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Practical gifts. I’m known for them. Perhaps not so exciting when the paper, ribbon 

and tissue are torn away, but long-term, I know those useful gifts are appreciated. 

My kids can count on socks in their stockings and cast iron pots in packages. I get a 

few groans and eye rolls on Christmas day, but I know they love them. Moms know.

Practicality does not have to be boring. In fact, it can be downright delicious! When 

it comes to the gifts you’ll find at Red Stick Spice, we are here to make the practical 

quite the presentation. We love helping customers think outside the big-box 

stores to create meaningful gifts full of flavor. We have carefully stocked quality, 

long-lasting tools for equipping kitchens – these are the same tools we use in our 

teaching kitchen and our homes. These tried-and-true tools pair perfectly with our 

oils, vinegars and signature products. Watch as we gather just the right artisanal 

foods to create gift baskets and boxes that are both meaningful and long lasting. 

Tell us a little about your gift recipient, and we will create the perfect gift. 

Visit us this holiday season. Red Stick Spice is where practicality meets 

deliciousness.

Anne Milneck 
TIRELESS CHAMPION OF HOME COOKS
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A Perfect Gift
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https://www.redstickspice.com/blogs/blog/a-few-of-our-favorite-things


Boards
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Pickled GrapesPickled Grapes
INGREDIENTS:
2 tsp Brown Mustard Seeds
½ cup sugar
¼ cup Champagne Pear Balsamic Vinegar
1/2 cup water
1 dried chile de arbol, stemmed and crumbled
1 BayLeaf
1 Cinnamon Stick
1 rosemary sprig
1 tsp Sea Salt
3 thin slices of fresh ginger
1 c raisins
1 c red and green grapes, sliced

DIRECTIONS:
In a small saucepan, toast the mustard seeds over moderate 
heat, shaking the pan, until seeds start to pop open. Add the 
sugar, Champagne Pear Balsamic Vinegar, Chile de Arbol, Bay 
Leaf, Cinnamon Stick, rosemary, sea salt and ginger. Bring to a 
boil. Reduce heat and simmer gently for a few minutes. Rinse, 
dry and slice the grapes in half. In a clean jar add the grapes 
and raisins. Pour over pickling liquid and seal. This mixture 
can be kept in the refrigerator for several weeks.

Epicurean Cut & Serve Board
Comfortable and strong handles feature USA-made 
brass rivets.

Epicurean was born out of a company making eco-
friendly municipal skate parks. The wood composite 
used in the ramps is extremely durable and non-
porous, but also food safe and dishwasher safe. 
Epicurean started using the excess material to create 
cutting boards as gifts for family and friends. Demand 
soared and Epicurean began producing and selling a 
variety of kitchen tools from this wood composite. 

Wish List Item: 

https://www.redstickspice.com/blogs/recipes/pickled-grapes
https://www.redstickspice.com/products/mustard-seeds-brown-whole?_pos=2&_sid=429b33ec5&_ss=r
https://www.redstickspice.com/products/champagne-pear-chardonnay-vinegar?_pos=1&_sid=49bea8091&_ss=r
https://www.redstickspice.com/products/chile-de-arbol-peppers?_pos=2&_sid=5b545e518&_ss=r
https://www.redstickspice.com/products/bay-leaves-hand-selected?_pos=3&_sid=e24738450&_ss=r
https://www.redstickspice.com/products/cinnamon-sticks-vietnamese-4-inch?_pos=1&_sid=b3eac3c7e&_ss=r
https://www.redstickspice.com/search?q=EPICUREAN+CUT+%26+SERVE+board
https://www.redstickspice.com/search?q=EPICUREAN+CUT+%26+SERVE+board


Perfect Cheese BoardPerfect Cheese Board
BUILDING BLOCKS FOR THE

Soft Ripened  
Cheese like Brie

Hard Cheese like 
Parmesan

Pungent Cheese 
like Gouda

Cured meat 
like smoked sausage

Fresh fruit 
like grapes

Blue Cheese like 
Gorgonzola

Blood Orange Basil 
Goat Cheese Torte

Nuts like Walnuts

Pickled condiment like 
pickled grapes

Honey 
with 
Dukkah

https://www.redstickspice.com/blogs/blog/a-few-of-our-favorite-things
https://www.redstickspice.com/blogs/recipes/basil-blood-orange-goat-cheese-torte
https://www.redstickspice.com/blogs/recipes/basil-blood-orange-goat-cheese-torte
https://www.redstickspice.com/blogs/recipes/pickled-grapes
https://www.redstickspice.com/products/dukkah


Name of 
spread

Microplane

https://www.redstickspice.com/blogs/blog/a-few-of-our-favorite-things


Rum Milk PunchRum Milk Punch
INGREDIENTS FOR THE SIMPLE SYRUP:
1 cup water
1 cup sugar
1/2 tsp Apple Pie Spice

DIRECTIONS:
Simmer the water and sugar in a small 
pot until it's clear and thickened a bit-
about 5 mins. Whisk in the Apple Pie 
Spice. Set aside. Can be refrigerated for 
up to 2 weeks. 

INGREDIENTS FOR THE RUM PUNCH:
1 cup Spiced Rum
2 cups whole milk
2 cups half & half
1/2 cup Spiced Simple Syrup
1 Tbl Vanilla Puree
Ice
Dash grated nutmeg

DIRECTIONS:
Combine  the rum, milk, half & half, Spiced Simple 
Syrup and Vanilla Puree in a pitcher. To serve on the 
rocks, pour into glasses over ice. For a frothy version, 
shake portions in a cocktail shaker with lots of ice. 
Strain into highball or shot glasses. No matter how 
you serve it, dust glasses with a few scrapings of 
fresh nutmeg. 

Microplane
Our hands-down favorite tool from our hands-down 
favorite tool maker - Microplane. This isn't another 
gadget. This is our go-to zester and grater for so many 
things. Great for zesting citrus, grating hard cheese, 
and ginger. Premium handles are ergonomic and soft 
to the touch.

Wish List Item: 

https://www.redstickspice.com/blogs/recipes/rum-milk-punch
https://www.redstickspice.com/products/apple-pie-spice-blend?_pos=1&_sid=b5c2f59ce&_ss=r
https://www.redstickspice.com/products/pure-vanilla-paste-4-ounces?_pos=1&_sid=1df6fd4f0&_ss=r
https://www.redstickspice.com/products/nutmeg-whole?_pos=1&_sid=b08ee9cb7&_ss=r
https://www.redstickspice.com/products/microplane-classic-grater-zester


Gifts for the Kitchen
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Bar
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Home Cocktail Bar
Wish List Item: 

Our Clink jars are so much fun. Add neutral 
spirits, tuck in the fridge and you've got infused 
booze. 

Clink...

OUTFIT YOUR

From our Bar Boards from local artisan Bobby 
McCarley to Microplane Zesters, having a few 
key tools in your bar will take your cocktails all 
sorts of directions. From sweet to heat, shop 
our line of locally-crafted products

Tools...

Belly up to the bar with our Infused Sugars and 
line of local Honey. Basic Bee makes it easy with 
their collection of honey cubes. Drop in one (or 
two) and create the perfect cocktail. Sweet!

Get to Muddling...

Take your cocktails in all sorts of directions. 
From Primo’s Peppers Premonition hot sauce 
to our full line of Balsamic Vinegars. Our 
website is filled to the brim with creativity. No 
half full glasses here!

Go Beyond the Basics...

https://www.redstickspice.com/blogs/blog/a-few-of-our-favorite-things
https://www.redstickspice.com/search?q=Clink
https://www.redstickspice.com/search?q=Clink
https://www.redstickspice.com/products/microplane-classic-grater-zester
https://www.redstickspice.com/products/microplane-classic-grater-zester
https://www.redstickspice.com/products/basic-bee-honey-cubes
https://www.redstickspice.com/collections/infused-sugars
https://www.redstickspice.com/collections/honey
https://www.redstickspice.com/collections/honey/products/basic-bee-honey-cubes
https://www.redstickspice.com/products/swampadelic-hot-sauce?_pos=2&_sid=626d067a4&_ss=r
https://www.redstickspice.com/products/primonition-hot-sauce
https://www.redstickspice.com/collections/balsamic-vinegars
https://www.redstickspice.com/


Peppermills
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SStteeaak k aau u PPoivoivrre wie witth h 
BBrraannddy y BBuutttter Ser Saauuccee

INGREDIENTS:
2 boneless beef strip steaks (about 1 lb. total)
Sel Gris
1.5 Tbl 7 Blend Peppercorns, roughly crushed
1 Tbl Caramelized Onion Avocado Oil
2 Tbl unsalted butter

DIRECTIONS:
Pat the steaks dry with a paper towel and season both sides lightly with Sel Gris. Coat 
both sides with the peppercorns, pressing so they adhere. Allow to sit on the counter 
for 15-20 mins to bring to room temperature.  Heat Caramelized Onion Avocado Oil in a 
cast iron skillet over medium-high heat until shimmering hot. Add the steaks and cook to 
your desired doneness (2 to 3 minutes per side for medium rare). Transfer the steaks to a 
cutting board and tent them with foil. Pour off and discard any fat left in the pan, but not 
the brown bits.

Reduce the heat to medium and add the butter to the skillet. When melted, add the 
shallot and cook until softened, about 1 minute. Remove the skillet from the heat and 
carefully add the Cognac. Return the skillet to medium heat and cook, whisking, until the 
Cognac reduces to a glaze, 1 to 2 minutes. Whisk in the cream and simmer until slightly 
thickened, 1 to 2 minutes. Stir in the parsley and season to taste with salt. Transfer the 
steaks to dinner plates and top with the sauce.

1 small shallot, minced
1/4 cup Cognac or Brandy
1/3 cup heavy cream
1 Tbl chopped fresh parsley

Peppermill
With smooth curves and a wide base for stability 
Fletcher's Mill Peppermills and salt mills offer an old 
fashioned, but modern look. These wood peppermills 
are handcrafted in Maine. Fletcher's Mills are built to 
deliver a lifetime of service to both the professional 
and home chef. 

Wish List Item: 

https://www.redstickspice.com/blogs/recipes/steak-au-poivre-with-brandy-butter-sauce
https://www.redstickspice.com/products/sel-gris?_pos=1&_sid=063273463&_ss=r
https://www.redstickspice.com/products/peppercorn-whole-mixed-black-white-green-red-allspice?_pos=2&_sid=fc6650d62&_ss=r
https://www.redstickspice.com/products/caramelized-onionavocado-oil?_pos=2&_sid=d7b7e625a&_ss=r
https://www.redstickspice.com/blogs/blog/a-few-of-our-favorite-things
https://www.redstickspice.com/blogs/blog/a-few-of-our-favorite-things


Mortar & Pestle
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CChimichimichhurriurri  SauceSauce
INGREDIENTS:
½ cup parsley
½ cup cilantro
2 cloves garlic, grated
1 tsp lemon zest
2-3 Tbl fresh lemon juice
½ tsp Gochugaru Chile Flakes
½ tsp sea salt
½ cup Jalapeno Garlic Extra Virgin Olive Oil

DIRECTIONS:
Chimichurri is a loose, oil-based condiment that can be 
drizzled versus spooned as a paste. If you don't have a mortar 
and pestle, a food processor works. Just be sure to pulse so 
that you don't puree the sauce. Tear the parsley and cilantro 
and add to the mortar. Give it a few presses with the pestle 
to begin to break it apart and release the oils. Add the garlic 
and lemon zest and use the pestle to press the ingredients 
together. It should smell very fragrant. Add in the lemon juice, 
Chile Flakes, salt and Jalapeño Garlic Extra Virgin Olive Oil. 
Grind with the pestle just a few times then allow to sit for 5-10 
minutes to release all of the flavors into the oil before using.

Granite Mortar & Pestle
Grinding your own whole spices just got easier with 
this  gorgeous Mortar and Pestle. This tool is not only 
useful, they are beautiful - you'll definitely keep these 
on display in the kitchen!

This heavy granite Mortar and Pestle will make 
quick work of grinding peppercorns, rock salt, whole 
coriander, fennel and more. Make your own aromatic 
Indian spice blend in a snap. Grind salt, peppercorns, 
coriander and sugar for a signature steak rub. The 
possibilities are endless!

Wish List Item: 

https://www.redstickspice.com/blogs/recipes/chimichurri-sauce
https://www.redstickspice.com/products/gochugaru?_pos=1&_sid=9f55a0b42&_ss=r
https://www.redstickspice.com/products/garlic-jalapeno-extra-virgin-olive-oil?_pos=1&_sid=0abfc8acd&_ss=r
https://www.redstickspice.com/products/granite-mortar-and-pestles
https://www.redstickspice.com/products/granite-mortar-and-pestles


Seared Scallops Seared Scallops 
INGREDIENTS:
1 lb large sea scallops
Cilantro Lime Extra Virgin Olive Oil
Lime Sea Salt
Green Peppercorns
Chimichurri Sauce

DIRECTIONS:
Thoroughly dry the scallops with paper towels, then season on 
both sides with Lime Sea Salt and Ground Green Peppercorns. 
Allow to sit on the counter for 10 minutes to take the chill off. 
You want to avoid having ice cold protein hit a hot pan.

Drizzle Cilantro Lime Extra Virgin Olive Oil into a nonstick skillet 
to just cover the bottom. Heat over medium-high heat. When 
the oil is hot, add the scallops and cook for 3 full minutes, 
undisturbed, on the first side. Check to see that a deep brown 
crust has developed. If not, continue to cook for 1-2 minutes 
until this is achieved. Flip and cook for 1 to 2 minutes longer, 
until firm but yielding to the touch. Serve drizzled with the 
Chimichurri Sauce.

https://www.redstickspice.com/blogs/recipes/seared-scallops-with-chimichurri-sauce
https://www.redstickspice.com/products/cilantro-lime-extra-virgin-olive-oil?_pos=1&_sid=761af590e&_ss=r
https://www.redstickspice.com/products/lime-sea-salt?_pos=1&_sid=20b47006a&_ss=r
https://www.redstickspice.com/products/green-peppercorns?_pos=1&_sid=70d3cee8b&_ss=r
https://www.redstickspice.com/blogs/recipes/chimichurri-sauce


Salt Cellar
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SaltedSalted
Dark Chocolate SauceDark Chocolate Sauce

INGREDIENTS:
1 cup half and half
6 Tbl unsalted butter, cubed
1/4 cup packed light brown sugar
8 oz semisweet chocolate chips
1 tsp Vanilla Extract
1 tsp Chocolate Extract
1/4 tsp Vanilla Sea Salt

DIRECTIONS:
Heat half and half, butter and brown sugar in a saucepan until the sugar is dissolved and 
the mixture begins to steam. Remove from heat and add in the chocolate, extracts and 
Vanilla Sea Salt. Stir until the chocolate is melted and the mixture is smooth. Dunk our 
Pecan Shortbread Cookies into this sauce and place on a parchment-lined sheet pan for 
the sauce to firm.

Olive Wood Salt Box
This gorgeous olive wood salt box has a smooth swivel 
top with a magnetic closure. Dual 4 oz. compartments 
are convenient for holding your favorite salts.

Wish List Item: 

https://www.redstickspice.com/blogs/recipes/salted-dark-chocolate-sauce
https://www.redstickspice.com/products/pure-bourbon-vanilla-extract-4-ounces?_pos=1&_sid=d10637642&_ss=r
https://www.redstickspice.com/products/pure-chocolate-extract?_pos=1&_sid=469bcff6e&_ss=r
https://www.redstickspice.com/products/vanilla-bean-sea-salt?_pos=1&_sid=406a0b73f&_ss=r
https://www.redstickspice.com/products/olive-wood-salt-cellar
https://www.redstickspice.com/products/olive-wood-salt-cellar


PPecanecan
ShorShorttbreadbread

CCookiesookies
INGREDIENTS:
2 sticks unsalted butter, softened
3/4 cup dark brown sugar
1/2 cup granulated sugar
2 tsp Pure Maple Extract
1/2 tsp Pure Vanilla Extract
Dash (1/8 tsp) Vietnamese Cinnamon
1/2 tsp Fleur de Sel
2 1/4 cups all-purpose flour
3/4 cup finely chopped roasted pecans

DIRECTIONS:
In a mixer fitted with a paddle attachment, cream together the 
butter, sugars, extracts, cinnamon and Fleur de Sel until light 
and fluffy. On low speed, beat in the flour and then the pecans. 
Turn the dough onto a floured work surface and use floured 
hands to form into a ball. Cut the ball into two equal parts. 
Form each half into a 2.5 inch diameter and 8-inch long log. 
Wrap tightly in plastic wrap and chill for at least 3 hours. This 
dough is much more cooperative when chilled. Preheat oven 
to 350°F. Cut each log into 12 cookies and place on parchment-
lined baking sheets 2 inches apart. Bake for 12-14 minutes or 
until lightly golden around the edges. Drizzle or dip into our 
Salted Dark Chocolate Sauce. 

https://www.redstickspice.com/blogs/recipes/pecan-shortbread-with-salted-dark-chocolate-drizzle
https://www.redstickspice.com/products/pure-maple-extract-4-ounces?_pos=1&_sid=013c1ac44&_ss=r
https://www.redstickspice.com/products/pure-bourbon-vanilla-extract-4-ounces?_pos=1&_sid=e520b2689&_ss=r
https://www.redstickspice.com/products/cinnamon-vietnamese?_pos=1&_sid=0d4498a1f&_ss=r
https://www.redstickspice.com/products/fleur-de-sel?_pos=1&_sid=64f93aa86&_ss=r


Masala Dabba
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EEasy asy CChicken Tikka hicken Tikka 
MasalaMasala

INGREDIENTS:
1.5 lbs boneless, skinless chicken thighs, cut into chunks
Tikka Masala Blend
1 yellow onion, diced
All Natural Avocado Oil
3 Tbl Tomato Paste
3 cloves garlic, minced
1 Tbl grated fresh ginger

DIRECTIONS:
Season the chicken with Tikka Masala Blend. Heat a large skillet or dutch oven over 
medium-high heat. Drizzle in the All Natural Avocado Oil to just cover the bottom. Add 
in the chicken and onions and saute until golden brown and the onions are beginning 
to soften-about 5 minutes. Add in the tomato paste, garlic, ginger, Garam Masala and 
Turmeric. Cook until very fragrant-about 2 minutes-the mixture will be pasty and may 
want to scorch. Adjust your heat and splash in a little stock if needed.  

Add in the vegetable stock and tomato sauce. Bring to a boil and reduce to a simmer. 
Simmer for 10 minutes, until slightly thickened. Stir in the heavy cream. Simmer for  3-5 
minutes or until thickened. Taste and adjust with salt. Serve with basmati rice, naan and 
fresh cilantro. 

1 15oz can tomato sauce
1 tsp Garam Masala
1 tsp ground Turmeric
1 cup Vegetable Stock
1/2 cup heavy cream
Fresh cilantro for garnish Masala Dabba

A Masala Dabba is a must in an Indian kitchen. Each 
cook fills their Masala Dabba with the spices that make 
their dishes special. A typical tin in an Indian kitchen 
might include Turmeric, Cumin Seed, Cardamom, 
Coriander Seed, Garam Masala, Chile Powder and 
Black Mustard Seeds. 

We love these little compact, portable tins with its 
seven inner cups because you can fill it with your own 
“go-to” spices. Let us help you outfit YOUR signature 
Masala Dabba.

Wish List Item: 

https://www.redstickspice.com/blogs/recipes/easy-chicken-tikka-masala
https://www.redstickspice.com/products/tikka-masala?_pos=1&_sid=9cc515fa6&_ss=r
https://www.redstickspice.com/products/all-natural-avocado-oil?_pos=1&_sid=8e84a01d0&_ss=r
https://www.redstickspice.com/products/garam-masala?_pos=1&_sid=46b43c088&_ss=r
https://www.redstickspice.com/products/turmeric-ground
https://www.redstickspice.com/products/vegan-broth-powder?_pos=1&_sid=b03992432&_ss=r
https://www.redstickspice.com/products/masala-dabba-spice-tin
https://www.redstickspice.com/products/masala-dabba-spice-tin


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

Happy Holidays!

https://www.redstickspice.com/pages/contact-us
https://www.redstickspice.com/pages/contact-us
https://www.redstickspice.com/
https://twitter.com/redstickspice
https://www.facebook.com/redstickspicecompany
https://www.redstickspice.com/blogs/blog/a-few-of-our-favorite-things
https://www.instagram.com/redstickspice/

