting board cutting 

the corn kernels from the cob.  

3.  Place corn in stainless mixing bowl. Add all other ingredients and mix well.  

2.   Label, Date and refrigerate. 

Special Notes: Do not double this recipe. This relish is best when made fresh. Hand dice 

ingredients for visual appeal and to prevent moisture from weeping into relish and 

making it watery. 



Bourbon Marinade 
Ingredients: 

1  cups Bourbon 

1 cup Au Jus 

1 cup Brown Sugar 

1 Tbsp. Kitchen Bouquet 

 cup Worcestershire Sauce 

1 Tbsp. Kosher salt 

1 Tbsp. Black Pepper 

 

Method: 

Combine all ingredients in a stainless steel bowl. Add steaks and marinate in refrigerator 

24 hours. Grill over a hot fire to desired doneness. 

 

 

 

Spicy Pecan Butter 
 

Ingredients: 

 Lbs. Pecans, toasted and chopped 

1# Butter, unsalted (softened)  

2 tsp. Kosher Salt 

1 tsp. Black Pepper 

2 tsp. Cumin 

 tsp. Cayenne Pepper 

 cup Brown Sugar 

 

Method: 

Place all ingredients in bowl and stir together. Hold at room temperature for service. 

 


