




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 



Coffee Rub
INGREDIENTS
3 parts finely ground coffee
2 parts brown sugar
1 part ground cumin
1 part chili powder
1 part ground coriander 
1 part cocoa powder

RECIPE
Mix all ingredients in a bowl and keep in an airtight container 
until ready to use.

Once ready, lightly oil desired meat (beef, pork, chicken, etc.) 
with olive oil, dust with rub and allow to sit for 30 minutes 
before grilling, roasting, smoking or searing.







White Coffee BBQ Sauce
INGREDIENTS
3 cups mayonnaise
1/2 cup grain mustard
1/2 cup water
1/2 cup apple cider vinegar
¼ cup prepared horseradish 
1 Tbsp turkish ground coffee
1 Tbsp Coffee Rub (see previous recipe)
2 tsp salt
2 tsp black pepper
2 tsp white sugar
4 cloves garlic (microplaned or minced)

RECIPE
1. Place all ingredients, except garlic, in pitcher 
2. Microplane garlic into mixture, combine with spatula until fully mixed
3. Distribute to bottles



Coffee Stout Chili

INGREDIENTS
¼ cup vegetable or olive oil
1 large yellow onion (diced)
2 red bell peppers (seeded & diced)
6 cloves garlic (minced)
1 lb ground beef
1 lb stew meat
½ cup chili powder
¼ cup ground cumin
¼ cup unsweetened cocoa powder

RECIPE
1. In a large pot or dutch oven, heat oil over medium heat. Add onion, peppers and salt, 
 and saute until onions are translucent. 
2. Add garlic and cook for 5 more minutes. 
3. Remove as much of the vegetable as possible and reserve. 
4. Add both ground beef and stew meat and continue to cook until browned, 
 once browned add chili powder, cumin, salt, cocoa powder and brown sugar. 
5. After cooking the spices and meat for an additional 2 minutes, add the coffee stout beer 
 to deglaze, scraping the bottom bits up as the liquid simmers. 
6. After 2 minutes of simmering, add beef stock, black beans, kidney beans and tomato puree. 
7. Re-season with salt, sugar and hot sauce if desired, simmer until the stew meat 
 is fork tender, adding water if necessary.
8. Eat immediately or cool and store in an airtight.

2 Tbsp salt
½ cup brown sugar
¼ cup cocoa powder
24oz Schlafly Coffee Stout (or brewed coffee)
2 qts beef stock
2 16oz cans black beans (rinsed)
2 16oz cans kidney beans (rinsed) 
28oz tomato puree
Frank’s Hot Sauce (optional)





Specialty Coffee Cake
INGREDIENTS
Streusel: 
¾ cups pecans or walnuts
¾ cups sugar
1 tsp cinnamon

Cake: 
3   cups all-purpose flour
1½ tsp salt
2 tsp baking powder
1 tsp baking soda
¾ cups buttermilk
¾ cups strong coffee, cold
2 tsp vanilla
1½ sticks (12 Tbsp)  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 Chocolate Chunk Cookie
INGREDIENTS
1 cup butter (2 sticks)
1 1/2 cups brown sugar (packed)
1 large egg + 1 egg yolk
1 Tbsp vanilla extract
3 cups flour
1 tsp baking soda
Pinch of kosher salt
4oz rough chopped chocolate
A sprinkle of flakey sea salt
 
Don’t have a chocolate bar infused with coffee? You can either:
 • Add a splash of cold brew concentrate to the dough
 • Use Nestle Espresso Chocolate Chips
 • If you have an espresso machine, put 1 shot into the cookie dough

RECIPE
1. Preheat oven to 375°F, line cookie sheets with parchment paper
2. Melt butter in saucepan - do not brown. Pour over brown sugar in mixing bowl
3. Mix and let sit 5 minutes
4. Add egg and egg yolk, stir until combined
5. Stir in vanilla extract
6. Add flour, baking soda, and salt. Stir until just combined.
 (dough will be thick at this point)
7. Stir in chocolate chips
8. Scoop onto baking sheets and top with flakey sea salt (optional)
9. Bake for 7-10 minutes until the edges are golden brown
10. Transfer to a cooling rack to completely cool 







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


