




Brown Sugar Rosemary 
Old Fashioned
INGREDIENTS
2 ounces bourbon or rye
1 ounce brown sugar rosemary simple syrup*
2 dashes bitters

RECIPE
1. Add all ingredients to a mixing glass with ice
2. Stir until cool
3. Serve up in a glass
4. Garnish with rosemary sprig

INGREDIENTS
1½ cups brown sugar, packed
2 cups water
2 sprigs rosemary
1.5 tsp vanilla extract
¼ tsp salt

RECIPE
1. Combine brown sugar and water in 
a pot and boil, stirring continuously
2. Once water boils, add rosemary and 
let simmer for 3 minutes
3. Remove from heat and remove 
rosemary sprigs
4. Stir in vanilla and salt
5. Let cool and transfer to a bottle

Brown Sugar Rosemary Simple Syrup



Chai Cranberry Sauce
INGREDIENTS
1½ cup dried cranberries
½ cup cranberry juice
¼ cup Firepot Chai Concentrate
    cup sugar
zest of 1 orange
juice from zested orange
¼ tsp salt
2 Tbsp cornstarch
4 Tbsp water to mix with cornstarch to make a slurry

RECIPE
1. Add all ingredients except cornstarch to a pot and bring to a boil
2. Reduce heat to a simmer and cook until cranberries plump up 
3. Add the cornstarch slurry slowly while at a slow simmer 
 until sauce is thick

Makes 2 cups







Coffee Roasted Beets
INGREDIENTS
2 pounds red beets
2 pounds gold beets
½ pound ground coffee
½ pound Kosher salt

RECIPE
1. Preheat oven to 400° F 
 2. Remove the tops and bottom of the beets, leaving skin on  
3. Mix salt and coffee, then spread in two separate roasting pans  
4. Keeping the red and gold beets separate, coat the beets 
 in coffee salt  and situate upright in the roasting pans 
 with coffee salt  
5. Cover roasting pans with foil and roast for 30 minutes  
6. Check for doneness and rotate; cook an additional 
 10-15 minutes  until fork tender 
 7. Allow beets to cool in roasting pans, peel skin, 
 and cut into ½ inch cubes 
 8. Keep red and gold beets separate until plating 



Brussels Sprouts 
with Coffee Bacon Jam
INGREDIENTS
1 pound bacon (diced)
1 large yellow onion (diced)
4 cloves garlic (minced)
8 ounces brewed coffee
½ cup brown sugar
1 Tbsp fresh thyme

RECIPE
1. In a large sauté pan, cook bacon for 7-8 minutes  over medium heat
2. Add onion and cook for 5-6 minutes
3. Add garlic and cook for 2-3 more minutes (until fragrant)
4. Add brewed coffee, brown sugar, and thyme
5. Simmer for 10-15 minutes, adding water if needed
6. Season with salt and pepper and remove from heat
7. Pulse in a food processor to your desired texture 
 8. Allow to cool, refrigerate until needed

1. Pre heat oven to 400° F. 
2. Cut off the brown ends of the Brussels sprouts, cut them in half from top to bottom 
 and pull off any yellow outer leaves. 
3. Mix them in a bowl with the olive oil, salt and pepper. 
4. Pour them on a sheet pan and roast for 35 to 40 minutes, until crisp on the outside 
 and tender on the inside. 
5. Shake the pan from time to time to brown the sprouts evenly. 
6. Sprinkle with more kosher salt and fold in coffee bacon jam (recipe below), serve immediately.

Brussels Sprouts





Specialty Coffee Cake
INGREDIENTS
Streusel: 
¾ Cups pecans or walnuts
¾ Cups sugar
1 Teaspoon cinnamon

Cake: 
3   Cups all-purpose flour
1½ Teaspoons salt
2 Teaspoons baking powder
1 Teaspoon baking soda
¾ Cups buttermilk
¾ Cups strong coffee, cold
2 Teaspoons vanilla
1½ sticks (12 Tablespoons)      unsalted butter, soft
1¾ Cups sugar
3 large eggs 
 
Glaze: 
¼ Cup strong coffee
2½ Cups sifted powdered sugar

(PHOTO ON FRONT COVER)



RECIPE
1. Brew a very strong cup of coffee and cool it off in the fridge before continuing. 
 You could do this the day before.
2. Finely chop your pecans or walnuts or pulse them a few times in a food processor. 
 Then mix them with the cinnamon and sugar to finish the streusel. 
 Set aside for later.
3. Combine all your dry ingredients for the cake and mix together.
4. Combine the cold strong coffee with the buttermilk and vanilla and whisk together. 
 Set aside.
5. Preheat oven to 350°F and if you’re using a bundt pan, lightly butter it and dust it 
 with flour so your cake will come out easily. We use a 9x13 pan  
6. Using a stand mixer or hand mixer, beat together the sugar and soft butter until light  
 and fluffy. About 5 minutes with a stand mixer or 10 minutes with a hand mixer.
7. Mix in one egg at a time, mixing on low after each egg.
8. Add your dry and wet ingredients to the batter in the following order, stirring after  
 every step:  1/3 dry mix, 1/2 wet mix, 1/3 dry mix, the remaining wet mix,  
 the remaining dry mix. Mix well and scrape down the sides of the bowl to 
 make sure everything is well combined.
9. Pour half of your batter into your 9x13 or bundt pan. Add half your streusel in an 
 even layer. Top with rest of your batter and the remaining streusel. 
10. Bake at 350°F until a wooden skewer comes out cleanly, about 35 minutes for 
 a 9x13 pan and an hour for a bundt pan. It could vary based on your pan 
 so just check it regularly.
11. Cool the cake for 10 minutes on a rack and then, if you used a bundt pan, invert it on  
 a plate to carefully remove the cake. You can slide a knife around the sides of  
 the pan to loosen the cake a bit.
12. Cool the cake completely.
13. Mix glaze ingredients together and drizzle over cake.



Coffee & Bourbon Pie Crust
INGREDIENTS
2½ cups all purpose flour
Pinch of Salt
¼ cup finely ground Kaldi’s Coffee of your choice
1 cup (2 sticks) unsalted butter
¼ cup of Ice water or chilled alcohol of your choice. (we like using whiskey 
 as it complements the sweetness in the pie as the alcohol bakes off)

RECIPE
1. Sift flour and to avoid clumps into a large mixing bowl. Add salt and coffee  
 and incorporate with flour. 
2. Chop butter in chunks and use a pastry cutter to incorporate with dry ingredients. 
 Use fingers to pinch butter in with the flour. The mixture will resemble dried  
 oatmeal with brittle chunks of butter and flour no larger than the size of a pea.
3. Take chilled liquid and slowly add to the mixture. Cut in half and add liquid as needed  
 knead the dough into a disk and wrap with plastic wrap. 
 Note: don’t overwork the dough
4. Repeat step 3 with remaining half and place disks of wrapped dough in the fridge 
 for 2 hours.

NOTES
This is a double recipe so if you are doing a pie with a crumble top or an open face pie  
 you can save the other half for up to 2 weeks in the refrigerator.
When working on pies, cold ingredients are your friends. Keep butter chilled up until  
 you’re using it and if you think about it keep your flour in an airtight container 
 in the freezer. 

USE WITH ANY PIE AS USUAL (WE LOVE APPLE OR CHERRY PIE WITH THIS RECIPE)







Mulled Cider

Mulled Wine

INGREDIENTS
½ gallon (8 cups) apple cider
2 Tbsp Firepot Mulling Spices
1 cup dried cherries (optional)
1 cup raw whole almonds (optional)
½ cup honey (optional)

RECIPE
1. Place all items in a heavy sauce or soup pot. 
2. Bring to a simmer and steep for at least 10 minutes. 
3. Strain & serve. 
4. Add one ounce of brandy or cognac per cup for a hot toddy.

INGREDIENTS
1 bottle red wine
1 Tbsp Firepot Mulling Spices
1 orange sliced
1 pinch of brown sugar
Brandy or cognac to taste

RECIPE
1. Place all items in a heavy sauce or soup pot. 
2. Bring to a simmer and steep for at least 10 minutes. 
3. Strain & serve.



Happy 
Holidays!

FOR MORE RECIPES AND IDEAS, VISIT OUR WEBSITE:
KALDISCOFFEE.COM/ATHOME


