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Let spiced cider simmer for hours in a slow cooker, adding tea 
the last few minutes. Spike it with cognac, if you like.

Prep: 25 minutes   Cook: 4–6 hours (low) or 2–3 hours (high)   Steep: 10 minutes   

1 	 gallon apple cider
1/2 	 cup packed brown sugar
1/2 	 tsp. ground ginger

3 	 apples, cored and thinly sliced

1 	 cup halved kumquats

2 	 oranges, thinly sliced

5 	 cinnamon sticks

1 	T bsp. whole cloves
1/2 	 tsp. freshly ground black peppercorns

3 	D arjeeling tea bags

	C ognac or armagnac (optional)

Combine the cider, brown sugar, ginger, apples, and kumquats in a 6- to 
7-quart slow cooker (6-quart cooker will be very full).

For spice bag, place orange slices, cinnamon, cloves, and peppercorns 
in the center of a double-thick, 12-inch square of 100-percent-cotton 
cheesecloth. Tie closed with clean kitchen string. Add bag to slow cooker. 
Cook on low-heat setting for 4 to 6 hours or on high-heat setting 2 to 3 
hours. When you are ready to serve, steep the tea bags in the hot cider 
mixture for 10 minutes. Remove tea bags and spice bag and discard.

Ladle the cider into mugs with a shot of cognac, if using. Top each  
with some of the apples and kumquats and serve. Makes 8 to 10 servings 
(10 cups). 
Per serving: 135 cal., 0 g total fat, 0 mg chol., 3 mg sodium, 15 g carbo., 2 g dietary fiber, 1 g protein.

c o u n t ry h o m e . c o m


