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Cajun Spice Blends
Shake on a little taste of Louisiana with these zesty spice blends

BY STACY CAMACHO

Habanero Cajun Seasoning 
from Hell
The spiciest blend in the bunch we tasted,
this one’s a winner for heat fanatics. 
The habanero flavor will really carry
through to any dish seasoned with this
blend. We loved it on homemade nachos.
cosmicchile.com; 800-955-9724; $5.50

Bayou Rub Cajun Seasoning
This rub has wonderful mellow flavors
and a hint of sweetness from natural 
hickory woodsmoke, making it a natural
for seafood dishes. cosmicchile.com; 
800-955-9724; $6.50

Cajun Spice, Extra Hot
This spice blend, full of cayenne pepper
flavor, will add a slow building heat to
any of your culinary creations. Try this on
blackened meats or in soups or sauces.
877-707-4372; $3.11

My Spice Sage’s 
Blackening Seasoning
For a tiny hint of sweetness, try My Spice
Sage’s Blackening Seasoning. A versatile
blend, this mixture has a mild, smoky 
flavor from cumin and cloves.
myspicesage.com; 877-890-5244; $2.50

Cajun’s Choice 
Blackened Seasoning
This mild yet herbal seasoning blend is
perfect for adding just a touch of heat 
to your blackened and grilled meat. 
cajunschoice.com; 800-924-2586; $2.50

Very Hot Cajun-Style Seasoning 
If you’re looking for some good heat and
smoky flavor, this spice blend will rock
your Cajun world. thespicehouse.com;
847-328-3711; $4.38

Here at Chile Pepper magazine,
we’re talking, eating and cooking
up all kinds of Louisiana goodies
for this issue and every single one
of them starts (and sometimes
ends) with a healthy dose of Cajun
seasoning. Honestly, we expected
one seasoning blend to taste pretty
much like another, but we’re here
to tell you we were wrong. We
tasted many mixes, powders and
shakes and we found that they all
had their own personalities. Some
were smokin’ hot, while some were
subtly warm, there were a few nice
and smoky seasonings while others
had a fresh, citrusy tingle.  We’ve
gathered our favorites in this 
master list. Why not try them all
and find your favorites?


