
Mulled Cider  
1 gallon apple cider  
4 cinnamon sticks  
1 tablespoon black pepper corns  
8 whole cloves  
½ cup brown sugar  
1 lemon zest, long strips  
 
Mix together the cider and brown sugar in a large sauce pot. Make sachet of the 
last four ingredients and simmer gently for 1/2 hour.  


