
H on ey ed  H ot  Cid er  Sau v ig non  

K ath y  J  

I f  y o u  t ho ug h t  S auv ig no n  B l an c  w as  ju s t  a  sum m er  win e ,  t h i s  h o t  d r in k  

r ec ip e  t ha t  s im mer s  i n  y ou r  s l o w co oke r  wi l l  con v in ce  y ou  t o  d r in k  th e  

w i ne  y ea r - ro un d  wh en  com bin ed  wi th  ap p l e  c id e r  and  f a l l  sp i ce s .  

In g r ed i en t  Ch eck l i s t  

2  3  i n ch es  c i nn am on  s t i ck s  

4  wh o l e  c lo ves  

4  wh o l e  a l l s p i ces  

4  cu ps  ap p l e  c id e r  

1 /4  cu p  l emo n  j u i ce  

1 /2  cu p  ho n ey  

1  75 0 - ml  bo t t l e  S au v i gn on  B l an c  o r  o t h e r  d r y  w hi t e  w in e  

1  o r ang e ,  h a lv ed  and  s l i c ed  (o p t i on a l )  

1  G rann y  Smi t h  app l e ,  h a l v ed  an d  s l i ced  o r  cu t  i n to  w ed ges  (o p t i on a l )  

1 /4  –  1 /2  cu p  s p i ced  ru m,  b r an dy ,  o r  bo u rb on  (o p t i on a l )  

In s t ru c t io ns  

Fo r  s p i ce  b ag ,  p l ace  c in namo n  s t i cks ,  c l ov es ,  and  a l l sp i ce  on  a  do ub le -

t h i ck ,  6 - i nch  sq u a re  o f  10 0 % - co t t on  ch ees ec lo th .  B r i ng  up  co r n er s ;  t i e  

c l os ed  wi t h  10 0 % - co t t on  s t r i ng .  

In  a  3 -  t o  4 -q t .  s l ow  coo k er  co mbi n e  s p i ce  b ag ,  wi n e ,  c id e r ,  and  h on ey .  

C ov e r  and  co ok  o n  l o w fo r  3  t o  4  h ou rs .  Di s ca r d  sp i ce  b ag .  

S t i r  i n  o ran ge  an d  ap p l e  s l i c e s  and ,  i f  d es i r ed ,  s p i ced  rum .  S e r v e  

i mm ed ia t e ly  o r  k eep  w ar m,  co v er ed ,  on  w ar m o r  l o w up  to  2  ho ur s ,  

s t i r r i n g  o ccas i on a l ly .  

T o  M ak e  o n  th e  S tov e  T op  

Fo l l ow  S t ep  1 ,  t hen  in  a  4 - q t  Du t ch  oven  b r i n g  c i d e r ,  l emo n  ju i ce ,  ho n ey ,  

w i ne ,  and  s p i ce  s ach e t  t o  a  s imm er  ( do  n o t  bo i l ) .  R ed u ce  h ea t  an d  s im m er ,  

u n co v e red ,  20  mi nu t e s .  R emo v e  s ach e t .  I f  yo u  l i k e ,  add  a  s p l a sh  o f  r um,  

b r and y ,  o r  b ou rb on  to  e ach  s e rv i ng .  

R e t r i ev ed  f r om  h t tp s : / / ww w. bh g . com/ r ec ip e /h on ey ed -h o t - c id e r -

s auv ig no n / ?p r i n t v i ew  


