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Shop RiseGardens
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Through December 22nd

Shop RiseGardens
on Amazon

Personal Rise Gardens, Seeds 
and Nutrients available with

*

*The cutoff date to receive product by Christmas depends on the delivery address and is 
subject to change.
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Rosemary Spiced Pecans

Ingredients

2 tablespoons unsalted butter 
1 teaspoon sugar 
⅛ teaspoon cayenne pepper

      Preheat the oven to 375 degrees F. Line 
a rimmed baking sheet with parchment 
paper and set aside. Melt the butter in a 
skillet over medium heat. Stir in the sugar, 
cayenne pepper, and half the salt. When 
the sugar has combined, add the pecans 
and toss to coat them. 

      Transfer the pecans to the baking 

sheet in a single layer. Bake until toasted, 
approximately 10 minutes. Stir at the 5 
minute mark. 

      Top with the rosemary and toss in a 
bowl to combine. Serve warm for best 
results but room temperature is great too!

Instructions

1

2

3

½ teaspoon kosher salt
2 cups pecan halves
2 teaspoons chopped fresh rosemary

Serves: 4-6
Prep Time: 5 mins

Cook Time: 10 mins
Total Time: 15 mins
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      Remove from the oven. Top each slice 
with a slice of apple and garnish with fresh 
thyme leaves. 

      Drizzle a little honey over each crostini. 
Then, move to your serving plate and serve 
immediately. 

Gruyere Apple Thyme Crostini 

Ingredients

1 baguette, cut into 1/2 inch slides
8 oz gruyere, thinly sliced
1 honey crisp apple, thinly sliced

Instructions

      Preheat the oven to 375 degrees F.

      Place the crostini slices on a baking 
sheet lined with parchment paper. 

      Top each piece of bread with a slice of 
the gruyere. It may require two slices, but it 
should cover the bread. 

      Bake for 8-10 minutes or until the 
cheese is melted. 

1

2

3

4

5

6

2-3 sprigs rosemary, roughly chopped
Honey to drizzle 

Serves: 25-30 crostini
Prep Time: 10 mins

Cook Time: 10 mins
Total Time: 20 mins
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Give theGift 
of Pizza Night 
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*Prize: Two (2) winners will be randomly drawn to receive a $150 gift code 
for nutrients and seed pods.

risegardens

risegardens

How to Enter:

Decorating Contest

Holiday
Decorate your garden with Holiday decorations,

Post a photo or video to your Instagram feed or TikTok account, and
tag us using @RiseGardens and #RiseGardens

Enter by December 20, 2021 at 11:59 p.m. PST. 
Winners will be announced on December 22!

risegardens
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a Tea Garden

Gift of
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5 Ways your Rise Gardens Can Help You This 
Holiday Season

From the freshest ingredients to holiday themed crafts, decorating, 
and more, your Rise Garden is here to help you out this holiday 
season. We have five easy ways your Rise Garden can help!

Feed Your Family and Your 
Guests the Freshest Ingredients

Caprese skewers during the holidays are 
nothing new but if you have ever had a 
tomato during the winter then you know 
they don’t taste the best. With your Rise 
Garden, you’ll be serving up the freshest 
tomatoes and basil for your holiday 
appetizers, seasonal meals, and more. 

Make Holiday Place Settings

Most of us have seen those beautiful 
tablescapes on social media. They can 
seem overwhelming but you can start 
small with rosemary sprigs at your place 
settings during holiday dinners. Herbs are 
perfect accent pieces for centerpieces and 
so much more.

DIY Gifting with Your Rise 
Gardens Produce

With an abundance of herbs and 
vegetables in your Rise Garden, DIY gifting 
this season is easy. From homemade herby 
breads and crackers to dried herb blends, 
the possibilities are endless. Keep reading 
for a few more ideas!

Freshen Up Your Holiday Cocktails 

It’s cocktail season and what better way to 
spruce up your holiday cocktail bars than 
with fresh herbs! Say hello to Christmas 
sangrias, a fresh holiday spritz, seasonal 
margaritas and martinis, and the ultimate 
New Year’s Eve bar. 

Add a special touch to your 
holiday gift wrapping

For a special touch this holiday season, use 
fresh herbs with your holiday gift wrapping. 
Grab some neutral wrapping paper, a 
beautiful ribbon, and some fresh rosemary 
or lavender for an elegant, natural gift wrap 
that will impress your giftees!
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Stovetop Christmas Potpourri 

1 cup fresh cranberries
1 orange 
2 star anise
2-3 cinnamon sticks
1 teaspoon whole cloves

Cut orange into slices. Cut open the 
vanilla bean. 

      Add orange slices and vanilla bean 
along with the other ingredients to a 
large pot.

      Add water to fill the pot to 
approximately 2/3 full. 

Directions

      Bring the pot to a gentle boil on 
medium heat, then reduce heat to a 
simmer. Enjoy!**

**You can enjoy for hours but keep an eye on the 
water level and add water as needed so that it 
does not evaporate completely. 

1

2

3

4

Ingredients

1 vanilla bean 
2 small clippings of fresh rosemary
1 cup cranberry juice
water
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Give the
Gift of

a Cocktail Garden
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      Combine the vodka, cranberry juice, and 
simple syrup to a rocks glass and stir. Add 
ice and top with soda water or sparkling 
water.

Christmas Cranberry Spritzer 

2oz vodka
4oz cranberry juice

      Add all of the ingredients to a cocktail 
glass and stir. Add ice and top with ginger 
ale, sparkling water, or soda water.

Directions

1 2

Ingredients

2tsp rosemary simple syrup*
Top with ginger ale or sparkling water

Strain the syrup and discard the rosemary. 
Use immediately or store in an air-tight 
container for 2 days. 

Rosemary Simple Syrup

1 cup water
1 1/2  cup granulated sugar

      In a small saucepan, bring the water, 
sugar and rosemary to a boil until the 
sugar dissolves. Remove the pan from 
the heat and let it steep for 30 minutes. 

Directions

1

Ingredients

1/4 cup fresh rosemary sprigs 
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4 Ways to De-Stress this Holiday Season with 
Your Rise Garden

The holidays can be a stressful time of year but your Rise Garden 
and plants are here to help. We have four easy ways to de-stress 
with the help of your Garden.

Participate in a 5-minute 
meditation by your Garden

Take a yoga class by your Garden

Yoga is a great way to de-stress and move 
your body — especially during the winter 
months when we are all cooped up inside. 
Take the class or do a few yoga poses by 
your Rise Garden for a little extra zen.

Drink your morning coffee or tea 
by the Garden

Make your own calming lavender 
+ chamomile tea

Lavender and chamomile are two natural 
ingredients that help alleviate stress 
and they can both be grown in your Rise 
Garden! Once they are ready to harvest 
(even the stems and leaves), they can be 
steeped for a natural calming tea. 

Studies have shown that being near plants 
can help alleviate stress. Take small breaks 
to visit or sit by your garden throughout the 
day for moments of peace. Every little bit 
helps keep your stress levels down. Even 
starting your day by your garden with your 
morning coffee or tea can set you up 
for success.

Taking a few moments to breathe and 
clear your head can do wonders for your 
mental and physical health. Use your 
favorite guided meditation, head to our 
Instagram page to use one of our themed 
meditations, or simply sit and breathe for a 
few minutes while you observe your plants.
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Give the
Gift of

High-Impact Nutrition
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Supercharge Your Nutrition with Microgreens
Microgreens are the newest selection of seed pods available at 
Rise Gardens. You can now grow superfoods year-round in your 
Rise Garden. 

Nutritious chef quality ingredients at your fingertips: 

We have four varieties of seeds to 
choose from:

6x the beneficial nutrients of 
the mature plants

High concentration of vitamins 
and carotenoids

Fresh microgreens always 
on hand

Easily grown and ready to 
harvest in 10-14 days

Add flavor, color and texture 
to your dishes

Low carbon footprint and 
low energy consumption

Broccoli Classic 
Kohlrabi Purple 
Radish Red Rambo
Basil Lemon
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RiseGardens

Harvest

Gifting with your
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      Strain the herbs from the oil and pour it 
into the prepared jar.

      Tie a ribbon and add a gift tag or a 
label. 

      Gift your oil! 

Herb Infused Olive Oils

      Choose your herbs

      Prepare your giftable jar by adding a 
small sprig of the herb of choice and set 
aside. 

      Add the olive oil and herbs to a small 
saucepan. Heat over low heat and let it 
simmer for 20 minutes. Keep the heat low 
and don’t let it boil. 

1

2

3

4

5

6

Infusing olive oils is incredibly easy—especially when you already 
have the herbs on hand. That’s why they make the perfect gift.

Infused Olive Oil Herb Ideas

Rosemary Thyme Oregano Lavander

Lemon Pepper Garlic Basil Thai Basil
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Gifting a Plant
Your friends and family might not have a Rise Garden yet but that 
doesn’t mean that they can’t still garden this winter! Gifting a plant 
from your Garden is the perfect host or hostess gift this holiday 
season. 

Follow these easy instructions to gift a plant from your garden:

Gifting time. Add a ribbon to your pot and 
it’s time to gift it. Remind your giftee to sit 
it close to a window that gets sunlight. 

Select a cute pot for your plant. We 
recommend a small sized pot. Don’t forget 
a small bag of soil if you don’t already have 
some on hand.

Select a plant that is approximately 4-8 
weeks old. You will want a plant that is 
mature enough to withstand transferring 
from a hydroponic system to soil, but not a 
plant with a large root system. Herbs and 
greens are your best choices since your 
giftee won’t likely have a light source other 
than a window! 

Add soil to the pot, leaving some room 
to add the plant and to top it with soil. 
Remove the plant and the plant pod from 
the net cup. Transfer your plant to the pot 
and cover it with soil. Water your plant. 

Water your plant. Keep an eye on your 
plant and water it every day for the first 
few days as your plant adjusts to its new 
environment. 

1

2

3

4

5Pick a pot

Choose a plant

Pot the plant

Water your plant

Gifting time
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Peppermint Simple Syrup

1 cup water
1 1/2 cup granulated sugar

Directions

1

Ingredients

1 cup lightly packed peppermint

      In a small saucepan, bring water, sugar 
and peppermint to a boil until the sugar 
dissolves on medium high-heat. Reduce 
heat and let it simmer for 10 minutes. 
Remove the pan from the heat and let it sit 
for another 10 minutes. Strain the syrup 
and discard the peppermint.

      Using a funnel, pour the simple syrup 
into the jar and seal. 

      Add a tag, ribbon and label.

      Gift!

2

3

4
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‘Tis the Season to

Grow Happy

Follow Us on Social Media

www.risegardens.com


