
 

 

Spiced Hot Apple Cider 

Serves: 4 | Serving size: 1 cup 

Ingredients Needed: 

● 1 quart (4 cups) apple cider 

● 2 cinnamon sticks 

● 1 orange, thinly sliced 

● (optional) 2 whole cloves 

Directions: 

1. Add cider, cinnamon sticks, and orange slices to a large pot and 

heat on medium-high until steaming, about 7 minutes. 

2. Turn the heat down to low and simmer for 30 minutes. 

3. Remove from heat and use tongs to remove the orange slices and 

cinnamon sticks, then using a ladle pour the cider into mugs and 

serve. 
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