
S P I C E D  A P P L E  G I N  W A R M E R

www.puddingstonedistillery.com

25ml Campfire London Dry Gin
215ml Apple juice (cloudy)

1 stick Cinnamon
1 Star anise

1 Demerara sugar cube or 1 tsp honey to taste (optional)
Dehydrated apple slice

Gently infuse the cinnamon, star anise and sugar (or honey) by warming the apple juice
 in a pan. Once the sugar has dissolved and the apple juice is heated pour a 

single measure (25ml) of Campfire London Dry Gin into a glass with handle or one of 
our Campfire enamel tumblers and strain the apple juice into the glass or tumbler. 
We prefer not to add the spices to the cocktail. Our preferred garnish is a slice of 

dehydrated apple just popped on the top.

http://www.facebook.com/puddingstonedistillery
http://www.twitter.com/campfiregin
https://www.instagram.com/campfiregin/
https://puddingstonedistillery.com/shop/

