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A Sip of
Fall Tea
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*Disclaimer - Not claimed to be owned by Birds of a Feather Art Patisserie & most templates are created on Canva or adapted.



INStructions for Making Apple Cider:
INgredients: 1. Combine INgredients: INa pot or Sfows
cooker, mix appfe cider udith cirnamon
StickSs, cfoveS, and optional orange
SficeS.

19aioN (16 cupS) Of apple

cider or appfe juice
. . 2. Iptional SuwieetneSs: Add broudn Sugar if
2 CiInamon StickS a Suieeter taste iS deSired.
1teaSpPoon of uihofe 3. Simmer: Heat untif Simmering, then
reduce heat and Simmer for 30-4o0 minutes
cloveS for flavor blending.
10range, ngcad iNto 4. Strain: USe a fine-meSh Strainer to
remowve SpiceS and orarge Sfice S before
rounds (optional) Serving.
5. Serve warm: Pour into mugs and en-joyl
o) o)
/4 CMP f broush Sugar\ GarnisSh uwdth a cinnamon Stick or orarge
(optional, for added Sfice if deSired.
Sudeetrness) . TipS:
1/2 teaSpoon of ground 6. For a Spiked version, add bourbon or
: Spiced rum.
NutMeg (optional) P

1. AdJUSE SpiceS to tasSte or usSe pre-made
mMuiliig Spice bfends for conveniernce.
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1/2 teaspoon of selt
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