
ingredient list:

ingredient list:

1.Add all ingredients plus any desired optional ingredients to a heavy pot. 

2.Bring almost to a boil, then simmer for at least 30 min., or longer for  
stronger flavor. 

3.Carefully strain or scoop out spices. Enjoy! 

• 1 qt cider or apple  
 juice
• 1 - 2 cinnamon sticks
• 2 - 4 whole cloves
• 2 - 4 allspice berries
• 1 head star anise
• 1 - 2, 2-inch strips  
 orange peel
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• 1/8 tsp. black peppercorns
• 1-inch cube ginger
 peeled & thinly sliced
• Pinch of grated nutmeg
• Lemon peel 
 to taste
• Maple syrup 
 to taste
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instructions:

instructions:

If you’ve got a juicer, make juice from local apples as a delicious substitute  
for the cider. 

Servings: 6-8

notes:
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1.Add all ingredients plus any desired optional ingredients to a heavy pot. 

2.Bring almost to a boil, then simmer for at least 30 min., or longer for  
stronger flavor. 

3.Carefully strain or scoop out spices. Enjoy! 

If you’ve got a juicer, make juice from local apples as a delicious substitute  
for the cider. 

Servings: 6-8

notes:


