
Christmas Mulled Cider
 
 
 
 

Toast the spices: Add the nutmeg, allspice, cloves, star anise and cinnamon to
the bottom of a pot (or to a skillet for Slow Cooker instructions). Toast over
medium heat for 2 to 3 minutes, stirring occasionally, until fragrant.

Stovetop cooking instructions: Turn the heat to low. Pour in the apple cider and
bring to below a simmer, just barely bubbling. Warm for 1 hour on low heat (don’t
let it simmer). Skim off any particulate if desired or stir to re-incorporate it.

Slow Cooker & Instant Pot instructions: Place the apple cider in the slow cooker
or Instant Pot (pressure cooker) with the spices. Cook on low for 3 hours OR
Normal using the Instant Pot “Slow Cooker” setting.

If using, stir in the rum. Garnish with orange slices and cranberries, then serve.

The Recipe

 
https://www.acouplecooks.com/mulled-cider/

 

1 whole nutmeg
10 allspice berries
10 cloves
2-star anise
4 cinnamon sticks
½ gallon apple cider
¼ cup rum, optional
1 small orange, for garnish
Whole cranberries for garnish

Ingredients

                                            

https://www.acouplecooks.com/mulled-cider/


Gingerbread Cookies
 
 
 
 
 

Mix the syrup and sugar in a saucepan and bring to a boil. Remove from the
heat. Stir in the butter and seasoning of spices until the butter melts.

Add eggs, one at a time, mixing or stirring vigorously with a wooden spoon.

Mix the flour and baking soda in a bowl, then gradually add to the wet mixture.
Mix the dough well until all ingredients are thoroughly combined (it will have a
soft consistency).

Wrap dough in plastic film and let it cool in the refrigerator for a few hours.

Preheat oven to 400 degrees and line a baking tray with parchment paper.

Roll out the dough on a floured surface (divide the dough into smaller chucks to
make it easier to roll) to your desired thickness cut out using Christmas cookie
cutter. Place on baking sheet.

Bake in preheated oven for 5 – 8 minutes depending on how thin the gingerbread
you have made or how soft vs. crunchy you want your gingerbread. Once cool,
decorate as you desire and enjoy!

The Recipe

https://bakinginfashion.com/2020/12/28/ilusad-piparkoogid-estonian-gingerbread-cookies/
 

3/4 cup syrup

3/4 cup sugar
1 cup + 2 tablespoon butter
2 tablespoons cinnamon
2 teaspoon cloves
2 teaspoon ground ginger
1 teaspoon cardamom
1/2 teaspoon nutmeg
2 large eggs
4 cups + 3 tablespoons flour
2 teaspoon baking soda

Ingredients

      (dark = dark gingerbread,
      light = light gingerbread)

                                           

https://bakinginfashion.com/2020/12/28/ilusad-piparkoogid-estonian-gingerbread-cookies/

