Ingredients

2 oz Aople Gin

1 0z aople cider (unfiltered
oreferred For more opole Flavor),
0.5 oz Calvados or goole brandy
0.5 oz Fresh lemon juice

0.25 0z cinnamaon syruo
Cinnamaon stick For garnish
Dehyodroted goole chio For
QaMish




Instructions

Prepare cinnamon syrup (if not
already made):

Chill your glass: Place a coupe glass
in the Freezer while preparing.
Combine all ingredients: Add apple
Qin, apple cider, Calvados, lemon
juice, and cinnamon syrup to a
cocketail shaker.

Shake vigorously with ice: Fill shaker
with ice and shake hard For 15-20
seconds until well-chilled. The outside
of the shaker should be Frosty.
Double strain: Strain Ehrough both a
Howthorne strainer and a Fine mesh
strainer into your chilled coupe glaoss.
This removes ice chips and any pulp
For a silky texture.

Garnish: Place a cinnamon stick
across the rim of the glass. Add a
dehydrated apple chip balanced on
the rim or Floating on the surface.



