
	Apple cider 

	Sugar

	Lemon juice

	2 oz. gin or vodka

	1 lemon or 1 apple

	Cinnamon stick (optional)

	Small knife and cutting board

	Drinking glass

	Ice

	Shaker (or mason jar/wide mouth water bottle)

	Jigger (or measuring spoons & 1/4 cup measure)

	Strainer (or small sieve/slotted spoon)

I N G R E D I E N T S  A N D  T H I N G S

#HBAAC20 SIGNATURE COCKTAIL

APPLE CIDER
GIMLET

1 .  M A K E  A P P L E  C I D E R  S Y R U P 

	Place one cup of apple cider and one cup of sugar (preferably raw, but white will do) in a sauce  

	 pan and simmer gently until all sugar has dissolved. Bottle and refrigerate until ready to use.

2 .  M A K E  A P P L E  C I D E R  G I M L E T 

	Add 1.5 TBS lemon juice, 1.5 TBS apple cider syrup and 2 oz. gin or vodka into a cocktail  

	 shaker with plenty of ice.

	Shake vigorously for 10-15 seconds and strain into coupe glass (any glass will do). 

Garnish with a thin slice of lemon or apple and a cinnamon stick. ENJOY!
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