


Spring has sprung, and oh, the possibilities! And..cue the busy
schedules: Graduations, Mother’s Day, Father’s Day. It's a lot to take
in, but we're here to help and to help you enjoy it all. Life’s celebrations
come and go quickly, so it’'s important to slow down for a moment and

savor these events as you gather with the people you love.

Click through the pages of this guide, and you’ll find our freshest new
products and surprising flavors. Read my ideas on blasting unique
spices into your next crawfish boil, setting a stunning Passover
table and serving up a stress-free Easter spread. All with a focus on
gathering with friends and family—because that’s where all the good

stuff happens.

When it comes to Mom, Dad and Grads, we’ve got you covered. From
breakfast in bed to tempting teas to gifts that will have them gushing,
we’ve gotit all. No matter the recipient, the gift of flavor always delivers.

If your springtime has your calendar jam packed with events, we say
bring it on! Let us help turn frazzled into full-flavored celebrations and

gifts. Then plan to sit back, relax and enjoy it all.
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INGREDIENTS

1cup mayonnaise

2 tsp Meaux Betta Blend

DIRECTIONS

Combine ingredients and

refrigerate for at least an
hour for flavors to meld.

Perfectly spiced and
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https://www.redstickspice.com/products/crawfish-boil
https://www.redstickspice.com/products/meaux-betta-blend
https://www.redstickspice.com/blogs/recipes/crawfish-boil-special-sauce
https://www.redstickspice.com/products/crawfish-boil

INGREDIENTS:

1large cucumber, seeded, quartered and sliced
2 radishes, halved and sliced

1/4 cup chopped cilantro

Tcupcorn

Cilantro Extra Virgin Olive Qil

White Balsamic Vinegar
1cup fresh blueberries

salt & pepper to taste

DIRECTIONS:

Combine the cucumber, radishes, cilantro and corn in
a large bowl. Drizzle with the Cilantro Lime Extra Virgin
Olive Oil and White Balsamic just until the vegetables
are coated with the oil and vinegar. Gently fold in the
blueberries. Taste and adjust with salt and pepper.


https://www.redstickspice.com/products/cilantro-lime-extra-virgin-olive-oil
https://www.redstickspice.com/products/white-balsamic-vinegar
https://www.redstickspice.com/products/cilantro-lime-extra-virgin-olive-oil
https://www.redstickspice.com/products/cilantro-lime-extra-virgin-olive-oil
https://www.redstickspice.com/products/white-balsamic-vinegar
https://www.redstickspice.com/products/cilantro-lime-extra-virgin-olive-oil
https://www.redstickspice.com/products/white-balsamic-vinegar
https://www.redstickspice.com/blogs/recipes/cilantro-lime-blueberry-salad
https://www.redstickspice.com/blogs/recipes/cilantro-lime-blueberry-salad

Passover is one of the
most important religious )
festivals on the Jewish
calendar. Jews celebrate
the Feast of Passover
to commemorate the
liberation of the children

of Israel who were led out
of Egypt by Moses.
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Briskel with
vaumf@ Sauce

INGREDIENTS FOR THE BRISKET:
1 10-12 Ib brisket, trimmed

2 e Brisket Rub
Smoked Extra Virgin Olive Oil

i

- DIRECTIONS FOR THE BRISKET i
Preheat oven to 325 degrees. Rub the brisket on all sides

with the Smoked Extra Virgin Olive Oil. Rub generously
with the Brisket Rub. Place in a roasting pan and cover
with foil. Bake for 5 hours. Remove and allow to rest for
at least 1 hour. We prefer to cool the brisket, refrigerate it
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INGREDIENTS FOR THE BBO,SAUCE‘ -
3/4 cup dark brown sugar 1 Tbl ground Mustar X
3/4cup ketchup 1tsp Hunarlan Paprika
1/4 cup Black Currant Balsamlc pa | tsp salt f
/4 cup water 1tsp ground Black Pepper
B - T
 1Tbl Worcestershire sauce%‘m -:-w-i:
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DIRECTIONS FOR THE BBQ SAUCE -
~ Combineall ingredients. Allow to meld for at Ieast an hour.
Store any unused sauce in the refrigerator.
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https://www.redstickspice.com/products/paprika-hungarian
https://www.redstickspice.com/products/smoked-extra-virgin-olive-oil
https://www.redstickspice.com/products/brisket-rub
https://www.redstickspice.com/products/brisket-rub
https://www.redstickspice.com/products/smoked-extra-virgin-olive-oil
https://www.redstickspice.com/products/black-currant-balsamic-vinegar
https://www.redstickspice.com/blogs/recipes/brisket-with-currant-dipping-sauce
https://www.redstickspice.com/products/brisket-rub
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Use our Spiced Ham Glaze as a dry rub for a sweet, caramelized exterior with great L i o S S ————— e
el crunch. Simply apply the contents of the jar to the ham in the last hour of cooking. Prefer e B A, = '

o s a syrupy glaze? Simmer the rub in apple juice, and use the syrup to baste the ham every

20 minutes during the cooking process.


https://www.redstickspice.com/products/spiced-ham-glaze
https://www.redstickspice.com/blogs/recipes/perfectly-spiced-easter-ham
https://www.redstickspice.com/products/spiced-ham-glaze

Stuuberny Spinach Salad

INGREDIENTS:

6 cups spinach or baby greens
Basil Extra Virgin Olive Oil
Strawberry Balsamic Vinegar

Salt & pepper

1/2 cup crumbled feta cheese
1cup sliced strawberries

1/2 cup Caneland Pecans

DIRECTIONS:

Drizzle the salad greens with Basil Extra Virgin Olive Oil
and Strawberry Balsamic Vinegar. Season with a little
salt and pepper. Toss to coat the leaves with the oil and
vinegar. Place on a platter and top with the remaining.



https://www.redstickspice.com/products/strawberry-balsamic-vinegar-1
https://www.redstickspice.com/products/basil-extra-virgin-olive-oil-375-mls
https://www.redstickspice.com/products/basil-extra-virgin-olive-oil-375-mls
https://www.redstickspice.com/products/strawberry-balsamic-vinegar-1
https://www.redstickspice.com/products/basil-extra-virgin-olive-oil-375-mls
https://www.redstickspice.com/products/strawberry-balsamic-vinegar-1
https://www.redstickspice.com/products/caneland-spiced-pecans
https://www.redstickspice.com/blogs/recipes/strawberry-spinach-salad-with-spiced-rum-pecans
https://www.redstickspice.com/products/caneland-spiced-pecans

Suweet o1 Ungusest?

Nothing says summertime in
Louisiana like sweet tea. Our
Southern Iced Tea is the perfect
way to cool off on a hot day. This
is a fantastic blend of black teas
meant to make a pitcher worth
sharing!
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https://www.redstickspice.com/products/southern-iced-tea
https://www.redstickspice.com/blogs/recipes/cold-brew-summertime-tea
https://www.redstickspice.com/products/southern-iced-tea

INGREDIENTS:
1cup Cane Syrup

1/2 tsp Viethamese Cinnamon
1/8 tsp Cardamom

DIRECTIONS:

We used a lighter version of Cane Syrup
from a local farm. Several Louisiana
farmers are processing cane syrup
that is light and color and taste—similar
to maple syrup. Look for it at Farmer’s
Markets and local grocery stores.
Combine ingredients and microwave
for 30 seconds on high. Stir to combine.
Serve with the Whole Grain Roasted
Pecan Pancakes.



https://www.redstickspice.com/products/cinnamon-vietnamese
https://www.redstickspice.com/products/cardamom-seed-ground
https://www.redstickspice.com/blogs/recipes/whole-grain-waffles-with-spiced-cane-syrup
https://www.redstickspice.com/blogs/recipes/whole-grain-waffles-with-spiced-cane-syrup
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Cuban Sanduiches

These sandwiches are party prep made easy. Put
your slow cooker and our Cuban Rub to work to
make the tender, perfectly-spiced pork shoulder.
Add rolls, deli ham, provolone and Old Soul Pickles,
and watch these sandwiches disappear.
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https://www.redstickspice.com/products/cuban-spice-rub-chef-walter-j
https://www.redstickspice.com/products/old-soul-pickles
https://www.redstickspice.com/blogs/recipes/feed-a-crowd-muffaletta-sandwich
https://www.redstickspice.com/products/old-soul-pickles?variant=5018597720091

INGREDIENTS:

4 bone-in, skin on chicken breasts
Roasted Garlic Avocado Oil

Fixin Chicken blend
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DIRECTIONS:

Heat grill to medium high heat. If using charcoal, create a hot
side an medium-low heat side. For a gas grill, adjust the burners
to create a hot and cooler side. Rub the chicken on all sides with
Roasted Garlic Avocado 0Oil and season generously with Fixin’
Chicken Blend. Sear, skin side down, until distinctive, dark
brown grill marks are achieved - about 4 minutes. Turn and lower
the heat or move to the cooler side of the grill. Continue cooking
over medium-low heat until the chicken is opaque white in the
center and the juices run clear when pierced with a knife - about
25 minutes.
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https://www.redstickspice.com/products/roasted-garlic-avocado-oil
https://www.redstickspice.com/products/fixin-chicken-blend
https://www.redstickspice.com/products/fixin-chicken-blend
https://www.redstickspice.com/products/roasted-garlic-avocado-oil
https://www.redstickspice.com/products/fixin-chicken-blend
https://www.redstickspice.com/products/fixin-chicken-blend
https://www.redstickspice.com/blogs/recipes/backyard-grilled-chicken

Bright, lemony, fresh...our Dill-icious Blend
hasitall.It’s the perfectfinishing touch to this
incredibly easy potato salad. New potatoes
come together with celery and scallions for
springtime side worth celebrating.
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https://www.redstickspice.com/products/dill-licious
https://www.redstickspice.com/blogs/recipes/dill-icious-potato-salad
https://www.redstickspice.com/blogs/recipes/dill-icious-potato-salad
https://www.redstickspice.com/products/dill-licious



https://www.redstickspice.com/products/quebec-beef-spice
https://www.redstickspice.com/products/quebec-beef-spice
https://www.redstickspice.com/products/quebec-beef-spice
https://www.redstickspice.com/products/himalayan-salt-slab

JEFFERSON LOCATION:

660 Jefferson Highway
Baton Rouge, LA 70806
(225) 930-9967

MAIN STREET MARKET LOCATION:
501 Main Street
Baton Rouge, LA 70801
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https://www.redstickspice.com/pages/contact-us
https://www.redstickspice.com/pages/contact-us
https://www.redstickspice.com/
https://www.instagram.com/redstickspice/
https://twitter.com/RedStickSpice
https://www.facebook.com/redstickspicecompany
https://www.redstickspice.com/



