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'TIS THE

The holidays are upon us, and that means home cooking go time! It also means 
the stresses and the strive for perfection that often accompanies holiday meals. 
Let’s drop those perfectionist notions. If you’re preparing meals at home and 
gathering with friends and family, you’re doing it right.

Scroll through the pages of this guide, and you’ll find an array of products and 
flavors with satisfaction guaranteed. Read my tips and tricks to the juiciest bird 
possible and simple recipes for satisfying sides.

When it comes time for gift giving, we’ve got your back. Give the gift of flavor 
this season with spice blends, teas, oils and balsamics. Claim victory at the 
holiday gift swap with our wide assortment of delicacies. Top off stockings with 
grin-garnering goods. The gift of flavor never goes out of style.

Bottom line: we are here to solve your problems. Whether it’s your holiday spread, 
a cocktail party or finding that gift for your hard-to-buy-for family member, we 
are here to help. 

Warmest holiday wishes to you, 
Anne Milneck 

Tireless Champion of Home Cooks

Season

CONTRIBUTORS: 
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Pumpkin & Sweet
 Potato Pie

DIREcTIOnS:
•	 Preheat oven to 400 degrees. Whisk cream, milk, eggs, yolks and vanilla together in medium bowl. 

Combine pumpkin puree, yams, sugar, maple syrup, Pumpkin Pie Spice and salt in large heavy-
bottomed saucepan; bring to sputtering simmer over medium heat. Continue to simmer pumpkin 
mixture, stirring constantly and mashing yams against sides of pot, until thick and shiny, about 5-7 
minutes. This process helps to cook the yams and pumpkin and remove any “canned” flavor. You are 
carmelizing the natural sugars in the pumpkin and yams along with the added sugar in the granulated 
sugar and maple syrup.

•	 Remove pan from heat and whisk in cream mixture until fully incorporated. Press mixture through 
fine-mesh strainer set over a bowl, using back of ladle or spatula to press solids through strainer. 
Re-whisk mixture and transfer to pie shell. Return pie plate with baking sheet to oven and bake pie 
for 10 minutes. Reduce heat to 300°F and continue baking until edges of pie are set, 20 to 35 minutes 
longer. Transfer pie to wire rack and cool to room temperature, 2 to 3 hours. Cut into wedges and 
serve. 

•	 A note about the pie crust. We did not see a discernible difference in the pie when we blind baked the 
shell. There may have been a little less sogginess on the bottom, but our taste testers did not notice. 
We received the same amount of positive feedback on both pies.

IngREDIEnTS:
1 cup heavy cream 
1 cup whole milk 
3 large eggs plus 2 large yolks 
1 teaspoon Pure Vanilla Extract 
1 (15-ounce) can pumpkin puree 
1 cup drained candied yams from 
15-ounce can (see note) 
3/4 cup sugar 
1/4 cup maple syrup 
2 tsp Pumpkin Pie Spice 
1 tsp Fleur de Sel
1 nine inch pie crust

https://www.redstickspice.com/collections/home-cooks-for-the-holidays-1/products/pure-bourbon-vanilla-extract-4-ounces
https://www.redstickspice.com/collections/home-cooks-for-the-holidays-1/products/pumpkin-pie-spice
https://www.redstickspice.com/collections/home-cooks-for-the-holidays-1/products/fleur-de-sel
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The secret to a 
perfect turkey? Dry 
Brine! Simply rub our 

Dry Brine on your 
holiday turkey and 
chill in the fridge 
until it’s time to 

roast. It’s the easiest 
way to get juicy, 
tender turkey and 

lots of rave reviews.

https://www.redstickspice.com/collections/home-cooks-for-the-holidays-1/products/dry-brine
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Autumn Spice Blend
Our Autumn Blend is the taste of New England. Brown sugar, cinnamon, maple, 
roasted garlic and ancho powder combine to make this unique blend that’s exactly 
what Fall weather cooking is all about. Terrific on turkey, pork and chicken, and we 
love it on smashed cauliflower and brussel sprouts. Or try risotto- add this blend 

to arborio rice in addition to small diced butternut squash.

https://www.redstickspice.com/collections/home-cooks-for-the-holidays-1/products/autumn-spice-blend
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What’s different 
about our Pumpkin 
Spice tea? There’s 
actual PUMPKIN 
in it! We dry lots 
of local pumpkin 
to blend this 
gorgeous sweet, 
spicy herbal tea.

https://www.redstickspice.com/collections/home-cooks-for-the-holidays-1/products/pumpkin-spice
https://www.redstickspice.com/collections/home-cooks-for-the-holidays-1/products/pumpkin-spice


Stuff 
Their 

Stocking
A quick, weeknight meal is 
just a soup pot away with 

these delicious mixes. 

https://www.redstickspice.com/collections/soup-mixes
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https://www.redstickspice.com/collections/home-cooks-for-the-holidays-1/products/cuban-black-bean-soup-mix
https://www.redstickspice.com/collections/home-cooks-for-the-holidays-1/products/rosemary-white-bean-soup-mix
https://www.redstickspice.com/collections/home-cooks-for-the-holidays-1/products/spicy-lentil-soup-mix
https://www.redstickspice.com/collections/home-cooks-for-the-holidays-1/products/zydeco-10-bean-soup-mix
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We strive to capture the delicious, unique flavors of our region. When they’re 
local, sustainable and support Louisiana food artisans, that’s even better. Jay D’s 
award-winning Molasses Mustard is just one example of the talent and taste of 
south Louisiana. Sweet and tangy, slightly spicy, this fun twist on honey mustard 
is ideal for dipping, marinating and dressing sandwiches. And the research is in! 

This bottle fits nicely in a holiday stocking.

Sharing a 
Love for Local

https://www.redstickspice.com/collections/home-cooks-for-the-holidays-1/products/jay-ds-louisiana-molasses-mustard
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Wet Brine 
Pork Roast

DIREcTIOnS:
•	 Bring 8 cups of water to a full rolling boil. Dissolve the Turkey Brine in 

the boiling water and turn off heat. Add in 4 cups ice. Once the brine 
liquid is room temp, move the liquid to a large container that will fit in 
to your refrigerator--a large, plastic food storage container or jumbo 
salad bowl works well. Submerge the pork roast in the brine. Brine for 
6-8 hours. 

•	 Preheat the oven to 400° F. Rinse and dry the pork roast. Rub with 
Herbes de Provence Extra Virgin Olive Oil and Herbes de Provence. It’s 
important that a salt-free blend is used for the roast since the Turkey 
Brine contains salt--this will help avoid over salting the roast. Place 
on a roasting pan with a rack. Roast for 30 minutes at 400° F. Lower 
the heat to 325° F and continue roasting. Check the roast every 20 
minutes, using a thermometer inserted into the center of the roast. 
When the roast registers 145° F, remove from the oven and allow to 
rest for 30 minutes. Carve and serve alongside these Hasselback 
Sweet Potatoes. We also love this roast on sandwiches with Jay D’s 
Molasses Mustard.

IngREDIEnTS:
Pork Roast (3-5 lbs)
Turkey Brine Blend
Herbes de Provence Extra Virgin Olive Oil
Herbes de Provence

https://www.redstickspice.com/collections/home-cooks-for-the-holidays-1/products/brine-kits
https://www.redstickspice.com/collections/home-cooks-for-the-holidays-1/products/herbs-de-provence
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Tea for Two
Or ten! We love our little home in Mid City Baton Rouge. The unique 
characteristics of this neighborhood nestled here just South of 
Government Street. We are so smitten, we created SoGo Tea. Our in 
house, hand-blended teas are unique to our store and your cup. We 
love sinking our hands into blending botanicals that boast wellness, 

flavor and satisfaction in every single cup. That’s why we say: 
Drink up. Drink better.

L

L

Do you know that 
Red Stick Spice 
has a full service 
tea bar in store? 
Stop in any day 
and we’ll brew 
you a cup or grab 
yourself some of 
our loose teas for 

home. 

https://www.redstickspice.com/collections/teas
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DIREcTIOnS:
•	 Preheat oven to 350° F. Place the butter in a baking dish and place into the oven to melt and 

brown a bit, about 5 minutes. In a bowl, combine the Cinnamon Spice Crisp Mix and milk to make 
a batter. When the butter has melted in the baking dish, remove from the oven and pour in the 
batter. Place the apples on top of the batter and move to the oven. Bake until golden brown and 
a skewer inserted in the center comes out clean, about 20-30 minutes. Serve with ice cream 
or frozen yogurt. 

Cinnamon Spiced Apple Crisp
IngREDIEnTS:
2 cups chopped apples
1 package Cinnamon Spiced Crisp Mix
3/4 cup milk
1/2 stick butter

https://www.redstickspice.com/collections/home-cooks-for-the-holidays-1/products/cobbler-mixes-1
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DIREcTIOnS:
•	 Line a 9X9 square pan with foil. Spray with nonstick spray. In the bowl of a stand mixer with 

whisk attachment, sprinkle the gelatin over 1/2 cup cold water. Allow to sit for 10 minutes to 
bloom.

•	 In a heavy saucepan, combine the remaining water, sugar, corn syrup and salt. Heat over medium 
heat until sugar dissolved, stirring often. When the sugar is dissolved and the mixture is clear, 
attach a candy thermometer to the side of the pan. Brush down the sides of the pan with a wet 
pastry brush to clean any sugar crystals that have formed. Do not stir after this point.

•	 Boil until the thermometer reaches soft ball stage--240 degrees. This will take 15-20 mins.
•	 With the mixer running, pour the hot syrup in a slow stream down the side of the bowl into the 

gelatin. This will prevent splatter and burns. Increase the mixer to medium-high and beat for 15 
minutes until the marshmallow cream is very thick and stiff. Pour in Vanilla Puree and beat for 
about 30 seconds to incorporate.

•	 Using a wet spatula, press the mixture in the prepared pan. Keep rewetting the spatula to 
smooth down the mixture. Cover with foil and allow to cool for several hours at room temp. No 
need to refrigerate. 

•	 Combine the potato starch, powdered sugar and Vanilla Bean Powder in a large bowl. Turn the 
marshmallows onto a silpat, sheet of parchment or cutting board. Cut into large squares and 
toss each marshmallow in the mixture to coat all sides. Tap off excess. Place on a platter. Can 
be store in an airtight container for up to four weeks.

Homemade Marshmallows
IngREDIEnTS:
1 cup cold water, divided
3-1/4 ounce packets of plain gelatin
2 cups granulated sugar
2/3 cup light corn syrup
1/4 tsp salt
2 tsp Vanilla Puree
1/2 cup potato starch *See Note
1/2 cup powdered sugar
1 Tbl Vanilla Bean Powder

https://www.redstickspice.com/products/pure-vanilla-paste-4-ounces
https://www.redstickspice.com/collections/home-cooks-for-the-holidays-1/products/vanilla-bean-powder
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Something for Everyone 
One visit to Red Stick Spice Company and you’ll understand why we boast gift 
giving made easy! Hard-to-buy-for friend or family member? Worry no more. 

We’ve got just the thing to bring on the smiles.

OIL & SPIcE BLEnD gIFT BOXES
Gift boxes are a great way to shower your loved ones with full flavor that keeps on 
giving. We’ve carefully curated our boxes to include a palate-pleasing combo of 
blends and oils. From grilling enthusiasts to the beginner cook, a gift box is sure 

to please.

cOOKIng cLASS
Here’s the answer for that person who doesn’t want any more “stuff.” Give the 
experience of a hands-on cooking class. Our cooking classes cover a wide variety 

of topics including exotic spices, pastry making and classic pickling. 

PRIVATE cOOKIng cLASS
Show some extra-special love with the gift of a private cooking class. These 
classes are customized to the individual group. We’ve taught everything from 
soufflé to reversed-seared sous vide steak. Purchase a private class, and we’ll 

work with your recipient to set up the delicious date and details.

gIFT cARDS
Shopping for someone but not sure what to give? Give them the gift of choice 
with an online Red Stick Spice Company eGift Card for use in our online store. The 
fastest, easiest way to gift a friend online. Our online eGift Cards are delivered 

instantly via email to your recipient and never expire. 

https://www.redstickspice.com/collections/gift-boxes-2
https://www.redstickspice.com/collections/cooking-classes
https://www.redstickspice.com/collections/cooking-classes/products/private-cooking-classes
https://www.redstickspice.com/collections/gift-cards
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JEFFERSOn LOcATIOn:
660 Jefferson Highway
Baton Rouge, LA 70806
(225) 930-9967

MAIn STREET MARKET LOcATIOn:
501 Main Street 
Baton Rouge, LA 70801

REDSTIcKSPIcE.cOM

@REDSTIcKSPIcE

https://www.redstickspice.com/pages/contact-us
https://www.redstickspice.com/pages/contact-us
https://www.instagram.com/redstickspice/
https://twitter.com/RedStickSpice
https://www.facebook.com/redstickspicecompany

