BOILED CIDER
(Apple Cider Syrup)

Boiled cider is made from 100% apple cider,
simmered down to a delicious concentrate.

CIDER SYRUP USES

Use as a topping for pancakes, waffles, oatmeal or
ice cream.

Add to homemade salad dressings or BBQ sauce.

Add 2-3 tablespoons to a cup of hot water to make
apple cider.

Stir a few tablespoons into baked goods, such as

apple pie filling, muffins, turnovers or cookies for a
boost of flavor.

Boiled, cider cau be veprigerated indeginitely.
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