*SApple Cader of choice (fomemade or store-boughi)

Maulled Speces Mix of choice prepare in advance

*Mulled Spices Tea Bags (Y i use)
[ Mustin Spices Drewirng Bag or Drewing Ball”

* 7hin Sticed T resht Oranges & Red Apples

*Cannamon Stcks for garnishing

*Maple Syrup &y of Brown Sugar and Ciunanion
10 garnisli the rom of the serving glasses

*Added Alcoriol Trhiancer of Choice
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https://builder.hostinger.com/YBg4pRep41tz7eQ2?amplitudeLocation=websites&page=1
https://builder.hostinger.com/YBg4pRep41tz7eQ2?amplitudeLocation=websites&page=1
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S 4ks  JnaCastZron Pot or Stain Steal or a StowCooker; place the f
“ﬁ\& Applé Cider; theMustin Brewing Bag or Bal with the Mulling %5 ““ I
spices, ensure 10 add Cinnamon stcks to o0tain optimal Jlavor: /

[ using the Willzam and Sonoma nulling spices addl-2
nmulling spece tea bags within the Brewing Ball Jor added
Navoring

—— A your sticed fruts of choice. Apples, Oranges, Derries of
choice,

**Jor an added Alconolic Lnfiancement, add a touctt of your
o ; chotce of Brandy, Bourbon, Rum, or Contreau Liqueur (o taste.

“*Quer a low fieat, kecp watcli untilyou see Steaming !
TWe o 1ot want to Boil it can dinunis/t t/e overall Aroma and
Flavor of the Cider /!

** Traditionally Spiced Apple Cider is served in mags with the
adorned Rim and garnis/ed witlt the fruit used i the recgpe &
cannamon sticks. 7iere’s 120 1ig/ht or wrong fere;: do what makes

Jou happy.







